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[bookmark: _Toc123846925]Executive Summary 
This report is basically about the entire business plan of the restaurant World on a Plate. This restaurant will provide a wide range of food items and services, especially the ones that are preferred by people who are vegan, diabetic and like gluten-free food. The restaurant will also provide online delivery, takeaway, and catering service. As for objectives, the restaurant wants to add more product lines, increase sales as time goes by and attract a larger customer base. Through surveying and questionnaire, the restaurant found that there is enough demand in the UK for vegan, diabetic and gluten-free food and went for it. Two important competitors for the restaurant "The Oxford Place" and "Tokyo Little" have some competitive advantages like recognition among the locals, loyal customers, availability of vegan and diabetic food, etc., over the restaurant. However, with a wide range of food items, an enriched menu and an attractive website, the restaurant sees itself with massive growth. Lastly, the funding arrangement includes personal funds, bank savings, etc. 
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[bookmark: _Toc123846926]Task 1: Business Plan
Student 1- Costel Alexandru Crap
[bookmark: _Toc123846927]Introduction 
This report is about a business plan that five partners have decided to establish. The module of this report is managing enterprise in the 21st century. Managing any enterprise is not a very easy task, rather it takes a lot of preparation, knowledge, planning, etc. The preparation includes deciding the type of business, the name of the business, the partners, the menu, the operation time, the technologies that will be used, the development and exit plan, etc. However, there is no guarantee that the business will succeed so easily if it is done with the minimum preparation. Before jumping to establishing the business, the people who want to partner up and establish it need to see what will be more demanding in today’s current market (Casson, 2020). Then the partners will have to see which area will have more demand, or which area will have more customers that will be targeting. Then other steps include on deciding the type of business that they will pursue- if it will be partnership or sole proprietorship, or corporation or limited liability, etc. Based on the type of business, the people or the partners will be able to decide on the financing or the capital. They will be able to see from where the capital or the initial investment will come, how much they will self-finance, how much the bank will cover, how much will be loaned from the banks, or how much will be taken from family or friends. A whole business plan will need to be designed by all the people partnering for the business (Schaffer, Harris and Simmer, 2020). 
This report is just about a business plan of five partners who have decided to open a restaurant of their own. The name of the business that the partners have decided is “World on a Plate’’. World on a plate is going to be restaurant that will target all types of customers but the main target consumers of the restaurant are people who like vegan food, who are diabetic and who prefer gluten-free food. The main reason why the partners have come up with this idea of serving mostly these three kinds of people is the availability of food items for them. There is this thing that the vegan people or the diabetic people cannot find much food items available for them. Since the making of food for these categories is different than others, restaurants tend to exclude those items (Sharma and Khab, 2019). As a result, these people suffer when they go out or when they need to eat outside. The report will show a brief description of the restaurant “World on a Plate” and history related to it. The description and history of the restaurant will also include the operation time, different branches of the restaurant situated, the staff they restaurant will have, etc. Moving on the report will write about the mission and vision of the restaurant. Then the objectives of the restaurant will also be mentioned. The objectives of the restaurant will be three tiers- short term objectives, medium-term objectives and long term objectives. Business structure is another topic of the report. The portion will talk about the type of business the five partners will establish which is of course partnership. Five friends coming together as five partners will establish the restaurant and decide everything all together. The business will be operated as one but five of them will need to file their return of income individually and separately (Boulton and Turner, 2019). Then the report will show a menu for the restaurant that has food, beverage and drinks available for people. The food items will have food made of vegetables, protein and cheese. However, “World on a Plate” will not just offer food in the restaurant but also will provide services like take away, parcel and catering services. Then in the report as well as in the business plan, there is market analysis and trends. The partners have decided their target customers. 
By going through a survey, the partners will see the demand for the food items, whether the demand is feasible or not, etc. It will also see the problems and issues that the restaurant tends to address by opening it. Then the next step in the business plan and this report is the approach of pricing. The pricing of the restaurant will depend on three different menus that the restaurant will decide- testing menu, regular menu and gourmet menu (Bragg and Bragg, 2020). The report will take include the competitor analysis of the restaurant. The partners will see what competitors the restaurant has in the area that they have decided and see the competitive advantage it has over them. Then the business plan and the report will show the marketing plan, the operations of the company and the technologies that the restaurant will use in their operation. Moving on, the partners will find out about management and operations, the development and exit plan, and the social responsibility of the restaurant. Lastly, the report will show the financial segments of the restaurant. The report will show different financial data such as- the personal budget, expenditure budget, the cash flow budget, the sales forecast, the balance sheet and the break-even analysis of the restaurant. For establishing the restaurant and conducting it successfully, the partners of the restaurant need to have some skills and experiences. Among the partners, one worked in a cafe for some months as a part-timer which is one of the experiences, he or she can relate to the restaurant business. Working in the cafe, serving the customers and witnessing customer behaviour gave him or her many insights back then, which he or she can now use in their own business. During their undergraduate, the partners completed many modules in entrepreneurship, marketing, supply chain management, finance, and HRM; everything is pretty much needed and related to the restaurant business (Phillips, 2022). 
Every module is needed when opening any business because any business consists of all these sectors. As for the partners talent or skill, they can transfer their leadership, communication and negotiation skills that come too handy in a business. Because their restaurant is a partnership business, these skills of theirs are more than necessary. As business students, the partners have academic knowledge of every sector of business. They have used their critical thinking skills and analytics ability to help this group of five partners prepare a business model that has the potential to be implemented. The partners claim to also have participated in a training program regarding running a small business. Through their academics, they have attended several seminars and case competitions that gave them the idea of how to implement theoretical concepts. If they have to identify any gap, they are willing to will say that they took quite a time to think while wanting to come up with the perfect idea. 
[bookmark: _Toc123846928]Business Description and History
[bookmark: _Hlk123842370]The name of the restaurant that all five partners of the business has agreed on is namely- World on a Plate. Through the partnership of five people, this restaurant will be established. The main location of the restaurant will be in the main city of Leeds in the United Kingdom. However, other areas of Leeds, such as Chapel Allerton, Bramhope, Roundhay, Headingley, Otley, Meanwood, etc., will be covered too. As the world is moving forward, people’s preferences for food are continuously changing and now people are more vocal about wanting different kinds of food than they did before (Sharma and Khab, 2019). Having the same intention and having the goal of making food items available for every category of people, five partners will work together to open the restaurant and serve customers wholeheartedly. The speciality of this food chain will be that it shall focus on providing dishes that are vegan, diabetic-friendly, and gluten-free. Because meat hardly has any substitute for flavourful dishes and the population of vegan consumers Is low, there are very few places offering a wide scale of vegan or gluten-free options. It is also the same diabetic people who cannot have food outside because they are unhealthy. Hence, these five partners have decided to open such a restaurant in the heart of the Leeds city which is also a great attraction of tourist people where they will provide food that will be favourable for every kind of people. As for the operation time of the restaurant, it will be open from 9 am to 11 pm every day, including at the weekends (Williams, 2015). The restaurant will not enjoy any weekends since it is targeting the tourist at a large portion. The operation time has been decided considering the breakfast time, the lunch time, the snacks time and the dinner time. The customers will get food in the restaurant at any time of the day and will be able to take parcel or take away at any time they need or prefer. World on a Plate, this restaurant is an all-season restaurant which means it will not just open at any particular season. Rather all the season starting with spring and ending with winter, millions of tourists to no tourists at all will get the restaurant open for people. The people of Leeds, other cities or countries of the United Kingdom, as well as the tourists, will always be able to visit the restaurant anytime they want. The restaurant will provide both products and services (online delivery). The staff needed are manager, chefs, additional cooks, cleaning clerks, dishwasher, serving staff, cashier, bar staff, busser, etc. 
[bookmark: _Toc123846929]Mission and Vision Statement 
Any business before even starting its operation requires a mission statement and a vision statement of its own. Mission statement shows why the restaurant wants to exist and what the overall goal of the restaurant is. The vision statement will tell how the future of the business is going to look like and what the restaurant wants to experience in the upcoming future (Laurie Beth Jones, 2021). “World on a Plate” has also come up with its mission statement and vision statement which are the following:
Mission statement: “Everything we do is about you. From farmers who grow the ingredients to chefs who produce the food, we all prioritise what you need to get you on your way. Even if you require extra care, less sugar or more veggies on your plate, we got you. We strive to keep you at your best, and we remain loyal to you and your tastes. That’s what the UK feeds on.”
The mission broadly means to represent inclusiveness by having something for everyone. The consumer's needs will be put first in every section of food preparation, from the farmers who harvest the ingredients to the chefs who prepare them.
Vision statement: We imagine a world where every person can have their preferred food without roaming from door to door. 
And the vision is meaning that the restaurant will have the vision of having everyone's favourite foods without being left out.

