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AKINA JACOBS-ABIOLA – 1916259

Introduction

Vegan is a form of vegetarian diet eliminating meat, dairy, eggs as well as every other ingredient obtained from animals for example honey, collagen, and gelatine. Vegan food abstains from the use of animal and animal end products, like fat, cheese, milk, eggs, caviar, stock, roe, and meat in the mode of nutrition (Global Market Insights, 2020). 

Did you know that eating a vegan diet could be the ‘single biggest way’ to lessen the impact on the environment? Some researchers from Oxford University discovered that eliminating meat and dairy products from your diet could reduce the food carbon footprint of an individual up to 73% (Petter, 2018). Furthermore, in the UK, over one- third of people regularly take days off from eating meat. ‘Meat Free Mondays’ is becoming increasingly popular. The Vegan Society claims non-vegans in the United Kingdom accounted for 93% of meat alternatives last year.
Moreover, many companies have launched businesses adopting vegan products and food. These include Tesco’s Wicked Kitchen range made up of products like potato pakoras (Warner, 2003-2020).


1.0 EXECUTIVE SUMMARY

Shangri’la Vegan Restaurant, a locally owned vegan restaurant will be designed to create a warm, pleasant atmosphere for our guests. Shangri’la will provide nutritious, tasty vegan meals of great value at great prices. We will provide dine-in, take-away, and self-services with several payment options. Using only the freshest, organically grown ingredients supplied from local farmers, you will be blown away by our superb Chef. This plant-based restaurant will replicate common meals as well as exquisite ones with plant-based ingredients. From milkshakes and burgers, and lasagne to chickpea falafel. 

There will be a variety of dishes for people from diverse backgrounds and different tastes in food. Our target market includes vegans, vegetarians, students, workers, health-conscious people, weight-conscious people, people on special diets, and active people. Shangri’la will serve three-course meals. There will be a showcase of delicious and healthy vegan treats, cakes, pastries as well as a smoothie and milkshake bar. Merchandise of hats and t-shirts will be available. Shangri’la Vegan Restaurant will have its signature sauces which will be sold.

1.1 Vision

· To make Shangri’la Vegan Restaurant an ideal restaurant for vegans and non-vegans alike
· To open a chain of outlets throughout the United Kingdom by our 5th year
· To ensure the satisfaction of customers and earn their loyalty

	1.2 Mission 

Our mission is to establish the ideal plant-based vegan restaurant in the UK. We want to popularise vegan eating by educating the public on health benefits from the consumption of a plant-based diet. Thereby reducing pressure on health systems, animal suffering, pollution, and in effect reducing societal costs, in addition to supporting local farmers.

Our priority is to solve the food problems of vegans and vegetarians and not just focus on imitating ‘meaty’ dishes. To change the false idea of veganism being boring and replace it with the concept of tasty vegan meals. To instil the excitement of trying new dishes and recipes in vegans and non-vegans alike. 
We will also sell merchandise of vegan sauces, salads, shirts, and hats. Our main focus will be serving delicious, plant-based nutritious meals.


1.3 Objectives

Some objectives have been set to monitor the success of Shangri’la. The following are the short- and long-term goals of Shangri’la Vegan Restaurant
Short term goals (12 months) include
· To establish a restaurant in the London area
· online delivery systems with UberEATS and Deliveroo
· secure contracts with vendors/farmers for fresh produce
· secure contracts with alternative milk and tofu suppliers working in partnership

Midterm goals (in 2-3 years) include:
· increase the workforce in line with demand
· directors to be overseeing the business at which stage there is a fully operational workforce
· app development for products and services

Long term goals include:
· A drive through in the restaurant
· Expand into several outlets throughout the United Kingdom; Birmingham, Manchester, Leeds, Scotland.
· Go public
· Invest in other ventures
· Set up a non-profit that helps underprivileged children


 1.4 Keys to Success

In order to run a successful restaurant, we will:
· Design a unique interior to give our customers a lovely experience
· Draft an exceptional 100% vegan menu of diverse meals that will stand out from other restaurants
· Serve meals of greater value at good prices
· Market our restaurant widely
· Empower our staff to provide excellent customer service
· Adapt participative management


1.5 Competitive Comparison

Shangri’la has several factors that put it in a superior position to its leading competitors. While there are other vegan restaurants in the area, neither offers special events packages or cooking classes. Vegan Restaurants in the area include Café Van Gogh, Pipoca Vegan, and PickyWops. Amongst these restaurants, Café Van Gogh does not provide lunch services during the week, Pipoca Vegan is pricey and struggles to keep up with orders and clearing tables, PickyWops does not provide lunch and dinner services.

What makes Shangri’la Vegan Restaurant unique is our marketing strategy. We will offer cooking and baking classes for children during the summer, employ students to work at the restaurant, and also provide food for the homeless every Sunday.
We will also collaborate with local businesses like gyms and stores that will give us referrals to expand our customer base. These strategies coupled with our tasty, nutritious meals and excellent service at lesser costs will distinguish us from our competitors.


1.6 Snapshot of growth potential

Gauging from our tasty, nutritious vegan meals and exceptional services, along with our effective marketing strategies, Shangri’la Vegan Restaurant has a high potential of generating profits, expanding our workforce, and increasing productivity.

Fresh produce will be purchased from local farmers we have secured a contract with. A wholesale will be made from alternative milk and tofu suppliers. Nutritious, delicious vegan meals will be prepared and served at good prices. Therefore, profits will be generated.


1.7 Overview of Funding Needs and Requirements

We need approximately £80,000 to get this business off the ground. We require £80,000 in funds mostly for renting a building, purchasing necessary equipment, start-up labour, securing furniture, advertising, telecommunication, insurance, and license. 
This funding will be needed by November to establish the business in December 2020. for the next 12 months after which the business will make losses in the first year, break even in the second year and make profits in the third year. 





2 BUSINESS DESCRIPTION AND HISTORY

2.1 History 

We are a group of childhood friends who reunited in 2012 for Andrew and Amoy Stone’s wedding ceremony. Prior to the wedding, we encountered problems with vegan food arrangements for the reception. There was difficulty in finding a good vegan restaurant to serve food at the reception that could meet the standards we desired. Also, we all experienced the problem of finding a good vegan restaurant that serves popular dishes like vegan burgers, pasta and lasagne when we go out to eat. Stemming from these problems, we decided to pool our resources, skills and other assets to enable us to run a vegan restaurant which will provide solutions to all our problems. 


