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[bookmark: _Hlk44668873][bookmark: _Hlk44498467]0. Name of Business: Daenoch Restaurant
[bookmark: _Hlk44668894]0.1 Business Owners: Daniel and Enoch
0.2 Mission Statement:
Daenoch is poised to delight its target market with hope of ‘exotic, great value, and delightful wholesome foods. Our mission is to be “the wales’ best quick service restaurant experience by providing an outstanding quality, service, healthy, cleanliness, and value to help us making our customer smile”

[bookmark: _Hlk44668952]0.3 Aims and Objectives of Business
[bookmark: _Hlk44668980]0.3.1 Principal aim
The company aims is to promote African culinary culture around the world. Additionally, it provides efficient and superior customer service to its clients and above all, the company will promote sustainable development by increasing the clientele of African foodstuffs lovers, by which we also mean people not necessarily of African origin.

[bookmark: _Hlk44669022]0.3.2 Objectives of Business

The company is geared to provide a variety of wholesome tasty indigenous African foods such as Jollof Rice, White Rice with Ayamase soup, Efo Riro and Egusi with pounded yam and other beverages which will be sourced directly from Africa prepared by professional chefs of African origin.
The consumption of Bissap in beverage form is widespread in Africa and Asia, but not yet in Europe, (Silva et al., 2016). Bissap is a very good example of an indigenous beverage that has great potential in Swansea.

The company objectives are also to create employment thus contribute to the wellbeing of the society by participating in corporate social responsibilities in Swansea and giving a chance to Africans in Swansea to have an outlet where African dishes will be found. The general idea of Corporate Social Responsibility (CSR), therefore, is that businesses have a responsibility to contribute to economic outcomes that meet societal expectations, (Beal, 2020, p. 2). The company further objectives are to expand its market in all the major cities in the United Kingdom.

1. Introduction
Daenoch Restaurant is a company that is poised to market indigenous African ready to eat and takeaway foods, hence saving the customers from travelling to London where the market for African foods is well established.

The restaurant aims to promote African foods and particularly, Nigerian foods and culture relating to culinary heritage to the community in Swansea and the world at large.

The restaurant will be a unique food outlet where the local community and people who have never travelled to Africa will be provided with opportunities to taste indigenous African cuisines and other delicacies. 

Furthermore, the Restaurant will provide a unique opportunity where the local non-Africans will be given courses in preparing African dishes of their choice; that they will delight in. In doing so, the Africans that have settled in Swansea will be given a chance to display and to showcase their culinary skills, thus creating job opportunities, as they will be contracted to teach their culinary skills to potential customers.

In view of the above the local non-Africans will experience authentic African dishes without even travelling to Africa thus building customer loyalty and customer base to local Africans that have settled in Swansea and the non-African community.   

This will add a unique feature to the food industry in Swansea. Large scale processing does exist but links with rural areas and the Welsh economy in general tend to be minimal due to sourcing originating primarily from outside of Wales, (Morley, Sparkes and Thomas, 2000). This demonstrates the fact there is a gap in the food industry in Wales.
 
This will enhance and promote local and international creativity in culinary skills in Wales and a platform for the general public to interact whenever events such as cooking competitions will be planned.

[bookmark: _Hlk44669151]2. Company Overview:
Daenoch is a pioneering African Restaurant in Swansea that will focus on providing wholesome, organic indigenous exotic African foods such as Jollof Rice, White Rice with Ayamase soup, Efo Riro and Egusi with pounded yam from Nigeria and Africa as a whole.  

The Business is a brainchild of a group of four African friends and a Welsh woman who met at a birthday party where predominantly Asian foods was served.  
Thus, a partnership was created and the company Daenoch was formed.
The raw materials for the business will be sourced directly from the wholesales company. However, some of our raw materials will be obtained directly from Africa. This will promote African entrepreneurs who will have a ready market for their produce and thus enhance Fairtrade. As the protestors in Seattle, Doha, and Genoa have drawn attention to some Western consumers’ growing disillusionment with the progress of development through global trade, Fair Trade has emerged as the most important market-based mechanism to improve the lives of producers in developing countries, (Nicholls and Opal, 2020).

