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Executive Summary
Food and restaurant chains are known to be the top leading industries in today's business world at a global level. In today's work environment, every organization is required to maintain a positive workplace culture. The report has addressed the positive outcomes of workplace culture on the workforce. Workplace culture can help in enhancing the productivity of the workforces, which will lead the organization to gain profit. A company with a positive workplace culture can see several beneficial changes. The report helped in conducting the PESTLE analysis of the Bangladeshi restaurant market in England along with McKinsey 7's Model to understand the potential opportunities for Bangla Cottage restaurant. The McKinsey model helped in analyzing the uniqueness of the restaurant, which will be used as the company's strengths. Ethics and morals become vital when it comes to food and restaurants because their carelessness can negatively impact human life. The report was later followed with an ethical stance required for the restaurant. In the end, the restaurant was compared with its key competitor. The strengths and weaknesses of both the restaurant brands had been discussed.
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Introduction
The study aims to highlight the strength and opportunities of Bangla Cottage restaurant in the England’s market. Bangla Cottage restaurant offers Bangladeshi multiples dishes, which are inspired by Bangladeshi culture. Also, the report will discuss the workplace culture and its impact on the organization. Positive workplace culture provides a happy environment for the workforce to work in. These factors play an essential role in creating bonds between employees. An organization can attract talent, employee's satisfaction, better performance as well as enhances employee's engagement within the workplace by establishing a positive workplace culture. All these things impact the personality of business because the culture is affected through leadership, management, policies, and people effectively. With the help of PESTEL and McKinsey's 7S model, the opportunities for the restaurant have been analyzed. The ethical stance of the restaurant industry is also discussed. In the end, the comparison of the Bangla Cottage restaurant with McDonald’s restaurant has also been conducted. 

[bookmark: _Toc22559788]Workplace culture
Let us understand the meaning of culture in the context of workplace first; "culture is defined as a character or personality of an organization". By establishing an ethical workplace culture, the organization can achieve unique business by summing up its values, traditions, interactions, and beliefs. Workplace culture can be referred to as an environment, which is prepared for the employees. The employers aim to develop workplace culture to determine the role, work, progression, and relationship of the employees at work. With the help of an employer's leadership skills, values, traditions, behaviors, interactions, and attitudes, and the emotional and relational environment is attained (Tsai, 2011). 




[bookmark: _Toc40700507]Company Background
Bangla Cottage restaurant is a new entrant in the restaurant industry that has been operating within Coventry City, England. The firm is offering a variety of food dishes and products within the city and targeting the maximum possible customers within the West Midlands Region. The firm offers Fine Dine-In experience and has several different services. The firm is primarily focused on customer satisfaction and has been working consistently towards capturing a market share. However, the firm has been facing a tough competition from already established players in the market.


[bookmark: _Toc22559789]PESTEL Analysis
As provided by Rastogi & Trivedi (2016), PESTLE is said to be a tool for strategic planning that is used for evaluating the impact of political, economic, social, technological, legal and environmental factors over a project (Rastogi and Trivedi, 2016). Using a PESTLE analysis, a firm can effectively recreate its strategy to ensure alignment with the external factors. These factors can impact the business in a positive as well as negative way. The report conducts a PESTEL analysis of the Bangladeshi restaurant in England. Bangladesh is known for its wide range of cultures, traditions, religions, cuisines, and languages. Multiple food cuisine is signed by cultural and traditional diversity.

 PESTEL ANALYSIS

PESTLE ANALYSIS DIAGRAM
· [bookmark: _Toc22559790]POLITICAL- These factors evaluate the extent to which the government of a country is likely to influence a certain industry or the economy (Rastogi and Trivedi, 2016). The UK governments have placed a variety of different rules and compliances which are to be followed by the firms within the restaurant industry. United Kingdom is one of the most developed countries in the world. The political structure of the country can be said to be highly stable and efficient. It is because of this stability that Bangla Cottage Restaurant would not have any issues in operating in the country.
· [bookmark: _Toc22559791]ECONOMIC- The factors are the determinants of the performance of an economy is impacts a firm directly and also has resonating long term effects. The inflation rate had been very high in the country in the year 2017. After that the prices of the goods and services became high in the country while the wages remained pretty much the same. This created a huge impact upon the spending power of the people. However, things have gotten better through the years. The biggest aspect with UK is that they have great foreign direct investment because of which they can very easily come back on track and the economic situation of the country would be better than before.
· [bookmark: _Toc22559792][bookmark: _Toc22559793]SOCIAL- The impact on the organization because of the social environment that it is present in (김미주, Oh Moon Hyang and 이희열, 2013). Social trends have a huge impact on the way consumers behave. These factors take into consideration all of the events which may affect the community and the market at the social level. In the social segment, there is a wide range of scope and opportunities for the local society. People in England are getting more conscious of their health and prefer healthy food.

