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[bookmark: _gjdgxs]Reflective Essay on Business Plan
This report will discuss the business plan that I was involved in with my team members and a true reflection of the whole experience that I went throughout the last semester. A business plan is a complete planning of how to start an organisation, running a business in order to serve the customers to make it a profitable one, is important  for the survival of the company. The experience of my reflection will be explained using Gibbs model of reflection. This model covers six key points such as description, feelings, evaluation, analysis, conclusion and an action plan. (Brookesacuk, 2018). 
[bookmark: _30j0zll]Description
This reflective essay is about a business plan of a restaurant business, which my team members and I have planned in last semester. When the module was introduced and my team was formed, we had to come up with a business plan that is realistic, profitable and presentable in front of others at the same time. At first we did not have any idea about what business plan to present in the class. My team members and I shared different business ideas such as business of opening up a hospital, opening a school, an FMCG company and many more. However, we thought this will be too difficult for us and we need to come up with something easier. As we were sitting in a restaurant nearby my home, an idea came into my mind. I shared with my team members and  that we can present a business plan regarding a restaurant. Although other disagreed at first, as this type of business plan is common nowadays but I made sure others agreed to it as well. I always had a dream to open up my own restaurant and getting the opportunity to present a business plan on a restaurant will be the next best thing. Therefore, we were able to start and complete the business plan by divided our work, and presented in the class, which everyone appreciated. 
[bookmark: _1fob9te]Feelings 
I was excited about the business plan as my group members agreed to present about this topic. I was ready to do take on the task of, make the whole business plan, and divide the work among others, as it was a dream for me to open up my own restaurant business. I knew that this is an excellent opportunity for me to present my plan in the class and get proper feedback from my classmates and the professor so that I can work on the mistakes and improve the plan so that I can make it a reality in the future. The team that I had was supportive and allowed me to lead the team. This experience improved my leadership skills as I took the main responsibility of the business plan and motivated others to make their own part for presentation in a creative way so that everyone had the won touch to the project. Time management was a key issue as the business plan needed to be finished within the given deadline. As I was already too excited, I finished my work way before than others. However, I got lack of support from others in the group, at the beginning , which made me feel frustrated. Therefore, I decided to have a team meeting in the restaurant where I first propose about the business plan and had a good conversation with others about the issue and concerns of my team. I believe that I was able to motivate others to work harder on the business plan. I felt that we needed to hangout as a team even more, we did group study, this helped the team to get closer, and we practiced a lot to improve our presentation skills before that date of presentation in the class. 
[bookmark: _3znysh7]Evaluation 
The setting that we chose was a West African cultural setting. The restaurant will sell African traditional foods with dished named after African heroes. There will be music, dancing and religious crusade in order to attract different customers. The restaurant will be different from others and this will be our main selling point and strategy to attract different customers. 
In the business plan presentation, my part was based on the marketing plan, which includes the current condition of the market, the available competitors and different strategies to compete against them. I had presented on legal status and license gaining plan as well as strategy to contract local authorities to run the business smoothly. As it was a competitive market, I had to come up with a greater marketing plan to beat the competition. There are many restaurants in UK, that are doing so well in terms of attracting new customers and gaining profitability. The main idea of my restaurant business was to be different from others and have a psychological feeling of African culture as well, which attract different type of customers to visit us and taste the delicious dishes. 
The pricing strategy plays a huge role to attract the customers in our restaurant. We will focus on psychological pricing strategy to get customers attention. Membership cards will be provided to customers, gift vouchers will be mailed to them to keep in touch with the customers, and this can help understand the preferences of customers in different segments.  The main target segment will be lower and middle class customer segment and will set marketing strategies based on that. 