2.2 Company Ownership

Our management team consists of five individuals from different backgrounds. Akina is a Business Owner, Amoy a professional Chef and Catering Manager, Akira a Marketing Manager, Nicole a Project Manager and Andrew an Accountant. We will collaborate and put our individual skills, experiences and resources together to work as a team to manage the Shangri’la Vegan Restaurant. Shangri’la Vegan Restaurant will be registered as a limited company, with ownership 20% - Nicole Yango, 20% - Andrew Stone, 20% - Akira Jacobs, 20% - Amoy Stone, 20% - Akina Jacobs. 

· Akina Jacobs holds a Bachelor’s in Business Administration and is equipped with general management, strategic planning, leadership, and team building skills.

· Amoy Stone works as a Catering Manager/Head Chef at (British Rail, London Goodenough Trust and the Associated Newspapers) and has the knowledge and experience of the food industry.

· Akira Jacobs holds a Bachelor of Science in Business with a concentration in marketing and works at Cinnamon Club as a Marketing Manager. As per her qualifications, she will be responsible for managing the promotion and positioning of Shangri’la Vegan Restaurant. As it is a new restaurant, she will create marketing campaigns to raise awareness and attract customers.

· Nicole Yango has a globally recognized project management institution certificate. Nicole’s attention to detail brought this idea into reality. She has worked on several unique projects. Her knowledge of coordinating teams will come in handy. Nicole will see us through this project in a timely fashion and within our budget of course.

· Andrew Stone holds a CIMA certificate in business accounting. He will advise us on strategy and risk management. He will analyse the performance of Shangri’la and advise us on how to prevent problems, adapt to changing circumstances and improve value.

Every one of the managers possesses skills and traits relevant to running Shangri’la. When we unite as a team, we have strong customer service, the ability to multitask, resolve conflicts, communicate well with others, handle finances, and work under pressure. Hence, our team has the necessary expertise to successfully start this business.


2.3 Company Locations and Facilities

Shangri’la Vegan Restaurant Vegan Restaurant will be located at 1 Brixton Road London, SW9 1AA. Strategically situated within walking distance from the Max Roach park, Brixton Academy, and Ritzy Cinema and Café and other office complexes and schools. We plan to make Shangri’la the go-to vegan restaurant. 

The restaurant size is approximately 1,100 sq. ft and will hold about 20 tables and 80 chairs. This location needs minimal renovations and we will equip the space with necessary furniture and equipment. There will be 2-seated, 4-seated and 6-seated tables in the restaurant. Tables could be joined together for larger parties. Shangri’la will feature a modernised, nature-inspired interior with contemporary lighting that will attract people of different ages and groups, and create a warm, friendly atmosphere. Rent is £64 sqft/yr. which makes a total of £70,000 rent per year. This a one-floor space with two entrances and a fire escape. 

Operating hours are as follows;
We will be open 6 days a week 
Monday to Fridays & Sundays, from 7:00 – 21:00
Breakfast takes place from 7:00 – 11:00
Lunch is served from 12:00 – 15:00
Dinner is served from 17:00 – 21:00 

We will be closed on Easter Monday and Christmas Day but will be open on New Year’s Day, Good Friday, Bank Holidays, and Boxing Day.















3 BUSINESS STRUCTURE



Directors
· promote the restaurant 
· manage finances
· develop a business strategy
· liaise with employees, customers and suppliers
· ensure compliance with licensing, hygiene and health and safety standards

Duty managers
· recruit, train and supervise staff
· produce staff rotas
· order supplies 
· manage budgets
· problem solving 
(Target jobs, 2020)

Chef
· runs the overall kitchen
· regulates kitchen costs
· monitors hygiene standards
· plans menus
· develops new recipes
· takes feedback from guests
(RanceLab, 2017)



Commis chef
· works under the chef
· prepares meals
· bakes

General assistants
· attend to customers
· take reservations/bookings 
· serve meals
· clear tables
· assist chefs with meal preparations

Kitchen porters
· wash dirty dishes, utensils and cooking equipment
· empty and clean garbage cans
· ensure refrigerator and freezers are clean and well organised
· clean and sanitize meal preparation areas
· sweep and mop kitchen areas
(Betterteam, 2019)
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4 PRODUCTS AND SERVICES
Our target audience consists mostly of workers and students and so we will focus on Breakfast and lunch menus that will capture that market. An evening menu is also supplied for couples, family and friends out for an evening meal. Fresh juices, Smoothies and milkshakes will be offered throughout the day.
Alcoholic beverages will not be sold in our restaurants as Shangri’la’s ethos is to promote a healthful and plant-based lifestyle. Alternative alcohol-free drinks will be offered with evening meals.
In addition to promoting a healthy lifestyle, Shangri’la will have a selection of marketing merchandises such as T-shirts, hats and our signature sauces, which will be available at selected retailers as well as our restaurants.

4.1 Product Description
Shangri’la provides a wide variety of plant-based meals, with some options being gluten-free and sugar-free wherever possible. Alternative natural sweeteners will be used for some desserts on the dessert menu.
Fresh pressed juices (apple, orange, beet, carrot, cucumber, kale, celery, spinach and ginger) will be made to order available in M or L. 
Our signature sauces are available in one size.










MENU
BREAKFAST
Pancake £4.50
Including toppings of choice- fresh berries, bananas, plant-based yoghurt, maple syrup
Ultimate Breakfast £7.00
Scrambled Tofu, hash brown, Quinoa, Avocado, toast 
Oatmeal £3.00
Warm and creamy Oatmeal with a choice of toppings- Walnuts, pecans, peanut butter, chia seeds, and shredded coconut

LUNCH
Black bean Burrito Wrap £6.50
Black beans, brown rice, spinach, cashew cream, avocado
The Ultimate Stuffed peppers £6.50
Roasted peppers, Walnut meat and wild rice and cashew sauce
Quinoa Salad £7.50
Shredded red cabbage, cucumber, spinach, lettuce, tomatoes and rainbow quinoa
STARTERS
Classic Minestrone Soup £4.50
Locally grown vegetable soup, served with house-baked gluten-free bread & olive oil 
Garlic with roasted tomatoes on Toast £3.50
Brown Bread and dash of olive oil
Mezze Selection £6.50 (N)
Hummus, roasted pepper dip, guacamole, choice of house-baked gluten free bread or julienned vegetables (222 Vegan Cuisine, 2018)
Cheese (N) £6.50
Soft almond cheese with herbs, raw crackers
Grilled Plantain £3.00
MAINS
Baked Potato with Cottage cheese £12
Jacket potato topped with tofu cottage cheese and cashew cream sauce and herbs
Buddha Bowl with tahini Sauce £12
Quinoa, sweet potato, chickpea, spiced swiss chard and poblano tahini sauce
Bangers & Mash £12.00
Seasoned seitan sausages, potato and parsnip mash, French beans and onion gravy
Oyster Mushroom Raclette £12.00
Sautée oyster mushrooms and spinach & tofu cottage cheese on roasted potato, 
Hearty British Shepherds Pie £12
Brown lentil and vegetable and creamy mash
Seiten Stroganoff (N) £12.00 (G)
Cashew cream, mushrooms, seitan strips, caramelised onions, brown rice
SHANGRI’LA Special £12.00
Vegetable stir-fry, choice of seitan (G) or marinated tofu, choice of brown rice or gluten-free noodles
SHANGRI’LA Spicy Burger £12.00
Asparagus & petit pois burger, avocado & truffle mayo on house-baked bread, chips
Spaghetti and lentil in Marinara Sauce £10.50
Gluten-free spaghetti with lentils, in tomato marinara sauce, brazil nut parmesan
Spicy Kale and Coconut Fried Rice £7.00
Sautéed onion, garlic, peppers and seasoned kale with wild rice
Caesar Salad £6.50
Raw vegan salad, with crisp vegetables and dressing
Kids Portion £6.00