3. Product and Service
Daenoch Restaurant will be setting a high standard for its food quality and ensuring that its customers receive the same quality with every meal. Our research has shown that serving quality products will earn us a good reputation that will compel our customers to be loyal to us. 

Successful businesses are skilled at managing their customers profitably. After all, customers are the reason for the businesses' existence, (Forbes, 2007).

Africans have been depending on fellow African travellers to source these products from London and Africa, hence establishing a local outlet will solve the problem of the unavailability of these commodities.

 Daenoch customer service will be a feature that will be highly instilled in our workers putting the customer and the products first.

Jollof Rice and the other dishes are the main staple diets of West Africans and Africans in general. The products will stand out us distinct products compared to the ordinary take away foods on the market due to the fact the products cannot be grown here and thus they are not readily available. 

The training of locals non-Africans to learn culinary skills in preparing African foods will be a service that the restaurant will offer.

The Restaurant will be a Take Away and Eating In brick and mortar building where online orders can be made where the following services and products will also be available:
selection of African beverage, training sessions on cookery and catering for different occasions and functions such as weddings, birthday parties etc.

[bookmark: _Hlk44669237]4. Market Analysis: 
The huge African population comprises of workers; professional, non-professional and students of African origins who according to research have shown that they have a preference of these foods. Non-Africans are potential customers too.

The research shows that people are willing to spend anything as little as £4.99 per meal. Despite the fact that Swansea is served by a few other catering businesses such as KFC and Nando’s our research shows that Africans have a strong preference of African foods.

In the light of the above we are able to demonstrate that a marketing analysis has been made. “A market analysis is a quantitative and qualitative assessment of a market. It looks into the size of the market both in volume and in value, the various customer segments and buying patterns, the competition, and the economic environment in terms of barriers to entry and regulation”, (How to do a market analysis for a business plan, 2020).

As explained above KFC and Nando’s are the main competitors in Swansea. Our target market has a strong preference for wholesome organic indigenous African foods as opposed to processed foods from KFC and Nandos. 

It is evident that KFC and Nandos are situated right in the city centre and at popular locations. In view of this, we decided to find an attractive unused location for our restaurant. Retail leasing agents and shopping center developers often market their available space to potential tenants by describing its desirable characteristics--great location, good access and parking, fine visibility, high traffic counts, and surrounding retail uses, (Simons, 2020). This confirms the issue regarding the importance of choosing a suitable place for a business and the other desired attributes in choosing a place.

5. Marketing Activities 
We will promote our products by massive online advertisement’s that will include, a proper maintenance of our brick and motor outlet fully equipped with Self Service computer menu displays. 

It is accepted that fast-food marketing strategies should have a sound understanding of consumers' perceptions of and preferences for fast-food outlets and how they differ across cultures/countries, (Kara, Kaynak and Kucukemiroglu, 1995). This confirms the importance of using word of mouth advertising through surveys, radio, tv and online adverts.

Above all, our marketing strategy will focus on esteeming our customers highly by providing them with quality exotic foods and surveys that will help us to get feedback from our customers. We will ensure that we have a variety of products, hence the increased range of our products will enable the customers to find almost anything exotic and from Africa in our Restaurant. The customers will have a variety of ways to buy and pay for the dishes that they purchase. Discounts will be a big feature that will attract our customers.

As has been already alluded to, Daenoch will not only a brick and mortar outlet; our products will also be ordered from anywhere using the internet and deliveries will be instantly made.
It evident that our promotion tactics will cater for the dot.com generation and the old generation through fliers and traditional adverts. We will work at balancing our public relations, direct marketing and advertising. It is in this respect the definition has been coined as “The marketing mix refers to the set of actions, or tactics, that a company uses to promote its brand or product in the market, (What is Marketing Mix? Definition of Marketing Mix, Marketing Mix Meaning - The Economic Times, 2020).

