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1 [bookmark: _Toc157685499]Introduction 
In recent year the restaurant industry has been experienced the marvelous growth and the Asian catering services in the UK is now a famous choice for the customers.  This trend is increase by the people who love to explore the different food flavors and having health conscious opinions. According to a report by Research and Markets, the Asian food market in the US is expected to reach $1.3 trillion by 2023, growing at a CAGR of over 5% during the forecast period. One common and profitable business model for an Asian restaurant in the US is the traditional dine-in and take-out model. 
Overview of the Business
In this model, the restaurant can offer a variety of Asian cuisine, including Chinese, Japanese, Thai, and Vietnamese, to attract a diverse customer base. To make the environment align with the customers need and standout restaurant, some crucial steps are need to be made to achieve the desire traffic in the restaurant, these strategies should focus on the comfortable seating, cozy interior, proper lightning and décor. This ultimately leads to repeat business and positive reviews by encouraging costumers to dwell and enjoy the food. furthermore to dine-in and take-out services, the restaurant can generate significant revenue streams by offering catering services for events, parties, and corporate functions. Also, by providing a home delivery services with an online ordering system can increase sales and attract customers who prefer to order from the comfort of their homes. With the rise of food delivery apps like DoorDash and Grubhub, offering delivery services can be a competitive advantage for your Asian restaurant. For this business the canvas business model (BMC) will be used to evaluate the Asian restaurant unique concept and the growth strategies which will be reflected further by using gigs reflective model while encouraging business venture with potential for growth and success.
2 Business Model Canvas
The Asian restaurant's unique idea meets the growing need for healthy and varied food choices by building on the popularity of Asian food in the UK. The restaurant would further ensure that sustainability is maintained and that no food go to waste. Offering a range of Asian foods in a typical dining-in and takeout setting with cozy furniture, enough lighting, and nice decorations to make customers feel at home is a great mix. By promoting these traits, the restaurant hopes to get customers to come back and give them good feedback, which will make them want to stay and try all the different tastes. In addition to dine-in and take-out, the business plan includes food services for events and parties so that the company can make more money. The restaurant is going digital by working with famous food delivery apps and setting up online booking systems to make it easier for people to get to. In order to make sure that the restaurant idea would last and grow in the future. To achieve long-term success, the GIBBS reflected model stresses innovation and flexibility. This model will also be used to guide the company's work.
Smart Tabletop Ordering and Payment Systems have changed the way people eat in restaurants in the UK. These systems use cutting edge technology to improve customer service. Customers can look at the menu, make changes to their orders, and read the menu by hitting a button on an interactive computer or smartphone app that is set up at their table. The real-time link with the kitchen, which lets you know right away how your order is being prepared, cuts down on wait times and makes things run more smoothly overall. 
If restaurants get rid of paper lists and old-fashioned ways of taking orders by hand, they might get more accurate orders, lower costs, and a better eating experience. Customers can also use these systems to split bills, get information about reward programmes, and leave feedback. As the hospitality industry moves towards digital transformation, smart tabletop ordering and payment systems are a great way to keep up with the latest developments in contactless payment and fast service while giving customers a more modern and customer-focused dining experience.
The key partnership is crucial to run a successful Asian system to improve the quality of food, and services. For this purpose the supplier of the ingredients and materials hold importance as a reliable supplier always make sure the quality of ingredients should be fresh and will be taken from the trustable resources. This relationship is critical to maintaining consistency in flavors, portion sizes, and overall quality of dishes served (Peou and Jarernsiripornkul, 2022). Beside this partnership another important partnership is with local event planners who handle catering services. This event planner works as vital connection for the potential customers who want catering services for their social events thus creates a brand and reputation while increasing revenue. Also, food by partnering with food delivery companies, the restaurant can tap into a wider customer base and increase visibility. The partnership also provides an excellent opportunity to offer delivery services without the need for additional resources for delivery, leading to cost savings.
Furthermore, to run an Asian restaurant in UK requires a many vital resources. For that purpose the experienced and skilled chefs and staff are required who can assess the quality of food is of high quality from the reliable and consistent supplier.  This ensures that the dishes are prepared to perfection and are consistent in quality every time. Additionally, staff would need to be friendly and customer-focused to provide a welcoming and enjoyable dining experience for customers. Customers expect a setting that evokes an Asian feel, and the seating should be comfortable enough to entice them to stay longer and come back for more. Moreover, an online ordering system and delivery option can be a major competitive benefit when it comes to attracting and retaining customers. Delivery also expands the restaurant's customer base beyond those who are willing to dine in at a physical location. The people who have stuck into busy schedules, an online ordering system provide the convenience of being able to place orders from anywhere at any time, and without having to physically visit the restaurant (Osorio et al., 2022).
