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[bookmark: _Toc113399857]Task 1- Business Plan Report

[bookmark: _Toc113399858]Business & Executive Summary:  Victoria Mihai 2123280
 
Five University of Wales TSD students collaborated to develop Bubbles N Bites. We sell and make bubble tea through our business, along with other foods like waffles. One of our members offered the initial concept, suggesting that since bubble tea is the newest craze, we sell it. 
 
Bubbles N Bites is a new company that plans to open in London's city (Oxford Circus). It will be owned by five people, they will all be in command. They are launching their first business and have never gotten financial assistance from the government. 
 
 
This assignment will explore the new Bubbles N Bites business structure and the goods that the company will sell, (Bubble Tea, Milk Tea, Green Tea, Mochi, Waffles and many more).  
 
 
 
 
 
[bookmark: _Toc113399859]Introduction: 
 
 
According to the assignment, limited liability partnerships will be the ideal type of business structure for the new restaurant to run under.  
As a seasonal restaurant establishment that values health, it will offer excellent quality products that are low in sugar to its customers. Additionally, it was discovered that the company will provide its customers a wide range of goods and services.  
The audience will be more drawn in as a result of the variety of items and serving methods, and the firm will profit more as a result. The paper underlined the significance of market and chain analyses and the fierce competition in the business. It has been suggested that the restaurant would profit from current trends if it adjusted its business practises to match those of its patrons. Additionally, it has been noted that the UK's high rate of internet adoption would facilitate successful social media marketing initiatives.  
 
 
 
 
[bookmark: _Toc113399860]Objective: 
 
 
In order for them to promote our company, we want every customer to be satisfied. By giving our food quality and customer service a high priority, we achieve this. Many of our rivals would prepare the tea in advance, but at Bubbles N Bites, the drink is only prepared when the customer enters the store. The pursuit of the greatest quality possible within the sector is, for us, of utmost importance. 
Our current target audience is made up of people between the ages of 15 and 30, all of whom are regular users of social media and have an interest in current events. 
We are in this partnership, and we each plan to invest £50,000 in order to grow the company in order to turn a profit. 
A pleasant ambiance and mood are crucial objectives because they draw consumers and have a significant impact on their overall eating experience. The ideal ambiance encourages repeat business by making guests feel at ease throughout their visit. To provide customers with the best beverage possible, one that is delicious, healthful, and created from the best natural ingredients, in order to consistently surpass their expectations and maintain their level of happiness. 
 
(Toast POS, 2022) 
 
 
Request customer input by placing comment cards on the tables or by just asking them about their experience as soon as they enter the building. This is a terrific approach to learn how your customers feel about various elements of your business and to include them in its success. 
 
To increase the percentage of customers, you may launch a fun, incentive-based competition with your servers to see who can sell the most drinks in a given amount of time. Alternately, you might frequently post on social media to remind your fans and regular customers that you have student discount of 15% off available. 
 
 
High-quality ingredients are used in Bubble n Bites' delightful and energizing flavored milk teas. It may be a method to socialize and pass time with friends. Additionally, it creates a "comfortable" vibe that encourages you to spend "ME" time in our shop.  
Since we didn't want to let anyone down, we gave them the finest service we could. The consumers' eyes and palates are satisfied by this store. We want you to remember your first interaction with us.  
 
Values with a customer, external, or market focus are referred to as strategic priorities. However, they could also have an effect on internal procedures. Today's market offers a variety of tastes and varieties of bubble tea. These include fruit-flavored bubble tea, green bubble tea, tea with milk, and black bubble tea. Fruit-flavored cream drinks and sweetened fruit drinks have been added to the bubble tea with fruit taste. We cater to the lactose-intolerant population since they can drink green, green jasmine, black, and other types of bubble tea. establishing a reliable online ordering and delivery system. 
 
Teenagers, students, lovers of milk tea, and anybody else who wants to try our milk tea are our target market. We wish to connect with them through this because social media has become more popular.For efficient interactions, we will have available social media platforms. Additionally, a blog about our company can aid with improved product promotion. To draw in internet users, we'll also produce a promotional film. To reduce waste and costs, we won't be using paper advertisements. 
 
(culture and phrases, 2022) 
 
 
 
 
 
 
[bookmark: _Toc113399861]Mission & Vision: 
 
For our clients, we want to deliver the highest possible standard of tea. By incorporating good teas into their everyday routine and continuing the trend of offering healthy beverage options, Bubble n bites hopes to uphold. One cup at a time, we hope to transform how people perceive and consider tea. 
 
We enjoy seeing people carrying cups from our business when they are out shopping. We want to provide our customers with a setting where loved ones can meet together frequently. We strive daily to provide our consumers with more superior items and healthier alternatives. It's crucial that we interact with our community and help them fulfill their own missions. 
The greatest taste, all-natural products are what we strive to offer to our customers. We always offer the highest quality experience, clientele service, and tea at Bubble n Bites to keep up with our word. ​ 
 
To achieve success, it must draw customers in and offer them a cause to stay. Naturally, good food and drinks are what draw people to restaurants. We design the menu with a consumer base that has a variety of backgrounds and preferences in mind. For people who want simple drinks like Fanta, Bubble n Bites makes sure to provide basic drinks on the menu. Customer loyalty is fostered through providing high-quality service, which encourages return business. To contribute to the development of the greatest milk teas and to become the best bubble tea shop in London. 
 
 
All of our customers are important to us, and we strive to meet their needs. In order to serve the clients better, keep them happy at all times, and entice them to try more milk tea, we constantly work to develop fresh, original concepts. For better understanding of milk teas and to provide a delightful experience while drinking them, our objective is to be able to expand our business globally. 
 
