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[bookmark: _Toc157973242]Introduction
Consumers' tastes and expectations are ever-changing due to the unprecedented availability of information to them. Modern diners are more picky than ever before, looking for more than just good food. Unique and unforgettable hospitality experiences are in high demand due to consumers' growing concern for the environment and the importance of sustainable business practices (Moshood et al., 2022). The Ana’s Traditional Restaurant has positioned itself in the market to meet the needs of customers who value authenticity, originality, and creativity in their food. Ensuring customer satisfaction through the provision of eco-friendly products that enhance health is the company's primary goal. 
[bookmark: _Toc157973243]Overview of Business
To create a one-of-a-kind fresh food experience with strong roots in British culture, "Ana's Traditional Restaurant" in Star Street, London deliberately uses the Business Model Canvas (BMC). The restaurant, which is in London's bustling food scene, employs organic foods and is committed to environmental sustainability to satisfy the demands of today's diners. The restaurant meets the needs of a wide variety of customers, including residents and visitors alike, by providing a wide array of food with personalisation possibilities. Customers want a premium product that reflects their values of authenticity and responsibility, and our dedication to sustainability, together with our use of cutting-edge technology and premium ingredients, guarantees just that. Customers can form long-lasting connections with the restaurant because of its multi-channel communication strategy, which includes in-person interactions, a robust internet presence, and social media participation. By teaming up with neighbourhood businesses, event organisers, and social media influencers, "Ana's Traditional Restaurant" can increase its exposure and access to organic, locally sourced ingredients. To maintain financial stability and respond to a wide range of customers' demands, the restaurant has diversified its income sources via catering, branded products, and accessories. By implementing the BMC and prioritising sustainability, customer involvement, and different income sources, the restaurant sets itself apart in the London culinary scene. It offers a delightful and eco-friendly eating experience.
[bookmark: _Toc157973244]Business Model Canva
When it comes to making important business decisions, the "Ana’s Traditional Restaurant" follows the Business Model Canvas (BMC). This model is useful for evaluating the results of strategic initiatives and for creating all-encompassing visual representations of company processes. It can learn a lot about how people feel about the novel idea for the restaurant from this, including how the rivals feel about it.
The unprecedented availability of information has led to a continuous evolution in the tastes and expectations of modern consumers. The Anna’s Traditional Restaurant is a place for all who loves to try British Cuisine friends, family, local people, tourists and business people. Modern diners have higher expectations than ever before when it comes to the meals they eat. Unique and unforgettable hospitality experiences are in high demand due to consumers' growing awareness of the importance of sustainable business practices and their own environmental impact (Christy et al., 2022). The "Ana’s Traditional Restaurant" has set itself up to meet the demands of customers who value originality, imagination, and authenticity in their dining experiences. The mission of the organization is to provide customers with eco-friendly products that improve their well-being. The "Ana’s Traditional Restaurant" uses the Business Model Canvas (BMC) as a guide when deciding where to take the company (Lubowiecki-Vikuk et al., 2021). To assess the efficacy of strategic endeavors, this framework provides an all-encompassing view of company operations. To find out how people in general, including yourself and your rivals, feel about the innovative restaurant idea, it can conduct a public opinion survey.
"Ana’s Traditional Restaurant" takes a novel approach to advertising by fusing imagination, eco-friendliness, and decadence. The food provided by the business are very versatile, so customers can personalize their treats to their liking (Williams, 2021). This is made possible by offering a wide variety of toppings and flavor profiles that can be changed, so people can create the perfect dessert for themselves. Making food with modern equipments not only keeps it fresh, but it's also a visually interesting process. The business provides fresh and varied menu so that it can attract tourist. The food are made with organic ingredients and eco-friendly techniques because we care about the long-term viability of the business. Customers can indulge in different flavours without worrying about harming the environment due to the commitment to sustainable practises (Mariotti and Glackin, 2012). With its innovative combination of taste, pleasure, and responsibility, "Ana’s Traditional Restaurant" is reshaping the food industry.