· TECHNOLOGY- These factors are focused on the innovations within the technology which can affect the industry’s operations and influence the market unfavourably or favourably. Customers all around the world can book food or dishes online, fast home delivery is available, and the restaurant's operational activities have got better because of growing technology. This helps them in increasing the overall profits. Though, new entrants may face various challenges in terms of investing and opting for the advanced level of packaging as well as preparation techniques. But the already established firms can take advantage of technology advancements by switching over to these technologies.

· [bookmark: _Toc22559794]ENVIRONMENTAL- The impact of the environmental factors on the operations of an organization (김영찬, 2008). These factors include all of those factors which may influence or are determined by the surrounding environment. The food industries are required to be more careful with their activities and should ensure to build a green environment. Bangla Cottage restaurant must ensure that their external environment is clean and that it is attractive enough to grab the attention of their consumers. The waste disposal should also be taken care of and both the restaurant and its surroundings should not be filthy. Local authority is very strict about their hygiene practices as a result of which they would have to take care of the same as well. 

· [bookmark: _Toc22559795]LEGAL- This factor provides an evaluation of all of the legal aspects such as quotas, employment, resources, taxation, imports, exports, etc. The UK government has come up with very strict laws about the people who can be recruited by the restaurants. This is reason as to why Bangla Cottage Restaurant do not hire illegal workers. It is also important for these restaurants to maintain a high level of health and safety regulations in the workplace. They must also ensure that the consumer laws are practiced in a proper way.

[bookmark: _Toc22559796]McKinsey 7’s Model
McKinsey 7S model helps in assisting the business development within a company (Tracey & Blood, 2012). McKinsey 7S model helps in assisting the business development within a company. In this report, the model helps in evaluating the business development of a local restaurant market in England. The model comprises seven stages or factors, and the stages of the McKinsey 7S model in terms of Bangla Cottage restaurant’s management have been discussed as follows (Shaqrah, 2018):

McKinsey 7S Model
· [bookmark: _Toc22559797]Strategy- The restaurant offers vegetarian and non-vegetarian food dishes. Also, considering the growing awareness of a healthy diet among people, the restaurant focuses on delivering healthy as well as nutritionally based dishes. The restaurant is designed by focusing on all sorts of a crowd (Demir & Kocaoglu, 2019). For example, the ambiance is greener, and mellow music creates a calm environment that is perfect for family gatherings, lunches, dinners, friends outing, and birthday parties. Dishes vary from the salads and soups to main course meals. The beverage menu is also vast, as it includes both cold and hot beverages. Also, the restaurant offers customized drinks to its customers, which are a great strategy. 
· [bookmark: _Toc22559798]Shared-Values- The restaurant values its staff and employees. Also, on a weekly basis, the restaurant owner gives a prize to the employee of the week. Employee satisfaction is the prime focus of the restaurant (Tsai, 2011).  For instance, the restaurant promotes other retailers as it serves cold drinks from all sorts of brands like Coca-Cola, Pepsi, etc. The restaurant bakery offers gift options to the customers, which can be purchased. These gifts contain food hampers, which are made with the packaged food of other manufacturers. Moreover, the firm cares for its employees and focuses on fostering a culture of innovation (Yaneva, 2018).
· [bookmark: _Toc22559799]Structure- The restaurant's main asset is its workforce and cooperative staff. The staff is given several amenities by the restaurant owner, such as their meals, outfits, and a relaxing workspace, where they can have time for themselves (Ravanfar, 2015). For instance, the restaurant staff is quite satisfied with all the facilities provided by the restaurants. The owner and management of the restaurant believe that great customer service can be achieved through effective human capital management (Jarideh, 2016).  In the past few months, the restaurant has also introduced its home delivery services through mobile food apps like Uber Eats and Just Eat.  
· [bookmark: _Toc22559800]Systems- The restaurant has various systems at its workplace. These systems help in dealing with product development as well as knowledge of the product. These systems can be known as training, packaging, and in-restaurant purchases. In the context of the restaurant, the following can be understood as followed-
· Training: The restaurant focuses on providing adequate training sessions to its staff. All the information about the menu, the theme, and behavior are provided into these training sessions to make sure that customers receive good services (Singh, 2013). 
· Purchasing from its own bakery: The restaurant also owes in house bakery. The customers can purchase birthday cake, pudding, doughnuts, or any sweet dish from the bakery.
· The packaging is available: The restaurant offers to take away facilities to its customers. If the customer wants, he or she can take away their order.
· [bookmark: _Toc22559801]Skills- Organisational skills help the company to distinguish from its competitors. For example, Bangla Cottage has friendly and well-informed staff. The restaurant offers services online as well as offline. Also, the restaurant has a wide range of products to attract all sorts of customers from different backgrounds, religions.
· [bookmark: _Toc22559802][bookmark: _Toc22559803]Staff- The quality of people is defined as staff. For instance; The staff of Bangla Cottage restaurant is given a flexible working environment, customer services, and low-level employee turnover.  
· Style- The style is referred to as innovation, flexibility, and team orientation within an organization. For instance; The Bangla Cottage restaurant believes in encouraging or motivates the employees through reviews and incentives (Arvand & Baroto, 2016). The workforce at the restaurant is free to make their own decisions and participate. 