(Ideas and Business, 2022) 
 
 
By the end of five years, we hope to surpass current bubble tea leaders like Bubbleology, Boba, and similar businesses to rank among the top shops in the nation. In the near future, we also hope to gain international recognition.  To contribute to the development of a distinct bubble tea drinking experience that would satisfy customers and make them eager for more. 
 
The amazing, customisable beverage known as "bubble tea" has been sweeping the globe for years and is about to go nuclear in Europe and the Middle East. Every cup offers a different flavour because to the way it combines freshly brewed tea with a huge variety of mouthwatering toppings, including our own fresh tapioca pearls!  
 
To enjoy a refreshing cup of bubble tea together. By providing a memorable experience, we hope to bring the local community together one cup at a time and one person at a time. Our goal is to influence people's perceptions of various cultures in the diverse, connected, and dynamic world we live in. To lead in offering the best and finest pressed bubble teas and beverages. While upholding quality, honesty, and great customer service, we intend to stay true to their objective. We will always maintain the authenticity of everything, including their drinks and clients. 
 
Your kids enjoy bubble tea, even if you are unaware of its appeal, and younger age groups are driving the product's global sales rise! One of the fastest expanding bubble tea franchises will be Bubble N Bites.Our goal is to improve the guest experience and propel bubble tea to the level of fame currently held by smoothies and coffee. We work hard to give our customers the most convenience, the best choices, and the lowest pricing. 
  
Espina, D. (2014). 
 
 
[bookmark: _Toc113399862]Key to Success: 
 
 
We'll always stay in touch with customers to get their input on our goods and services so we can make improvements and satisfy them. Low starting and equipment costs make it easier for you as an employee to open your doors and get started serving customers more quickly. 
Employees become masters of bubble tea thanks to the assistance and training provided by regional master franchisees and our corporate training centre. 
Since we use only the best ingredients and brew all of our teas from scratch every four hours, our beverages and meals set new industry standards. 
 
Seasonal product lines enable you to capitalise on the most recent technological advancements, like milk foam, brown sugar, and all the hottest consumer trends. 
To comprehend customer input, we converse with our staff. 
Aside from our product, our packaging is also a specialty of ours. Packaging that is sustainable and green is used by us. The management is very helpful in assisting clients in customising and selecting the best flavours based on their tastes. Moreover, Bubble N Bites deliver their products around London. 
 
Wikipedia. (2022). 
 
 
The customer will receive a free drink after collecting six stamps on their loyalty card from us. By learning from consumers and other social media users, we hope to grow our business. There is a system in place where customers are politely requested to provide feedback on both the items and the customer service. Subscribe to receive personal updates from us on our performance and available deals. Customers will know about the new goods that the store is introducing. 
 
To secure sufficient attention from the intended client group, start publishing frequently on the social media platforms. Might also advertise enticing discounts and specials to encourage customers to come in. To increase sales and, consequently, money, we need to come up with new strategies. And one cheap and result-oriented step we may take is marketing. 
 
Getting customer feedback is a terrific method to find out exactly how they feel about the restaurant. The owners and staff would benefit from being made aware of specific shortcomings so they can address them. Informing customers that their opinion is welcomed and that we are prepared to address any problems they encounter will help you keep them as clients. We make sure to provide a discount coupon or a free drink the next time they visit in exchange for the feedback because incentives help us acquire it. Don't overlook the other restaurant stakeholders, the employees, just as much as customer feedback. 
 
(Bloc for business, 2022)
[bookmark: _Toc113399863]Organizational structure and legal structure- (Carmen-Mariana Cheta-2123761)

[bookmark: _Toc113399864]Legal Structure
PARTNERSHIP 
A partnership is an agreement between two or more parties engaging in a joint business venture with the intention of profiting, with each party bearing responsibility for losses and having the right to a portion of the profits. (The Free Dictionary, n.d.)
Bubble N’ Bites is a partnership company registered in the United Kingdom. The business is owned by 5 partners each of them owning an equal share of the business. The partners are all active, they will all share liabilities and profits equal
Abdul Chowdhury 20%
Victoria Mihai 20%
Sumairaa Fiddah 20%
Andrada Stoica 20%
Carmen Cheta 20%