DRINKS
Fresh Juices £4.50
Orange / Apple / Carrot & Ginger / Carrot, Apple & Ginger / Beetroot & Celery
Smoothies £6.00
Banana and almond milk and agave
Blue: blueberries, banana, apple juice 
Red: strawberries, orange juice, raspberries,
Green: spinach, cucumber, apple juice, lemon, spirulina
Protein shake: almond milk, banana, raw cacao, almond butter, dates, maca, cinnamon
Mineral Water (still or sparkling)
Small (33 cl) £1.50
Large (1 L) £3.50
Organic Bottled Juices £3.50
Pear / Cherry & Apple / Raspberry & Pear
Organic Soft Drinks £3.00
Cola / Ginger Beer / Lemonade / Elderflower
Raw Pink Coconut Water £3.50
Karma Kefir £4.50
Kombucha style fermented probiotic-rich drink with fig and lemon (222 Vegan Cuisine, 2018)
SIDES
Oven-Baked Chips £4.00 
Baked Plantain £4.00 
Seasoned Sweet Potato Wedges and Cashew Cream £4.00 
Marinated grilled Tofu £4.00 
Samosas £3.00 (R)
Garlic Bread £3.00 (G)
Three selection of Dips
SALADS
Spinach & Avocado £5.00 (R) 
Tossed in an olive oil & lemon dressing 
Kale & Tomato and Peppers £5.00
In a tahini dressing
DESSERTS
Apple Crumble £6.50
Served with ice cream or vegan custard
Pancake £6.50
Gluten free pancake served with vanilla ice cream and maple syrup and berries
Banana Cake £6.50
Served warm with ice cream or vegan custard 
Blueberry & Vanilla Cheesecake (N) £6.50
Made with tofu, almonds and chestnut purée
Ice Cream £4.50
Selection of flavours (3 scoops)
Chocolate Gateau £6.50 (G)
Served warm with ice cream or coconut whipped cream (222 Vegan Cuisine, 2018)
Chocolate Hanache torte £4.50
Digestive biscuit base with creamy chocolate and coconut cream 
RAW VEGAN OPTIONS
Raw Protein Balls (N) £4.00
Medjool dates and chopped walnuts and carob topped with coconut shreds
Blueberry cheesecake (N) 4.00
Sweet Creamy cashew with blueberry topping and walnut base
Chocolate Strawberry Coconut Butter Cups £4.50 
Completely raw and totally sugar-free and healthy
HOT DRINKS
Peppermint Hot Chocolate £3.00
A rich creamy, peppermint hot chocolate with a choice of almond milk, rice soya; and agave or maple syrup
Cleansing Herbal Teas £3.00
Fresh mint / Rooibos / Lemon & Ginger / Ginger and Turmeric / Orange and Nettle

        4.2 Services
· Seated and served
· Buffet style lunch
· Smoothie/Milkshake Bar
· Dessert Treat Showcase
· Take away
· Delivery*
· Private Birthdays/events and bookings available.
· Kids Half Term cooking/baking classes**

*Lessons from the Covid-19 pandemic has shown us the value of a delivery service. So Shangri’la will adopt a delivery Service which will also benefit as a contingency plan.
**One of Unique Selling Points is our half Term cooking classes for kids, which gives us an edge over our competitors, whilst reaching the family target market.





           4.3 Future Products
By year 3 we aim to introduce our signature sauces which will be available at selected retail outlets as well as our outlets.

Protein Powders- 100% plant based organic

Lunch gift Baskets

Breakfast Gift Baskets


        4.4 Competitive Comparison

Shangri’la has several advantages over its competitors:
· We operate a Breakfast Service
· We have a spacious dining area and therefore able to accommodate bookings for multiple groups.
· Disabled access/disabled toilets
· Fun and friendly staff
· Merchandise items that supports brand identity. Staff will be wearing and advertising t-shirts and caps which is also part of the uniform.
· 100% recyclable items
· We are supporting our local farmers
· Supporting the wider community by assisting with feeding the homeless 

5.0 THE MARKET

According to new research in the Journal of Nutrition, plant-based foods could save the UK £billions. A whopping saving of £5.21 billion could be made by the British Government if only 10% of people would adapt a plant-based diet. 
There is increasing awareness of issues such as global warming, the environment impact of milk, animal rights, increasing levels of dairy intolerance as well as many other health issues. These in turn have created a movement towards a plant based, vegan diet.  
The Vegan Society estimates that this change in consumer preference in combination with innovative product development initiatives, has led to a substantial market growth. Global revenue is valued at $16,130.9 million in 2019 and is estimated to reach $41,061 million in 2025- an increase of 16.7% CAGR between 2020-2025.
In 2019, the anticipated growth of the global meat alternative market estimated at 7.7% CAGR between 2020-2025 (The Vegan Society,2020).
Our customers will be but not limited to individuals who maintain a plant based vegan diet or those looking for an alternative and wanting to try something new. We will also target individuals who may have allergies or intolerances for dairy, eggs, fish or gluten.
Shangri’la will address the problem that most plant-based vegans face when eating out. Restaurants with a vegan menu are very limited and have a small and largely unhealthy selection on the menu.


          5.1 Target Group Customers
AGE- Youth currently enrolled in secondary, college or University.
FAMILIES- We will target families with children 
SOCIO-ECONOMIC STATUS- We will reach all lower and middle level earners
RELIGION- Individuals who abstain from certain foods due to their religion
EARLY MORNING WORKERS- Our breakfast menu is designed for customers who have early shift patterns such as builders, hospital staff, contractors and even office workers
Our Pricing is based on the current market. We use organic where possible and maintain quality and value by using local farmers markets. For the youth, lunch time workers and NHS staff we offer attractive discounts on products.