Student 2- Dumitru Ciprian Iancu
[bookmark: _Toc123846930]Objectives
The restaurant has set objectives with different time frames: short-term, medium-term and long-term objectives. The short-term and medium-term objectives have been set to obtain the long-term business objectives. While setting the objective the people who are working for the restaurant and the people who the restaurant will serve have been prioritised. The short-term objectives have been set to design the current activities and medium-term objectives have been designed to ensure growth and the long-term objectives have been designed to interpret how the restaurant will be in the future. 
Short-term objectives: 
· As for the short-term objectives, the restaurant intends to have strong control over its cash flow
· The restaurant also wishes to develop the product line and bring new ones
· The restaurant wants to increase its net sales by 5% over the next six months  
Medium-term objectives: 
· As for the medium-term objectives, the restaurant wants to open one more branch within the next two years
· There will also be an improvement in the menu
· The sales of the items should see an increase of 15% too
Long-term objectives: 
· In the next six years, World on a Plate intends to have more than five branches in five different cities 
· The restaurant wants to add new product lines
· The restaurant also intends to improve the best-selling items of theirs 
· They will also broaden the target area and customers 
· The restaurant also intends to increase its sales by 30% 
[bookmark: _Toc121593987][bookmark: _Toc123846931]Business Structure
There are four types of business structures as- Sole proprietorship, partnership, corporation, and limited liability (Phillips and Phillips, 2021). A sole proprietorship is basically when an individual runs a business and the owner is accountable for all the liabilities and enjoys all the benefits. The life of the business depends on the owner. In a partnership business, two or more people or organisations have equal ownership and share the profit and losses as per the contract. If a partner dies others are accountable for all the liabilities. A corporation is a type of business when the ownership of the company is distributed and there is no defined owner and the business cannot be dissolved with the death of one person (Atrissi, 2018). As the size of the members contributing to running the business is not large enough to recognise the business as an organisation but consists of more than one person partnership is the suitable type for running the restaurant. From them, the partnership was the form of World on a Plate. For establishing this restaurant, five friends have come together and partnered with one another. The funding, all the decisions, daily operations, growth, expansion, etc. all the things are decided by all five partners altogether. 
[image: ]However, the five of them need to file their return of income separately. The ratio of profit sharing and responsibilities is stated in the contract of a partnership registered legally and signed by all of the partners to express acceptance. The business will not be liable for tax, rather the partners will be liable for tax for their income earned separately. Each partner will lead as the CEO, COO, CFO, CMO, and CTO as per their expertise and mutual agreement. As each partner has equal power, the difference in position has been done to cover all the areas of importance to generate a successful business. They will form a board and discuss ideas, possible changes, issues and performance to come up with a mutually accepted solution. As each member will have an equal contribution, the opinion of each member is equally valuable as they will all equally affect by the result.

 
. 


[bookmark: _Toc121593988][bookmark: _Toc123846932]Product and Services
[image: ]The menu is designed with products that can be consumed by everyone especially vegans, vegetarians and people with diabetics. The product line will include beverages, snacks, fast food, appetisers, main dishes, and desserts. A large portion of these items will be plant-based, naturally sweetened and non-dairy but great to taste so that meat eaters do not turn away. Customers will be served through dine-ins, takeaways, online orders, and event catering. Figure 1: Restaurant Menu
Source: Author