[bookmark: _Hlk44669295]6.0 Physical Resources
The business venture will be domiciled in Swansea as a brick and mortar business incorporating online trade. The location has been deliberately chosen to be right in the city centre thus making easy access to would be customers. Large psychedelic bill boards depicting the various meals will be erected and as has already been alluded to there will be self-order computers and a common till for people who have challenges in using computers.

[bookmark: _Hlk44669373]6.1 Start up running cost:
According to Collins English Dictionary, the running costs of a business are the sum of cash that is regularly spent on things such as salaries, heating, lighting, and rent. (collins English Dictionary, 2020)

The business Dictionary on the other hand defines the running cost as the amount regularly spent to operate an organisation, used for things such as salaries, utilities, and rent. (Business Dictionary, 2020). Doing so, the running cost for our business are detailed as follow:

· Building rent cost:  £7,945 PA (Realla, 2020)
· Wages: salaries will be explained in the human resources section for a good implementation

[bookmark: _Hlk44669422]6.2 Equipment’s
6.2.1 Customers room

40 Chairs: 40 x £99.99/ each = £3999.60 (Topfurniture, 2020)
10 Tables: 10 X £124.68/ each = £1246.80 (Trentfurniture. 2020)
2 Executive Chairs: 2 X £110.40 = £220.80 (Furniture-work, 2020)
[bookmark: _Toc418161525][bookmark: _Toc418162039]2 Executive Tables: 2 X £670.80 = £1341.60 (Furniture-work, 2020)
[bookmark: _Hlk44669571]6.2.2 Office and Desk needs
[bookmark: _Toc418161527][bookmark: _Toc418162041]2 Acer Aspire TC Desktop TC-886: 2 X £699.99 = £1399.98 (Acer, 2020)
2 Self Order& Menu Display (Kiosks) Computers: 2 x £2160.00 = £4320.00 (UKPOS 2020)

2 Epos till machine system: 2x£449.99/each= £ 899.98 (Epos, 2020) 
2 Rode NTG-1 Shotgun Condenser Microphone: £179.75 X 2 = £359.50 (Gear4Music, 2020)

6.2.3 Kitchen Furniture

Commercial Fryers: £ 311,99 (Nisbets,2020)
Commercial cookers: £999,99 (Nisbets, 2020)
Commercial Refrigerator: £579,99 (Nisbets, 2020)
Contact Double Grill: £287.99(Nisbets 2020) 
Pri-Rinse Pedestal Mixer Spray Tap Unit: £1,419.99(Nisbets 2020)
Kitchen Trolley: £109.99 (Nisbets, 2020)
Lincat Canter tables: £ 216.99(Nisbets, 2020)
Display Refrigerator: £ 1079.99 (Nisbets, 2020)

7.0 Financial Resources

The Business Dictionary defines financial resources as currency available to a business to spend in the form of cash, liquid securities and credits lines. An entrepreneur needs to ensure that he has necessary financial resources in order to be talented to operate capably and suitably well to promote success.

[bookmark: _Hlk44669898]7.1 Non personal source with lots of conditions
The non-personal sources usually come with so many conditions attached; these include institutions such as angel investor funding, venture capital funding and bank loans. Angels normally provides capital at the early stages of business functioning, in exchange for converting debt or ownership equity. 

They often contribute more on the capital. The dividends line between angel investor and venture capitalist is lacking exactness and accuracy of detail. General, the both investors are prepared to invest a large sum of cash, but they are both expecting a high returns, they both require say in the way of managing the businesses in which they invested, they also can be very selective .Venture capitalist are usually prepared to contribute more funds resources, they insist in becoming the major shareholders or even partners and expect higher returns on what they are investing. Whereas, Angels are expecting a makeup of annual returns of at least 20 percent of which Venture capitalist are expecting more. In view of the above borrowing from the above-mentioned institutions is not good.