        5.2 Target Market Strategy
The Brixton Academy Attendees
Leave promotional flyers with The Brixton Academy. After the show people can come and get 50% off smoothies.
University Students/Health Professionals/Veterans/Police
Offering 10% off discounts to university students, NHS workers, Police and Pensioners on lunch and dinner menus.
Lunch Time Workers
Promotional brochures to local businesses with discount vouchers (Points system/loyalty card). For every 10 evening meals ordered get dessert free.
Google Ads
We will utilize Google Ads digital marketing 
Celebrity Endorsement
· Shangri’la will Invite Lewis Hamilton or any other celebrity who is vegan for a complementary meal in return for endorsement. Stormzy the popular music artist and influencer, and an advocate for startup businesses will also be contacted.
· Invite YouTube Influencers such as (Rachel Ama and Gaz Oakley from Avante Garde Vegan) for complementary sit-down meal in return for promotion.
· Invite local MP and councilors


6.0 THE MARKET ANALYSIS AND NEEDS

· The rise in gym memberships indicates an increased awareness of a healthier lifestyle and this includes diet, with most individuals adapting more plant-based foods in their diet to complement their exercise regime.

· The spike in health conditions that come about as a result of diet and lifestyle such as lactose intolerance, eczema, fish allergies and gluten allergies, has led many parents and individuals to seek alternative plant-based foods in an effort to heal these conditions.

· In the UK, eating out as a family remains a popular activity. However, consumers are largely disappointed when unable to find many plant-based vegan restaurants selling tasty food, with the same “family friendly” atmosphere.

· Most vegan restaurants in the London area do not offer a breakfast menu.

· The majority of restaurants do not offer a full week service.

· Customers find vegan restaurants pricing quite high.

· Customers complain about the size of the restaurants.



        6.1 Market Trends

The Covid-19 pandemic has been largely damaging to most restaurants. During the lockdown many restaurants were forced to get creative and meet consumers quarantining in their homes. They altered their services by adding delivery services.

Shangri’la will adapt a delivery-friendly menu along with working in partnership with Deliveroo and Uber Eats. 

We also aim to continue working with local farmers and suppliers to maintain low prices for the customers.

The awareness of the damage that plastics cause on the earth has also led to a drive towards eco-friendly packaging. Part of our appeal at Shangri’la is that we use 100% recyclable items.

With the increase in gym membership many people are seeking to increase their protein intake in an effort to build muscle. Shangri’la intend on creating their own special protein powders completely plant based and healthy alongside having protein meals on the menu.
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7.0 OPERATIONS

Supplier Relationship Analysis

SUPPLIER/RELATIONSHIP 1
This is a shopping arcade with global food outlets and local independent traders. The market sells a wide range of foods and goods. Produce is grown locally. It is located at unit 74, Brixton Village, Coldharbour Lane, Brixton, London SW9 8PS. It is a five-minute drive and less than 20 minutes’ drive via public transport. This will ensure delivery is done quickly and on time.

	 ORGANISATION
	RELATIONSHIP STATUS

	
BRIXTON VILLAGE MARKET 
	
Wholesale food supplier and distributor of fresh produce from local farmers

	SERVICE PROVIDED
	KEY TERMS OF RELATIONSHIP

	
Vegetables and fruits in bulk

	
Weekly delivery of products





SUPPLIER/RELATIONSHIP 2
This is an organic, natural food retailer of organic, vegetarian, vegan, special diet and Fairtrade products. They operate both instore at Edinburgh and online. They have been in business for about 40 years and work with many suppliers for the distribution of fresh products daily.

	ORGANISATION
	RELATIONSHIP STATUS

	
 REALFOODS
	
Bulk buy of vegan wholesale products

	SERVICE PROVIDED
	KEY TERMS OF RELATIONSHIP

	
· Plant-based ingredients

· Vegan food stuff
	
· Deals with shipping and handling of products



The operation of this restaurant requires about 20 staff members. 
There are two types of restaurant staff;
· Front-of-house restaurant staff
· Back-of-house restaurant staff




Front-Of-House Restaurant Staff
This refers to the staff “on site”. Dawn Papandrea (2019), establishes that “Every successful restaurant needs a top-notch front-of-house restaurant staff to ensure that everything is running smoothly, and customers are completely satisfied from the moment they walk through the door.” They must have a variety of skills and talents. They must also be friendly, outgoing and customer service oriented. However, each role has vital and exclusive responsibilities. 

	JOB TITLE
	RESPONSIBILITIES
	KEY SKILLS

	RESTAURANT MANAGER
Number of staff - 5
	· Responsible for day-to-day activities
· Establishing good customer service protocol
· Makes administrative decisions

	· People management skills
· Organisational skills
· Business skills
· Administrative skills
· Customer service skills
· Interpersonal skills



	GENERAL ASSISTANTS/SERVERS
Number of staff- 8
	· Acting as a liaison between the guests and the kitchen
· Take orders
· Processing bills after the meal has concluded

	· Multi-tasking and organisational skills
· Customer service skills

























Back-Of-House Restaurant Staff
This refers to the staff “behind the scenes”. Back of the house is the part your customers never see, but the way it is ran is fundamental to the success of the restaurant. The staff are in charge of meal preparation as well as stocking the kitchen with foodstuff and ingredients for meal preparation. They are also in charge of keeping the kitchen and its environs tidy.

	JOB TITLE
	RESPONSIBILITIES
	SKILLS

	HEAD CHEF/KITCHEN MANAGER
Number-3
	· Responsible for all back of the house operations
· Makes sure restaurant meets hygiene, safety and food quality requirements
· Orders produce
· Creates specials and other menus (dietary, allergies)
· Hires, fires, manages employees 
	· Culinary skills
· People Management skills
· Organisational skills
· Administrative skills



	COMMIS/SOUS CHEFS
Number-2
	· Head chef’s assistant and second-in- command
· In charge of staff rotas
· Supervises kitchen workers and trains them
	· Culinary skills
· Organisational skills
· Multi-tasking skills

	KITCHEN POTTERS
Number-2
	· Keeps kitchen tidy and organised 

	· Maintenance skills
· Organisational skills




                                     
                             


7.1 Competitive Analysis

COMPETITOR 1- CAFÉ VAN GOGH

Café Van Gogh is a not-for-profit café, vegan cuisine which serves western dishes. It was established in 2000. It has expanded its operation into neighbouring cities such as Birmingham. It is located on 88 Brixton road, Vassal, London SW9 6BE. It is directly opposite Shangri’ La and thereby our most potent competitor.

