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Overview of the business idea: Authentic Bengali restaurant in Birmingham 
This business plan will focus on launching an authentic Bengali restaurant in Birmingham, offering traditional Bengali cuisine in a dining experience that lets customers enjoy the real taste and feel of Bengali culture. The restaurant will serve freshly prepared dishes that are popular in Bangladesh such as authentic curries like naga chicken, lamb madras, Bengal mix, rice and a mix of vegetarian and sweet dishes including rasgulla and mishti doi.
The service will focus on dining in, takeaway, and eventually catering for private events.  It will focus on authenticity, cultural ambiance, and high-quality ingredients. The restaurant will feature Bengali decor, background music and bilingual menus (English and Bengali).
The UK ethnic restaurant market is a thriving sector, valued at over 9 Million USD in 2024. Indian and Bangladeshi cuisines have dominated this segment (Credence Research, 2024). However, while Bangladeshi chefs are responsible for over 80% of Indian restaurants in the UK, most of these offer generic "Indian" cuisine, often not representing the true Bengali flavours (Chowdhury, 2025).
Our restaurant’s unique selling point is our commitment to cultural authenticity. Unlike many South Asian restaurants that adapt their food to Western tastes, this restaurant will keep its dishes exactly as they are in Bangladesh. We will also decorate the restaurant to replicate traditional Bangladeshi style. This will appeal not only to Bangladeshis seeking nostalgia but also to people interested in global cuisines.
Legal format and management structure
The business will be a Private Limited Company (Ltd). A Ltd is a legal entity separate from its owners, meaning the company itself is liable for its debts, not the individual shareholders. This structure was selected because of its limited liability protection, which means the personal assets of the owners are protected if the business has financial difficulties (Jong, 2016).
This structure is a good fit for the business for several reasons. First, it makes the business look more professional, which can help when trying to get deals with suppliers, sign rental agreements, or apply for funding. Second, being a limited company makes it easier to grow the business in the future by bringing in investors, because shares can be offered without needing to be on the stock market. Finally, while there are more rules and paperwork compared to being a sole trader, these are reasonable considering the benefits, especially the protection of the owners' personal money and belongings (Miller & Jentz, 2017). The UK Government also supports small Ltd companies with various tax reliefs and grants, which could benefit the restaurant during its initial growth phase (Gov.uk, 2024).
The business will follow a simple hierarchical structure, which ensures clear lines of responsibility and accountability (Nene and Pillay, 2019). At the top will be the owner, who will be responsible for strategic planning, finances, and overseeing the overall direction of the business. Reporting to the owner will be two key roles: a Front-of-House Manager, responsible for supervising service staff and ensuring excellent customer experiences, and a Back-of-House (Kitchen) Manager, in charge of the kitchen team and food quality.
This will create clear communication channels, allowing staff to know exactly who to report to, which helps resolve issues efficiently. Roles and responsibilities are clearly defined, making operations more efficient. It also improves quality control, as managers can closely monitor their teams to maintain high standards in both service and food (Nene and Pillay, 2019). 
PESTEL analysis 
Political 
The UK government supports small businesses through grants, tax relief schemes, and startup support, such as ‘small business rate relief’, which is advantageous during the initial stages of the restaurant (GOV.UK, 2025). Additionally, strict food hygiene and safety regulations enforced by the Food Standards Agency (FSA) must always be followed to avoid penalties or business disruptions.
Economic 
On one hand, inflation and the cost-of-living crisis may reduce the number of customers as they are more likely to spend on necessities than luxuries like dining out. On the other hand, the ethnic food market continues to show growth, with the South Asian restaurant segment valued at over $9 million in 2024 (Credence Research, 2024). This indicates strong demand for South Asian cuisine. Labour costs must also be considered, National Living Wage is increasing, which can increase operational costs but is needed for attracting and retaining skilled staff.
Social
