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For our business plan, me and my group had a business plan report about a restaurant, the restaurant name is BETTER FOR US. We divided all our work equally and me as the co-owner and the co-founder had some specific work to do.
This is the list of my business plan: RESTAURANT STRUCTURE; PRODUCT SERVICE; MARKETING TRENDS; S.W.O.T. ANALYSIS and PESTLE ANALYSIS. [image: ]

RESTAURANT STRUCTURE
[image: ]
For the restaurant structure we need different types of workers and all of them are important equally to grow as a restaurant and to create a beautiful relationship between all of us.          Owners are responsible for the business finances, but often hire accountants to take care of the books. They are also the ultimate decision makers and are accountable for the general direction of the business. Although they do not need to be involved in the day-to-day operation of the restaurant, owners of smaller independent establishments often take on an active role in the restaurant’s operations. 
· The first one on the list is the General Manager and he is responsible of everything in the restaurant. He is responsible of hiring, training, and overseeing the staff, daily business and making sure that the restaurant is in good condition to open.
· The second one on the list is the Executive Chef and he is responsible for hiring and training kitchen staff, creating menu items, helping the General Manager to choose the best food and the price to put on the menu. The Executive Chef is the main chef of the restaurant and he need Hand Chefs to help him work better, faster, less stressed and more comfortable.
· The third one on the list is the Sous Chef and he is the second most important person in the kitchen after the Executive Chef
· The fourth one on the list are the Front or Back House Staff. The Front or Back House Staff is responsible for the restaurant’s dining area, including setting up service, waiting on customers and interacting with the kitchen staff. If the restaurant serves alcohol, they are also responsible for the beverages and bar area.
PRODUCT AND SERVICE OF A RESTAURANT
[image: ]
In our restaurant we want to offer a large variety and vastity of different food from different countries.
· The first thing we want to offer in our restaurant is the Organic Food (Organic foods have been grown or farmed without the use of artificial chemicals, hormones, antibiotics or genetically modified organisms). In our restaurant we want to offer organic food because we want natural food that is not modified by anything that can compromise our health or the customer health. 
· The second thing we want to offer in our restaurant is the Healthy and Fresh Food (In our restaurant we will offer only fresh food and will try to not offer a large variety of junk food. We would like to offer a good meal with a large variety of veggie food and natural fruits for the dessert and for the juices).
· The third thing we want to offer in our restaurant is the Racial distinction (For me and all my group this is the most or one of the most important one) In our restaurant we do not want any type of racism for skin colour or discrimination about anyone home country of origin or religion. We want to create a sort of a big family were everyone can work together and in peace, we want for our customers and for all our staff to feel safe and at home without any type of fear.
· The fourth thing we want to offer in our restaurant is the Online Ordering (The ability to instantly order from your online menu provides easy access for your customers. It allows them to conveniently browse and then order from your menu). In our restaurant we want to offer the online ordination so the customers can watch the menu with their mobile phone through an app to install and it will show everything we have in the menu.

MARKETING TRENDS
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For our restaurant we need the marketing trends to grow, because nowadays social media play a big role for everything, and it is important to use them properly to grow. There are many steps to follow to grow as a business. 
· The first one is Professional Food Photos; It is important to have good photos to put on social media and on your restaurant website to attract more customers.
· The second one is N.A.P. Optimization; N.A.P. is the acronym of Name, Adress and Phone Number. It is important to put N.A.P. on the first page of your website or social media because without it the costumers will never know what the name of the restaurant is, where it is located and how to contact them.
· The third one is a Good Website; This is one of the most important ones because you need a good design for your website, it must be easy to use to find all type of information that are needed (the story of the restaurant, N.A.P. information, the menu, etc...).
· The fourth one is Partnership with Delivery Service; The partnership can be made for example with Just Eat, Uber Eats, Deliveroo, etc…
· The fifth one is Loyalty Rewards; Loyalty rewards programs might boost your marketing and sales efforts because they don’t focus solely on customers that have already been to your restaurants. If the incentives are personalized and effective, you can attract new clients.
· The sixth one is Local Ingredients; Using local ingredients and fresh produce not only supports the local community but it also attracts new customers.
· The seventh one is Online Delivery; Online food delivery is a trend and for your business to keep up with the times and the competition, your customers should be given the opportunity to order their food in various forms.