[bookmark: _Toc113399865]Organizational Structure
An organizational structure is a framework that specifies how certain tasks are to be carried out in order to meet the objectives of an organization. Rules, roles, and obligations may be a part of these activities. (Kenton, 2021)
The hierarchical structure is quite straightforward. In the beginning, the refreshment shop will have a flat organizational structure with fewer hierarchies, with the owners being the key personnel behind the entire business. The refreshment shop will be structured so that the owners can easily manage the entire shop as well as other operational and strategic activities.
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Each partner will share the responsibility of the day-to-day operations in running the shop Mr. Abdul Chowdhury he will be responsible with managing the accounts, financial issues, algorithms, bookkeeping, operations, and computerized functions. Miss. Victoria Mihai will be responsible for handling customer service, delivery systems, office managing, and product selection. She will also work as a waitress taking orders and serving customers. Mrs. Andrada Stoica will be responsible for the day-to-day operations of the business, including hiring, training, and supervising staff, ensuring that the shop is kept in proper working order, and ensuring that things run smoothly when the shop is open. She will also oversee quality control, safety, and environmentally friendly systems. Mrs. Sumairaa Fiddah will be assigned the overall responsibility of the bar including sales and waitressing, re-stocking, manage inventory, conducting marketing, maintaining a budget, and maintaining a clean and hygienic bar area she will also build relationships with the clientele. Miss Carmen Cheta is the head chef she will be responsible on managing the entire cooking section and assure the food quality. 
Bubble N’ Bites wants to have a group of dedicated employees who support one another and work together to go above and beyond what the consumer expects. Our objective is to provide career prospects, opportunities for promotion, and competitive pay and benefits for the area and job classification. Our long-term objective is to become the go-to employer in our sector of hospitality.
[bookmark: _Toc113399866]Management Team
Abdul Chowdhury 
Over 15 years of experience in accounting and administration. Previously working as an accountant for one of the largest financial companies in United Kingdom.  Abdul holds a master’s degree in financial management and accounting. He poses excellent skills and knowledge in computing, finance, and numeracy.
Victoria Mihai
Over 7 years of experience in customer service Victoria recently operated as a general customer service manager for a local retail shop and directed a staff of 10, resolving client complaints with service, delivery, or product condition in a timely, composed, and assured manner. Keeping a professional atmosphere in place for the customer care personnel to flourish in order to resolve issues and raise customer happiness, which causes raise in sales. 
Victoria’s skills include excellent customer service, eye for details, high level of organization and excellent communication skills she is also very ambitious and a very good problem solver.
Andrada Stoica
Recently managed a workforce of 15 people while serving as a general manager for a local restaurant, supervising the restaurant’s day-to-day operations. Andrada has held a variety of previous inside business management and operational positions prior to this role. Strong management, great public relations, high level of organization, considerable computer knowledge including desktop and graphic designing, and vast presentation and reporting skills are just a few of Andrada’s strengths and skills.
Sumairaa Fiddah
Holding a degree in Business and Management, Sumairaa has over 10 years of experience in sales, marketing, and finance, having worked previously as a marketing manager for a reputable hotel she developed a vast knowledge and a strong set of skills such as: leadership skills, interpersonal skills, time management skills, strong attention to details, commercial awareness, organization and planning skills. There is where she found the passion for creating delicious drinks, cocktails, coffee, teas, and other refreshments. She is very creative and every day she explores and experiments new mixtures of shakes, cocktails, smoothies, and others.
Carmen Cheta 
Carmen is a specialized pastry chef with more than seven years of professional experience who is skilled and enthusiastic about producing delectable desserts for fine dining establishments, events, and restaurants. Capable of producing a wide range of confections including artisan breads, desserts, pastries, and chocolates, bringing forth cutting-edge pastry techniques, information of food safety, and a solid grasp of the fundamentals of pastry design.
Before opening the shop with the legal entity, the whole team finished the course of food safety and hygiene. 
[bookmark: _Toc113399867]Management Team Gaps 
Management Team Gaps in a large corporation's business plan are almost always unavoidable. Such gaps are frequently included in business plans for multinational start-ups or existing large corporations to entice high-powered executives and business leaders to invest in their company and take on key leadership positions. It's a way for entrepreneurs to solicit assistance while offering a lucrative opportunity in exchange. Listing a "gap" is also a good way to define positions that your company will require in the future. Management Team Gaps frequently coincide with a future service you will launch in Year Two or Three; this will help signal to your investor confidence in future growth. (www.masterplans.com, n.d.)
In year one Bubble N’ Bites will be fully run and operated by the five founders. The business is expected to grow in the first year and by the second year it will expand, therefore more staff will be required. 
In year two Bubble N’ Bites is expected to employ the following qualified personnel to ensure the smooth running and success of the business for the upcoming years.
· 2-3 bar staff/waitresses (2 per shift, 2 shifts 7 days a week)
· 1 shift manager to oversee operations and to cover for Andrada
· 1 marketing assistant 
· 1 accountant assistant 
· 1 Chef assistant 
[bookmark: _Toc113399868]Personnel Plan 
The personnel plan calls for an increase in plant employees from 5 to 12 over the next two years. Additional personnel will be hired to provide administrative and accounting support. The sales and marketing division will gain one new employee. We will keep all current employees because they will not be required to relocate.
For the first year our salary will be the minimum wedge, that will allow us to reinvest profits to help the company grow. 
[bookmark: _Toc113399869]Pestel Analysis – Carmen Mariana Cheta (2123761)
Political, Economic, Social, Technological, Environmental, and Legal aspects are referred to collectively as PESTEL. Companies can use this business tool to better prepare their budgets by researching these macro-environmental aspects. Such a software helps start-ups target the potential market, which is extremely advantageous. PESTEL analysis of the hospitality business foresees prospects for growth as well as potential danger. (Edrawsoft, n.d)
Political Factors:
These factors evaluate how much the government’s regulations impact the industry. Health and safety regulations, tax laws, trade laws, labor laws, environmental laws, trade restrictions, and other laws may be involved. (Edrawsoft, n.d.)
· Politics pay a big role in how well a business does. Because the environment in which this industry functions is always changing, government rules may also alter over time, therefore Bubble N’ Bites will be adaptable to these changes and make the company strategy in line with them 
· Health and safety- policy affects the hospitality industry the most. Bubble N’ Bites will take care of the cleanliness and hygiene while carrying out activities and operations under the health and safety regulation. To make this possible all five partners went for the course food safety and hygiene prior to opening the shop.
· Taxation is also a factor that affects and has a big influence in the industry. Bubble N’ Bites will have the finances planed and keeping these factors in mind.
Economic Factors:
These factors support business in developing their short- and long-term objectives. Economic considerations include things like economic expansion, interest rates currency exchange, inflation, consumer purchasing power, and more. (Edrawsoft, n.d.)
· The economic condition in the United Kingdom is currently under unclear condition due to the war in the Ukraine which is affecting the economy all over the world.
· Another factor that affects the economy and can also have an impact over businesses is Brexit this makes importing goods from Europe more difficult and expensive.
· The tax fluctuating on raw materials and ingredients will increase the price of the products which will influence the menu prices.
Social Factors:
This factor includes socio-cultural elements that support organizations in creating a supply-demand model. Traditions, cultural values and beliefs, population growth, age distrubtion, and more are among them. (Edrawsoft, n.d.)
· Bubble N’ Bites will be growing awareness about organic food; this will be a social factor which might have an effect in the growth of the shop over the coming years.
· Other social issues that directly or indirectly have an impact on the hospitality industry incudes the growing population and its corresponding rise in demand, as well as sensitivity to transgender personnel.
Technological Factors:
[bookmark: _Hlk110633869]The technical dimensions of a business include elements like innovation, automation, technical awareness, and more that have an impact on its production, distribution, and communication operations. (Edrawsoft, n.d.)
· Bubble N’ Bites will be using technological advancement like smartphone payment acceptance, online food ordering and mobile CCTV camera control. 
· We will be using the newest accounting software to manage the accounts which will help us make fewer mistakes and increase revenue.
· Technology will also allow us the freedom to experiment with marketing strategies in order to quick reach more people and make a lasting impact.

