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Introduction
The purpose of this assignment is to provide a critical reflection of a Business plan that Wes Pengelly, Stevie-Marie Cleary and I have planned and presented. The business plan is based on us opening up a grill styled restaurant introducing 21st century technology into the industry with self serve pumps at customers tables and self serve tablets based in Carmarthen, being the first of its kind in the area.
Our goal was to come up with a unique selling point and a plan of how we would implement our views on the business. I believe the unique selling point is what will make the company successful with its modern approach and refreshing ways. 

Reflective Summary
When we first started the business plan I didn’t know anything about the opening of a business. I thought that a business director would need many years of experience backing them to start up a business. I was unaware that with opening all businesses they all have different licences and legal agreements that were needed before opening. For instance with a restaurant or anywhere wanting to sell any alcohol then you need a licence that states the selling and the consuming of alcohol is approved. Also I was unaware that you needed a five-year plan and that we required a specific goal that helps the start up of the business.
I have learned that it is very important to be extremely organised when starting up a business. In the beginning we all met up and started brain storming our ideas and suggestions. Once deciding on a restaurant as we all had background experience, we then split up the work between us using our strengths to our advantage. Wes was in charge of the marketing research, collecting data from surrounding businesses alike and comparing our pricing strategies etc. Stevie was in control of all the advertising and promotions amongst the design of all our menus, dishes and drinks. I took control of the finance aspect of the business plan. 
Overall I believe I have learnt a lot about a business plan and the detail to which is needed to open up a successful business. After we went away to get our parts done we then met up again to re-evaluate our work and help each other along with anything needed. We had to write a few mission statements that included persuasive statements about our view on the business and how we wanted to help the community. Another concept of the business was making sure that we chose products that were at a budget that was affordable to the open market, therefor not closing the custom in which we attract. A lot goes on in a business with regards to the pre opening of renting an empty building having all the furnishing installed and business promoted so its vital that all records and documents are kept.
The business is all about introducing 21st century technology and giving our customers a new experience when dining out. Being in charge of the finance aspect I had to make sure that we budgeted with enough to spend on everything that we needed to make it successful. I had to calculate all the initial setting up costs of the company and also calculate the monthly income and expenditure of the business over 12 months and also then over the 5 years. 
I had control of working out the costing of the food to make sure that we made enough profit to keep the business going but still at a budget that all customers can dine. After working out all the net costs of all the products that we would need to order in for the dishes we have chosen, we then came up with our prices which are better than most local competitors and still at a price that is positively financially viable for the company. 
When working out all costs and looking at the promotions of the business we have used a pub in a local neighbouring city of Swansea where they were the first restaurant of its kinds to open up self serve pumps and tablets in 2014. Since 2014 they have been rewarded company of excellence 4 years in a row by trip advisor, who are the most used revue site for the hospitality industry. Also used tabology blogs as reference for the pricing and how all the technology works and the best way to promote it.
A lot of investment is required in this industry. It is very hard to calculate and predict the upcoming years of income, as future demand from the customers will change. I found doing the calculations for the first 12 months and the five-year plan quiet difficult, as I have had no experience with it previously up until this assignment. I believe I did sufficient enough work for our first business plan but I hope to progress my experience and knowledge further through this course. I chose to do the finance side as I have always loved doing math but after approaching the business plan and all the finance calculations that were needed, I realise I have a long way to go and a lot more to learn about the way a business runs and how to calculate figures. If you look at the business plan it, you can see that the cash flow hasn’t been calculated as accurately as I would have wanted it to be. 
Whilst working in a team I believe that we have worked really well with each other, communicating daily and meeting up to discuss everything further through different parts of the plan. I think we could have spent more time on the preparation of the presentation, as I felt really unprepared and not confident in my answers. Overall we did get our business views, wants and needs across and what was needed for the start up of our business. 
We asked the public for ideas on a name of the restaurant and a lot of the public liked Pump ’n’ Grill so we went with that as we all thought it was a great idea. After finding a name to the business we then had a logo made that showed off the unique selling point of our business. We all really liked the logo and how it showed off the self serve pumps that will be offered to customers to use. 
To attract customers to a new business Stevie was in charge of promoting the grand opening and we also had discounts for first meals offered amongst loyalty cards and other promotional offers to entice customers in. The technology that we picked to use makes the company stick out from the rest. Gives people a reason to want to come in and try something new. By having something that hasn’t been seen in the area yet it will naturally attract anyone that is curious. 



Conclusion 
I believe that all in all we did a great job for our first business assignment but more attention was needed on minor details. A lot was learned with regards to the costs behind opening up a brand new business and I have learnt a lot of skills that will definitely help me in being a successful entrepreneur. I gained a lot of knowledge doing this assignment and I believe I gained experience that will help me approach my next business plan a lot better. 
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