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Task 1 - Market Research:
[image: ][image: ][image: ]Questionnaire Data:
[image: ][image: ][image: ]

[image: ]
[image: ]










Task 1 - Analysis Report:
In this report, I will be analysing some of the primary research data I had concluded to be able to create my marketing campaign as well as to analyse whether my business concept is viable.
Market Opportunity:
[image: ][image: ]My research data reveals a compelling market opportunity characterized both by high interest and low awareness. Only 30% of respondents (3 out of 10) have previously tasted Czech cuisine, indicating that 70% of the target market remains untapped (WorldMetrics, 2026). However, the critical finding is that 90% expressed definitive interest in trying Czech cuisine, with the remaining 10% responding "maybe" and zero respondents indicating disinterest. This represents what Kotler et al. (2021) describe as a latent demand situation where substantial unmet consumer needs exist within an underdeveloped market segment. 
According to Hooley et al. (2020), successful market positioning requires identifying gaps between current offerings and consumer desires. The data from Question 9 confirms this gap: when asked about Czech cuisine products and services tried in Cardiff, the majority of six respondents answered "None." This validates the hypothesis that Cardiff's culinary landscape lacks Czech representation, creating a first-mover advantage opportunity for a business willing to educate the market while satisfying curiosity-driven demand, therefore supporting the viability of ‘The Golden City’. We are the first mover in Wales. That gives us exclusive market positioning and the chance to define what Czech food means to an entire region. When someone in Cardiff thinks ‘Czech restaurant’, they’ll think ‘The Golden City’. That’s invaluable brand equity from day one.
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Marketing Strategy and Customer Acquisition:
The research data provides a clear direction for marketing strategy. Social media emerges as the dominant awareness channel, cited by 50% of respondents (7 out of 14 total selections), followed by search engines at 28.6% (4 selections). Combined digital channels account for 78.6% of awareness generation, while traditional word-of-mouth represents only 7.1% (1 selection), and TripAdvisor captures 14.3% (2 selections).
[image: ]
This finding supports Johnson et al.'s (2023) strategic framework emphasizing digital-first approaches for contemporary market entry. The recommendation is clear: marketing investment should prioritize social media such as Instagram and TikTok for visual storytelling of Czech cuisine, supplemented by Google Business optimization for local search visibility. The low reliance on personal recommendations (7.1%) suggests that influencer partnerships and user-generated content campaigns may be more effective than traditional referral incentives. Therefore, I created some marketing materials to attract customers to ‘The Golden City’, as seen below. I chose to incorporate bright colours like yellow, orange pairing it with brown for contrast as I wanted my customers to feel like they’re in a vintage restaurant just like in Prague. Compared with other international cuisine restaurants who use mostly blue, red, green and black for their colour concept I wanted to stand out. 







Marketing Materials:
Website - The golden city
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Poster:
[image: ]










Social Media Post:
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Business Card:
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Engagement Strategies and Promotional Opportunities:
Universal interest in restaurant events and special offers (100% "Yes" responses to Question 10) presents significant opportunities for customer acquisition and retention. This validates Williams' (2022) guidance in the ‘Financial Times Guide to Business Start Up’, that experiential marketing and promotional events are essential for new restaurant launches. Potential strategies include Czech beer tasting evenings, seasonal menu launches aligned with Czech traditions, and student discount programs potentially supported by the Business Wales Young Person's Start Up Grant (Business Wales, 2026).
[image: ]
The complete absence of negative responses suggests that promotional activity will not alienate any market segment, allowing for aggressive launch marketing. Valentine's specials, free tasters, and couple's events as suggested in the survey question align with ACAS (2026) guidance on creating attractive employment packages through tip-sharing from high-traffic events.
Competitive Positioning and Cuisine Differentiation:
Analysis of preferred cuisines (Question 4) reveals that Cardiff diners favour bold, flavourful cuisines: Caribbean/Jamaican (4 mentions), Mediterranean/Greek (3 mentions), and Chinese (2 mentions) dominate responses. This suggests that Czech cuisine, which shares characteristics of heartiness, meat-centric dishes, and robust flavours can thrive here in Cardiff.
As Knowledgemotion Ltd (2021) emphasizes differentiation requires clear communication of unique value propositions. Czech cuisine's distinctive features: gnocchi-style dumplings (knedlíky), slow-braised meats, and world-renowned beer culture, offer authentic differentiation from Italian pasta or Caribbean spice cuisines, while satisfying similar comfort-food cravings.