Environmental Factors:
Environmental issues are now more widely recognized because of the increasing environmental disaster. Raw material scarcity, recycling, pollution, carbon footprint, and others are among them. Bubble N’ Bites will make sure that the rules are followed as sustainability is the key to success for a better environment. (Edrawsoft, n.d.)
· Bubble N’ Bites first criteria will be the cleanliness. Apart from that we will develop strategies for recycling and waste management, we will be using biodegradable packaging and all the waist will be separated and deposited in the designated bin.
· Bubble N’ Bites will work closely with the government helping in lower the risks of environmental damage which can happen in hospitality industry. 
· Bubble N’ Bites recognizes the damage the meat industry brings to the environment therefore most of the products will be plant based.
Legal Factors:
This legal factor of PESTEL analysis includes aspects of advertising, consumer rights, health concerns, and product safety. Legal action is taken when government regulations are violated.
· Three very important criteria for Bubble N’ Bites will be food quality, health and safety and hygiene standards which comes under the product safety of legal factors.
· Aside from safety standards Bubble N’ Bites will also consider other crucial factors such as maintaining minimum daily salaries and employee wellbeing. 
· Bubble N’ Bites will be fully licensed including A4 license.
[bookmark: _Toc113399870]Michael Porter’s Five Forces Analysis – Carmen Mariana Cheta (2123751)

Porter's Five Forces is a model that identifies and analyses five competitive forces that shape every industry and aids in determining an industry's strengths and weaknesses. Five Forces analysis is frequently used to determine corporate strategy by identifying an industry's structure.
Porter's model can be applied to any sector of the economy to better understand industry competition and increase a company's long-term profitability. Michael E. Porter, a Harvard Business School professor, inspired the Five Forces model. (Chappelow, 2020)
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Threat Of New Entrants
The initial cost of investments is the main barrier to entry in the hospitality industry. Restaurants require cutting-edge technology, as well as advanced services and aggressive marketing. However, some marketing tools, such as the Internet, have the potential to reduce the costs of initial marketing.
Following the entry, restaurants may find it difficult to differentiate their products and services from competitors. To differentiate ourselves from others we will use services, excellent location, breathtaking views, facilities and complementary services and products to show our customers that our shop provide value for their money. (Free Essays, n.d.)
Bargain Power of Supplier 
This is the process where suppliers can influence and affect the profitability. For an example, if there is low volume of suppliers then company can be more dependent. Consequently, suppliers have more power and can drive up the costs and take undue advantage. When there are more suppliers the switching costs becomes low.
Bargain Power of Buyers
In this process customers can influence on value and profitability. In the hospitability business customers can be picky and difficult to satisfy therefore, restaurants may offer this customers value added services they need through additional services. In some cases, customers make purchases online and predict small businesses will deliver the product at a lower cost.
Industry Rivalry 
There is a growing competition in food industry including cafés & restaurants. Consequently, this hospitality sector is constantly changing the habits of customers. They are launching new product, innovative ideas. To sustain the business, the company rising costs, commodity prices and risk management prices.
Threat Of Substitutes 
In this process a customer can switch to alternatives. Customers have more power and could purchase from outside an industry. The competitive structure of an industry is threatened when there are substitute products available that offer a reasonably close benefits match at a competitive price. Additionally, the degree of services and amenities offered affects how much they cost. Customers consequently encounter major difficulties while selecting a particular location. 






[bookmark: _Toc113399871]MARKETING MIX – Sumairaa Faidah - 2123927

The marketing mix originally consisted of 4 p’s; product, price, place, and promotion. This concept has been around since the 1950’s. As such with the market industry evolving as the world is advancing, the marketing mix has also identified other P’s such as people, process, and physical evidence. I will be considering product, price, promotion and people.  
For our business Bubble N Bites, I have researched the following information when carrying out a SWOT analysis:- 
 
	STRENGTHS 
Capital from 5 directors 
Skilled staff 
Good location 
Attractive store – social media trends 
	WEAKNESSES 
Competitors nearby in China Town have their loyal customer base 
Limited dessert products for the current time being 

	OPPORTUNITIES 
Few competitors 
Social media coverage and press coverage 
Products are in demand  
	THREATS 
If suppliers increase costs 
Emerging new rivals 
Negative reviews / media coverage  


 
A SWOT Analysis is an abbreviation for Strengths, Weaknesses, Opportunities and Threats. It is an influential way to review your business, whether it’s a minor project between two people or hundreds of people. (Shewan, 2020). 
 
