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Entrepreneurship is defined as the process of coming with innovative business ideas that are unique, and running the business through establishments and fulfilling the need of customers (Williams, 2021). Jobs are getting limited. So, more jobs are required to create, and it is only possible by encouraging entrepreneurship (Diandra and Azmy, 2020). Entrepreneurship helps one to be self-reliant economically, at the same time, it creates jobs for others. So, the demand for entrepreneurship is increasing day by day (Timmons and Spinelli, 2008). Government needs to focus more on entrepreneurship development. The hospitality sector is one of the most lucrative sectors (Baker and Welter, 2020). There are many opportunities to establish a business there as it includes many other industries, such as restaurant industry, hotel industry, tourism industry, recreation industry etc. (Rhou and Singal, 2020). So, there are lots of opportunities to establish entrepreneurship ideas in the hospitality sector as the ecosystem is large there. This essay will outline a new business idea illustrated by Business Model Canvas (Please see Appendix 1); discussion based on an eco-friendly restaurant that belongs to the restaurant industry. The business concept, its key activities and resources, value proposition regarding the business will be discussed in this essay together with analysing its audience, demographics, marketing channels through Similar Web with some of the most popular sustainable restaurants in the United Kingdom industry.
[bookmark: _Int_V7586t0j][bookmark: _Int_FuWUR0mO][bookmark: _Int_o0Or9nvN][bookmark: _Int_gNLwqGco]After this pandemic era, the hospitality sector is recovering and people are getting more interested in traveling and taking different hospitality services (Majeed and Kim, 2022). The restaurant industry in this sector is growing more rapidly (Breier et al., 2021). Nowadays, people are more frequently visiting different unique restaurants and exploring them (Nimri et al., 2021). So, the restaurant industry will be an excellent choice to establish the entrepreneurial idea. The entrepreneurial business idea is to establish an eco-friendly restaurant called the “Green Barn” which will provide health diets, offer food by cooking and preparing the meat using the air fryers, non-oily food and beverage items at affordable price buying from local farmers, organic gardens, providing cooking classes for the community and recycle the wastage. After applying porter's five forces model, it has been identified that the restaurant industry has cutthroat competition, so the existing rivalry is high here (Filimonau et al., 2020). In addition, there is a high risk of new entrants. However, there is little bargaining opportunities for the suppliers as the restaurant, with higher bargaining opportunities for the customers as they have many restaurants available (Mhlanga, 2022). But the risk of substitution is low here as people now more frequently visit restaurants (Yost and Cheng, 2021). In such situation, a restaurant business will be riskier, but when it is an eco-friendly restaurant, it will be different from others, its features, interiors, management, menu items, price range will be different from others that will attract customers of traditional restaurants, having an open kitchen for transparency and contracts with food delivery applications.
[bookmark: _Int_01c2wrd4]To execute this entrepreneurial idea, and establish the business, some stakeholders will work as the partners, such as - raw material suppliers, restaurant employees, customers, investors, regulatory bodies etc. (Wadhwani et al., 2020). They are the important stakeholders of the business; in addition, they will work as the partners to grow the business. Different strategies will be applied to ensure such growth. Among the key activities, fund collection, place identification, interior setting, menu design, price range setting, marketing and promotions, eco-friendly packaging for collection and deliveries, waste management strategy, employee hiring will be performed to execute this business idea. Everything will be integrated so that this business can be established and run smoothly. It is required to ensure that the restaurant is eco-friendly. Though it will be established under eco-friendly approach and interiors, more eco-friendly ideas will be applied to distinguish this restaurant from others so that people can find it unique and attractive. To execute this entrepreneurial idea and establish this business, there will be need of some specific resources, such as capital as the financial resource, employees as the human resource, and furniture, eco-friendly interiors, ustensils, access to high-quality, locally sourced ingredients, a strong network of local farmers and producers, experienced chefs and kitchen staff etc. as the tangible resources. Such resources will be integrated to establish and run this restaurant business. Such tangible resources will come from the capital that will be gotten as the primary fund to establish and run the restaurant. These are the key resources that will be required for the execution of this eco-friendly restaurant based entrepreneurial idea.
[bookmark: _Int_90yokMlG]Now, the discussion on the value proposition comes. It can be depicted through the 4P's of marketing. Product is the first one to create value among the customers. The products of this business are a healthy diet and beverages. In a healthy diet, there will be non-oily foods which will be best suited for health-conscious people. Different chicken, beef and other meat, fish items will be cooked there using the air fryers. Additionally, there will be different beverage items, such as - cold coffee, hot coffee, milk shake, team, juice etc. and all of them will be sugar free. Then the price attribute comes. Though healthy food and beverage items are costlier, this restaurant will offer the food and beverage items at affordable price as there will be revenue from waste recycling as well. So, the profitability level for selling food and beverage items will not be so high that will make to able offer foods items at affordable price. Then the place attribute comes. The food and beverage items will be available in dining in. In addition, there will be contracts with food delivery applications, through which online orders will be received and delivery will be given. After that, the promotion attribute comes. Promotions will be done through social media marketing, leaflets, magazine advertisements, display ads, email marketing, offline events, community building etc. Through these ways, the value will be propositioned into customer's mind.