S.W.O.T. ANALYSIS
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S.W.O.T. is the acronym of Strength, Weaknesses, Opportunities and Threats and any type of business have one.
For Strength we have: 
· Healthy Food: In our restaurant we will offer organic food, because we want to offer natural food and we will try to offer less junk food (like hamburgers and soda drinks).
· Fresh Food: In our restaurant we will offer fresh food, we do not want to offer frozen food if it will be possible, because fresh food is better than the frozen one, for example the meat and the fish (not every type of it) will be better if it will be fresh.
· Good Location: Our restaurant will be in a good location, in Fulham, London. It is a good location because it is in the centre of London, and it will be reachable from everywhere. 
For Weaknesses we have:
· Small Business at the beginning: The restaurant at the beginning will be small, because of the cost of the location and for the cost of the products (food, drinks, tools for the kitchen, tools for the dining saloon and the rent of the place).
· Few Seats: The restaurant at the beginning will have few seats because for the cost of the place and the products the budget for the restaurant left to us will allow us to have few seats at the beginning.
For Opportunities we have:
· Grow The Business: At the start the restaurant will be small, but over time, it will grow and when it grows, we will plan to open more restaurants over the UK and over the world.
· New Food: With the expansion of our restaurant, we will be able to offer new food from the world and we can have variations in the menu with new type of food (for example if we open a restaurant in Italy, we will plan to offer local food and our food menu, the same will be if we want to open one in India or Mexico for example).
For Threats we have:
· Cost of the Product: If we want to offer organic and fresh food and in a good place we need to spend more. Because of the budget at the start, we need to pay attention to the type of products that we will buy.
· Low Price of the Competitors: People tend to avoid expensive restaurants and food, they tend to buy cheap food to save money, so at the start it will be difficult to grow and get the recognition.
P.E.S.T.L.E. ANALYSIS
[image: ]P.E.S.T.L.E. is the acronym of Political Factors, Economic Factors, Social Factors, Technological Factors, Legal Factors and Environmental Factors. 
Political factors are government regulations that influence business operation positively and negatively. For Political Factors we have:
· Tax Reform: Government regulations may raise the tax rate for some businesses and can lower the same for others due to specific reasons and it may impact business.
· Health Safety: Health regulation and Safety change from a country to another and it prevents work related death, injury and health.
For Economical Factors (All businesses, whether domestic or international, are affected by the dynamic economic environment conditions prevalent in the market) we have:
· Inflation Rate:  If the inflation rate increases in the economy where your restaurant is operating, it will affect the prices of the ingredients. As a results menu prices will go up and most of the time people avoid ordering food from a restaurant.
· Consumer Disposable Income: Consumer disposable income can affect the food industry. If people have more disposable income, they will tend to spend more outside.
For Social Factors (There are several factors that can affect your restaurant business negatively or positively) we have:
· People Lifestyle: People are more health conscious nowadays, but for the busy life that they have they tend to order fast food because fast food or junk food (like hamburgers and soda drink like Coca-Cola) will require less time.
For Technological Factors (Technological factors are variables that are being used for evaluating available alternatives with respect to technological capabilities) we have:
· Online Website: Almost every business today has a website which helps them in making and maintaining a global presence. With social media businesses can easily communicate with their targeted audience. In addition to this, through internet technology, you can also easily communicate with your employees, clients and co-workers in other countries. 

For Legal Factors (These authorities frequently visit the different areas of the restaurant like kitchen and store to check the different food items quality and expiry, staff and other hygiene conditions) we have:
· Hygiene: In our business, we want to pay attention to the hygiene of our food, tools and everything else because it is really important. 
For Environmental Factors (Both the internal and external environment of your restaurant is very important to consider) we have:
· Use Recycled Material: In our business, we want to use recycled material because we do not want to pollute the world any more than it is now.
· Donate Leftover: In our business, we want to donate to poor people and in charity instead of wasting it (for example throwing it away).
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