[bookmark: _Toc22559804]Ethical Stance- Food is an essential part of everyone’s life. On the other hand, ethics emphasize deciding right or wrong. In restaurants, several ethical issues may occur related to poor or Unhygienic handling.

· [bookmark: _Toc22559805]Religious considerations- May have a direct impact over the culture of the people as well as the businesses. Religion can directly influence the culture in several different ways. The company has been following all the required measures in order to ensure that the religious practices are effectively followed. The restaurant serves Vegetarian as well as Non-vegetarian food and considering the measures, the company follows the practices of preparing food as per the followed practices. The company in fact uses “halal meat” which is considered as a lawful practice, considering the requirements of Muslim customers (Bonne and Verbeke, 2008). The Hindus do not eat any sort of meat. The restaurant follows all such practices to ensure that the firm is not involved in any unethical practices. 

· [bookmark: _Toc22559806][bookmark: _Toc22559807]Food Sanitation- The code of ethics is inevitable for any business, especially when it comes to a restaurant industry; it becomes more crucial. The hygienic factor plays a vital role in building the brand image of a restaurant. People only prefer to eat in those restaurants which pay attention to the quality of food, because nobody likes unhygienic food. Serving untainted food is a very common issue among restaurants. 


· Services- If the restaurant strives to grow and retain its integrity in the market, then it becomes important to improve its services from time to time. The restaurant owners must seek to enhance their quality services. Customers are important for the business, and to attract customers; the restaurant must enhance employee skill sets by introducing new techniques. The staff should make sure that all the requirements of the customers are met promptly (Mishra, 2012). The staff must treat the customers in a well-behaved manner. 
· [bookmark: _Toc22559808][bookmark: _Toc22559809]Meeting with Government Standards- Food Standard Agency in England, is responsible for ensuring food safety by providing the certificate and training to the food manufacturers. Using any food additives of chemical products is prohibited as it can risk a person’s health. The restaurant owners must ensure that the food is meeting with the standards set by the food authorities or laws. 
· Be honest with the Customers- The customers should be treated fairly, by avoiding all sort of partiality. Also, at the time of payment, the customers should receive bills so that they will be aware of what are they are paying for. The change or the remaining amount should be returned to the customer.  
· [bookmark: _Toc22559810]Safe and Clean Environment- The customer should feel safe in the restaurant. Ensuring every aspect of safety and hygiene preference is inevitable (Dundes & Swann, 2008). In case if a customer forgets his or her belonging, then the restaurant must take care of it and should return to the customer promptly. The company also is focused on protecting the environment where it operates with a “No single-use plastic” policy. The company is against the use of single-use plastic and ensuring to contribute towards the environment in every way possible. 

[bookmark: _Toc22559811]COMPARISON-
Organizational culture can be referred to as a system of shared meaning that is held by the members which distinguishes an organization with other organizations (Deal & Kennedy, 2002). Due to the rapid growth of the restaurant industry, the competition has also been vast. In terms of surviving in the England’s Bangladeshi restaurant market, the Bangla Cottage restaurant will have to face lots of competitors. One of the competitors will be discussed below.
	Bangla Cottage Restaurant
	McDonalds Restaurant