In order to connect with its varied clientele, the "Ana’s Traditional Restaurant" uses a wide variety of communication channels. Visitors to the restaurant can see the fascinating process of making recipes with latest techniques. Restaurant has a one-of-a-kind assortment of treats that can be brought right to the site, making it perfect for parties and other special occasions. Also, they have a robust online presence with an extensive website and active social media accounts so that advertising, engagement, and order processing can be made easier (Mahafzah et al., 2020). The unique and delicious food is enjoyed by food lovers all over the world due to these various channels that make it easy for people to find and buy it.
0Building strong relationships with their clientele is "Ana’s Traditional Restaurant" main focus. They build lasting relationships with their customers by involving them in the creative process through engaging cooking classes. Due to loyalty programmes and special incentives, consumers feel valued (Barringer and Ireland, 2018). Consistently seeking feedback from the clients helps them enhance the range of flavors and taste and improve the entire customer experience. Customers are won over and remain loyal when service and connection expectations are consistently surpassed (Chan and Hsu, 2016). Building lasting relationships with food lover is "Ana’s Traditional Restaurant" principal goal, with the secondary objective of attracting them back for more delicious and environmentally conscious experiences. At the same time, this goal allows us to cater to the tastes of the customers.
"Ana’s Traditional Restaurant" gets its money from a wide variety of places. Food, served in both food servings for customer convenience, is the mainstay of the themed restaurant and food truck's revenue stream. Furthermore, the business provides food catering services that are customized to fit a wide range of events and gatherings, making sure that guests have an unforgettable and decadent dessert. Branded apparel and accessories featuring food ideas are also available from the company (Zimmerer and Scarborough, 2011). This approach is designed to diversify the revenue streams and give the customers the chance to bring a little bit of the special atmosphere into their own homes. The diverse revenue streams not only help us stay in business, but they also allow us to meet the needs of a wide range of customers. We're dedicated to providing everyone with an unforgettable food experience (Ali, 2022).
Several key elements allow "Ana’s Traditional Restaurant" to provide its customers with the one-of-a-kind food experience that they are seeking. Having a team of talented food that are always coming up with new flavors is the most valuable asset. The food is made using latest equipment that uses different appliances and only uses premium ingredients. In addition, advertising and public relations campaigns receive funding so that they can remain visible to the public (Blackwell, 2011). Thanks to their dedication to sustainability and their access to essential resources, they can reliably provide tasty food recipes that are good for the environment and delicious. 
A number of critical procedures are carried out by "Ana’s Traditional Restaurant" in order to provide its distinctive food experience. In order to provide customers with an exciting and engaging experience, the commitment to encouraging innovation is demonstrated by the ongoing investigation of new flavours and cuisines of food (Cao et al., 2022). Maintaining the target audience's attention and engagement requires constant engagement and communication via social media platforms. We are dedicated to providing the valued customers with food experiences that are both delicious and good for the environment. The business is built on these principles, along with the unwavering commitment to preserving the environment and ensuring customer satisfaction (Biswa and Verma, 2022). 
"Ana’s Traditional Restaurant" works closely with a group of key allies to guarantee the unique food idea is a success. The food is made using only organic fresh products and ingredients that are sourced from nearby farms and businesses. They were able to increase the number of events that could offer the restaurant experience by forming alliances with event planners and catering partners. Collaborating with social media influencers who share the core principles helps us promote the products better and increase the visibility online (Batat, 2021). 
The one-of-a-kind food experience at the "Ana’s Traditional Restaurant" won't come cheap. Incorporating state-of-the-art machinery and high-quality ingredients guarantees that the restaurant is painstakingly made from raw materials and has consistently great taste. The development of high-quality craftsmanship and the satisfaction of clients are two long-term benefits that can be fostered through strategic investments in staff compensation and training. According to Darras Barquissau et al. (2023), dedicating funds to advertising campaigns helps bring in new customers and keeps the ones you already have happy. The establishment of a spotless and meticulously cared-for space for scientific investigations is paramount. The commitment to sustainability includes the costs of acquiring organic products and implementing environmentally conscious practises. Although the initial observation may seem that these expenses are considerable, they are indispensable in the pursuit of delivering clients with pleasurable and ecologically sustainable environment and its food technique. 