Products- The products or food will include a wide range of items. Vegetable wrapper, Fruit salad, Cheeseburger, Chicken burger, Beef burger, Pizza: Chicken and beef, Chicken salad, Lobster, Veggie omelette, Tuna tataki Salad, Sear-ious Salmon, Chicken Margarita, Chicken with Fresh Steamed Veggies, Tofu fry, Eggplant Parmesan, Mac and cheese, Eggplant lasagna, Roasted Cauliflower Street Tacos, Zucchini Corn Salad, Green tea, Orange juice, Chocolate cold coffee, Seltzer Water, Apple Kiwi Green smoothies, Apple Cider & Spiced-Chai Doughnuts, Peanut Butter Banana Yogurt Parfait. Protein cheesecake, banana cream pie, etc. These items can be consumed by any type of person but the restaurant mainly designed the menu for vegan people, diabetic people and people who prefer to have gluten-free food. The products are designed to appreciate those people who are already trying to lead a healthy lifestyle by giving them more food options and also to encourage meat lovers to take a break from their regular meals. The products are not designed to disrespect any community but intend to help people accept and respect each other’s choices by enjoying the benefit of natural produce. 
Services- As for the services provided, World on a Plate will provide both takeaway and online delivery services to the target consumers. The restaurant will take orders from the consumers both via the website and their app and deliver the food in no time. The customer may have to pay a delivery fee depending on the distance and the time of delivery of food may also vary depending on the distance. On average, an order might take the highest 30 minutes to deliver. Customers can also book their orders over the phone. The restaurant will have two phone numbers, in case they find one number busy they can contact through the other number. Other than that, on-spot takeaway services are also available. There will always be a person at the takeaway window to take the order and the menu will be pasted on the window in an easily readable font so that customers can easily read what is on the menu. The dine-in customers can also enjoy free Wi-Fi service and a book corner filled with books of different genres. There will also be a photo zone and board game to entertain them. The company will continuously work on improving its service by identifying customer demand.
[bookmark: _Toc123846933]Market Research 
Research Format
Coming up with a restaurant menu is not a cakewalk. Before deciding on the menu, there are lots of things to take into consideration. Demand for certain food items, whether there is enough demand for vegan food, whether the restaurant will bring enough profit for their designed menu, what the competitors are offering to the consumers, what the pricing can be set, etc., all were determined by the research (Belk, 2022). Moreover, the research format will be surveys and questionnaires, and the participants are fifty randomly selected local stores that are situated in Leeds, UK and which sell various food items. 
The result of the research
The research found that there was a demand for vegan food. It was found that a lot of people feel an absence of a restaurant with a lot of vegan options or a place where there are many items for a diabetic person. So, these showed demand for vegan, diabetes and gluten-free food (Belk, 2022). The research also showed that consumers now prefer diverse items rather than trying out old-school items. Also, consumer sizes for healthy, vegan, and gluten-free food are increasing, so there is a high chance of massive future growth. Though the demand for vegan, plant-based, gluten-free and diabetic-friendly food continuously increases, there are not many restaurants that serve healthy options which is a positive sign for the restaurant as it can create regular customers by giving them their desired options. Many individuals are advised to adopt a plant-based diet or the at least include more fruits and vegetables in their daily meals due to the rising health risks of imbalanced food intake, which is why people are seeking enticing yet healthy solutions. The number of vegans and vegetarians, on the other hand, is steadily rising. In the social media age, when many celebrities are turning vegan or making healthier lifestyle choices, it has become a trend that encourages others to give it a try and find it appealing. The eatery can contribute to a growth in the number of customers who eat vegan, plant-based, gluten-free, and diabetic-friendly food. People with various inclinations may enjoy themselves here without feeling excluded. The research also found that most of the restaurants that sever vegan options are not budget-friendly and young people who have limited income but are health-conscious cannot afford to dine in such restaurants regularly even if they visit those restaurants they have limited options available on their budget. World on a Plate can also be benefitted from this by developing a menu having many options offering different price-range. 
Student 3- Mihalea Ruxandra Iancu
[bookmark: _Toc123846934]Approach of pricing 
Not every customer has a similar level of affordability. To incorporate the affordability of every customer the restaurant has developed the menu with three different pricing points: testing menu, regular menu and gourmet menu. At first, the restaurant will introduce the testing menu and gradually move towards a regular and gourmet menu. Each menu will test the affordability and acceptance of the product which will help the restaurant to measure its profitability.
Testing menu: First, the restaurant will release a short menu, and the price for those items on the menu will follow a market penetration costing which will reportedly be lower than the average market price. Moreover, the price will range from £2 to £7.
Regular menu: When more items will be taking place on the menu other than the initial items, the cost will follow a competitive market pricing (Schindler, 2020). The price for these items will range from £4 to £10. 
Gourmet menu: There will be some items that are exclusive, best-selling and restaurant specials that will cost more than the other items. The pricing strategy of this type will be determined based on a skimming pricing strategy (Hanspeter Schmidt, 2021). Gourmet menu items will cost from £10 to £15.
Slow testing of all pricing approaches will be conducted to determine whether they generate reasonable profit margins and net income. In case any approach fails to meet the required ROI, it will be adjusted accordingly.
[bookmark: _Toc121593989][bookmark: _Toc123846935]Market Analysis and Needs
The market has been surveyed using a questionnaire. The participants of the questionnaire are the managers of 50 randomly selected local stores to identify how frequently people consume vegan, plat-base, gluten-free and diabetic-friendly foods.  The question has been designed to understand whether only such food is consumed by consumers other than vegans, vegetarians and people with diabetes and celiac disease. The managers have been kind and cooperative throughout the process and were eager to participate in such activity. The questionnaire has been distributed to them as Google Form and the outcome of the survey has been used to identify the target customer and design the product according to them. The survey was conducted before planning the business to determine the possible benefits and losses. The survey has helped the business determine what kinds of ingredients are favoured by vegan, vegetarian and health-conscious people in general. 
Total Target Customers
With the result of the survey and the current consumption size of vegan, plat-base, gluten-free and diabetic-friendly foods, the products can be marketed for everybody but will have verities of options available for vegans, vegetarians and people with diabetics and celiac disease. In the UK, there is a 6% increase in total consumers who are vegan and diabetic and prefer gluten-free food compared to 2014 (Statista, 2022). Moreover, this whole population and the percentage who live in Leeds are the restaurant’s main target consumers. Other than this, all the young people who tend to be very health conscious try to stay fit and prefer dieting; they are the restaurant’s target consumers too. Due to the growing health risk of unbalanced food consumption, many people are suggested to follow a plant-based diet or at least incorporate more fruits and vegetables in their daily meals which is why people are looking for tasty but healthy options. On the other hand, the number of vegan and vegetarians are continuously increasing and in the era of social networking when many celebrities are going vegan or choosing to live a healthier lifestyle, it has turned into a trend which makes others give it a go and they also like it. The restaurant can help to increase the number of vegan, plant-based, gluten-free and diabetic-friendly consumers. Here people of different preferences can have a great time together without feeling left out.
Addressed customer needs and problems through products
The restaurant World on a Plate will provide a variety of food items that a wide range of people will be able to consume. The items are for vegan people who prefer only cruelty-free food or diabetic people who cannot have many carbohydrates or high-calorie food (Marquardt, Makens and Roe, 2021). Hence, the restaurant ensures food that is suitable for diabetic people. Again, people who do not want to have protein gluten, wheat, barley, etc., will have their preferred food in the restaurant. Moreover, there will be more than 40 items available for all of them. Focusing on the customer needs the menu will be designed to redesign the authentic dishes with ingredients that are low in calories, and low in carbohydrates but also test for example replacing cheese with tofu meat with grilled vegetables. The restaurant may face certain stereotypical points of view like healthy food can match the flavour of real authentic flavour but if they were fed the vegan food without telling them it is vegan, they might have a different opinion which is why the restaurant will have sample testing facilities where the customers will be offered with a small sample of new dishes so that can test them. Another problem the restaurant may face is increasing competition and theft of their recipes. The company will hire chefs and other cooks who can deliver the customer demand and all the recipes will be protected from theft so that competitors can never recreate the restaurant’s signature dishes if anyone from the restaurant leak the recipes will face severe punishment. The restaurant needs to maintain the quality of the product. The management will ensure that no rotten or expired ingredients will be used and food will be prepared and served to maintain hygiene. Another problem the restaurant might face is increasing employee turnover as employees are the ones who will generate the service, the growth of the restaurant also depends on the quality of its employees but the cost of employment should not exceed the overall profit. 
[bookmark: _Toc123846936]Competitor and Company Analysis
The restaurant has identified two core competitors: Oxford Place and Little Tokyo which are operating in the market for a long time and have a strong and loyal customer base. To compete with them and create their brand value World on a Plate needs to know their potential strengths, weaknesses, threats and opportunities along with their strengths, weaknesses, threats and opportunities. Identifying its strengths will help the restaurant determine how to achieve a strong position in the market, the weaknesses will help the restaurant avoid making such mistakes and work on such places to mitigate potential risks. The competitor's threats will also make them aware of such events and identify possible solutions before arising such issues. The opportunities of competitors will help them what are the possible opportunities are available and how the restaurant can make them their opportunities. Comparison between the strengths, weaknesses, threats and opportunities of competitors with World on a Plate can represent where the restaurant stands and what they should do to generate future growth.
Competitor 1: The Oxford Place
	Strengths
	Weaknesses

	· The restaurant provides the best gluten free dining to consumers 
· The restaurant has a menu which includes many dairy free and vegetarian items (The Oxford Place, 2019). 
	· Their food is expensive 
· Minimal menu 
· Poor customer support. 