	STRENGTHS
	WEAKNESSES

	· Non-profit vegan restaurant
· Offers catering and dine-in services for special occasions
· Licensed café (vegan friendly wines and beers)
· Great media presence and influence (magazines, newspapers)

	· Does not provide breakfast
· No outdoor seating
· Vulnerable to new products


	OPPORTUNITIES
	THREATS

	· Expansion to emerging markets
· High market share
· Brand reputation
· Customer loyalty
	· Outdated services and products
· Limited social media presence



                                 

COMPETITOR 2- PIPOCA VEGAN

This is a new vegan creperie and low waste vegan store. It turned to full veganism in 2016. It is located on the 224 Brixton road, London SW9 6AH. It is a 2 min drive and about 15 minutes via public transport from Shangri’ La. It is thereby a viable competitor. 

	STRENGTHS
	WEAKNESSES

	· Kid and family friendly
· Delivery option available
· Dine-in and takeaway 
· Outdoor seating available
· Zero waste shop
	· Relatively expensive
· Relatively understaffed 
· Opening hours
· No breakfast option

	OPPORTUNITIES
	THREATS

	· Potential for growth via delivery apps

	· Location 
· Opening hours
· Rising costs for ingredients
· Pricey 




SHANGRI’ LA
An English and Caribbean vegan restaurant erasing the notion that veganism is boring and it is only an imitation of meat dishes. Our aim is to promote healthy living while serving delicious plant-based dishes. We are located at 1 Brixton road SW9 1AA. 

	STRENGTHS
	WEAKNESSES

	·  High social responsibility (feeding the homeless on Sunday, recycles, employs locals)
· Serves breakfast, lunch, supper and snacks
· Supports locals (farmers’, students)
· Seasonal menu (changes every 6-8 weeks)
· Dine-ins and buffet reservations for special occasions
· Kid and family friendly
· Outdoor seating available


	· No delivery (long term goals)
· Unlicensed 
· Low brand presence
· Single location


	OPPORTUNITIES
	THREATS

	· Suitable price for everyone
· Opening hours
· Differentiation in food choice (diets, allergies)
· Potential for growth via delivery apps
	· Big competition
· New restaurant
· Location 
· Low market share




7.2 Target Customer (Demography) 

These are the age groups of the UK vegan population being targeted presented in a hierarchical order of percentage.
· 16-24-year olds make up 14%
· 25-34-year olds are 40%.
· 35-44-year olds cover 32%/
· 45-54-year olds are only 10%
· 55 and over cover the remaining 4%. 
Vegan Bits (2020). 




The generation being targeted as can be seen from above data is 
· Millennials (born 1980 to 1994) who make up 82%
· Generation Z (born 1995 to 2014) who make up 14%
· Generation X (born 1964 to 1980) and Baby Boomers (1946 to 1964) who make up the remaining 4%. 

With regards to gender, most vegetarians are; 
· females who cover 64% 
· males who occupy the remaining 36%. 

In terms of location, we are targeting;
· rural/ locals
· suburban
· urban

In terms of income, we are targeting;
· middle class 
· low income
· high income

With these statistical data, it is clear that our target market will be students, workers, retirees, and generally health-conscious people (pescatarians, flexitarians, gym-goers) and people with special dietary needs (gluten, dairy, and others). 


7.3 Market and Sales Plan

In-Store and Online System
We plan on running a direct system (face-to-face) as well as an online system. The face-to-face system refers to the service provided to customers who are in store. This system will be available from 8 am to 9 pm every day. 
The online system will be either accessed from our website or through delivery systems. This system will be available from 8 AM to 9PM as well every day. 

Customer Care
Our customer care hotline will be accessible from 8am to 9pm on weekdays. Also, our customers will be able to leave comments and suggestions on our website; which will be addressed immediately by our staff. 

After Sales Service
After sales service refers to all the things a business does to care for customers after they buy a product or patronise their service; to ensure a long-lasting relationship (Keap, 2020). Our After-Sale service will include complimentary cards and coupons and our reusable packaging. Also, tutorials will be given on our website and blog on how to prepare dishes with our sauces. Regular holiday promotions and sales will be communicated through e-mails and phone calls to our valued customers.


2-Year Guarantee, Return and Refund Policy
Customers will be given a 2-year guarantee for all merchandise (caps, mugs and t-shirts) purchased. There will be a 14-day return and refund policy for all merchandise. There will be no returns for food and edibles. However, a refund would be granted if proven to be valid. 


7.4 Marketing Programs
There will be three main marketing tactics used to increase customer patronage. That is, “word-of-mouth” also known as in-store marketing, local media and social media.  In the 1st year and 2nd year, £78,000.00 and £89,000.00 will be spent on marketing. This will cover both local and social media advertisement, including all materials required for our instore marketing. In the third year, marketing cost will decrease substantially to £50,000.00 to cover merchandise and Search Engine Marketing and Optimization.
INSTORE MARKETING
· In-store brochures containing our concept and philosophy. 
· Wall posters. 
· Standing signage inside malls’ lobby/aisle. 
· Outdoor signage (if possible). 
· Grand opening promotion. 
· Party catering. 
· Merchandise (caps, t-shirts, mugs) 
 LOCAL MEDIA
· Telesales- television and radio adverts on local stations.
· Local media-newspaper, webpage and magazines (Brixton Buzz and Brixton blog). 
· Direct mail piece – containing brochures sent to surrounding addresses, and e-mails to loyal customers. 
· Web page – containing company philosophy, history and news.
WEBSITE SUMMARY
The website will, of course, show visitors everything about Caribbean food culture, including how to make simple dishes using our special sauces. Customers will also be able to order food and services via this website. Complimentary cards and promotions/sales will be offered to loyal, returning customers via the website. Those gifted would simply show the special code generated when in-store for price reductions. Loyal and returning customers will also be given complimentary shirts and mugs. 
Besides using the customer service hotline to air their thoughts and suggestions, customers will be able to use the website as a medium to reach our company and vice versa.
SOCIAL MEDIA

YouTube, Instagram and Facebook will be used to promote our foods, ambience and merchandise via pictures and videos. Also, through the comments, customers will give reviews which will reach a large number of people. 
More so, we would invite renowned people to eat “on-the-house” for referrals and recommendations. These people will be our brand ambassadors or PRs and will ensure our restaurant reaches different people in different locations. Occasional giveaways will be held to increase customer patronage and loyalty.

FUTURE MARKETING PLANS
These plans are a part of our contingency plans and will be carried out within the second and third year. Our future marketing plans include;
· Display advertisement
· Search engine Marketing & Optimization (SEM)&(SEO) (Perion, 2016). 