7.2 Conventional Business loans

Banks and some other credit unions normally operate with set of principles and rules that are hugely different to the regulations that angels and venture capital use; the latter two are seek equity positions. Loans from banks are usually paid back with interest. that is why, in general, they will verify the income of the applicants to ascertain their capability of paying back the loan. In view of the above borrowing from the banks is the most justifiable way to source capital to run Daenoch Restaurant.

The start-up capital will be sourced from Lloyds bank. The main reason for borrowing from the bank is that all the shareholders will provide their own houses as equity. The shareholders all have had long standing relationships with their bank. The other reasons being the fact that the shareholders will retain equity in the company and the bank will not have a say how the company will be run. 

The shareholders will be guaranteed the money for the whole term, unlike an overdraft that can be stopped at any time. Other sources of the start-up capital will include the owner’s savings and from close friends and any other willing investors. “Family members and close friends are also potential sources”, (Valentin, 2015, pp.401-402).

8.0 Human Resources:

Human resources management is the method used by organization in order to set gaols, and also to decide the standards, allot and evaluate work. Evaluating the enactment of distinct teams has developed a significant tool to guarantee a good administrative performance, and is crucial to recognising potential gaps between jobs opportunities and the establishment’s considered intent. 

Therefore, human resources management (HRM) is considered to be the major element of strategic considering in recruiting process, and is debate that a successful human resources performance management structure is essential if a business wants to implement plan into worker achievement. 

A functioning human resources management system would aid to create a defensible modest advantage for the business that is not easy for others to imitate (Hanson et al., 2005). These settles the matter and shows the significance of selecting a suitable employee for the business. One of the shareholders is pursuing a Certificate in Higher Education: Skills for the Workplace and another is coming from a teaching background whilst the other two do not have formal academic qualifications. 

Therefore, I was nominated to lead the company operations as the manager whilst two of the shareholders will work at the till and the other will work as a cleaner. In view of this, it is important to show the academic qualifications of the would-be Restaurant Manager.

[bookmark: _Toc418161506][bookmark: _Toc418162020]The main responsibilities will be to hire any, would be helps, order supplies, manage the budgets and to deal with customer complaints. The General Manager is a current Level 4 Business student and therefore, she has the basic understanding of the legal framework of how businesses are run and will undertake all the legal requirements desired to run a restaurant, particularly with regards to certification of certain foods that the company will hope to introduce. Thus, from company registration, setting up of bank accounts, hiring of employees, certification of foods and the general health and safety guidelines, the General Manager will ensure that all the listed items will be efficiently catered for.

Director Manager: Olabisi Obadare
Olabisi Obadare is the Managing Director of Daenoch Restaurant and also acting as the Operations Manager. As an Operations Manager, Olabisi is making efforts to accommodate everyone in the company by making sure everyone is motivated and have the capability and necessity to carry their duties for the continuity of the company. Some of the greatest aspect of this role is:

· Finding ways of reducing the cost of the company;
· Improve the success of the business
· Looking at what is needed to succeed.

The large section of the role is to reduce the cost of the company by creating a way of getting money in first and this is possible by selling services and few items such as 

· Double Cookers
· Restaurant Fixtures and fittings
· IT Equipment 

[bookmark: _Hlk44586070]This role is more suitable for Olabisi Obadare as she has experience in sales and marketing, she used to work as a sales executive for Mama Cass, Tasty Fried Chicken and Mr Biggs in Nigeria. With this background Olabisi is better suited to run the business as the Director Manager. Olabisi’s previous experiences consist of the strengths which will be an advantage for Daenoch Restaurant. 

Qualifications and Education

Current: L4 Certificate in Higher Education: Skills for the Workplace

2018 – 2019: Gower College Swansea, L1 Esol skills for the workplace,	
                                  
1990-1996: St Louis Girls Grammar School Owo: GCSE
			
Additional courses

Teamwork
Health and Safety
Safeguarding Adults and Children
Foods Hygiene
Building Confidence		
First Aid Level 3
NVQ Health and Social Care Level 2

Computer Skills: 
· Good IT Skills, Adobe Premiere Pro, Photoshop, Java, Python, Passcal, Windows, Word, Excel, Internet, PowerPoint, Paradox, and Quattro. 