	Opportunity
	Threats

	· The restaurant is well established with thousands of loyal consumers
· They have renowned suppliers and share good relation with them
	· They do not care much to bring development in the product line
· The restaurant barely takes suggestions or advice from consumers (The Oxford Place, 2019). 


Table 1: Competitor Analysis: The Oxford Place
Source: (Author)
Competitor 2: Little Tokyo
	Strengths
	Weaknesses

	· Little Tokyo manages to cater food both for people who follow vegan and vegetarian diets (Little Tokyo, 2022). 
· Ordering food at Little Tokyo is a very easy thing for consumers 
	· One of the weaknesses of Little Tokyo is the absence of variation because it offers only Japanese food 
· The restaurant also costs excessively 

	Opportunity
	Threats

	· Little Tokyo tends to have more recognition among the locals 
· The restaurant has a good consumer base 
	· Many locals do not like Little Tokyo’s taste (Little Tokyo, 2022). 
· The restaurant cannot offer food prepared with authentic ingredients  


Table 2: Competitor Analysis: Tokyo Little
Source: (Author)
Company Analysis
	Strengths
	Weaknesses

	· As for World on a Plate, the restaurant has a universal menu 
· It also has an attractive and rich website
	· Since the restaurant is new, there will be a lot of competitors along the way 
· The capital is not much 

	Opportunity
	Threats

	· The restaurant is predicted to have a growing consumer size 
· Leeds being one of the well-known tourist spots will attract lots of consumers The location of the restaurant
· Unavailability of other vegan and diabetic special restaurants will make it an exclusive one 
	· The transportation cost will be more 
· There can be an issue with supply chain due to own production of raw materials 



Table 3: Company Analysis: World on a Plate
Source: (Author)
Marketing and Sales Plan
	Media
	Promotional Activities

	Website (for both e-commerce and information)
	World on a Plate has managed to put out a website that is enough to have lots of people on board. The website is very consistent with the restaurant’s identity and includes every possible detail that a consumer might need (Bemis, 2020). Starting with the operation time, menu, ingredients, offers, holidays, etc., everything can be found on the website. 

	Search engine marketing
	 The use of search engine marketing will help the restaurant in increasing the visibility of it on the search engine result page when consumers will search their preferred restaurants and in reaching a larger audience.

	Social media
	Various site of social media like Facebook, Instagram, Twitter, YouTube, etc. will attract a lot of consumers (Tuten and Solomon, 2018). 



Table 4: Promotional activities
Source: (Author)
[bookmark: _Toc121593990][bookmark: _Toc123846937]Operations
The restaurant will provide seating space for 65 people on 15 tables both consisting of family and couple sizes. The place will be 900 sq. ft large initially with 250 sq. ft. dedicated separately for the kitchen. One corner will be decorated for reading and the other with social gaming accessories. The location picked will be in areas popular for holidays or vacations with commercial buildings like shopping malls, offices, or theatres nearby. For quality production, the key suppliers will be 4 farmers initially from each region to ensure alternate supplying capacity when one end turns down (Trafialek, 2019). Wholesalers and retailers will be contacted for a regular supply of exported dry ingredients and logistics. The operation will incur rent of location, salaries of employees, insurance expenses for fire damage, utility bill (electricity, water, internet, and gas) and packaging expenses for takeaways.The entire business will hire 6 waiters, 1 cashier and 1 manager for managing the restaurant. The kitchen will have 1 head and 3 assistant chefs followed by 2 food researchers. A social media manager is required to handle Facebook and Instagram pages for updating customer inquiries, feedback, and orders (Blinov, 2017). The quality of food will be controlled weekly by comparing standard recipe tastes and currently sold food’s taste and instructing the chefs regarding the improvement.
 For satisfying customers, social media and waiters will frequently collect feedback and opinions from customers regarding the service and food. Compensation policies will prevail in any case the service or food is below the business standards or there is a complaint of a serious offence (Afzal, 2019). Loyal customers will be offered vouchers and gift cards to keep them motivated for World on a plate’s food. The food researchers will work with the chef and try to create new recipes for vegan, and diabetic people. They will also try creating vegan meat as per high taste standards to replace actual meat as much as possible (Mullen, 2020). The dishes will be approved by a majority vote of the customers (Krajewski, Malhotra and Ritzman, 2019). With waiters, managers, head chef, assistant chefs and food researchers, the restaurant will weekly inspect the food to ensure the quality. It will also collect feedback and suggestions from customers regularly for any possible improvement. Among all these, the R&D section will always continue with their experiment of coming up with healthy and natural vegan dairy food, low calorie food suggested by quality inspector, food dietitian and sampled customers. Due to the increased health dangers of eating an unbalanced diet, many people are encouraged to switch to a plant-based diet or at the at least include more fruits and vegetables in their daily meals, which is why many are looking for appetising yet nutritious options. On the other side, the number of vegetarians and vegans is rapidly growing. 
 


