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This is a business report on food and beverage operations and the report will be on starting a new business organisation in the competitive marketplace of the United Kingdom. It is always challenging for an entrepreneur to start a new business organisation in the food and beverage industry because of the competition in the marketplace. The report will explain the concept of the new restaurant and present the menu design of the organisation that will support the organisation to grab the attention of the customers (Vasilakakis et al, 2023).
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[bookmark: _Toc135139715]Provide a brief write-up consisting of explaining your restaurant concept, target audience, and the reasoning behind your menu choices.
Concept of “YMR Café”:
The name of the new restaurant will be “YMR Café” which will start its business activities in the bustling marketplace of London, United Kingdom. The restaurant will offer different kinds of foods and drinks to its customers to operate business activities successfully. The organisation will always focus on the comfort and satisfaction of its customers so it will ensure a welcoming environment in the organisation that will support the customers to feel comfortable and relaxed in the organisation. Besides this, “YMR Café” will offer better quality foods to its customers to attract maximum customers and operate business activities in the competitive marketplace of London (Solak et al, 2023).
Target audience:
“YMR Café” will target young people of London, office-going people, and food enthusiasts who always look for better quality foods and unique foods. The organisation will apply local fresh ingredients in its foods and drinks and the organisation will serve tasty, unique, and refreshing foods and drinks to fulfil the desire of its target customers. “YMR Café” will target people aged between 20 and 45 by applying the demographic market segment so that the organisation can bring development in its sales. The organisation will also target children and old people and offer healthy foods and drinks for them to build a strong customer base (Maulana et al, 2023).
Menu choices:
“YMR Café” will focus on making the menu of the organisation attractive so that it can easily attract the attention of the target customers. The organisation will apply attractive colours for its menu page that will match the concept of the new business. The organisation will offer a variety of options for different kinds of customers so that customers can easily find out their desired foods from the menu and select for order. Besides this, “YMR Café” will present the price of each food and drink on the menu so that customers can easily understand the price of the products and face no issues to order their desired products (Özkaya et al, 2023). 
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[bookmark: _Toc135139717]Your menu should include a range of dishes that reflect the restaurant's theme and target audience.
[bookmark: _Toc135139718]Food and Beverage Selection: 
“YMR Café” will ensure better quality foods and drinks in its menu and the organisation will focus on international cuisine to bring uniqueness to the menu of the organisation that will support the organisation to attract maximum customers. “YMR Café” will offer starter items, mains, desserts, and beverages on its menu that will support the organisation to easily support the customers to start their meals. The organisation will also provide its signature dishes on the menu so that customers and food lovers who love to try unique and tasty foods can try these special dishes of the organisation. Some signature dishes of the organisation are Thai green curry, Mediterranean mezze platter, Mexican tacos etc. (Syahnur et al, 2023).
[bookmark: _Toc135139719]Pricing Strategy: 
“YMR Café” will focus on its pricing strategy to set the right price for its foods and drinks so that the organisation can easily attract the target audience and ensure competitive advantages in the organisation. The marketing team of the organisation will research the competitors and their pricing strategies and study their menus and pricing structures so that the “YMR Café” can easily develop a competitive pricing strategy for its products to attract customers. Besides this, the organisation will analyse the affordability of the organisation and ensure quality products so that the organisation can attract customers from the competitive marketplace and bring development in its sales (Arifin et al, 2023). 
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“YMR Café” will ensure uniqueness in its menu by ensuring nutrition and special dietary requirements because a big number of target audiences are health conscious and focus on staying healthy and fit. In the menu of “YMR Café”, the organisation will include foods like vegans, gluten-free foods, and lactose-free foods and ensure food with full of nutritional contents in the food items to attract customers. The organisation will offer vegetarian and vegan options in the organisation such as tofu, tempeh etc. so that the organisation can also attract vegetarians in the organisation. Besides this, “YMR Café” will ensure clear menu labelling that will support the customers to find out their desired foods and drinks quickly (Luo et al, 2023).
[bookmark: _Toc135139721]Menu Layout and Design: 
“YMR Café” will focus on designing an attractive, appealing and easy-to-read menu for its target audience so that anyone can easily understand the menu and order their desired foods. The organisation will ensure the best use of colour, fonts, and images in the menu of the organisation so that customers can take information from all of these and order their foods and drinks. Besides this, “YMR Café” will also include its menu on its website so that customers can easily order their desired products from online platforms (Al-shami et al, 2023).
[bookmark: _Toc135139722]Sustainability and Seasonality: 
The management and marketing team of “YMR Café” will give priority to seasonal ingredients to ensure a sustainable menu so that the organisation can bring improvement to its menu. This will support the organisation to ensure environmental balance and also support the organisation to ensure the use of the best quality ingredients in its menu (Ibrahim et al, 2023).
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In the conclusion, it is clear that “YMR Café” needs to analyse the marketplace and the competitors closely so that the organisation can bring development in its foods and menu with right pricing strategy. This will support the organisation to create opportunities to grow better in the competitive marketplace of London (Maulana et al, 2023).
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YMR CAFE

* Spicy BBQ Wings (10pc)-———————£1500
* Franks Rad Hat Wings (10pe)——————£1520
* Chicken Strppers (Spc) ———————————£1500

Frash frof,yoghurtand mvash- 2600
Poachadasgson toast ————£600
Avocado on toa, 2 poached egms.
sundvisd slmon- 1200
Wild mushooms and parmesan. $600
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YMR Café

Starters

+ Mediterranean Mezze Platter-

+ Thai Tom Yom Soup ————
+ JapaneseEdamame.

+ Mesican Guacamole and Chips

+ Japanese Udon Noodles.

+ Mesican Tacos —————

£1150
— £1050

+ Greek Yogurt with Honey and Nus - —

Freshly Squeezed Orange Juice ——— £4.30

+ Japanese Mochi —————

YMR CAFE et ]
MENU @@@@@9
Mains Desserts
* Thai Green Cury - —£12.50 | |8 EreshFruit laties E0
 MeditemaneanCGrled Kebab— £14.50 | |* VeganChocolate Cake -———£1.50

[ £550
—£6.50