SEO Strategy:
My primary research shows 50% discover restaurants via social media and 28.6% via search engines capturing search traffic is critical for sustained growth.
Google Business Profile Optimization:
· Claim and verify "The Golden City" listing immediately
· Categories: Czech Restaurant, European Restaurant, Beer Garden, Event Venue
· Description: "Wales' first authentic Czech restaurant bringing Prague's culinary traditions to Cardiff. Specializing in knedlíky, slow-braised meats, and world-renowned Czech beer."
· Upload high-quality images of signature dishes (svíčková, goulash, trdelník)
· Post weekly updates about events, new menu items, and Czech cultural celebrations
Local Citation Building: 
· Submit to Wales Online, Cardiff Directory, Visit Cardiff
· Ensure NAP (Name, Address, Phone) consistency across all platforms
· Target local food bloggers for reviews (leverages the 7.1% word-of-mouth channel)
Keyword Strategy:
	Category
	Primary Keywords
	Long-tail keywords
	Search Intent

	Cuisine specific
	Czech restaurant Cardiff
	‘Authentic Czech food Wales’, ‘Knedliky restaurant UK’.
	Informational

	Experience based
	Prague themed restaurant
	‘Where to eat like in Prague’, ‘Czech beer garden Wales’.
	Navigational

	Event driven
	Restaurants events Cardiff
	‘Czech beer tasting Cardiff’, ‘Valentine’s dinner Cardiff 2026’.
	Transactional

	Competitive
	Best European restaurants Cardiff
	‘Hearty European cuisine’, ‘alternative to Italian food’.
	Comparative





Conclusion:
As my research data shows, there is a compelling case for my Czech cuisine restaurant development in Cardiff. High demand (90% interest), minimal competition (near-zero current market presence), are only a few factors that make my business concept ‘The Golden City’ viable. We’re the only restaurant in Wales offering this. No price comparisons. No direct competition. We set the standard. If we do this right, we succeed. We thrive.
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Task 2 - The importance of Excel in the digital era.
In an age dominated by artificial intelligence, cloud computing, and data analytics platforms, Microsoft Excel remains an indispensable tool across industries worldwide. Despite the emergence of powerful alternatives, Excel's relevance persists due to its unique combination of accessibility, versatility, and universal adoption.
For 'The Golden City', Wales’s first authentic Czech restaurant, Excel serves not merely as a spreadsheet application but as a comprehensive business intelligence platform that underpins financial viability, operational efficiency, and strategic decision-making in the competitive £18.6 billion UK restaurant industry (Frances, 2024).
The restaurant industry demands rigorous financial oversight, with industry experts emphasizing that "mastering your financial metrics can be the difference between a successful restaurant or locking the doors permanently”, (The Restaurant CFO, 2021). Excel enables entrepreneurs to construct sophisticated financial projections that are essential for their businesses and for 'The Golden City's'. 
According to Vijayan (2025), "the importance of Advanced Excel in 2025 is touching the sky, because of the growing importance of data interpretation and digital literacy, so learning advanced Excel is no longer a luxury it becomes a necessity today”. This observation directly applies to restaurant management, where Excel's capabilities in handling complex calculations, generating automated reports, and processing large data sets enable precise tracking of the 25% food waste reduction target and 15% monthly revenue growth objectives outlined in 'The Golden City's' business aims. 
Excel's scenario analysis capabilities are particularly valuable for 'The Golden City's' expansion strategy. The software's true power lies in its adaptability. From simple household budgets to complex Monte Carlo simulations, Excel scales with user expertise. Features like pivot tables, Power Query, and advanced formulas enable sophisticated analysis without requiring programming knowledge. As Simon-Kucher & Partners (2024) note, "Excel allows users to quickly adapt to changing business needs and create custom solutions tailored to specific requirements”. This flexibility enables the restaurant to model various financial outcomes. Excel serves as the foundational bridge between raw data and actionable insights.
In the context of 'The Golden City's' positioning as an innovative market entrant, Excel proficiency represents a critical digital literacy competency. As Nexacu (2025) observes, "Advanced Excel users typically earn 5-15 percent more, with bigger premiums in data-heavy roles”, underscoring the economic value of spreadsheet expertise in hospitality management. Moreover, Excel's integration capabilities with emerging technologies including AI-powered insights and cloud-based collaboration tools, position 'The Golden City' to leverage "machine learning tools within Excel, and real-time data syncing", that will make the platform "an even more personalized and intelligent assistant" in operational management, (Vijayan, 2025).
As Hooley et al. (2020) emphasize in their strategic positioning framework, successful market entry requires identifying gaps between current offerings and consumer desires. Excel enables the restaurant to model various financial outcomes, including the projected revenue increases from bundle pricing and value-based pricing transitions,
In conclusion, for 'The Golden City,' Microsoft Excel transcends its conventional spreadsheet identity to become a strategic business partner. From financial modelling that underpins the gross profit projection to operational systems that drive food waste reduction targets, Excel provides the analytical infrastructure necessary for sustainable competitive advantage in Cardiff's high-traffic Cowbridge Road location. As the restaurant industry continues its digital transformation amid pressure from big franchises like McDonald's that leverage data analysis and operational efficiency (Mostafa, 2024), Excel's combination of cost-effectiveness, data analysis capabilities, and integration compatibility ensures its enduring relevance for independent restaurant entrepreneurs. In the digital era's fragmented landscape of specialized applications, Excel endures as the versatile constant, proving that revolutionary technology sometimes means perfecting the fundamentals rather than replacing them. 
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Task 2 - Embedded below is a 12-month cashflow of my business ‘The Golden City’.