Student 4- Dionisie Andrei Tiron
[bookmark: _Toc123846938]Technology Plan
The integration of technology is essential for business for several reasons. First, it is to ensure the maximum control of management over the business operations starting from collecting raw materials to employee performance. Second, it adds cost-cutting strategies because as a new business it is not possible to achieve high efficiency manually. Technology is very important for any type of business and its successful operation. However, using technology does not mean the problem has been solved, rather the business or the company will need to design the use of technology in such a way that will make its operations easier, quicker, and more successful. “World on a Plate” has also designed the use of different technologies that the partners will implement while opening the restaurant. The technology plan is designed to have three parts. The technology plan has been initially set for 3 parts of the business. 
Tracing inventory: Having software for inventory management is crucial because there will be several categories of inventory like vegetables, dry ingredients, baking materials, condiments, etc. The tracing software will allow the restaurant to keep track of all the kinds of the inventory of it. This tracking software will also have an easy way to update all the inventory at any time the restaurant needs. As information can be updated at any time instantly, these sets of information can be merged with financial statements for managerial purposes at any time with the help of machine learning by creating smart projections, safety stocks, pricing fluctuation, and pattern revelations of inventory use (Schaffer, Harris and Simmer, 2020). Plus, the data can be kept on the cloud under strong security to keep access away from unauthorised users. This will make sure that the restaurant is never losing any important data, there is no possibility of hack or leak and only the authorised personnel of the restaurant will get to view the data. These services are very cheap and usually cost up to 10/15 a month depending on added features
Ordering tablets: Through tablets, orders will get updated to the chefs in the kitchen of the “World on a plate”, who provide the serving time in return. This way the customers will get to know how much time their orders will take to get prepared and when their table will get food. It will also help to improve customer satisfaction because they will not have to constantly ask waiters to come to their table and it will also increase the working efficiency of the other staff. The consumers will also have the option to update their order or make any modifications through the tablet (Volker Schmid, 2021). For example- if any customer wants to change the orders or anyone desires to add other dish or want to add any other ingredients into their desired dish, they will be able to do that with the help of the ordering tablets available in the restaurant. The chefs will also be able to find all of the orders in one place in an arranged manner without forgetting the additional changes made in each. No personal information will be taken and only the popularity of each item shall be recorded. These tablets will act as fixed assets and at least 15 tablets will be needed for each table. Though the tablets are a bit expensive, but the cost should stand within 1500-3000.
POS: This is the point where all sales are invoiced but when the business runs in several channels, the record of sales gets scattered. Since the business will sell through ordering apps, websites, and social media as well, those orders will be directly invoiced in a single POS software in separate tabs including customer details. The total sales for a day will be then updated as well. This shows easy transparent follow-up on sales with less scope for errors.
[bookmark: _Toc123846939][image: ]Management and Organisation

Figure 3: Organisational structure
Source: (author)
To operate the overall operation of the proposed company effectively, the CEO or Chief Executive Officer will lay out the final vision for the company and provide the goals for achieving each fiscal year. He will be the person who drives the company's profitability and delegates the restaurant’s essential agendas.  Under CEO, there will be four other people. The position these four people will hold are COO or Chief operating officer, CFO or chief financial officer, CMO or chief marketing officer and CTO or chief technology officer (E  Wight Bakke and Argyris, 2020). The main task of the COO is to direct and keep track of the daily operations of the restaurant. The other responsibilities are- increasing the operational effectiveness of the restaurant, coordinating the human resources management of the restaurant, planning the budgeting and he financials of the restaurant, etc. The COO will lead the team to improvise the dining and staying experiences daily in the restaurants, along with ensuring the quality development of the food. The COO of the restaurant will not only work as an executor, rather he or she will work as a mentor, a partner, an MVP and a change agent. The CEO and the COO will decide about their supply and procurement policies along with other core management position holders in the company (Wibisono and Sudirman, 2019). The CMO who is a senior executive of the restaurant will oversee all the operations of the restaurant regarding promotional activities and advertising efforts. The CMO will create brand awareness, and customer experience and the social media manager will work under him. As a search engine optimization specialist, the CMO will develop policies to ensure the company's web pages rank higher than those of competitors. By working on SEO tasks accurately, the CMO will help the marketing team increase traffic to the company website. It is the responsibility of the CMO to make sure social media advertising is targeting the right audiences and maximizing ROI. 
The CMO has to communicate a compelling story on social media, at conferences, in advertisements, and in other ways. He or she can use these stories to describe new products and services, communicate the values of the organization, and tell consumers about recent developments. For all storytelling approaches, it is helpful to have a clear understanding of the company's marketing goals. The CMO will set marketing related goals that are typically aligned with the company’s C-suite (Steimle, 2016). The CFO will lead financial objectives, and feasibility, and evaluate the risks to keep the COO and CEO updated with planning limitations and opportunities. The CFO will typically provide leadership in the restaurant's financial department. He or she will tell financial strategies to the CEO of the restaurant. The CFO will also look for the financial risks that the restaurant has or can have in the future, will oversee all the auditing and budgeting related decisions, talk about systems that can improve the restaurant’s financial position and give support to the restaurant’s financial department regarding the short-medium- and long-term financial goals. As for the daily responsibilities of the CFO, he or she has to oversee the income and expenditure report, will need to prepare the financial statements and profit and loss reports and analyse them accordingly (Lapovsky and McKeown-Moak, 2021). The CFO will also design various financial models to initiate different operations. In most organisations, the CTO is responsible for technology needs as well as research and development (R&D). CTOs are responsible for enabling companies to achieve their financial and marketing goals through innovative technology. By this, it means that a CTO will combine the knowledge he or she has regarding the existing technologies and the emerging technology to provide a business with the best future solutions possible. There are also suppliers for raw materials and the most important asset of the restaurant, their consumers. 
[bookmark: _Toc123846940]Social Responsibility and Sustainability
The triple bottom line framework will be used to slowly transfer resource allocation from a non-generative segment to a more re-generative segment. People, the plant and profit are the three bottom lines for obtaining sustainability by fulfilling social responsibilities (Barker and Gimpl, 2020). The restaurant needs to weekly check how much waste they are producing and how the wastage is being disposed of, whether the wastage can be recycled, reused, resale as raw material to other organisations or donated. The opportunity cost of maintaining the restaurant in an environment-friendly manner must be considered while determining the profit margin. That means, more sources would be added that would introduce reusable materials and the cost of operations would go down (Casson, 2020). It would not benefit economically, but also positively impact the environment. As a part of social responsibilities, the business will try not to discard any edible food items. Instead, leftover items that would expire will be offered for free to anyone who needs them as well as street animals. Organic wastes will be separated for use as fertiliser in owned gardens or giveaways for farmers. The best attempts will be made to use organic elements for packaging as well by partnering with special packaging companies. The use of leaves, edible cups and straws, dissolvable plastics, etc. will be encouraged as much as possible. Also, 
· In order to move toward a regenerative and more sustainable future, businesses and other organisations can use the triple bottom line to transform their operations.
· Measurement, benchmarking, setting goals, and improving are all tools used within the triple bottom line for achieving sustainable systems and models (Savitz and Weber, 2020).
· Those who focus only on profit, and ignore people and the planet, will not succeed in the long run unless they account for the full costs of doing business. 
[bookmark: _Toc123846941]Development, milestone and exit plan 
The business managers (CEO, CFO, COO) should have monthly, or at least quarterly discussions with all of the employees to understand the obstacle at the operating level of businesses. Combined with consumer feedback and market performance, the managers must identify areas of improvement (Boulton and Turner, 2019). Several solutions shall be placed ranked by success probability, financial feasibility, and time consumption.
The first milestone of World on a plate will be to make 500 sales in the first month. Following this, the second milestone will be to produce £ 10,000 cash in hand after drawings from net income for the first operating year. The third milestone will be to reach 50,000 orders received in one year from online orders.
If the first 3 year does not show even 50% alignment with the presented goals and financial projection, and the break-even point is not met, an exit plan will be implemented (Sitarz, 2015). The central bank account for the business will always preserve savings against 60% of the liability. The rest of the debt amount will be cleared y liquidating the current and fixed assets. If there is a surplus or deficit of cash, it will be distributed as per the partnership contract’s initial profit-sharing ratio.
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Sources of Finance
	Uses of Finance
	Amount
	Sources of Finance
	Amount