[bookmark: _Toc113399872]PRODUCT 

A product is a goods or service which you are offering to your customers. So, I will be explaining what we are offering and why. 
Our unique selling point will be that we are offering a range of cold beverages as well as two types of desserts. Many bubble teas stores do not sell desserts.  
To begin with the tea beverage, we are offering to our customers is popularly known as “bubble tea”. It was developed in Taiwan in the 1980s and is now one of the most popular trending drinks across the globe worldwide.  
The ingredients that make up a standard bubble tea includes; brewed tea, milk, or non-dairy milk (which can be omitted), sweeteners and toppings of tapioca pearls or another type of boba. The name “bubble tea” refers to the bubbles that appear when the combination of ingredients is shaken with ice. The drink is poured into a clear plastic cup and served with a large straw.  
Bubble tea comes in a wide variety of flavours. Our tea shop will be offering several new and traditional flavours of bubble tea, including milk tea, green tea, black tea, and fruit tea. Flavours will vary from; Strawberry, Mango, Green apple, Passion fruit, Kiwi, Lychee and Chocolate. We will also offer a drink called Bubble Fizz for the customers who may not like to drink tea but can experience a refreshing fruit fizz drink.  
A milk tea is formed when black tea is brewed and then combined with milk and topped with tapioca pearls typically. A black tea is when a strong black tea is blended and combined with sweetened condensed milk and topped with tapioca pearls. This is also widely known as Thai tea. A green tea is made using powders such as matcha and Jasmin green tea. Lastly, a fruit tea is a caffeine-free, milk-free tea which is made with fresh fruit and topped with a choice of boba. We will be offering different flavours of popping boba, tapioca pearls, jellies, cookie crumbs and fresh fruit.  
 
Although we have a set menu, all of our drinks are customisable, because we want our customers to be in control and have fun when choosing their flavours and toppings. We are aware that customers may have specific dietary requirements, therefore we will have options for milk; such as non-diary creamer, fresh milk, coconut milk, soy milk, sweet condensed milk, and lactose free milk.  
We will be offering two types of desserts, keeping our menu very simple but delicious, offering various flavours of mochi and bubble waffles. A mochi is a thin layer of sweet rice flour dough that is wrapped around a centre of scrumptious, premium ice cream. It has recently become a huge popular dessert since people have been boasting about it on social media. Waffles are a delicious addition to our menu, coming in various choices such as Strawberry, Nutella, Oreos, White chocolate, and Lotus biscoff.  
Our packaging will be environmentally friendly and will have stickers with our brand name on. We will be opening our shop with this refreshing menu, keeping in mind that we are open to receiving feedback from our customers, which will help us to expand our menu in the future.  
 
[bookmark: _Toc113399873]PRICE 

The price is what the customer will be willing to pay for the product. I will be explaining how we reached our competitive prices.  
When thinking about the price, our strategy is to simplify our menu as well as our prices. We have a set price for all drinks, £4.95 for a medium size, with an additional cost of £1 to upgrade to a larger size.  
We also have a set price for our desserts. £5.95 for 3 pieces of mochi ice cream and £6.95 for bubble waffles. These will come in a wide variety of flavours. The mochis will be purchased from a supplier meanwhile the waffles will be made fresh in house.  
Mochis have become a big craze recently due to social media and we think by serving this to our customers, we will be attracting a lot of customers. Mochis are also not always available in every grocery store, therefore this is one of our main unique selling points.  
Waffles are a staple product on our menu, it is a popular dessert and can be eaten in several flavours which give a different taste.  
We think it is a clever tactic to influence our customers to think our products are a set price, so they can get more for their money. I have looked at prices of similar items in nearby shops and they range from £3-6. Therefore, we think our prices are average for a shop that’s located on Oxford Street. I think our competitive prices will be ideal for the customers. There aren’t any nearby shops offering the same thing. Customers will have to walk 15-20 mins to go and buy a bubble tea somewhere. We have the advantage that we’re right next to the shops and train station. 
All our products will be served with one free topping and all additional toppings will be charged at a price of 50p. This is the typical competitive price for toppings.  
Although our prices are set, our menu is changeable and customisable to each customer’s taste. We offer certain flavoured drinks, but customers can always request if they wish to try different flavours. We want our customers to explore and have fun when they come to our shop.  
Our customers will be able to use cash, card or contactless to pay for their items.  
 
[bookmark: _Toc113399874]PROMOTION 

Promotion is a way of communicating to customers that they need our products and how its been priced appropriately in the market. I will be explaining how we will achieve this.  
We will have a website which will be vibrant and have all our information. Customers could choose to place an order online via the website if they wanted to. To encourage customers to do this we can offer 10% discount. The website will have the full menu, including a breakdown of the ingredients and calories. We want our website to attract all customers with different dietary requirements and lifestyle.  
Majority of our promotion will be completed through social media platforms such as Instagram TikTok and Facebook. Social media has taken over the world and messages can be sent instantaneously now. This is an excellent way to spread the word about our shop and attract new customers. This type of marketing requires less resources, it does not cost anything, which gives us a budget to spend elsewhere.  
Our shops decoration will be eye catching and trendy. We want to set up a photo area, where customers can use props and take pictures against a flower wall with our brand name in neon light, this can be done with their family or friends, or a solo picture with their drink or dessert. This is to encourage them unintentionally to spread the word of our shop, it’s free marketing and our customers have fun too. 
We are planning to host an Opening Day for the shop where we will invite several popular social media influencers to the event. This is a great way for our team to engage with the influencers, give them a feel of our shop, our Ethos, and products. The influencers will enjoy a range of complimentary drinks and desserts, which they will review with their follows in return. This is a clever way of marketing and is a common thing to do now. Influencers try things first and give their authentic feedbacks to followers who trust them to advise on what to spend their money on.  
We will also advertise on our social media accounts and website that the first 50 customers will receive a free drink of their choice.  
All year long we will accept student ID cards and provide a 15% discount on any order. Although our customer base will be of all ages and all walks of life, we want to attract students as they socialise and interact often. They’re quite busy in life and also are always shopping and using public transport in the area all day long.  
We will offer our customers loyalty stamp cards, this is common amongst other reputable shops such as Café Nero, Starbucks, and Costa. It’s a nice way to reward loyal customers and encourage them to keep coming back. We are confident that our customers will enjoy a drink or dessert break whilst in the middle of a shopping spree or travelling across London.  
 