Task 3 - Video Advert:
https://www.tiktok.com/@thegoldencity32/video/7617639134567370006?is_from_webapp=1&sender_device=pc&web_id=7617640326446024214

Task 4 - PowerPoint Presentation:
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Market Research Questionnaire





















PRIMARY RESEARCH METHODS



Survey Design:

• 10 respondents from target demographic

• Mix of closed and open-ended questions

• Focus on awareness, interest, and behaviour



Key Questions Analysed:

Q4: Preferred cuisines (competitive landscape)

Q9: Previous Czech cuisine experience (market gap)

Q10: Interest in events/promotions (engagement)



Sample Characteristics:

• Cardiff residents and students

• Mix of ages 18-45

• Diverse culinary preferences
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Industry Analysis

1. Market Research Questionnaire 















12-month cashflow Excel Spreadsheet: 







4



2.   Data Analysis



THE OPPORTUNITY

• 90% of respondents expressed interest in trying Czech cuisine, (Kotler et al, 2021) 

• 70% of Cardiff market remains untapped (never tried Czech food), (WorldMetrics, 2026)

• Zero direct competition in Wales—first-mover advantage



THE CONCEPT

• Authentic Czech cuisine: svíčková, goulash, knedlíky, trdelník

• Vintage Prague atmosphere with distinctive yellow/orange/brown branding

• Digital-first marketing strategy targeting social media (50% discovery rate), (Johnson et al, 2023)



THE OUTCOME

• Viable business with exclusive market positioning

• High consumer demand meets zero competition

• Clear path to brand equity ownership in Welsh market
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2.   Data Analysis



CARDIFF'S CULINARY LANDSCAPE



Preferred Cuisines (Q4 Results):

1. Caribbean/Jamaican: 4 mentions

2. Mediterranean/Greek: 3 mentions  

3. Chinese: 2 mentions

4. Czech: 0 current offerings



Strategic Insight: Gap in the market, (Hooley et al, 2020)

Czech cuisine shares characteristics with 

Cardiff's favourites:

• Bold, hearty flavours

• Meat-centric dishes  

• Comfort food appeal

• Robust, satisfying profiles



Differentiation Opportunity:

Unlike existing options, we offer authentic 

European comfort food with unique 

differentiators: knedlíky dumplings, 

slow-braised meats, world-renowned beer culture.
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Marketing

3. Marketing Samples





Website:

Year 2: Profitability













Business Card:

Poster:

Social Media Post:
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Industry Analysis

4. Video Advert











https://www.tiktok.com/@thegoldencity32/video/7617639134567370006?is_from_webapp=1&sender_device=pc&web_id=7617640326446024214



<blockquote class="tiktok-embed" cite="https://www.tiktok.com/@thegoldencity32/video/7617639134567370006" data-video-id="7617639134567370006" style="max-width: 605px;min-width: 325px;" > <section> <a target="_blank" title="@thegoldencity32" href=https://www.tiktok.com/@thegoldencity32?refer=embed