Health safety and awareness and food hygiene.
Hobbies and Interests
Voluntary Christian charity outreach work; Gym, Football, Travelling, Reading, Photography and Films.

9.0 SWOT Analysis: 
Each organisation pursues to establish strategies for its progress and development and to do this, it must take into account the aspects that affect its accomplishment or failure. The most commonly used technique in strategic planning is SWOT analysis. Swot examines strengths(S), weaknesses(W), opportunities (O) and treats to select and implement the best strategy to achieve organizational goals.

9.1 Strengths

The strength relates to the fact that the business is founded by Africans who have identified a potential gap in the food industry by introducing new recipes and dishes that are originally from Africa. The major strengths of the business are the potential to introduce African products/foods that KFC and McDonalds do not sale. Some of the partners are already in the catering business as workers in KFC. 

9.2 Weaknesses

The weaknesses are that we are first time starters and this has never been done before. However, our research shows that there is a gap that we can fill. Furthermore, shipment of raw materials from Africa will not always be on time as they will not be sourced locally.
Due to the fact the raw materials will be sourced from Africa; issues of foreign exchange crop it but having seen the stability and strength of the sterling pound, we have an advantage.

9.3 Opportunities

That is the grounds for economic development are in place as the local currency is strong and stable. The social ground is equally conducive as Swansea hold a huge population of immigrants from Africa. 

Globalisation has allowed for easy legal frameworks such as Wales and Nigerian students. The environment is divided into two, with the political sector having already been discussed. In terms of the environment, Swansea has a number of unused business structures that we could easily convert into a business house.
The partnership comprises of individuals that have a passion for wholesome organic foods with some having a background in the catering industry. 
9.4 Threats

Daenoch Restaurant will face some other existent restaurant in Swansea such as Chinese, Turkish, French and so on. This is where the Operations Manager should work hard to introduce the restaurant into the market and try to convert its weaknesses to strengths and its treats to opportunities.

That is to say that, by using swot analysis, an organisation can indicate one of four tactical strategies as follows:

· SO: The good use of opportunities through existing strengths.
· ST: The good use of strengths to eliminate or reduce the impact of threats.
· WO: Taking into account weaknesses to obtain the benefits of opportunities.
· WT: Seeking to reduce the impact of threats by considering weaknesses. 

10.0 Cashflow
 
Cash flow statement is very vital for every commercial. It really helps in determine how the business should be carried on in the future. we can properly utilize the budget of the company and strategy how to cope the financial problems of the company through the preparation of cash flow statement. as we know the aim of cash flow statement is to know the working capital of the company whether is increasing or decreasing during a given period of time. So, it is a main tool to make the business survive in the future. the below projection for the one year period cash flow of a restaurant of African kitchen show that the capital inflow for the first three month bring decrease to the cash flow of the business, but the business start striving from the fourth month because people in the location of the business start getting use to African dish. So, the cash flow from the fourth month shows that the business will survive in the future.



11.0 Conclusion

As a result, our conclusion will be based firstly on our swot analysis as previously explained that we need to convert weaknesses and treats of our business in strengths and opportunities.
The type of food that we will be providing in our restaurant is unique and needs people to discover how it looks. However, it will be a reminder for most African leaving permanently in Swansea and for those who have been in the past in Africa.

Additionally, indigenous people will be interested to taste this new game of product that we will be providing. As a start-up, the operations manager will be working hard to overcome some new challenges the restaurant will face due to the competitors. Most of restaurant in Swansea are closing for lack of marketing studies beforehand. 

That is to say that, a marketing activity was necessary for us to expand more on our research before opening the business. This has clearly been seen below with the questionnaire and analyse made through our Digital Skills and Research Methods module. The summary has well explained the purpose and the opportunity for us to go forward in our business.

