Task 6- Weekday Group 1
Task 6- Describe your marketing approach:
Explain your approach to marketing segmentation, targeting and positioning for your start-up business. Discuss how your plan to identify and reach specific customer groups using strategies such as promotions, social media marketing, and other channels to attract and engage your target audience.
Introductions:
1. Market Segmentation (define your target segments)
Market segmentation enables the business to divide the broader market into smaller, more manageable customers groups based on shared characteristics. For this restaurant startup, segmentation is applied across demographic, psychographic, geographic and behavioural:
a-Demographics:
. Age: 20-45 years old (with a middle-income profile), that’s include students, professionals and workers who frequently dine out.
. Gender: All
. Income: Middle-income and young professionals who can afford casual dining.
. Occupation: Students, office workers, hospitality workers or young professionals.
b-Psychographics (Lifestyle and Values):
. People who value quality food, unique flavours, and dining experiences.
. Food lovers who enjoy trying fusion cuisine.
. Customers who appreciate health-conscious or fresh options.
c- Geographic:
. The focus is the residents around the restaurant.
. Workers and commuters near the location who seek accessible dining experience.
. Tourists looking for new dining experiences.
d- Behavioural:
. Customers who eat out frequently.
. People who engage with restaurants on social media platforms.
. Customers who care about good service, speed, presentation and quality.
2. Targeting (selected primary audience), will be:
Young professionals and students aged 20-40 who enjoy modern, creative food and regularly dine out.
a- Why this audience is a good fit:
. They are more open to new flavours and fusion concepts.
. They are active on social media and help spread brand awareness.
. They eat out often due the busy lifestyles.
. They appreciate convenience, affordability, and unique taste experiences.
. They provide strong word-of-mouth promotion.
You choose this group over others because they are more loyal to trendy dining brands, easier to reach online, and more likely to return frequently.
3. Positioning (Define your unique value proposition [UVP])
“A modern fusion restaurant offering fresh, creative dishes that blend international flavours with local ingredients bringing a unique, affordable and memorable dining experience.”
What makes your restaurant different:
. Unique fusion menu not commonly found in nearby competitors.
. Fresh ingredients and strong focus on taste and presentation.
. Warm, friendly customer service.
. Modern, stylist environment suitable for socialising.
. Instagram-ready dishes that attract social media attention.
How you want customers to perceive your brand:
. Modern, innovative, and welcoming.
. High-quality but affordable.
. A place to enjoy great food and great atmosphere.
4. Reaching Your Audience (Channels and Tactics)
You will use a mix of digital and offline marketing channels:
a- Influencer Partnership
. Partner with local food bloggers and micro-influencers.
. Invite influencers to taste events.
. Encourage them to post videos and reviews.
b-Social Media Marketing
. Instagram, TikTok, Facebook for pictures, menus updates, reels, behing-the-scenes.
. TikTok trends using fusion dishes.
. Hashtags targeting local food audiences.
c- Content Marketing
. Daily posts showing dishes, preparation, offers…
. Stories showing customers experiences.
. Engagement through polls and Q&A.
d- Email Marketing and Loyalty Programs
. Collect customers emails for promotions.
. Offer loyalty rewards (e.g., buy 5 meals, get 1 free).
e- Google Maps and Delivery Apps
. Optimise Google Business Listing with photos, reviews.
. Make partner: UberEats, Deliveroo or JustEat.
Promotion Strategy
Specific promotional tactics include:
 Opening Discounts:
. 20% off during the launch week
. Free drink with the first order
Online Ads:
. Instagram or Facebook ads targeted at local area
. Google Ads for “restaurant near me” searches
User-Generated Content:
. Offer discounts to customers who tag the restaurant on social media
. Run “best food photo contents”
Events: 

. Weekend tasting events
. Happy hour promotions
. Collaboration nights with DJs, live music or cultural themes/events.

Approach
The restaurant targets young professionals and students aged 20-40 who enjoy modern, creative food and regularly dine out. These customers value convenience, quality, and unique flavours, making them the ideal segment for your fusion-style menu.
Your positioning focuses on offering fresh, flavourful fusion dishes that blend international and local ingredients at an affordable price. The restaurant aims to be seen as modern, vibrant, and welcoming, with a strong emphasis on presentation and customer service or experience.
To reach your audience, you will use social media marketing, especially Instagram, TikTok, and Facebook, supported by influencers collaborations and high-quality content. Additional tactics include email marketing, Google optimisation, delivery apps, partnerships, and a loyalty programme.
Promotions will include launch discounts, online ads, user-generated content incentives, and themed events to attract attention and encourage repeat visitors. 














 