[bookmark: _Toc113399875]PEOPLE 

Businesses impact people both directly and indirectly. I will be explaining the people behind our business and how we plan to offer the best service to our customers. 
Each of us partners have a role within the business, we have invested our savings in this business therefore we have the passion and the drive to ensure we will be successful. We will recruit highly enthusiastic and skilled workers. We will offer training courses to ensure they have a good level of expertise and qualifications.  
 
We are attracting customers of all ages and walks of life. But one thing we are certain about is that we want to offer a fantastic experience to our customers. We want them to feel positive and light-hearted when they walk through the door. We want our drinks and desserts to make our customers feel content and wanting to return for more.  
 
We will have a designated member of staff who will deal with all customer service enquiries, handling all feedback and complaints. Even if things might not go right all the time, we will have a team of staff who will think of ways to put things right and ensure our customers leave the door with the best impression of Bubble N Bites. 
 
One of our partners will control all social media engagement, this is a vital part of our business as we will heavily rely on this to spread our name and build a strong reputation. We will encourage people to come and try our products by interacting on social media consistently. We want influencers to come to our shop and talk about it on their platforms. 
 
The manager of the store will manage the team and bring the best out of the team. They will motivate the team at all times and think of innovative ways to keep the team and customers happy. We could have seasonal events, theme days etc. We want Bubble N Bites to be exciting and stand out from all other similar businesses.  
 
Overall, Bubble N Bites isn’t just only a shop that offers drinks and desserts. It is a happy place where all customers are equal, people can unwind after a busy or stressful day and have a moment of ease and happiness. People the matter most to us whether it is a member of the team or a customer. We want our customers to feel appreciated and we will have fun ways of giving back them, for instance through happy hour or competitions.  






[bookmark: _Toc113399876]Andrada Elena Stoica (2119163) 
[bookmark: _Toc113399877]PLACE    
For every single business, the location and position of the shop/office/building/site is important. 
· The location of the business is not only to attract the costumers but also to attract the right sort of talent to make the business successful. (“Why Is Business Location Important? | Your Business”) Also, the location of the business it helps to get a good reputation for a grand extravagance. Research has proved that the area of a business is one of the most significant factors for profit.  
· When you decide to open a business in a new location, you should think first that here are advantages and disadvantages. You should think for the costumer's comfort for accessibility but also for your comfort in terms of paying rent and another expenses. 
· The location of the business It can affect your pricing structure.  
· Thinking that the competition of the businesses I remarkably high in these days, the location is especially important if you wish that your business   going to become successful.  
· Visibility is fundamental. If you do not promote and do not appear on the market with “the picture of your business “, is goanna be so hard for costumers to hear about you. Try to find a location where is high populated with daily costumers and never get boring. They are more likely to spend money in a location that they already know. 
 
Talking now about our little Bubble tea shop, our location is situated in Oxford Circus Street, London, close by underground station and busses stops. Is quite easy to get to the shop as we have nice and remarkable posters on the windows and doors. 
The environment is busy, as our shop is situated on the busiest street from the Europe getting around half a million daily visitors. On Oxford Street the traffic is regularly restricted for buses and taxis. 
 Oxford Street is the ultimate shopping wonderland for everyone. When we were doing the business plan, we decided to choose this location, as we know that a tea, juice, or a bubble waffle is always welcome for everyone.  
 
 
[bookmark: _Toc113399878]MARKETING PROCES  
The marketing process is associated always with the costumers needs and satisfaction. It also includes different skills of action and reactions while the most important is costumes satisfaction. 
Aso, the marketing process is to analyse the marketing opportunities, choosing the marketing target, evolving marketing mix, and administrating the marketing effort. 
  
The marketing process is divided into 5 steps  
1. Understanding the Marketplace and the Customer Needs and Wants (“Best buy has become the us nation's largest specialty”) 
Is the most important to understand the costumers needs, wants and demands to build a satisfying relation with clients. 
Talking about the needs, they include a psychical need for the essential such as clothing, food, warmth, safety and particular needs for individual costumes. 
For the wants, they are formed by one society and are declared in terms of objects that it will plisse all the needs.  
When we say demands, we are talking about people claiming their products with benefits, adding to the most value and satisfaction. 
2.Designing A Customer-Driven Marketing Strategy 
 A costumer driven marketing strategy is a strategy of marketing exercises of a business, however, is the main goal of the business to achieve the costumers needs and expectations.  
To design a costumer driven marketing strategy, you will need to focus on 2 mains goals: 
- Selecting customers to serve  
-Deciding how to serve customers in the best way 
Selecting customers to serve: the company will decide who it will and give the best service for them costumers on the highest level.  
 