Customer relationship is defined as the process of maintaining customer's information so that organisations can react on time to the customer's need (Khan et al., 2022). Customer relationship management is significantly important for business organisations, especially for new business organisations as it helps to attract and retain customers (Gil-Gomez et al., 2020). In this business, customer relationship will also be managed very carefully. Customer's information will be gathered from social media, phone calls, reservations, online order enquiries etc. And then, the information of them will be utilised to understand the demand of different segment customers, demand for specific food and beverage items etc., which will work for better customer service delivery and smoother business operations. There will be a need for different channels to operate this restaurant successfully, such as backward channels, horizontal channels etc. (Hayes et al., 2021). Backward channels include the suppliers of raw materials. They will provide different required raw materials so that the food can be cooked. In addition, there will be partnership with different other hospitality sector businesses so that the restaurant gets recommendations from different hotels, airlines, travel companies etc.
[bookmark: _Int_UiC4usD9][bookmark: _Int_aGgC4xnG][bookmark: _Int_eZpjxh0V]Now, customer segment is explained as the process of dividing many customers into different segments based on the age, race, ethnicity, occupation, location, income etc. (Christy et al., 2021). Customer segment is important because it helps a business to identify the most important customer base so that it can successfully operate the business among the right group of customers (Rickman and Roddick, 2013). Customer segments can be done in four specific ways. The first one is geography, where customers are segmented based on country, city, density, climate, population etc. (Mosaddegh et al., 2021). Second is demographics where customers are segmented based on age, gender, income, family, social status etc. (Mosaddegh et al., 2021). Then the third category, psychographic where customers are segmented based on the lifestyle, values, personality, attitude etc. (Hajibaba et al., 2020). At last, the behavioral category comes where customers are segmented based on the occasion, user status, intent, life cycle etc. (Naim, 2023). In this restaurant business, customer segmentation will be done based on the psychographic characteristics. Customer's lifestyle and mindset for food will be considered as the key segmentation factors. Following research three of the most popular “farm to fork” restaurants according to Olive Magazine (2023) are: The Abbey Inn in Byland, Pasture Restaurant in Cardiff in Bristol and Heckfield Place in Hampshire. By using Similar Web, it could be analised the website performance, traffic and engagement by audience, demographics, and gender distribution (Please see Appendix 2).
[bookmark: _Int_r2KcldK9]Now, the cost structure comes. Since it will be a newly started business, there will be different initial costs to execute this entrepreneurial idea. Major costing areas will be - rental cost, interior design cost, equipment cost, furniture cost, legal advice fees, raw materials cost, employee salaries (cost of skilled labour for creating and preparing dishes and cocktails), utilities bills, marketing costs, the challenge between the cost driven and value driven providing affordable prices with an unique experience etc. The capital will be allocated into these areas in an efficient ratio so that the costs stay on track according to the expected cash budget and income statement. The major revenue stream will be generated from the sales of food, catering services, and beverage items. The food and beverage items will be a major priority of a restaurant business. However, there will be another revenue generation stream. Restaurant's waste will be recycled as well in this business, and a portion of revenue will come from this stream, revenue from merchandise sales, such as branded reusable bags and water bottles, revenue from renting the space for birthday parties, corporate events, revenue from promoting the taxi company in the area (advertising local farm producers), revenue from cooking classes and other educational events.
Taking into consideration all the discussion it has been justified and on a positive note the eco-friendly restaurant “Green Barn” will be a success with the appropriate support.


Reflective Essay using Gibbs Reflective Cycle
Considering Get2Results test and applying Gibbs's reflective learning model, this reflective essay includes my learning throughout this assignment . 
In the description section of the model, I would like to highlight my major takeaways from this assignment taking in consideration as being Ocassionally Enterprising (Please see Appendix 3) as per the test taken. First, I would like to mention the entrepreneurship knowledge that I have gained from the module by taking part in the General Measure of Enterprising Tendency Test. I have learnt what entrepreneurship is, how it works, who is an entrepreneur, how an entrepreneur works, how to develop an entrepreneurial idea, what the associated factors are and how to implement the idea as an operating business through the Business Model Canvas etc. Having a medium score, my needs for achievement are: an orientation towards the future; reliance on my own ability; an optimistic rather than a pessimistic outlook with a strong task orientation; Effective time management; an orientation towards results, which applies to myself and others,  having a low need for autonomy score, I am more a valuable member of an organisational team, which prefers advising in regards my workload, however autonomy may become important to me later in life. I like to apply new technology and may be productive in the way I develop and apply my skills, also medium calculated risk taking. Having a medium score for Locus of Control, I recognise myself as being self-confident, proactive, and determined, however if I would like to start a business, I would need to develop my self-confidence and enterprising skills to make a success of the venture. I have developed an initial entrepreneurship business idea based on the restaurant industry. My idea is to start an eco-friendly, sustainable restaurant that will be offering healthy diets to the customers. So, when I was preparing my assignment, I have learnt more about the business environment, its ecosystem, considerable factors, financing options etc. So, overall, the learning experience was very insightful as I have learnt how to execute an entrepreneurial idea into a successful business through this module.
Now, if I mention my feelings over this module, I would like to highlight that I have found this module remarkably interesting, especially this assignment, because it made me go through several academic journals on entrepreneurship management that enhanced my knowledge. I was captured throughout this module, engaging in class activities and excited to learn new things on entrepreneurship.
Evaluating my learning, I can say that I have learnt many new things in entrepreneurship management through the weekly lectures, videos, and independent research. However, I could attend more topics and journals which might enhance my knowledge further. This test helped me to gain confidence and have an insight in the event of opening my own business in the future, how an entire network is connected in order to accomplish the business idea.
My action plan includes developing more knowledge on entrepreneurship management for the hospitality sector. For this, I will explore the hospitality sector more and different entrepreneurial business ideas in this sector, analyse and compare so that I can form my business as well in future in the hospitality sector as an entrepreneur.
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