 A wide range of food such bas Asian cuisine, including Chinese, Japanese, Thai, and Korean dishes should be offered to cater the diverse customer. Our menu is carefully crafted to ensure that there is something for everyone. Also the effect of cozy environment and lightning make them feel good because the dining experience is not just about the food; it's also about the ambiance from the lighting to the decor, everything is designed to enhance the dining experience. Providing catering services for the events such as birthday, wedding and corporate events, and the restaurant services offers the hassle free experience for the costumers. furthermore the providing an online ordering and delivery system for the convenience of the costumers adds the value prepositions with the aim to well-rounded and satisfying dining experience for our customers.
Building strong relationships with the customers to ensure their satisfaction and loyalty in an Asian restaurant with the customer relationship strategy focuses on providing exceptional service, implementing loyalty programs, and actively seeking feedback to improve our services and offerings is significant. This study helps to recognize that every customer is unique and we strive to cater to their specific needs by providing personalized attention and support (Mukherjee, 2023). Our staff is trained to be courteous, helpful, and efficient in their service delivery to ensure that customers experience a memorable dining experience every time they visit our restaurant. The loyalty programs include reductions, free meals, and special upgrades that help customers to feel appreciated and valued. The feedbacks from the customers through surveys, reviews, and social media channels are used to identify areas for improvement and to make adjustments to our offerings and services. 
The location of the restaurants holds significant value, this channel allows customers to enter our restaurant, enjoy their meals in a clean and comfortable environment, and can also opt for delivery orders. Beside the partnerships with third-party food delivery companies, such as UberEats and DoorDash, for delivering food straight to the customers' doors is the channel of an online ordering system that will allow customers to conveniently place orders from the website or mobile app. social media marketing and advertising is the way to generate a traffic on the website. These social media channels include Facebook, Twitter, Instagram, and YouTube, to promote our brand, engage with our customers, and drive traffic to our website (Herawati et al., 2020). 
Identifying the target audience for an Asian restaurant is crucial in developing a successful business strategy. By extending the menu of the restaurant with various flavors and texture of Asian dishes for the costumers that could include students, professionals, families, and tourists, the restaurant will cater to a wide range of dietary preferences and tastes, such as vegetarians, pescatarians, and meat-lovers. The restaurant will offer catering services for events and parties, such as weddings, corporate events, and family gatherings. The catering menu will feature a variety of appetizers, entrees, and desserts to suit different tastes and preferences. Also, the restaurant will have its website with an interactive interface that will allow customers to browse, select, and order food from the established partnership of deli very apps.  
Cost of ingredients and materials for cooking includes the cost of buying raw materials such as vegetables, meat, and spices required for cooking. The quality of the ingredients plays a pivotal role in the success of a restaurant, as it directly affects the taste of the dishes. Cost of maintaining the restaurant and catering services includes rent, utilities, and other expenses associated with running a restaurant, such as cleaning and maintenance cost. Moreover, the costs associated with personnel such as salaries, insurance, and benefits are a significant expense for any restaurant. A well-trained staff with excellent customer service is critical to attracting and retaining customers. Also, the marketing expenses include online advertising, flyers, and social media promotion. A well-crafted marketing strategy can lead to a more massive customer base and, as a result, higher sales.
The main revenue stream of an Asian restaurant will come from customers who visit our restaurant to enjoy food and dine-in so in order to enhance this revenue stream, the restaurant will offer a variety of menu items that cater to different customer preferences, tastes and dietary restrictions. Also, to offer catering services for corporate events, weddings, birthday parties, and other special occasions will help to generate additional income by offering customers the opportunity to order bulk orders of our famous dishes (Bunyasiri and Chatanavin, 2021). The partnership with various online delivery services such as Uber Eats and Grubhub to offer delivery services to our customers and  provide more convenience to our customers and help us reach a wider audience who prefer to order food online.
3 [bookmark: _Toc157685500]Conclusion