The legal status of the company has to be gained by legally registering it as limited company and will get the benefit to pay lower tax rates. The debt of the company will be separate from the owners. We would require alcohol license, food hygiene certificate and approval from the local authority. As I had a lawyer in my family, I was able to understand this legal terms that was essential to open a business so I decided to work on this topic. The marketing part that I did was also my favorite as people say that I have a creative mind and an extrovert person like me can be good in marketing. I had selling experiences before and I always succeeded in achieving my sales target assigned to me.  The rest of the part of the report which includes human resource department, finance department, IT and operation department has been planned by other members of my team and they presented on their parts respectively. The main thing I felt that designing and developing the business plan was quite easy but doing it in real life will be as difficult, as one mistake from me can cost, a lot that I cannot expect. 
[bookmark: _2et92p0]Analysis
The business plan I did last semester helped me to improve my employability skills. Through planning, I gained many theoretical experiences by doing a lot of research and self-learning I tried to improve my skills. Running a real business is tough but possible and for that reason, various skills are required. Currently I have some of the key skills and I am confident enough to say that these are my strengths. However, the weaknesses I have regarding skills can be improved with time. Some skills that I currently have are leadership skills, creativity, time management skills, self-management skills, good work ethics and etc. As I will be starting my own business in future, there are some skills that I need to improve such as: 
· Verbal Communication- Verbal communication is more than just the way you speak, it is about the tone of voice and the manner of speaking as well and these needs to be improved, as I will need to lead a team to run the whole restaurant. If I behave badly towards my employees or even the customers, then it will have a negative impact on the overall restaurant business. The way I speak and the tone needs to be customer oriented for providing greater customer service.
· Listening Skills- As I am an extrovert person, I can speak a lot in front of others whenever needed. However, what I need to improve is my listening skills as running a restaurant will be difficult if I cannot listen properly you the needs and wants of the employees as well as the customers. To improve the skill I need to maintain good eye contact to get others attention and meet with new people regularly to practice and improve my listening skill. 
· [bookmark: _tyjcwt]Functional business skills- Running a business means knowing about every function of it. Currently I believe that I am skilled in marketing as I have good knowledge about it. However, when I will open my own restaurant then I need to know about other functions such as human resources, information technology and finance to make the business function properly (Thebalancecom, 2018). Learning about human resource management will be as important for me as I am the one who will be responsible for hiring and managing the employees to turn the business in a superior way. 
· Safety consciousness- Running a business can be dangerous if it is related to restaurant business because if food is handled in an improper way and if customer consumes and complain about the bad quality of food then I may need to pay huge amount of fine or lose the license of the business (Thebalancecom, 2018). Therefore, it is the responsibility of the owner and the restaurant staff to keep themselves safe as well as the customers. 
· Ability to deal with uncertainty- Running a new restaurant business can lead to uncertain risk. No matter whatever happens to the business, I need to be able to deal with uncertainties. There might be time when business will face a loss due to high competition but I should never give up and come up with strategies to overcome the difficulties and make the restaurant great again. 
[bookmark: _3dy6vkm]Conclusion
To conclude I would like to say that running a business is not a piece of cake for everyone. You need to be passionate about it to work hard to go for the extra mile. From the presentation that we did in class, I learned about many mistakes and the roles that we divided among us was not done in a perfect way. I was good at marketing so I took that part, but another member who took the human resource management part did not have that much idea about it. I would say that this is the right time to make mistake so that I can overcome them in the future and start a great restaurant business of myself. The presentation we did could have been presented with more creativity and better presentation slides. However, it was a good experience for the whole team to present about this topic and I am proud of the team and myself. 
[bookmark: _1t3h5sf]Action Plan
In future if I get the same module to present about a business plan then I will definitely present a business plan regarding restaurant. However, I learned my mistakes from the presentation and I would come up with better marketing strategies for the restaurant to beat the competition. The concept about introducing dishes regarding African Heroes was a good idea but might not be good enough to beat the competition. The food we offer have to be great in quality and taste just as great, as food is the main product that we are offering and serving good quality food will eventually sell our products and attract a lot of customers. As I am not experienced, I would like to take few business partners in the business to reduce the risks and share the work among us. Having fellow partner would provide us with fresh ideas whenever we need strategies to compete in the market. I would try to cooperate more with my teammates and understand their needs and wants to deliver a great business plan for presentation. 
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