>@thegoldencity32</a> <p></p> <a target="_blank" title="♬ Original Sound - Unknown“

 href="https://www.tiktok.com/music/Original-Sound-7617639218575215362?refer=embed">♬ Original Sound - Unknown</a> </section> </blockquote> <script async src="https://www.tiktok.com/embed.js"></script>



https://www.tiktok.com/@thegoldencity32/video/7617639134567370006?is_from_webapp=1&sender_device=pc
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Industry Analysis

5. Reflection













What I learnt/developed in this module?
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7. AI Statement

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.
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Microsoft_Excel_Worksheet.xlsx

Sheet1


									Restaurant Finances over a period of 1 year (Jan 2025-Dec 2025)


			Business Name			Expenses			Jan-25			Feb-25			Mar-25			Apr-25			Jun-25			Jul-25			Aug-25			Sep-25			Oct-25			Nov-25			Dec-25			Total


			The Golden City Restaurant			Rent			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250


						Gas			£150			£189			£250			£250			£302			£350			£360			£400			£450			£480			£500


						Electric			£250			£280			£250			£244			£280			£380			£300			£320			£335			£380			£400


						Business Tax			£500			£500			£500			£500			£500			£500			£500			£500			£500			£500			£500


						Wages			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£7,397.70			£7,897.70			£7,897.20			£7,897.20			£7,897.20


						Supplies			£150			£25			£0			£0			£50			£15			£20			£0			£10			£40			£45


						Repair			£0			£0			£0			£25			£0			£0			£15			£0			£150			£0			£0


						Inventory			£600			£550			£530			£545			£600			£800			£620			£750			£910			£935			£1,020


						Maintenance			£0			£0			£0			£0			£0			£0			£0			£50			£0			£0			£0


						Water Bill			£40			£40			£50			£50			£59			£67			£63			£70			£70			£76			£82


						Discounts			£0			-£250			£0			-£25			£0			-£185			-£200			-£50			-£70			-£50			-£250


						Total Expenses			£9,693			£9,337			£9,583			£9,592			£9,794			£9,930			£10,326			£11,188			£11,502			£11,508			£11,444			£113,899


						Income			Jan-25			Feb-25			Mar-25			Apr-25			Jun-25			Jul-25			Aug-25			Sep-25			Oct-25			Nov-25			Dec-25			Total


						Food Sales			£13,380			£15,040			£15,000			£17,050			£25,000			£31,150			£18,060			£35,000			£57,000			£60,000			£75,000


						Beverage Sales			£9,000			£13,014			£12,900			£15,105			£18,420			£21,371			£22,015			£30,020			£40,000			£55,258			£72,050


						Catering			£0			£150			£0			£300			£350			£150			£100			£50			£150			£0			£500


						Grant			£2,000			£0			£0			£0			£0			£0			£0			£0			£0			£0			£0


						Events			£50			£150			£0			£0			£45			£50			£100			£0			£0			£0			£250


						Total Income			£24,430			£28,354			£27,900			£32,455			£43,815			£52,721			£40,275			£65,070			£97,150			£115,258			£147,800			£675,228


									Total Profit			£561,329





Profit over a 12 month period





Food Sales	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	13380	15040	15000	17050	25000	31150	18060	35000	57000	60000	75000	Beverage Sales	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	9000	13014	12900	15105	18420	21371	22015	30020	40000	55258	72050	Catering	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	150	0	300	350	150	100	50	150	0	500	Grant	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	2000	0	0	0	0	0	0	0	0	0	0	Events	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	50	150	0	0	45	50	100	0	0	0	250	Total Income	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	24430	28354	27900	32455	43815	52721	40275	65070	97150	115258	147800	











Expenses over a 12-month period





Gas	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	150	189	250	250	302	350	360	400	450	480	500	Electric	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	250	280	250	244	280	380	300	320	335	380	400	Business Tax	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	500	500	500	500	500	500	500	500	500	500	500	Wages	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	6753.3	6753.3	6753.3	6753.3	6753.3	6753.3	7397.7	7897.7	7897.2	7897.2	7897.2	Supplies	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	150	25	0	0	50	15	20	0	10	40	45	Repair	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	0	0	25	0	0	15	0	150	0	0	Inventory	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	600	550	530	545	600	800	620	750	910	935	1020	Maintenance	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	0	0	0	0	0	0	50	0	0	0	Water Bill	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	40	40	50	50	59	67	63	70	70	76	82	Discounts	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	-250	0	-25	0	-185	-200	-50	-70	-50	-250	Total Expenses	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	9693.2999999999993	9337.2999999999993	9583.2999999999993	9592.2999999999993	9794.2999999999993	9930.2999999999993	10325.700000000001	11187.7	11502.2	11508.2	11444.2	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	
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Business Name Expenses Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total