	· The restaurant is operating in the Coventry City region only. 
· The restaurant offers fines dine experience to customers.
· The restaurant offers vegetarian as well as non-vegetarian dishes. 
· The customers have the option of customization as per their choices.
· The restaurant also offers services like birthday parties, family lunches, or gathering and kitty parties.
· The restaurant promotes other vendors, as well.
· The restaurant gives more personalize space as well as the ambiance is a perfect mood up lifter.
· The restaurant does not offer any packaged or processed food.
· The restaurant serves online or home deliveries through online apps.  
· The services of the restaurants are a bit expensive.
· Some people, due to their religious beliefs, may avoid going to the restaurant as it offers non-vegetarian food as well, for instance, in Navratri or festivals. 
· It is a new entrant in the market.
	· McDonald’s is one of the largest food restaurant chains in UK. Focused on quality, and the price is very cheap making it a value brand.
· The restaurants are widespread over the country.
· The restaurant offers different types of food including veg & non veg.
· Most of the outlets are based on drive thru, and the ambiance is more like food courts.
· Facilities like parties are not up to the mark.
· The restaurant does not promote other vendors as it manufactures its own variety of products.
· The restaurant provides a shared-space experience because of its vast number of customers. 
· The restaurant is usually over-rushed.
· The restaurant has its own chain of packaged and processed food and beverages. 
· The restaurant offers home deliveries as well as food orders for events. 
· The restaurant is very reasonable. 
· Any person of any belief or religion can go in there except Muslim because it’s not halal.
· It is a well-known restaurant chain.



On the basis of the above comparison, it can be stated that the Bangla Cottage restaurant may face issues as its prices are higher than its competitors. The restaurant is new as compared to McDonald’s and will take time to build a brand image in the market. it requires a lot of efforts and effectiveness to make sure that the organizational culture becomes effective where all of the members of the firm shares the same values and preferences. 
[bookmark: _Toc22559812]Conclusion
From the analysis that has been undertaken in this report, it is evident that Bangla Cottage restaurant being a new entrant in the market, is ensuring to meet the objectives of all the stakeholders in an effective manner. It can also be seen that the firm has been operating ethically while meeting all the statutory requirements and the customer expectations. However, the firm needs to focus on improving its organisational culture because being a new organisation, the firm needs to ensure that the culture of the organisation is in-tact and creates a culture that fosters innovation and creativity. Recommendations have been provided which are likely to facilitate the firm to attain its objectives in an effective manner. 
[bookmark: _Toc40700514]Recommendations
The company needs to focus on training of the employees in respect to the shared values and the beliefs which are to be considered by each of the employees and the employees must understand that these values and beliefs are an integral part of the organisation (Baron & Armstrong, 2007). Moreover, being a new organisation, it is essential that the owners focus on communication practices so that the information flows effectively all through the organisation and the workers as well as the employers are able to exchange information in an effective manner. 
The firm also ensures to provide avenues for the growth of the employees so that the workers would find it to be an opportunity for growth and promotion and would operate with a belief that the organisation cares for them (Snell & Bohlander, 2007). The firm must also focus on team orientation time to time so that the changes in the environment can effectively be inherited and the employees would be able to align their efforts in a manner to attain success for the organisation. The firm can also focus on creating a reward strategy with which the employees are rewarded for their performance and efforts which will motivate the employees to work in the best of their capacity. 
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Appendix.
	Basis of Difference
	Bangla Cottage Restaurant
	McDonalds Restaurant

	Values and preferences
	Focused on “quality” and “customer satisfaction” which is likely to be the most important aspects within the food industry (Shylaja and Eahambaram, 2011). 
Bangla Cottage is focused on providing high quality of dine-in experience to the customers at affordable prices. 
	It is comparatively a large brand which is focused on quality, but the prices are also very cheap making it a value brand. 

	Innovation and Risk Taking
	Bangla Cottage is a new entrant in the market which is a highly competitive market. There is a lot of risk for a new brand to establish itself in the market and capture a mark share. The firm has limited resources but is focused on undertaking innovations at various levels to attract customers. 
	The restaurant operates with a culture of innovation whereby the firm comes up with new and innovative products on a consistent basis which can attract the customers. 

	Attention to Detail
	The firm is a new player in the market, and it is likely that during the initial phase, the company is not able to provide much attention to detail. However, the firm has been working with a focus on quality. 
	It is an established brand which has a loyal customer based and brand equity whereby the firm ensures to focus on each and every minute detail. 

	Team Orientation
	The firm has a strong human resource management practices which ensures that the team is working consistently with the requirements and the values of the business. However, the firm does not offer any rewards or incentives to the employees because of which the employees remain unmotivated (Schein, 2010). 
	The team of the firm is effective and experienced. The company has different outlets at different locations whereby the firm has been consistently building its team to attain a better performance. 

	People orientation
	The culture is focused on considering the customers equivalent to Boss/Sir which is a part of Bangladeshi culture. The customers and the other stakeholders are effectively oriented within the firm. 
	The customer base of the firm is wide and effective which makes it a unique selling proposition for the firm. Years of continuous efforts over customer experience has strengthened the firm. 

	Stability
	The firm is comparatively new and thus, cannot be considered stable because it will take some time for the firm to understand the market and the requirements of the market.
	McDonalds operate with a strong and stable culture because it has years of experience in the food industry and has been consistently attaining growth. 
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