Deciding how to serve customers in the best way: that strategy it will differentiate the position in the market. Now the entire business needs to collaborate and show the capability of them skills and satisfy the costumers expectations. 
There are 5 alternatives of approaching for designing a customer-driven marketing strategy. 
- Production concept: costumers will choose them favourite products that is available and affordable and then management team will focus to improve the production and the distribution.  
-Product concept: costumers will favour those products that offer the most satisfaction and innovate features.  
-Selling concept: costumers will not buy anymore the branded products unless they undertake a large scale of selling on promotion. 
-Marketing concept: legislative targets are achieved by knowing the goals markets and needs and distributing the satisfaction better than other competitors do.  
-Societal concept: this strategy must deliver the best value to the costumers in such a way that make them be well interested in for long term. 
3: Constructing an integrated marketing plan that delivers superior value 
A marketing strategy is a plan of action made it to promote and sell your service /products.  
The marketing plan builds costumers relations convert the strategy of market in action. 
4: Build Profitable Relationships 
Costumers relationship with the management team is the long-term process of building and keeping a beneficial relationship by delivering high costumer value and quality with satisfaction.  
The best way to get a good relationship with the costumer is to create a good and superior costumer satisfaction and value. 
In these days, companies want to achieve relationships that will increase their numbers of costumers and they will get remarkable feedback.  
5: Capturing Value from Customers 
Administrating relationship with the costumers and try to make them profitable is the process by all companies create a rate for the costumers and make solid costumers' relationships to take value from the costumers in return. 
 The more loyal, honest, respectful, and trustful you are as a oner/company/business, the more profit, feedbacks, and more costumers you will get. 
Businesses cannot create a costumer value and make a customer relationship on them own.  
They need to work and collaborate with other companies that they can supply and help them to achieve those goals.  
  
The last words about marketing progress are to organise and collect resources necessary to carry out the marketing plan and put the plan in action. 
When everyone understood the plan and what is the goal of the company, there is no way to fail. You should make sure everyone understands and get to the same point. 
 
[bookmark: _Toc113399879]PSYHICAL EVIDENCE  
Psychical evidence is the element of marketing mix which refers to the psychical salutation experienced by the costumer.  
This can include:  
-The psychical layout and idea for the premises  
-The design and image of the company  
The design and layout are very influential for the costumers, also giving an original and unique vibe and look.  
  
Regarding our Bubble tea shop, we try to offer to our costumers mers a high quality and professionalism using the last technology from the market and implementing new strategies to make them and our Lifes easy.  
As a little shop, we trying to satisfy our costumers needs in terms of facility and first look contact.  
For all our employees, we are supplying with a branded uniform with our small and trendy logo,colorfull and suitable for everyone. Also, our personal has been trained to be polite with the costumers, offering them a warm welcome in the tea shop with one extra smile. 
By entering in the Bubble N Bites shop, you will get a positive vibe from the stuff and listening to our “good mood” music. 
Another facility you can benefit from our shop is free wi-fi which can be supplied if you going to become a regular costumer.  
We also having a spectaculars furniture and impressive wallpaper, bright and colourfully where you can take nice pictures for your social media accounts. You gonna make us happy if you will tag us in your pictures with our Instagram and Tik Tok accounts. 
Frequently we are organising events such as birthday party's , paydays drinks, school reunion, weddings anniversary etc. Our capacity is dedicated for 45 adults but 100% children gonna have more place to enjoy those events.  
Now, for the place and location we are situated in, the biggest facility we can offer to our customers is free car park. there are 10 carpark spaces where you can live your car in safety place, not to worry about. Also, we can supply a place where you can live your bike or electric scooters. 
Another facility we can provide to our costumers is that they are more than welcome to bring them pets with them, enjoying together our unique flavours of bubble tea and bubble waffles.  
We can supply is well service brochures from where you can get your guidance what is the best and more suitable drink/treat for you. Paperwork such us receipt, invoices, billing statements etc are also every time provided to our customers. 
The summer become extremely hot in UK so we trying to offer to our costumers the best moment by entering our shop, welcoming them with a fresh and cool air supplied by the air conditioner. 
We do have 2 employees who it keeps going regularly to a first aid training, making us to fill safer having someone on the side trained on the best level. 
We do offer a loyalty card for our regular costumers which they can benefit of one free drink when they purchase 6 drinks in the past.  
For our customers who can't get to our shop, we develop a website from where they can order online via Deliveroo or Uber Eats. There is gonna be a small charging taxes if you order under £15, however if you gonna order £15 or above, the delivery is gonna be free.  
We also supplying a contact number where you will get in contact one of our managers for your issue, complain reports or booking/arranging a party/event. 
The marketing mix is particularly important for the aspect and for developing a marketing strategy. 
Once the company expand a product or service that will achieve the customer needs, it will be direct or indirect channels of distributions. Therefore, marketing mix it helps our shop in developing a stronger position in the market and giving our competitors a good reason to improve their business by seeing our progress and our glory. 


[bookmark: _Toc113399880]Conclusion: Victoria Mihai 

Bubbles N Bites was created by a group of five TSD students from the University of Wales. Through our company, we sell and create bubble tea along with other meals like waffles. The original idea came from one of our members, who suggested that since bubble tea is the newest fad, we sell it.
An agreement between two or more parties engaging in a joint venture is referred to as a partnership.
a business endeavour with the goal of making money, each party carrying the risk of losses, and
being entitled to a share of the revenues.
Product, price, place, and promotion made up the original four pillars of the marketing mix. Since the 1950s, this idea has been in use. The marketing mix has since added more Ps like people, process, and physical evidence as a result of how the market industry is changing as society advances. Product, pricing, promotion, and people will all be things I take into account.
The demands and satisfaction of the customer are constantly considered during the marketing process. Along with various movement and reaction skills, it also contains happiness with clothes, which is the most crucial component.
The marketing process also entails evaluating marketing opportunities, selecting a target audience, changing the marketing mix, and managing the marketing effort.
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BUSINESS & EXECUTIVE SUMMARY:

+ Bubbles N Bites was created by a group of five University
of Wales TSD students.

+ Our company also produces and sells other items like
waffles along with bubble tea

+ The original idea came from one of our members, who

suggested that since bubble tea is currently popular, we
sell it

Studens Name - Vietoia Mibsi
Student ID- 2123280

INTRODUCTION:

- Along with other delicacies like Mochi, we sell and
create bubble tea through our company.

- Due to the variety of offerings and serving styles, the
audience will be more engaged, and the business will
profit as a result of this method.

‘Student Name - Victora M

Sudent 1D 2123250

OBJECTIVE:

industry is of the utmost significance.