8.0 SHANGRI’LA RULES, LAWS AND REGULATIONS

PREMISES FIT FOR PURPOSE
The premise will be kept tidy at all times and would have regular maintenance and check-ups. Good food hygiene will be practiced including protection against food contamination and pest control. These regulations will cover internal decorations and the equipment used to ensure protection of both customers and staff against hazardous materials and the overall physical safety.

HANDLING HYGIENE
The reputation of restaurants is often rated based on its cleanliness. In order for Shangri ‘La to build a positive reputation among customers, our overall hygiene must be top notch. Frequent checks will be done by the local representatives of Food Standards Authority to ensure proper hygiene is being practiced.  

MANAGEMENT: LABOR LAWS
As business owners, we are governed by the labour law. These laws include the hours of work, wage laws and required breaks as well as the rules around hiring and firing. Restaurants are late night establishments and may require additional laws to operate. If these laws are not observed accordingly, the business may be fined.                                                       
     




                                                                       
9.0 CERTIFICATES AND INSURANCES REQUIRED TO SET UP

FOOD BUSINESS REGISTRATION
This covers any food operations which includes the cooking, storing and selling as well as the distribution of foods. Every premise where food-related tasks are carried out is included. That is; homes and any mobile premise counting vans and market stalls. 

 FOOD HYGIENE CERTIFICATE
 “This certificate proves that you are aware of, and operating under, the appropriate food hygiene and health and safety regulations” (Startups, 2020). Environmental health officers will make random visits to ensure it is fit for public patronage. 

PEST CONTROL REGULATIONS
Procedures will be put in place to ensure that pests are minimal and otherwise controlled. If this regulation is not observed, the restaurant may be shut down. 

RESTAURANT INSURANCE
This is a Public Liability Insurance to protect the business in the case of legal action, for the instance where customers are negatively affected by the products used or bought and/or the services rendered. “This insurance covers legal expenses and any compensation claims” (Startups, 2020).

PRS FOR MUSIC LICENSE
If music is played for customers, Shangri ‘La requires permission from legal copyright owners. The PRS for music license allows restaurants and cafés to play songs so owners get the rewards they rightfully deserve. 


NICOLE YANGO - 1912732
10.0 TECHNOLOGY PLAN

Technology plan for any organisation refers to the approaches by which the organisation will perform and reach to the targeted recipients with its technology-driven products and services, so that, recipients find them easy and convenient no matter what type its. Technology planning for the Shangri’la Vegan Restaurant is one of the most crucial planning areas for any business organisations, and in case of restaurant business there are also huge scope to make the overall operations technologically strong and effective. 


Figure 1: Technology Plan for the Shangri’la Vegan Restaurant 

10.1 Mission Statement of The Technology Plan

There is a mission for developing this technology plan which is; Ensuring Customers’ Convenience, Efficiency, and Effectiveness of the Shangri’la Vegan restaurant. Behind making this mission statement there lies several considerations for all the stakeholders of the company like- customers will be benefitted in terms of quality of service they get from the Shangri’la Vegan Restaurant and productivity of employees will rise as they can do a task faster. Restaurant businesses have been highly advancing day by day and so does the food lovers’ taste of technology in line with the advancements of technology. That’s why restaurants now-a-days face a huge amount of pressure from competitors and here lies another mission of the Shangri’la Vegan Restaurant that it will offer the best technological platforms to its customers while enjoying food. 



Planned Technologies for Shangri’la

Here, the most effective and customer-oriented technologies have been planned for the restaurant business that other prominent restaurants and business organisations are also being operated. Overall technology planning has been done focusing on increased convenience for customers and higher efficiency of the restaurant. The Shangri’la Vegan Restaurant will be designed as per the following most important technologies- 

	Shangri’la Vegan Restaurant

	Planned Technologies
	Necessary Issues of each technological aspect

	Online order
	
The Shangri’la Vegan Restaurant will have an online website with detailed information of all menus and prices from which customers can place their orders online. This website development of the Shangri’la Vegan Restaurant is very crucial and requires huge investment for designing the website and for maintaining regular updates. Real-time and automated software for receiving online orders and responding to customers need to be developed. 


	Point of Sale register
	
This is one of the most important technology which helps organisations keep track of the customers over time. POS (Point of Sale) does not only make the operations efficient but also increases customer satisfaction as already registered customers of the Shangri’la Vegan Restaurant find it most convenient in purchasing rather waiting in queue every time, they come to enjoy some food. 


	Reservation and scheduling software
	
Reservation through automated software is another important technology and will be maintained in the Shangri’la Vegan Restaurant so that customers can book for table, corners, food menus whenever they like. This software of reservation will make almost no error and increase the opportunity of customers to a wider level. Scheduling will be another part of this software so that every opening hours of a day can be directly communicated with customers for making their scheduling easy and effective like- at what time they prefer to enjoy food here.  Also, our business will also operate as per the reservation and scheduling demands by which we can understand whether demand is high or low and prepare foods as per the trend.


	Email service
	
Email is a great source of technology-driven marketing for restaurants and any other businesses. This restaurant will enlighten customers by making very real contact with them through email service and thereby requires automated software for providing easy and attractive email service. 


	Wi-Fi
	
Making the restaurant places under Wi-Fi zone is another innovative technology that helps to grab customers who prefer spending time on Internet while they eat food. Also, it is a must initiative for every organisation to keep track with the increasing demands of Internet among Internet users. 


	Loyalty tracker
	
This software will help customers of the Shangri’la Vegan Restaurant keep track and know about their loyalty points through making them aware about what stage of loyalty they belong to every time they enjoy food here. This technology driven, transparent loyalty tracking system is crucial for both businesses and customers as they can develop motivating offers as per the loyalty bases, customers maintain with them. 


	Real time Inventory tracking 
	
This is another important software for keeping track with avail inventories and food orders. Inventory tracking also helps finding the demands of customers and thus it becomes easier for the Shangri’la Vegan Restaurant design menus and make it as much fresh inventory as possible. 
 


Figure 2: Planned Technologies for Shangri’la Vegan Restaurant


        10.2 Budgeting of Technology Plan

Initially, the technology budget will be 20% of the initial investment made for this restaurant. Overtime technology updating budget will be maintained at a rate of minimum 10% of the sales incurred in each month. This budget is just an approximate and tentative one which may go up or down as per the technology demand over time. Another factor of technology budget lies in monitoring the actual results out of invested technology in terms comparing sales with technology investment and thereby modifying technologies as per the results it has been able to generate. 



11. MANAGEMENT AND ORGANISATION

There are five of us managers/directors and founders of our vegan restaurant and play the role of duty managers. As duty managers we all have our roles and responsibilities to play in the business to ensure everything goes smoothly.
However, because it’s a new business, us managers do not have salaries for now as we try to save and grow the business.