Social factors are particularly favourable for this business. Birmingham has a large and diverse South Asian population, including a significant number of people of Bangladeshi heritage (Birmingham city council, 2011). This increases our customer base because they may be looking for a nostalgic experience of authentic Bengali food.  Additionally, customers are becoming more health conscious which presents an opportunity to offer vegetarian and lighter Bengali dishes to appeal to a broader audience (Alsubhi et al., 2022). 
Technology 
Online food ordering through platforms like Uber Eats, Deliveroo, and Just Eat has become very popular, so it is important for the business to utilise these to reduce any geographical restrictions and increase customer base. Social media platforms, especially Instagram and TikTok, offer low-cost marketing opportunities to promote the business and its dishes, and build a loyal following. Inside the shop, technology will include tills and a business laptop to keep track of funding and expenses. 
Environment
Environmental factors are becoming increasingly important; customers have become more economically conscious and therefore it is important for the business to promote sustainability, for example through biodegradable takeaway packaging, sourcing ingredients locally, and reducing food waste (Reichheld et al., 2023). This will not only help reduce environmental impact but also improve brand image. Energy efficiency will also be key in managing costs, as energy prices remain high in the UK. Using energy-efficient kitchen equipment and lighting can contribute to both cost savings and environmental responsibility.
Legal 
The restaurant will need to comply with various food safety and hygiene laws, including correct labelling of food allergies and storage procedures. Employment law means the business will have to follow minimum wage regulations, employee rights, health and safety standards, and fair recruitment practices (GOV.UK, 2012).
Marketing plan
To successfully attract and retain customers, our marketing strategy will focus on digital platforms. Our digital marketing strategy will include a professionally designed website, which will have our full menu, offer an online reservation system, and support takeaway orders. It will also include a blog section where we can share stories about Bengali food culture, cooking traditions, and behind-the-scenes content, helping to build a personal connection with our customers.
We will also use social media marketing on Instagram, Facebook, and TikTok where we will post aesthetic photos of our dishes, videos of food preparation, and clips of live music or cultural events to showcase the restaurant’s authentic atmosphere. Social media will also be used to promote offers, events, and seasonal menus. We will work with local food bloggers and influencers to review and promote the restaurant, helping us reach wider and more targeted audiences.
The restaurant will be in an area of Birmingham with high foot traffic, ideally near shopping centre, train stations, or multicultural neighbourhoods. The city centre could be ideal because it is diverse and close to public transport. 
We will offer student discounts, lunch specials, and loyalty programmes to attract new customers as well as retain old ones. We will also encourage satisfied customers to leave positive reviews on Google Reviews and TripAdvisor. 
Funding and expenses 
To launch the restaurant, an estimated £80,000 in initial funding will be needed to cover startup costs such as premises, kitchen equipment, interior design, staffing, marketing, and operating expenses for the first month. To secure this, we will look at different funding sources like a bank loan. We will approach commercial banks for a small business loan under a government-backed scheme like the British Business Bank’s Start Up Loan. This offers fixed-interest loans of up to £25,000 per founder, along with business mentoring (British Business bank, 2025). 
We will also try to find business angels who are interested in hospitality and ethnic cuisines. These investors not only provide funding but can also offer valuable business expertise and connections (Ramadani, 2009). We will research local authority grants available for small food businesses, especially those focused on cultural diversity and sustainability. 
Cash flow forecast
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CASH FLOW

Loan- start up capital

£80,000

Sales (total sales of product andior services)

242,000

Other

£100

Total cash in-flows (A)

£122,100

Cash out.expenses

Rent or premises costs.

£5,000

Business rates for your business premises

£500

Utiities (qas, electricity, water)

24,500

Insurance

£2.500

[Telephone and internet

£200

Marketing and advertising expenses

£5.000

[Vehicle running costs

£500

Equipment purchase or leasing

£25,000

[Transport and delivery

2500

Professional fees (legal, accounting etc.)

£200

Cost of sales (Cost of product)

26000

[Wages your own

£2.000

Staff wages

£16.000

Total cash out-flows (B)

£66,900

Your net cash flow [

£55,200