	Facilities Costs
	150,000
	Owner’s saving
	  100,000

	Equipment and Vehicles
	300,000
	Bank loan
	  100,000

	Supplies and Advertising
	 50,000
	
	

	Other Startup Costs
	  20,000
	Total Collateral
	  200,000

	 
	 
	 
	 

	Total Startup Costs
	507,000
	Total to be Financed
	 420,000

	Working Capital Required
	100,000
	 
	 

	 
	 
	 
	 

	Total Uses of Funds
	620,000
	Total Sources of Funds
	 620,000



Table 5: Sources of Finance
Source: (Author)
A total of £ 6,20,000 will be required as the initial capital to run the business in the first 3 years. In the first year, £1,00,000 will be collected as the personal contribution of each owner/partner and £ 1,50,000 will be taken as a bank loan for 3 years. This fund is very essential as it ill be used for investing in assets needed for serving customers and working capital to purchase supplies for production as well (Mathur, 2017). The remaining £ 4,20,000 will be recovered through attempts for winning unique start-up grants, additional partnership investment, and use of revenue generated from the initial sales for fundamental costs in the next years.



Personal Survival budget
Personal Monthly Income
	Main Income/Drawings	
	£55,000

	Spouse’s/Partners Income
	£30,000

	Regular Benefits/Interest/Rental income
	£ 10,00

	Other Income	
	£5,000

	Total Income (a)	
	£100,000


 
Table 6: Personal monthly income
Source: (author)
This is an average demonstration of the personal income statement of all 5 partners involved in the business. Altogether, the 5 partners expect to draw £ 55,000 each as annual income from the business, and added to other personal sources of income, they receive around £ 1,00,000 annually. This means that each partner is financially solvent enough to contribute more capital to the start-up in the initial launching as small amounts until it starts to earn enough revenue to fund itself (Kerns, 2018). 
Personal Expenditure
	Mortgage/Rent	
	£800

	Loan payment
	£ 1000

	Credit Card Payments
	£2,000

	Property Maintenance/Council Tax/Ground Rent
	£1,000

	House Buildings/Contents Insurance Premiums
	£ 750

	Life Assurance Premiums
	£ 250

	Gas/Electricity/Water/Telephone
	£1200

	Car & Travelling Expenses (including car insurance)
	£ 4,000

	General Household Expenses (food & clothes)
	£ 3,000

	Other Expenses (savings, investments)
	£ 10,000

	Other
	£ 5,000

	Total  Expenditure (b)
	£ 29,000



Table 7: Personal expenditure
Source: (Author)
The average calculation of the 5 shareholders shows that each of them spends at least £ 9,000 for their basic living purposes including shelter, groceries, transportation, etc as per the national standards (Kapoor and Dlabay, 2016). £ 2,000 is used for property and insurance-related expenses, and £ 3,000 for loaning related payments like interests, over draft loans, credit card loans, etc. They either save or invest up to £10,000 a month for income or increasing assets. The remaining $5,000 remains miscellaneous as it is spent in bits for lifestyle maintenance and social reasons. So, each of the partners as per the average spends £ 29,000 every month. 


Cash Flow Statement
	[bookmark: _Hlk123829339]Fiscal year
	Start
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	Total

	Cash on-hand (Beg)
	1000
	1000
	-1200
	50
	-500
	0
	2000
	2500
	3000
	4000
	3000
	5000
	5000
	23850

	Cash receipts
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Cash sales
	
	1850
	1200
	1450
	1500
	2000
	2000
	1500
	2000
	2000
	2000
	2000
	2500
	22000

	Collected from CR
	
	
	
	
	
	
	
	-1500
	
	
	
	-2000
	
	

	Payables/Loans
	
	250
	50
	150
	
	
	
	
	
	
	
	
	2000
	2450

	Total
	1000
	2100
	1
	1650
	1000
	2000
	2500
	4000
	5000
	6000
	5000
	5000
	9500
	44800

	Cash at month end
	1000
	-1200
	
	-500
	0
	2000
	2500
	3000
	4000
	3000
	5000
	5000
	9500
	33300



Table 8: Cash flow statement
Source: (Author)
In the 1st year of operations, the business is expected to start with a cash-in hand of £ 1,000 for the first month. Through various sales strategies and promotions, the business is expected to earn revenue of over £ 1,500 each month. A specific target is to make almost £ 20,000 in the last quarter as it will be the holiday season when people celebrate various festivals, and occasions with friends and family. It would be the best time to increase the marketing expenses and try to catch up with the maximum number of customers possible (AL-Hashimi, 2017). The first annual goal is to make over £ 40,000 in cash sales of which 22,850 will be regularly used in the cash register as cash-in-hand. This liquid cash will also be re-invested for paying expenses and payables of the business outlet while operating excluding the salaries of the employees (Spantig, 2019). The managers are also directed to maintain current payables or accruals within a limit of £3,000 annually otherwise the liability will be difficult to pay off, given that the profit margin will not be met in the first few years.
Balance Sheet
	
	 
	 

	
	FY-2022
	FY-2023

	Asset Type
	Previous Year
	Current Year

	Current Assets
	0 
	210,000 

	Fixed Assets
	(150)
	6,400 

	Other Assets
	0 
	4,200 

	Current Liabilities
	600 
	15,800 

	Long-term Liabilities
	0 
	100,000 

	Owner Equity
	0 
	104,800 

	Total Assets
	(150)
	220,600 

	Total Liabilities & Stockholder Equity
	600 
	220,600 

	Balance
	(750)
	0 



Table 9: Balance Sheet
source: (author)
After investing the raised funds internally and through bank loans, they will be allocated for using as current assets and purchasing necessary fixed assets. The current asset worth £ 2,10,000 includes the cash in hand, bank balances, operational supplies, and daily inventory of raw materials for cooking (Alleman, 2019). The fixed asset will include the long-term leased space for dine-in, the tables, chairs, desks, cooking equipment, machinery, etc. Since the expansion will be done slowly, these fixed assets will be purchased one at a time by understanding the growing demand for service. This is why the initial value of these assets remains at £ 6,400. Buying too many fixed assets may create a problem of liquidity and the market conditions may provide a loss of obsoletion or impairment (Atrissi, 2018). The long-term liability consists of the bank loan taken for capital sourcing to run operations. Current liabilities can be referred to as accrued salaries, interest payments, purchase clearance required by suppliers, etc. and the final worth stands to be £ 15,400. In total, the business ‘World on a plate' should have assets worth £ 220,060, a liability of £ 1,15,800, and owner’s equity of £ 104,800 for the 4 partners or shareholders. 
Sales Forecast
	Year/Quarter
	Q1
	Q2
	Q3
	Q4
	Total