Roles of employees in the business
We will employ:
· CHEFS: 3 Chefs in the kitchen to deal with cooking of delicious vegan meals. Wikipedia describes a chef as a “trained professional cook and tradesman who is proficient in all aspects of food preparation”. They probably have the most important role in the organisational structure as a lot rides on the quality of food serve to ensure customer satisfactions and constant business.

· COMMI CHEFS: 2 Commi chefs to assist in food preparation and carry out roles as second in command to the head chefs to ensure that the process of food preparation and services run smoothly and effectively.

· GENERAL ASSISTANTS: 8 General Assistants who will be responsible for meeting and greeting customers and ensuring they are comfortably seated and satisfied. The general assistants are responsible for taking orders, verify identification if suspected case of underage customers and ensure that food ordered is satisfactorily served on time. Additionally, the general assistants will process payment and work with the Chefs and management to resolve any customer complaints. They are also responsible for cleaning the tables, floors, and toilets every 30 minutes.
In general, the General Assistants must provide fast, reliable, friendly and efficient service to all customers and also ensure that tables are kept very clean and disinfected before the next customers arrive and that the table is set with the right glasses and cutlery for the next service.

· KITCHEN PORTERS: 2 Kitchen Porters whose roles and responsibilities are to ensure that the kitchen is always kept clean and tidy at all times. The kitchen porters collect all dirty pots, pans, crockery and cutlery for washing and make sure they are washed and neatly rearranged for use by the Commi chefs, head chefs and general assistants amongst others. The Kitchen Porters must clean and disinfect all kitchen appliances after use and surfaces used in food preparation, empty all bins and above all adhere to safety regulations in place. 
We as directors/managers will ensure that the above roles work in unison for the success of the business. According to Mealey (2019) “a strong manager is an essential component of a successful restaurant—they are usually the person who handles both staff and customer issues”. This means adopting the customer is always right attitude but at the same time managing staff expectation and motivation. It’s about finding the right balance to keep customers interested and staff happy and motivated.



12.0 SOCIAL RESPONSIBILITY AND   
        SUSTAINABILITY

The sustainability goal of the Shangri’la Vegan Restaurant mostly lies in making the business operations unharmful, free of negative impacts towards the community and environment while at the same time making profit generations sustainable so that they can run sustainably in the very long run. CSR (Corporate Social Responsibilities) is one of the most crucial term for any kind of business organisation because the society, community expects that the businesses surrounding it will do some good for the improvement of some societal barriers, challenges that the society cannot handle by itself. The Shangri’la Vegan Restaurant will focus on contributing towards the sustainability of potential stakeholders through undertaking different initiatives of social responsibility. The responsibilities have been specified in the following ways so that there remains no ambiguity and sustainable goal achievement becomes easier.

	Key Aspects of Sustainability
	Shangri’la Vegan Restaurant
(Responsibilities for achieving sustainability)

	Economic
	· We will ensure good corporate governance as per the Corporate Governance Code of United Kingdom (UK) through auditing, monitoring, establishing our own codes of conducts, values, transparent employee relations 
· Its profit generation will be in compliance with different regulations like Customer Rights Act of 2015, data protection regulations of GDPR of 2018, Employment Act of 2002, Equality Act of 2010 etc. 
· It will focus on sustainable profit making so that can economically be sustainable with good balance of revenue, expenses and ownership interests 
· Efficiency and effectiveness of the available business resources will be ensured so that they can sustainably work for the economy in long-term

	Environmental
	· Renewable and recycling are the biggest environmental concern of the restaurant and this is related to the overall existence of it as it focuses on Vegan foods which are bio-degradable, waste can be used for further veg production
· Solar panel, and other renewable energy sources will be used in this restaurant so that non-renewable sources like- water, soil, food, natural gas consumption becomes minimum 
· It will prioritise on developing health of ecology so that natural productions can sustain in the long term 
· Waste management and reducing air, sound, water pollution are also its responsibilities and overtime it will track its environmental contributions by setting deadlines for each milestone 

	Social
	The Shangri’la Vegan Restaurant will involve in voluntary activities, provide donations for education, cultural activities, unprivileged communities so that over the business operations the community surrounding it also stays sound and healthy by helping it overcome some barriers and future threats 


Figure 3: Key Aspects of Sustainability in Shangri’la Vegan Restaurant 
The Shangri’la Vegan Restaurant will fulfil its goal of sustainability focusing on the three most important aspects; business, community and environment. The three aspects have unique and particular goals which needs to be maintained to make a business sustainable because all of them are integral or part and parcel for the whole organisation being sustainable and nothing can be placed differently from one another. 
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13.0 FINANCIAL PLAN

Shangri’la vegan restaurant is a limited company with five directors, Currently, the company is owned by the original 5 founders with the same number of shares of 20%. Akina Jacobs holds a BA in Business Administration, Amoy Stone works as a Catering Manager/Head Chef at British Rail, Akira Jacobs holds a BSc in Business with a concentration in marketing and works at Sainsburys , Nicole has a professional qualification in Project Management and works at Murphy & Sons Limited and Andrew Stone holds a  CIMA certificate in business accounting and works at Local Authority as Senior Accountant.  
Shangri’la will operate at a loss in the first year, the second year we will break even and in the third year we will be a lucrative business. Shangri’la requires a £80,000 capital, the debts are scheduled to be repaid to Barclays bank. Shangri’la financial plan is dependent on Forecasted Financial Statements. These statements will help Shangri’la determine the feasibility of our vegan restaurant and help to estimate the sum of capital Shangri’la will need to successfully launch and operate the planned enterprise. In addition, these statements help the bank in determining the plan's feasibility and its potential profitability. 
(Business Plan Hut, 2009) The Financial Plan outlines Shangri’la forecasted financial statements and the assumptions made when developing them. The Company's capital requirements, how the capital is to be used and our repayment plan is also illustrated here. The following financial statements and analysis have been forecasted over a three-year period.
Shangri’la aims to maximise its sales revenue by providing the following service:
· Smoothie/Milkshake bar
· Half Term cooking/Baking Classes
· Merchandise
Shangri’la will work with local farmers to ensure that we are supporting the local community and which in turn reduces carbon footprint, and whilst securing competitive rates and fresh quality produce. And having the additional benefit of organic, non-toxic produce. 