The Golden City Restaurant Rent £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250


Gas £150 £189 £250 £250 £302 £350 £360 £400 £450 £480 £500


Electric £250 £280 £250 £244 £280 £380 £300 £320 £335 £380 £400


Business Tax £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500


Wages £6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£7,397.70£7,897.70£7,897.20£7,897.20£7,897.20


Supplies £150 £25 £0 £0 £50 £15 £20 £0 £10 £40 £45


Repair £0 £0 £0 £25 £0 £0 £15 £0 £150 £0 £0


Inventory £600 £550 £530 £545 £600 £800 £620 £750 £910 £935 £1,020


Maintenance £0 £0 £0 £0 £0 £0 £0 £50 £0 £0 £0


Water Bill £40 £40 £50 £50 £59 £67 £63 £70 £70 £76 £82


Discounts £0 -£250 £0 -£25 £0 -£185 -£200 -£50 -£70 -£50 -£250


Total Expenses £9,693 £9,337 £9,583 £9,592 £9,794 £9,930 £10,326 £11,188 £11,502 £11,508 £11,444 £113,899


Income Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total


Food Sales £13,380 £15,040 £15,000 £17,050 £25,000 £31,150 £18,060 £35,000 £57,000 £60,000 £75,000


Beverage Sales £9,000 £13,014 £12,900 £15,105 £18,420 £21,371 £22,015 £30,020 £40,000 £55,258 £72,050


Catering £0 £150 £0 £300 £350 £150 £100 £50 £150 £0 £500


Grant £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0


Events £50 £150 £0 £0 £45 £50 £100 £0 £0 £0 £250


Total Income £24,430 £28,354 £27,900 £32,455 £43,815 £52,721 £40,275 £65,070 £97,150 £115,258 £147,800 £675,228


Total Profit £561,329
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GOLDEN
CITY

OUR RESTAUARNT OFFERS A DELIGHTFUL

BLEND OF ROBUST FLAVORS AND CZECH

TRADITIONAL RECIPES THAT PROVIDE A

CCOMFORTING AND SATISFYING DINING
EXPERIENCE.

SO COME AND JOIN OUR HEARTY AND
FLAVORFUL CELEBRATION OF TRADITION,
OFFERING A RICH TAPESTRY OF TASTES
THAT MIRROR THE COUNTRY'S VIBRANT
HISTORY AND CULTURE!
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FLAVOURS
OF CZECH
REPUBLIC

Czechia is a melting pot of never-ending
flavours, as our food can attest. Take a
bite and savour our traditional Czech
kitchen that will transport you straight
inito the heart of Prague!

M TERING

ME M
£10-£03)

Open:
Tue- 12pm-10pm
Wed - 12pm-10pm
Thurs - 12pm-10pm
Fri- 12pm-10pm
sat - 12pm-10pm

SWEET ENDINGS
(£3-£6)

PHONE NUMBER
+44 7878979945

EMAIL ADDRESS.
thegoldencity@.co.uk

RESTAURANT
Cowbridge Road, Cardiff CF11






image38.png

— Erika ‘Kazdova

OWNER

© Cowbridge Road.CFIl
© thegoldencity@couk

O +123-456-7890
www.thegoldencity.com
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7. AI Statement

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.
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1. Market Research Questionnaire

PRIMARY RESEARCH METHODS

Survey Design:

• 10 respondents from target demographic

• Mix of closed and open-ended questions

• Focus on awareness, interest, and behaviour

Key Questions Analysed:

Q4: Preferred cuisines (competitive landscape)

Q9: Previous Czech cuisine experience (market gap)

Q10: Interest in events/promotions (engagement)

Sample Characteristics:

• Cardiff residents and students

• Mix of ages 18-45

• Diverse culinary preferences
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Industry Analysis

1. Market Research Questionnaire 

Business Name Expenses Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25 Total