In conclusion, the analyzation of the business model canvas for an Asian restaurant needs to strategically align with unique selling proposition as an authentic Asian restaurant, strategically located in an area with high foot traffic and an affordable pricing strategy, will attract a diverse range of customers the key partners include local Asian food suppliers and delivery services, will ensure that we offer high-quality ingredients and efficient delivery services. Also the customer service plays the crucial role in the optimization of cost structure by minimizing food wastage, negotiating with vendors for the best prices, and utilizing efficient equipment and technologies to reduce energy and labor costs. Similarly the revenue generation can be supported with offering a delivery services as well as hosting private events and functions on our premises with the customer service range from student and professionals looking for affordable yet delicious meals to families and social groups looking for a unique dining experience. This business model canvas for Asian restaurant combines a unique concept, strategic location, efficient cost structure, diversified revenue streams, and diverse customer segments, making it a promising business venture with potential for growth and success.
4 [bookmark: _Toc157685501]Reflection 
The business model canvas using the McClelland’s Theory of Needs for an Asian restaurant has been enlightening journey for me; I gain insight of a competitive and dynamic market of the culinary industry. This approach involves successful adventure aligning with strategic partnerships, resource allocation, customer relationships, and effective channels for reaching the target audience.
Description and Feelings
The result of the GETS2 test shows the 72 % score that suggest the enterprising characteristics for limited projects. These skills can be enhanced further by working with relative environment and learning new courses, however, key resources; description of activities, value preposition and customer relationships of this business analysis reflects a bright picture of the Asian restaurant's daily tasks and the skills it aimed to deliver. The vitality of Asian flavors, the integration of modern services through online ordering systems and the cozy environment created a sense of coherence in merging tradition with contemporary expectations.  In my Asian style restaurant I try to introduce an aroma of diverse Asian dishes, and the warm atmosphere of the dining area. These strategies help to recognize the potential to create a haven for culinary enthusiasts seeking an authentic and satisfying experience.
Evaluation 
The business model explores the potential challenges and the strengths and can be evaluated by the customer relationships, costumer segments and channels upon reflecting these to understand this business model in my project management task. The assessment of key resources highlighted the significance of skilled chefs, staff, and the integration of technology to simplify operations. Furthermore, the critical role of partnership is analyzed and highlighted to ensure the quality and consistency of ingredients, while also throwing light on the strategic importance of alliance with local event planners and food delivery companies. However, the evaluation of the key partnership, channels, value prepositions, and costumer relationship and costumer segments reveals the strong understanding of the business model’s strength and possible challenges by incorporating McClelland’s Theory of Needs. The partnership pursuit is the need for achievement to ensure the quality and consistency of ingredients and the contribution of the local event planner to manage in the competitive edge for the delivery of food (Peou, 2022).  
Analysis 
The customer relationships, identified as an endless effort, demonstrated the commitment to not only meeting but beyond customer expectations. Also, the value proposition, welcoming environment, crossing a varied menu and hassle-free services are seen as essential to create a complete feasting experience.  I manage to incorporate many channels that are beneficial in the growth for customer engagement and recognized as a blend of physical and effective spaces while emphasizing the need for a comprehensive marketing strategy.  The comprehension of the diverse customer segments covered the way for adapting and offerings to meet the different preferences of a wide audience.
Conclusion 
In conclusion, the exploration and analysis of the Asian restaurant business model revealed a well-crafted plan that combines tradition, innovation, and customer-centricity. The strengths lie in strategic partnerships, a commitment to quality, and a diverse range of offerings. However, challenges such as enhancing cost structures and traversing a competitive market were also evident. The business model, when implemented effectively, holds the promise of not only surviving but thriving in the dynamic restaurant landscape.
Action plan 
The insight gained from the exploration help to provide basis of knowledge of the virtues of the Asian restaurant along with the ideas and strategies of the innovation in the hospitality management business to attract the traffic in the restaurants.  Moving forward the action plan comprises a focused effort on negotiating with sellers for cost efficiency, exploring innovative marketing strategies, and, implementing sustainable practices to minimize consumption to enhance reflectiveness. Strengthening partnerships with local event planners and food delivery companies will be a priority to expand reach and tap into new customer segments. Actively seeking customer feedback and utilizing data analytics to identify areas for improvement will contribute to an ongoing cycle of modification. Additionally, the emphasis on the costumer services and Continuous training for staff will ensure that the dining experience remains exceptional. Also, staying attuned to emerging culinary trends and regularly updating the menu will keep the offerings fresh and appealing to a diverse audience.
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6.1 Get2 Test
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6.2 Business Canvas Model 
	Key Partnerships
	Key Activities
	Value Propositions
	Customer Relationships
	Customer Segments