+ At the moment, our target market consists of individuals
between the ages of 15 and 30, all of whom are frequent
social media users and are interested in present affairs.

StudentName - Vietoia Mibsi
Studeat ID- 2123280
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MISSION & VISION:

- Bubble tea has been sweeping the globe for years and is
set to go nuclear in Europe and the Middle East. Itis a
fantastic, customizable beverage.

+ Our goal is to enhance the visitor experience while .‘
elevating bubble tea to the same level of popularity as J
smoothies and coffee at the moment.

X | g
Vision & Mission

Student Nome - Victria Misi

Student D 2123280

KEY TO SUCCESS:

We'll always keep in touch with customers to gain their
feedback on our products and services so we can satisfy them
and make improvements.

- The ability to open your doors and begin serving consumers
‘more quickly.

Student Name - Victria M
Student D - 2123280

Organizational Structure

& Legal Structure

Carmen — Mariana Cheta (2123761)
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Legal Structure

« Bubble N" Bites is a partnership company
registered in the UK.

« The business is owned by 5 people each of
them owning an equal share of 20%.

« All partners will be sharing liabilities and
profits equally.

« Income tax is not paid by the partnership.
Each partner pays income tax on their
individual tax return after the partners
divide profits and losses among them
(Murray, 2009).

ORGANIZATIONAL
STRUCTURE

- Bubble N" Bites will follow a flat
organizational structure with fewer
hierarchies.

- The owners will be the key personnel
behind the entire business.

- Each partner will share the responsibility
of day-to-day operations in running the
shop.

Management Team & Key Members

+ Abdul Chowdhry, Accountant — over 15 years of experience in
accounting and administration, he holds a master’s degree in financial
‘management and accounting.

+ Victoria Mihai ~ responsible with managing customer service, office
‘managing, a ressing. She has got over 7 years experience in
customer service.

+ Andrada Stoica. HR- 7 years of experience as a general manager

* Sumairaa Fiddah, Sales/Marketing- She holds a degree in Business
Management and over 10 years of experience in sales, marketing, and
finance.

* Carmen Cheta, Head Chef- Specialized pastry chef with more than 7
Years of professional experience.

+ The whole team successfully finished the course of food safety and
hygiene.

© CanStockPhoto.com
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Porter’s Five Forces
Threatof New Eniry

Michael . o 15[.,
Porter’s 5 : ‘
Forces Analysis

Bargaining Power |

Rivalry Among
Existing Competitors

il

Threatof Substtutes

Porter’s five forces

* Threat of new entrants: In the hospitality sector, the biggest entry barrier s the price of
investments up front. Modemn technology, advanced services, and aggressive marketing are all
necessary. The costs of initial marketing, however, could be decreased by using some tools, like
the Internet. As a result, the risk of new entrants is moderate

« Bargain power of suppliers: Farmers, brokers, and other businesses that provide a variety of
services and products are among the suppliers relied on by the hospitality industry. Suppliers can
haggle because there aren't many farm products available on the market and no alternatives. The
industry's ability to make money is threatened by supplier bargaining power.

« Bargaining power of buyers: Customers in the hospitality sector are picky and difficult to satisfy.
They do this because they want to get value for their money. As a result, restaurants may offer
these customers the value-added services they need through additional services. In some cases,
customers make purchases online and anticipate restaurants will deliver their orders at a reduced
cost.




image8.jpeg
Sumairaa Fiddah (2123927)

MARKETING:
PRODUCT

&+ Bubble Tea: Milk Tea, Green Tea, Black Tea

% Fruit Teas: Strawberry, Mango,
Kiwi, Lychee,

Green Apple, Passionfruit,
“hocolate

% Milk: Non-dairy creamer, Fresh milk, Coconut milk, Soy
milk, Lactose frec milk

% Bubble Fiz=: Strawberry and Mint Fizz, Pomegranate &
Lychee Fizz

% Toppings: Popping boba, tpioca,jelly. cookie crumbs,
fresh fruits

& Desserts: Mochi and Waffles in a variety of flavours

MARKETING:
PRICE

B3 4.95 for all drinks (standard medium size)
Pay £1 extra to go large

One free topping, 50p for any extra toppings

£ £5.95 for 3 mochis
@ 6.95 for waffles
B3 Customers can pay with cash, card or contactless

MARKETING:
PROMOTION

* Social media engagement (Instagram and TikTok)

# Invite social media influencers to our Opening Day
event

% Free drink for the first 50 customers '

% Students get 15% off

/N

 Loyalty stamp cards
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MARKETING:
PEOPLE E M

@ One of the directors will be managing the store

- A team of enthusiastic staff to create a fun and friendly environment

Offer training to learn recipes and techniques

@ One of the directors will be managing the social media marketing accounts

Marketing place

* Situated in Central London (Oxford
Circus )

= Busy environment
= Underground station nearby
= Shopping area

Marketing process

# Understanding The Marketplace And Customer Needs And Wants.
% Designing A Customer-Driven Marketing Srategy.

% Constructing an integrated marketing plan that delivers superior value.
% Build Profitable Relationships.

% Capturing Value From Customers.
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Branded uniform
Trained to be pleasant, polite and positive

Free carpark

Physical
evidence

Events

45 seats available

Architecture and decor used in bright colours
Service Brochures

Free wi-fi

Paperwork (receipt, invoces ,etc )

Pets Allowed




image11.jpeg
% We are looking to expand our business Bubble & Bites through promotion & marketing

% We hope it attracts the customers with our business plan and strategies.

% Our future planning is to project on the sales to the maximum and make the business

productive.

. www.instagram.com. (n.d.). Login « Instagrom, [online] Available at: https://www.instagram.com /bubblesnbites_/7hi
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