The Golden City Restaurant Rent £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250

Gas £150 £189 £250 £250 £302 £350 £360 £400 £450 £480 £500

Electric £250 £280 £250 £244 £280 £380 £300 £320 £335 £380 £400

Business Tax £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500

Wages £6,753.30 £6,753.30 £6,753.30 £6,753.30 £6,753.30 £6,753.30 £7,397.70 £7,897.70 £7,897.20 £7,897.20 £7,897.20

Supplies £150 £25 £0 £0 £50 £15 £20 £0 £10 £40 £45

Repair £0 £0 £0 £25 £0 £0 £15 £0 £150 £0 £0

Inventory £600 £550 £530 £545 £600 £800 £620 £750 £910 £935 £1,020

Maintenance £0 £0 £0 £0 £0 £0 £0 £50 £0 £0 £0

Water Bill £40 £40 £50 £50 £59 £67 £63 £70 £70 £76 £82

Discounts £0 -£250 £0 -£25 £0 -£185 -£200 -£50 -£70 -£50 -£250

Total Expenses £9,693 £9,337 £9,583 £9,592 £9,794 £9,930 £10,326 £11,188 £11,502 £11,508 £11,444 £113,899

Income Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25 Total

Food Sales £13,380 £15,040 £15,000 £17,050 £25,000 £31,150 £18,060 £35,000 £57,000 £60,000 £75,000

Beverage Sales £9,000 £13,014 £12,900 £15,105 £18,420 £21,371 £22,015 £30,020 £40,000 £55,258 £72,050

Catering £0 £150 £0 £300 £350 £150 £100 £50 £150 £0 £500

Grant £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0

Events £50 £150 £0 £0 £45 £50 £100 £0 £0 £0 £250

Total Income £24,430 £28,354 £27,900 £32,455 £43,815 £52,721 £40,275 £65,070 £97,150 £115,258 £147,800 £675,228

Total Profit £561,329

12-month cashflow Excel Spreadsheet: 
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Microsoft_Excel_Worksheet.xlsx

Sheet1


									Restaurant Finances over a period of 1 year (Jan 2025-Dec 2025)


			Business Name			Expenses			Jan-25			Feb-25			Mar-25			Apr-25			Jun-25			Jul-25			Aug-25			Sep-25			Oct-25			Nov-25			Dec-25			Total


			The Golden City Restaurant			Rent			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250			£1,250


						Gas			£150			£189			£250			£250			£302			£350			£360			£400			£450			£480			£500


						Electric			£250			£280			£250			£244			£280			£380			£300			£320			£335			£380			£400


						Business Tax			£500			£500			£500			£500			£500			£500			£500			£500			£500			£500			£500


						Wages			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£6,753.30			£7,397.70			£7,897.70			£7,897.20			£7,897.20			£7,897.20


						Supplies			£150			£25			£0			£0			£50			£15			£20			£0			£10			£40			£45


						Repair			£0			£0			£0			£25			£0			£0			£15			£0			£150			£0			£0


						Inventory			£600			£550			£530			£545			£600			£800			£620			£750			£910			£935			£1,020


						Maintenance			£0			£0			£0			£0			£0			£0			£0			£50			£0			£0			£0


						Water Bill			£40			£40			£50			£50			£59			£67			£63			£70			£70			£76			£82


						Discounts			£0			-£250			£0			-£25			£0			-£185			-£200			-£50			-£70			-£50			-£250


						Total Expenses			£9,693			£9,337			£9,583			£9,592			£9,794			£9,930			£10,326			£11,188			£11,502			£11,508			£11,444			£113,899


						Income			Jan-25			Feb-25			Mar-25			Apr-25			Jun-25			Jul-25			Aug-25			Sep-25			Oct-25			Nov-25			Dec-25			Total


						Food Sales			£13,380			£15,040			£15,000			£17,050			£25,000			£31,150			£18,060			£35,000			£57,000			£60,000			£75,000


						Beverage Sales			£9,000			£13,014			£12,900			£15,105			£18,420			£21,371			£22,015			£30,020			£40,000			£55,258			£72,050


						Catering			£0			£150			£0			£300			£350			£150			£100			£50			£150			£0			£500


						Grant			£2,000			£0			£0			£0			£0			£0			£0			£0			£0			£0			£0


						Events			£50			£150			£0			£0			£45			£50			£100			£0			£0			£0			£250


						Total Income			£24,430			£28,354			£27,900			£32,455			£43,815			£52,721			£40,275			£65,070			£97,150			£115,258			£147,800			£675,228