Furthermore, the cashflow forecast has demonstrated how we will invest in our business and the income that we will be receiving for the sustainability of the business.

As shown in the table below, the first seven month were closed with negative balance due to the repayment of the loan. In contrast, the boost of sales from summer time has helped a lot to the business to cover and to be able to pay back the loan which started one month later we started business. This is to the fact it was a short- term loan and by the end of the year 1, we have been able to pay back eleven months with a positive cashflow.

In conclusion, this business will be positively recommended and will be extended in a big city like Cardiff when the reputation will be known by three years. Moreover, the online order has also increased our sales as an opportunity from September with the academic start year and we are planning to have a small night club where students should meet once a week.

12.0 Appendices
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 [Accessed 16 June 2020].
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Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec Totals

Cash inflow

Investment £5,000.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £5,000.00

Sales £5,000.00 £4,000.00 £4,500.00 £4,500.00 £8,000.00 £8,500.00 £9,500.00 £10,500.00 £8,500.00 £7,500.00 £8,000.00 £8,000.00 £86,500.00

Bank loan £20,000.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £20,000.00

Total Inflows £30,000.00 £0.00 £4,500.00 £4,500.00 £8,000.00 £8,500.00 £9,500.00 £10,500.00 £8,500.00 £7,500.00 £8,000.00 £8,000.00 £107,500.00

Cash outflows

Wages £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £4,620.00 £55,440.00

Insurance £350.00 £350.00

loan payments? £0.00 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £1,966.66 £21,633.26

Rent £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £662.08 £7,944.96

Chairs+tables £6,808.80 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £6,808.80

Com.Materials £10,009.91 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £10,009.91

Other materials £3,056.46 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £0.00 £3,056.46

Total outflow £25,507.25 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £7,248.74 £105,243.39

NET cashflow £4,492.75 -£7,248.74 -£2,748.74 -£2,748.74 £751.26 £1,251.26 £2,251.26 £3,251.26 £1,251.26 £251.26 £751.26 £751.26 £2,256.61

Opening balance £0.00 £4,492.75 -£2,755.99 -£5,504.73 -£8,253.47 -£7,502.21 -£6,250.95 -£3,999.69 -£748.43 £502.83 £754.09 £1,505.35

Closing balance £4,492.75 -£2,755.99 -£5,504.73 -£8,253.47 -£7,502.21 -£6,250.95 -£3,999.69 -£748.43 £502.83 £754.09 £1,505.35 £2,256.61