[bookmark: _Toc157973245]Conclusion 
The first part of the hotel company's business plan lays the groundwork for an exciting journey. By combining cutting-edge VR entertainment with high-end culinary experiences, the restaurant hopes to set a new standard in a sector that values original ideas and satisfied customers. An extensive analysis has been carried out to investigate the many factors, including value proposition and cost structure, that would influence the venture's success, using the Business Model Canvas as a conceptual framework. 
[bookmark: _Toc157973246]Reflective Essay
[bookmark: _Toc157973247]Description
As a result of my participation in the entrepreneurship course, I now have a better grasp of the mental processes that drive entrepreneurs and the factors that shape their perspectives to produce novel ideas. It was also a great chance for me to hone the entrepreneurial qualities that would serve me well, such as optimism, creativity, and the ability to take a step back and observe my surroundings (Timmons and Spinelli, 2008). In addition, I picked up knowledge about the six characteristics that every successful entrepreneur must possess: a strong desire to succeed, a strong sense of control over one's own destiny, the ability to deal with uncertainty, creativity, and self-assurance (Biswas and Verma 2022). 
[bookmark: _Toc157973248]Feelings 
Reading about the many entrepreneurs' journeys to success took me by surprise at first, but I've come to appreciate their perseverance and innovation. This class has inspired me to think outside the box and figure out how I can help people with the everyday challenges they encounter. 
[bookmark: _Toc157973249]Evaluation
In sum, I gained a great deal of knowledge and experience from it, and I was able to hone my abilities as a result. Working well with others and expressing your thoughts in a collaborative manner are two skills I've honed. In addition, the course helped me expand my understanding of entrepreneurship by discussing the experiences of successful entrepreneurs. In regard to test, I evaluated that I have a personality that can fail and attain both at the same time.
[bookmark: _Toc157973250]Analysis
Analysis I thought the whole thing went well; I learned a lot of new things in this class. Also, I became better at managing teams and communicating with them, which helped me solve problems on an individual level in novel ways. Additionally, I was inspired to do something fresh and original to address the issues encountered in everyday life after listening to numerous success stories of entrepreneurs. Several theories, including the innovation theory, the need for achievement theory, and the social capital theory, were covered in this class. These theories all center on the creation of novel and original ideas. the effective application of concepts to address everyday challenges encountered by individuals, the fervor with which entrepreneurs pursue success and the importance of accomplishments for them, the role that social connections play in the generation and execution of ideas, and the significance of networking and socializing in fostering original thought and the discovery of novel solutions (McMullen et al., 2021). In regard to my test scores, I think I am 50% creative, 42% I can take risks, 67% for being in control and autonomy and 33% I can achieve anything. Furthermore, in regard to the test I think I have neutral chance of succeeding in the venture and other ideas that I will own in the future. 
[bookmark: _Toc157973251]Conclusion
Nothing needed to be changed because I learned a lot from the entire thing, and it went off without a hitch. I didn't give this class or entrepreneurship my all at the beginning, but I've learned a lot and am much more prepared now to come up with original ideas and put them into action. 
[bookmark: _Toc157973252]Action Plan
I intend to be able to take any entrepreneurship-related class or seminar I want in the future. To be innovative and a successful entrepreneur, I will focus on the details and learn as much as I can about every angle. Hence, in regard to action plan, I think I will work on my future in regard to reading more research articles as they provide the true knowledge in regard to succeeding and how humans work. Furthermore, I will take classes in regard to be more vigilant in my work that should be through online means as I cannot travel. I will work on my plan and gain feedback regarding this as well. 
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