									Total Profit			£561,329





Profit over a 12 month period





Food Sales	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	13380	15040	15000	17050	25000	31150	18060	35000	57000	60000	75000	Beverage Sales	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	9000	13014	12900	15105	18420	21371	22015	30020	40000	55258	72050	Catering	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	150	0	300	350	150	100	50	150	0	500	Grant	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	2000	0	0	0	0	0	0	0	0	0	0	Events	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	50	150	0	0	45	50	100	0	0	0	250	Total Income	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	24430	28354	27900	32455	43815	52721	40275	65070	97150	115258	147800	











Expenses over a 12-month period





Gas	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	150	189	250	250	302	350	360	400	450	480	500	Electric	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	250	280	250	244	280	380	300	320	335	380	400	Business Tax	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	500	500	500	500	500	500	500	500	500	500	500	Wages	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	6753.3	6753.3	6753.3	6753.3	6753.3	6753.3	7397.7	7897.7	7897.2	7897.2	7897.2	Supplies	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	150	25	0	0	50	15	20	0	10	40	45	Repair	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	0	0	25	0	0	15	0	150	0	0	Inventory	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	600	550	530	545	600	800	620	750	910	935	1020	Maintenance	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	0	0	0	0	0	0	50	0	0	0	Water Bill	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	40	40	50	50	59	67	63	70	70	76	82	Discounts	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	0	-250	0	-25	0	-185	-200	-50	-70	-50	-250	Total Expenses	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	9693.2999999999993	9337.2999999999993	9583.2999999999993	9592.2999999999993	9794.2999999999993	9930.2999999999993	10325.700000000001	11187.7	11502.2	11508.2	11444.2	45658	45689	45717	45748	45809	45839	45870	45901	45931	45962	45992	
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Business Name Expenses Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total


The Golden City Restaurant Rent £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250


Gas £150 £189 £250 £250 £302 £350 £360 £400 £450 £480 £500


Electric £250 £280 £250 £244 £280 £380 £300 £320 £335 £380 £400


Business Tax £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500


Wages £6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£7,397.70£7,897.70£7,897.20£7,897.20£7,897.20


Supplies £150 £25 £0 £0 £50 £15 £20 £0 £10 £40 £45


Repair £0 £0 £0 £25 £0 £0 £15 £0 £150 £0 £0


Inventory £600 £550 £530 £545 £600 £800 £620 £750 £910 £935 £1,020


Maintenance £0 £0 £0 £0 £0 £0 £0 £50 £0 £0 £0


Water Bill £40 £40 £50 £50 £59 £67 £63 £70 £70 £76 £82


Discounts £0 -£250 £0 -£25 £0 -£185 -£200 -£50 -£70 -£50 -£250


Total Expenses £9,693 £9,337 £9,583 £9,592 £9,794 £9,930 £10,326 £11,188 £11,502 £11,508 £11,444 £113,899


Income Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total


Food Sales £13,380 £15,040 £15,000 £17,050 £25,000 £31,150 £18,060 £35,000 £57,000 £60,000 £75,000


Beverage Sales £9,000 £13,014 £12,900 £15,105 £18,420 £21,371 £22,015 £30,020 £40,000 £55,258 £72,050


Catering £0 £150 £0 £300 £350 £150 £100 £50 £150 £0 £500


Grant £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0


Events £50 £150 £0 £0 £45 £50 £100 £0 £0 £0 £250


Total Income £24,430 £28,354 £27,900 £32,455 £43,815 £52,721 £40,275 £65,070 £97,150 £115,258 £147,800 £675,228


Total Profit £561,329
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2.   Data Analysis

THE OPPORTUNITY

• 90% of respondents expressed interest in trying Czech cuisine, (Kotler et al, 2021) 

• 70% of Cardiff market remains untapped (never tried Czech food), (WorldMetrics, 2026)

• Zero direct competition in Wales—first-mover advantage

THE CONCEPT

• Authentic Czech cuisine: svíčková, goulash, knedlíky, trdelník

• Vintage Prague atmosphere with distinctive yellow/orange/brown branding

• Digital-first marketing strategy targeting social media (50% discovery rate), (Johnson et al, 

2023)