	Year 1
	£ 4,500
	£ 2,500
	£ 2,500
	£ 2,500
	£ 12,000

	Year 2
	£ 3,000
	£ 3,200
	£ 3,500
	£ 3,500
	£13,200

	Year 3
	£ 3,500
	£ 3,700
	£ 4,000
	£ 4,000
	£15,200



Table 10: Sales forecast
source: (author)
With the proposed pricing and market penetration strategies, it is expected that a minimum revenue of £ 40,000 is earned initially. Because the required fund is a large amount, the operations need to be as much as efficient as possible and start gaining revenue as par its maximum potential. The first quarter must earn at least £ 12,000 with every month providing at least £ 2,000 in sales including on credit. The sales are predicted to be more in the first month for promotional offers and mass marketing during the launching phase (Andritsos and Tang, 2020). But from the next years and on, the company must aim at achieving over £ 2,00,000 in sales revenue so that the break-even point can be met very quickly. Otherwise, the partners will have to take part of the losses incurred for years. 





Break Even Analysis

	BREAKEVEN ANALYSIS

	VARIABLE COSTS
	COST PERCENTAGE

	Cost of Goods Sold
	30.0%

	Inventory
	10.0%

	Raw Materials
	6.0%

	Direct Labour (Includes Payroll Taxes)
	25.0%

	Total
	71.0%



Table 11: Break-even ratio
Source: (author)
This ratio shows that if the sales are considered 100% in volume, 71% of it would be just all the costs and expenses for production or what is known as the cost of goods sold. That means the contribution margin is only 29% which further deducts all operation expenses like salaries, rent, insurance payments, etc. The business needs to slowly increase efficiency so that the cost of goods sold can be reduced even more to increase the profit margins if the business wants to gain actual profit very soon (Chapman and Zachary, 2017). This contribution margin is used to find out the final sales point where the expenses of the business will equal the revenue earned so that there is no profit or loss. But from then on, the business can start experiencing profitability or surplus income.



	FIXED COSTS
	COSTS
	
	

	Salaries (Includes Payroll Taxes)
	£100,000
	
	

	Supplies
	£30,000
	
	

	Repairs & Maintenance
	£5,000
	
	

	Advertising
	£20,000
	
	

	Car, Delivery And Travel
	
	
	

	Accounting And Legal
	
	
	

	Rent
	£30,000
	
	

	Telephone
	
	
	

	Utilities
	£3,000
	
	

	Insurance
	£2,000
	
	

	Taxes (Property etc.)
	
	
	

	Interest
	
	
	

	Depreciation
	
	
	

	Other (specify)
	
	
	

	Miscellaneous expenses
	£5,000
	
	

	Principal Portion Of Debt Payment
	
	
	

	Owner’s Draw
	£50,000
	
	

	Total
	£245,000
	
	

	
	
	

	BREAKEVEN SALES LEVEL
	£844,828
	
	



Table 12: Break even Sales
source: (author)
The formula for calculating break-even sales requires the total fixed assets divided by the contribution margin. The break-even sales denote the minimum sales to be earned by the business to overcome its expenses and start gaining profit on the sales (Cafferky and Wentworth, 2017). The break-even analysis using current forecasts shows a required sales amounting to £ 8,44, 828. This is too large for the company to achieve within 3 years. So, the company has to work for reducing expenses and increasing the contribution margin because the partners may become bankrupt or run out of adequate capital required to run the business efficiently. The influence of the break-even point is very significant for every business. 
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Conclusion 
The aim of World on a Plate is to ensure that every person is getting their desired food without roaming from door to door. Many food items and services will be available in this restaurant, especially those that are preferable to vegans, diabetics, and gluten-free consumers. A takeaway and catering service will also be offered by the restaurant. The restaurant's objectives include controlling the cash flow, expanding their product line, increasing sales by 30%, etc. A survey and questionnaire revealed that vegan, diabetic, and gluten-free meals are in high demand in the UK, so the restaurant decided to open. Restaurant competitors "The Oxford Place" and "Tokyo Little" have some competitive advantages. With a variety of food items, a universal menu, and an attractive website, the restaurant expects to see a remarkable rise in popularity. With personal funds and bank savings, the restaurant intends to start its operation. To run ‘World on a plate, the 5 partners will act as the CEO, COO, CTO, CMO and CFO to manage the business. The initial fund requirement is £6,20,000 where £1,00,000 will be financed personally, £1,00,000. The operations will include renting a place in Leeds, hiring 14 employees, and having 4 key suppliers. The business projects to make sales over £20,000 for the first 3 years and the first year’s profit will be repeatedly refinanced for operating the business until it does not need to anymore as its break-even sales are at £844. The business will integrate technological advancement for boosting customer experiences and managerial efficiency from the beginning. Sustainable strategies include using the triple bottom line and reducing food waste by daily charity and re-use of food items.
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Have your veggies
Fruit Salad
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Introduction

+ This report is basically about the entire business plan of the

restaurant World on a Plate.

+ This restaurant will provide a wide range of food items and
services,

+ As for objectives, the restaurant wants to add more product lines,
increase sales as time goes by and attract a larger customer base.

+ there is enough demand in the UK for vegan, diabetic and gluten-
free food and went for it.

+ The funding arrangement includes personal funds, bank savings,
etc.
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Business Description and History

« Name of the Restaurant: World on a Plate

« Form of the business: Through the partnership of five people, this restaurant
will be established.

* Main Location: Leeds, United Kingdom.

« Other areas covered: Chapel Allerton, Bramhope, Roundhay, Headingley, Otley,
Meanwood, etc.

« Operation time of the restaurant: It will be open from 9 am to 11 pm every
day, including at the weekends.

+ World on a Plate, this restaurant is an all-season restaurant.
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Mission and Vision Statement

+ Mission statement: “Everything we do is about you. From farmers who
grow the ingredients to chefs who produce the food, we all prioritise
what you need to get you on your way. Even if you require extra care,
less sugar or more veggies on your plate, we got you. We strive to
keep you at your best, and we remain loyal to you and your tastes.
That’s what the UK feeds on.”

+ Vision: “We imagine a world where every person can have their

ireierred iood without roamini irom door to door. “
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+ All season restaurant:The people of Leeds, .
other cities or countries of the United «
Kingdom, as well as the tourists, will always
be able to visit the restaurant anytime they
want.

7))

* Nature of the business: products and
services (online delivery)

+ Staff needed: manager, chefs, additional
cooks, cleaning clerks, dishwasher, serving
staff, cashier, bar staff, busser, etc.
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Objectives of the Restaurant

Short term Objectives

Medium term objectives

Long term objectives

The restaurant intends to
have strong control over its

cash flow.