Daenoch Cashflow forecast
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Name: Olabisi Opeyemi Obadare   Student number: 1904923   BMSW4003 Task 2 Questionnaire   The questionnaire was designed with an intended purpose of finding out if there was  demand for my product/service in Swansea.  Daenoch  Restaurants Swansea aims to  promote African culinary culture.   Questionnaire Title     Question 1     The following diagram show the response that I got from the questionnaire. Out of the fifteen (15)  people that responded to the questionnaire, the results show s a 100% response. The response  therefore shows that all the people that responded to the questionnaire are ready and eager to visit  our restaurant. Overall the survey indicates that there is a high potential for the business to flourish  as there is no res taurant that can equate to Daenoch Restaurant. In view of this I can say that the  business will definitely have a positive impact on the community as the business will also participate 
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in corporate social responsibilities. The potential of the business tur nover is great as the demand has  indicated. The target market for the restaurant targets people of African origins and as well as non -   Africans. The restaurant aims to provide a variety of foods and beverages that will help to boost  excellent customer loya lty and retention due to the high quality of the service and general customer  care.  
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Question 2     According to the survey, spicy foods tolerance is not the same. The result shows and indicates that  47% of the respondents like their food to have the lowest p ercentage in terms of spicy tolerance (Mild)  and 40% preferred the spicy tolerance to be (Hot), whilst 13% indicated that they preferred a very  high (Extra hot) tolerance of spicy in their foods.   The result is a good indicator of the preferences of the typ es of foods that are preferred and they will  go a long way in helping the restaurant in preparing meals that fall within the tolerance of our potential  customers.   As was indicated that the major target market was the African community, the results show tha t  compared to the community at large the African community is actually on 13% of the people who  responded to the survey questions. On a positive note, the remaining percentage actually indicate the  potential numbers of  the Non - Africans who will slowly lea rn to appreciate highly spiced foods a feat  that will help Daenoch to introduce more diverse meals in future.  
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Question 3     The survey indicates that customers who are ready to spend over £20+ per sitting amount to 7% of  the people  interviewed. The next group of medium spenders was pegged at 64% of the customers  who were interviewed. These were only ready to spend £15 - £20. The least but not the last group of  spenders was 29% of the customers interviewed and they were only ready to sp end £12 - £15.   It is therefore, evident that with the medium spenders at 64%, the restaurants potential viability is  great as the minimum meal is expected to be pegged at £4.99 per meal and with the average spenders  being £15 + £20 = £35/2 = £17.50. This fig ure (£4.99) is almost three times of a basic meal. Since the  least but not the last group of potential spenders is 29%, Daenoch restaurant is poised to have a  lucrative business if and only if the customers will be satisfied with the experience they will h ave by  tasting Daenoch meals.  
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Question 4         The survey has shown that customers are moving with the times and as such, the results show that  customers appreciate a variety of ways in which they would be able to place their orders.   Overall, 27% of the cust omers indicated and  demonstrated that they would like to place their orders  using their mobile phones and there was no indication of people interested in ordering through Drive  thru’s. Again 27% of customers interviewed showed that they were interested in   ordering the foods  in the comfort of our outlet as Eat In customers. 20% of the customers indicated that they preferred  to order their meals from the comfort of their homes hence using their computers and any other  connected device’s. Lastly 27% preferred   to order and take away their meals. Overall, it is evident that  those placing their orders using mobile phones and, computers and any other connected device are  more.  
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Question 5     In terms of hygiene, the survey shows that 73% of the customers  interviewed strongly agreed with the  standards of cleanliness of the restaurant and 73.3% of the customers interviewed also indicating that  they agreed with the standards of cleanliness of the restrooms. The restaurant personnel was given a  massive 60% rat ing by the customers who were interviewed. In general then, Daenoch Restaurant is  poised to have a good customer base as the survey indicate that the customers cleanliness rating are  good and with due respects to the customers who strongly disagreed and ag ree. The survey indicated  that 40% of the customers interviewed were happy with the design and interior decorations. The  quality of foods and drinks was also good at 53%. Overall the number of people who disagreed  indicates that the restaurant has still go t more work to do to satisfy all the customers in terms of  cleanliness and hygiene.    
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Summary   The survey indicates that Daenoch Restaurant has a lot more work to do in terms of meeting optimum  and maximum performance in terms of its general operations and e ventual success. In the first  instance the survey shows that the range of foods that the restaurant will be introducing are unique  and they provide the company with Competitive Advantage due to the fact that the food will only be  found at Daenoch Restauran t. Our selling point will be the fact that we will be selling exotic foods from  Africa whilst our competitors will still be selling their traditional established foods.   In terms of introducing our range of products the survey has clearly shown us that not  all customers  have the same preference in terms of spicy food tolerance. With this important fact in mind, Daenoch  Restaurant has learnt that it will in some cases need to be creative in varying the levels of spices in  products of the same range. The issue   of the range of spice tolerance has also provided the company  with a unique opportunity to have a single product but with different levels of spices; an added  advantage in increasing the range of products.    The survey further showed us that our customers  will be categorised in three parts; big spenders,  medium spenders and the least but not the last spenders. In view of this fact, the company is equipped  with data that will help on how to design and make discounts and promotions so as to cater for all the  customers. In terms of ordering foods, the survey has shown that the internet will be the main way  people will prefer to order. Hence the need to possibly increase the number of intended take away  kiosks. Based on the surveys, the company will make changes   to its range of foods and will make  adjustments to how cleanliness and hygiene will be maintained.  
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