THE OUTCOME

• Viable business with exclusive market positioning

• High consumer demand meets zero competition

• Clear path to brand equity ownership in Welsh market
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THE CONCEPT
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• Vintage Prague atmosphere with distinctive yellow/orange/brown branding
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THE OUTCOME
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• High consumer demand meets zero competition
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2.   Data Analysis

CARDIFF'S CULINARY LANDSCAPE

Preferred Cuisines (Q4 Results):

1. Caribbean/Jamaican: 4 mentions

2. Mediterranean/Greek: 3 mentions  

3. Chinese: 2 mentions

4. Czech: 0 current offerings

Strategic Insight: Gap in the market, (Hooley et al, 2020)

Czech cuisine shares characteristics with 

Cardiff's favourites:

• Bold, hearty flavours

• Meat-centric dishes  

• Comfort food appeal

• Robust, satisfying profiles

Differentiation Opportunity:

Unlike existing options, we offer authentic 

European comfort food with unique 

differentiators: knedlíky dumplings, 

slow-braised meats, world-renowned beer culture.
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1. Caribbean/Jamaican: 4 mentions

2. Mediterranean/Greek: 3 mentions  

3. Chinese: 2 mentions

4. Czech: 0 current offerings



Strategic Insight: Gap in the market, (Hooley et al, 2020)

Czech cuisine shares characteristics with 

Cardiff's favourites:

• Bold, hearty flavours

• Meat-centric dishes  

• Comfort food appeal

• Robust, satisfying profiles



Differentiation Opportunity:

Unlike existing options, we offer authentic 

European comfort food with unique 

differentiators: knedlíky dumplings, 

slow-braised meats, world-renowned beer culture.
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3. Marketing Sample

OUR RESTAUARNT OFFERS A DELIGHTFUL

BLEND OF ROBUST FLAVORS AND CZECH

TRADITIONAL RECIPES THAT PROVIDE A

COMFORTING AND SATISFYING DINING
EXPERIENCE.

SO COME AND JOIN OUR HEARTY AND
FLAVORFUL CELEBRATION OF TRADITION,
OFFERING A RICH TAPESTRY OF TASTES
THAT MIRROR THE COUNTRY'S VIBRANT
HISTORY AND CULTURE!

FLAVOURS
OF CZECH
REPUBLIC

Cazechia is a melting pot of never-ending
flavours, as our food can attest. Take a
bite and savour our traditional Czech
Kitchen that will transport you straight
into the heart of Prague!

WHOLESOME MAINS PHONE NUMBER
£10-£3) +447878979945
open: EMAIL ADDRESS

Tue- 12pm-10pm thegoldencity@.co.uk
Wed - 12pm-10pm
Thurs - 12pm-10pm
Fri - 12pm-10pm RESTAURANT
sat - 12pm-10pm Cowbridge Road, Cardiff CF11.

Business Card:

THE
GOLDEN
CITY

RESTAURANT.

‘Erika ‘Kazdova

OWNER

© Cowbridge Road.CFII
© thegoldencity@couk

O +123-456-7890
www.thegoldencity.com

GOLDEN

CUTY
(|

Mouthwatering Czech food with the best
taste, you must try!
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Industry Analysis

4. Video Advert

https://www.tiktok.com/@thegoldencity32/video/7617639134567370006?is_from_webapp=1&se
nder_device=pc&web_id=7617640326446024214

<blockquote class="tiktok-embed"
cite="https://www.tiktok.com/@thegoldencity32/video/7617639134567370006" data-video-
id="7617639134567370006" style="max-width: 605px;min-width: 325px;" > <section> <a
target="_blank" title="@thegoldencity32"
href=https://www.tiktok.com/@thegoldencity32?refer=embed

>@thegoldencity32</a> <p></p> <a target="_blank" title="§ Original Sound - Unknown*
href="https://www.tiktok.com/music/Original-Sound-7617639218575215362?refer=embed"> 3
Original Sound - Unknown</a> </section> </blockquote> <script async
src="https://www.tiktok.com/embed.js"></script>

https://www.tiktok.com/@thegoldencity32/video/7617639134567370006?is_from_webapp=1&se
nder_device=pc
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| confirm that | have not presented any Al generated text as my own work. |
confirm | have copies of my drafts, notes, and other resources | used before, and
after the use of Al tools which | may be asked to provide in evidence. '
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