The restaurant wants to

open one more branch

within the next two years

In the next six years, World
on a Plate intends to have
more than five branches in

five different cities

The restaurant also wishes
to develop the product line

and bring new ones

There will also be an

improvement in the menu

The restaurant also intends
to improve the best selling

items of theirs

The restaurant wants to

increase its net sales by 5%

The sales of the items

should see an increase of

The restaurant also intends

to increase its sales by 30%
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Product and Services

Among delivery, there are-
« Takeaway services
+ Online delivery services

« Catering servives
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Market Research

+ Through surveys & questionnaires, the restaurant will be collecting
information about the consumers. Coming up with a menu is not a cakewalk.

+ Arestaurant menu is made taking a lot of things into consideration.

+ The restaurant has to see whether they can come up with an universal one or
not, whether there are presence of any harmful ingredients or not, the
competitor’s menu, etc.

« By surveying thousands of target consumers and questioning them about a lot

of factors, World on a Plate will come up with its restaurant menu.
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Approach of Pricing

« Testing menu: A short menu will be released where the items will be priced
for market penetration. Lower than average market prices will be set. One
or two classic items will be provided from each category (1.99 - 6.99 £).

+ Regular menu: Consisting of the initial items, the rest items will be added
at competitive pricing compared to average market pricing(3.99 - 9.99 £).

+ Gourmet menu: A small collection of very unique items will be offered at
high prices as a skimming strategy to identify or assume the available loyal
consumer base (9.99 - 14.99 £)
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Market Analysis and Needs

Total Target Customers
+ In the UK, there is a 6% increase
in total consumers who are vegan
and diabetic and prefer gluten-

free food compared to 2014.

+ young people who tend to be
very health conscious try to stay

fit and prefer dieting

Addressed customer needs and problems through
products

Avariety of food items for a wide range of people
For vegan people who prefer only cruelty-free
food
Diabetic people who cannot have many
carbohydrates or high-calorie food.
People who do not want to have protein gluten,
wheat, barley, etc.

Moreover, there will be more than 40 items




image17.png
Company Analysis

Restaurant: World on a Plate

Strengths Weaknesses

+ More available options
+ Well-developed website

Competitions
Limited start-up cost

Opportunity Threats

+ Continuous Increase in customer size + Increase in transportation cost

* The location of the restaurant

Unavailability of fresh ingredients

+ Universal target consumers
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Operations

+ Facilities: Spacious sitting in at least a 900 sq ft. area, sitting capacity for at least 65
people at once, free wi-fi, reading corner, mini gaming hub.

+ Location: Popular for tourists, in commercial areas that are near to sports venues,
cinemas, malls and offices, accessible to customers,

+ Operating costs: Rent, supplies, utility bills, insurance, accruals, packaging, etc.

+ Suppliers: Constant communication with at least 4 farmers from 4 separate regions
for fresh supply everyday, 2 wholesalers of exported materials and condiments, and
nearby retailers.

+ Labour: Initial hiring of 6 waiters, 1 managers, 1 head chef, 3 assistant chefs, 2 food
researchers, 1 social media manager, 1 cashier, 3 cleaners, and 2 quality inspectors

for inventory and customer service.
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Operations (cont.)

+ Quality control: Standard recipes for each item and tasting weekly to test food
quality.

» Customer satisfaction: Feedback collection portals will be established on social
media, websites and POS. consumer interaction will be regularly maintained through
mails and phone texts, etc.

+ Research and development: Low calorie products, natural and healthy preservation
methods, vegan dairy products, cheap and flavorful vegan meat recipes, etc. would

be experimented by the food researched and head chef.
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Technology Plan

+ Inventory tracker: A smart inventory tracker can reveal which ingredients are
needed most and the average amounts that help predict more accurate safety
stocks.

+ Tablets for ordering: In tablets, orders received by waiters will be uploaded for
the chef and the customers will be able to update changes from the table.

+ Point of sale: Online orders confirmed from any website or social media will be
updated and invoiced in the POS and centrally update the daily sales. It will

make easier to calculate total sales in a day without manually missing any.
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Management and Organisation

+ CEO: The visionary and spokesperson

+ COO: Manages daily operations

+ CFO: Develops long-term financial best practices

+ CMO: Oversees marketing and advertising initiatives.

+ CTO: Oversees the current technology and creates relevant policy.

* Managers: Determine the best way to achieve targets by conveying the
instruction of higher-level executives to employees.

« Employees: Execute instructions.

 Suppliers: Supplies raw materials.
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Social Responsibility and Sustainability

Triple Bottom Line

* In order to move toward a regenerative and more sustainable future,
businesses and other organisations can use the triple bottom line to transform
their operations.

* Measurement, benchmarking, setting goals, and improving are all tools used
within the triple bottom line for achieving sustainable systems and models.

+ Those who focus only on profit, and ignore people and the planet, will not
succeed in the long run unless they account for the full costs of doing

business.
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Development, Milestone,
and Exit plan

Managers of businesses (CEOs, CFOs, and COOs)
should discuss obstacles associated with the
operations of their companies at least once a month
or quarterly.

Each solution will be ranked based on the probability
of success, time consumption and feasibility.

It will take 500 sales for World on a plate to reachits
first milestone. Once that is achieved, the next
milestone will be to have £10,000 cash in hand after
the first-year net income is withdrawn.

The third milestone is to complete 50,000 online
orders.

If three operational years cannot match even 50% of
the projected milestone and if the break-even sales
cannot meet, the restaurant will go for an exit plan.
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Uses of Finance Amount Sources of Finance Amount

Facilities Costs 150,000 Owner's saving 100,000
Equipment and Vehicles 300,000 Bank loan 100,000
Supplies and Advertising 50,000

Other Startup Costs 20,000 Total Collateral 200,000
Total Startup Costs 507,000 Total to be Financed 420,000
Working Capital 100,000
Required
Total Uses of Funds 620,000 Total Sources of 620,000
Funds

B i
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Cash Flow Statement
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                   Cash Flow Statement 06/01/2023   
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FY-2021 FY2022

Asset Type Previous Year Current Year
Curent Assets o 210,000
Fixed Assets. 150) 6,400
Other Assets o 4200
Cument Liabilties 00 15,800
Longterm Liabilities. o T 100,000
Owner Equity o T 104,800

Total Assets s0) 220600

Total Liabilties & Stockholder Equity 2 s00 P 220,600

Balance (750) o
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Break Even Analysis

VARIABLE COSTS. e
Toal o o
: Total £245,000
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Conclusion

+ The aim of World on a Plate is to ensure that every person is getting
their desired food without roaming from door to door

+ Many food items and services will be available in this restaurant,
especially those that are preferable to vegans, diabetics, and gluten-
free consumers.

« The restaurant's objectives include controlling the cash flow, expanding
their product line, increasing sales by 30%, etc.

+ Asurvey and questionnaire revealed that vegan, diabetic, and gluten-
free meals are in high demand in the UK

+ With a variety of food items, a universal menu, and an attractive

website, the restaurant expects to see a remarkable rise in popularity.
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