	Who are your suppliers, partners, strategic alliances?

1. Suppliers of ingredients and materials
2. Local event planners for catering services
3. Food delivery companies for online
ordering and delivery services
	What activities do ‘
you perform to build your product?

 1. Preparing and cooking Asian cuisine
2. Designing and maintaining an invite restaurant atmosphere 
s. Marketing and advertising the
restaurant and catering services
4. Managing inventory and ordering
supplies
S. Providing excellent customer service
	What value are you bringing to your customers?

1. Offering a variety of Asian cuisine to cater to diverse customers
2. Providing a cozy and inviting
atmosphere for customers to enjoy their meals
3. Providing catering services for events and parties
4. Providing an online ordering and delivery system for convenience

	To what extent do you deliver customer care (personal assistance or self-service)?
1. Providing excellent customer service to
2. Building relationships  with customers through loyalty programs and promotions
5. Collecting feedback from customers to improve the restaurant's offerings and
	Who is your customer? 

1. Diverse customer base
 interested in Asian cuisine
2. Customers looking for
 catering services for events
 and parties
3. Customers looking for 
convenience in online ordering
 and delivery


	
	Key Resources
	
	Channels
	

	
	What physical, human, and financial resources does your business need? 

1. High-quality ingredients and materials
for cooking
2. Experienced and skilled chefs and staff
3. Well-designed interior and comfortable seating
4. Online ordering and delivery system

	
	How do you let your future customers know about your product?

1. Physical restaurant location for dine-in and take away orders
2. Online ordering and delivery system for convenience 
3. Social media and online platforms for marketing and advertising
	

	Cost Structure
What costs do you have to cover to create and deliver your product?

1. Cost of ingredients and materials for cooking
2. Cost of maintaining the restaurant and catering services
3. Employee salaries and benefits
4. Marketing and advertising costs
	Revenue Streams
How is your business monetized? 

1. Revenue from dine-in and take-out orders
2. Revenue from catering services for events and parties
3. Revenue from online ordering and delivery services
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Ocassionally
enterprising

Enterprise

The overall GET2 test score of 72% suggests
that you are likely to have strengths in some of
the enterprising characteristics and may be
enterprising in some contexts. At this time in
your life you may find that you are content to
work on a limited number of projects and may
be happy to be enterprising either within
employment as an intrapreneur, or in your
leisure time through voluntary community
projects. However, if you have ambitions to
have an innovative growth business, there is
much you can do. Several universities, such as
the Open Unive!

ty offer free courses online
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