13.1 PERSONNEL PLAN

Shangri’la’s initial employees will include three duty managers, three chefs, two commis chefs, eight general assistant and two kitchen porters per location, covering all three shifts – breakfast, lunch, and dinner. Breakfast service starts at 7:00 am and ends at 11:00 am, breakfast service comprises of one manager, one chef and one general assistant on the premises during breakfast open hours. Lunch service runs from 12:00 pm to 3:00 pm, for lunch service includes one duty manager, one chef, one commis chef, three general assistant and one kitchen porter (See Table 1). Dinner service starts at 5:00 pm and ends at 9:00 pm, with the same complement of staff as the lunch service. This is believed a perfect personnel number for a vegan restaurant the size of our own.
In the long term, as we expand our product category and vegan restaurants across the United Kingdom, we will employ more staff to ensure that we maintain the high level of customer service.
Shangri’la will offer competitive rate of pay to all our members of staff to encourage enthusiasm and commitment, that will be transferred to our customers. We believe that by investing in our staff, we are investing in our company, as they are our most valuable asset. Our staff will have regular one-to-ones and appraisals and review to maintain their Personal Development Plan (PDP), to ensure they are able to progress within the organisation as the business grows. All staff are required to complete Health and Safety Training, Manual Handling, Control of Substances Hazardous to Health (COSHH), Disclosure and Barring Service (DBS), Data Protection Act and GDPR Training.
Our directors will cover the role of Duty Managers for 3 years. In the first years our director will not take a salary but in the second and third we will take a small salary to cover expenses. Directors are able to do this as we are still working in our respected field of expertise and is able to cover the shifts on a rota basis.



Table 1: PERSONNEL PLAN

	PERSONNEL PLAN

	 
	YEAR 1
	YEAR 2
	YEAR 3

	Duty Managers
	0
	£16,960.80
	£17,300.00

	Chef x 3 (£25,000)
	£77,000 
	£78,540.00
	£80,110.70

	Commis Chef x 2 (£21000)
	£44,000 
	£44,880.00
	£45,777.00

	General Assistant x 8 (£18000)
	£146,000 
	£148,920.00
	£151,898.38

	Kitchen Porter x 2 (£14000)
	£30,000 
	£30,600.00
	£31,212.00

	TOTAL PAYROLL
	£297,000 
	£319,900.08 
	£326,298.08 





















Table 2: FORECASTED INCOME STATEMENT

	SHANGRI’LA FORECASTED INCOME STATEMENT

	 
	Ending December 2021
	Ending December 2022
	Ending December 2023

	Total Revenue from Sales
	£780,000.00
	£858,000.00 
	£1,029,600.00 

	Cost of Goods Sold
	£260,000.00 
	£299,000.00 
	£343,850.00 

	GROSS MARGIN
	£520,000.00 
	£559,000.00 
	£685,750.00 

	OPERATING EXPENSES

	 
	Ending December 2021
	Ending December 2022
	Ending December 2023

	Salaries
	£297,000.00 
	£319,900.08 
	£326,298.08 

	Advertising Expense
	£78,000.00 
	£89,700.00 
	£50,000.00 

	Rent
	£70,000.00 
	£71,085.00 
	£72,186.82 

	Maintenance
	£40,000.00 
	£47,986.85 
	£23,993.42 

	Loan expenses
	£16,959.96 
	£16,959.96 
	£16,959.96 

	Furniture
	£15,000.00 
	£0.00 
	£0.00 

	Equipment
	£7,800.00 
	£0.00 
	£0.00 

	Professional Service
	£5,000.00 
	£2,500.00 
	£3,000.00 

	Utilities
	£3,000.00 
	£3,060.00 
	£3,061.20 

	Insurance Expenses
	£2,000.00 
	£2,500.00 
	£3,125.00 

	Depreciation expense/Furniture
	£1,500.00 
	£1,666.67 
	£1,875.00 

	Depreciation Expense/Equipment
	£1,400.00 
	£1,750.00 
	£2,333.33 

	Office Supplies
	£1,200.00 
	£1,224.00 
	£1,248.48 

	Telephone/Broadband
	£648.00 
	£667.44 
	£687.46 

	TOTAL OPERATING EXPENSE
	£539,507.96 
	£559,000.00 
	£504,768.75 

	Net Income before Taxes
	(£19,507.96)
	£0.00
	£180,981.25 

	Less Taxes
	£0.00 
	£0.00 
	£81,441.56 

	NET INCOME AFTER TAX
	(£19,507.96)
	 
	£99,539.69 




Above is Shangri’la’s anticipated Forecasted Income Statement for a three-year period. The statement outlines that we expect to make a profit in the third year, however due to start-up cost we are expected to make a loss in the first year of £19507.96. These start-up costs include a robust marketing strategy to ensure we create high brand awareness and to be able to fulfil our customer’s needs.
 The statement shows all expected revenue sales and expenses for Shangri’la over the same period. The above statement also shows Shangri’la Earnings Before Tax (EBT) for the same time frame by subtracting our expenses from our revenue sales. Income taxes are taken away from our earnings to arrive at our Net Income or BOTTOM LINE.
In our third year, we make a profit of £99,539.69, which instead of taking out the drawings from the business, we will use this for further expansion. As sales increase, we will expand into new locations in London and other cities where there is demand i.e. Birmingham, Manchester and Leeds. To aggressively spread brand recognition. This increase in visibility will allow us to take up less expensive locations like Brixton Road, while maintaining our flagship operation, the first store, in a prime spot.

Table 3: BALANCE SHEET

	SHANGRI'LA BALANCE SHEET

	 
	31-Dec-21
	31-Dec-22
	31-Dec-23

	ASSETS
	 
	 
	 

	Cash (Inventory)
	260,000.00
	299,000.00
	£343,850.00 

	 Furniture
	15,000.00
	15,000.00
	£15,000.00 

	Equipment 
	7,800.00
	7,800.00
	£7,800.00 

	Accumulated Depreciation 
	(2,900.00)
	(3,416.67)
	(£4,208.33)

	Total Long-term Assets 
	£282,800 
	£321,800.00
	£366,650.00 

	TOTAL ASSETS
	£279,900 
	£318,383.00
	£362,441.67 

	 
	 
	 
	 

	LIABILITIES AND CAPITAL
	 
	 
	 

	NI and Tax Contribution
	95,040.00
	102,368.30
	104,415.38

	Current Liabilities
	£167,900.04 
	199,054.74
	26,237.11

	Current Borrowing 
	£16,959.96 
	£16,959.96 
	£16,959.96 

	Paid-in Capital 
	0
	0
	£0.00 

	Retained Earnings 
	0
	0
	£99,539.69 

	TOTAL LIABILITIES AND CAPITAL
	£279,900.00
	£318,383.00
	£362,441.67 



Shangri’la’s projected balance sheet is shown above for the third operating year. The items on the left shows Shangri’la’s Assets and Liabilities while on the right the items show each year forecasted account balances. We expect to run at a loss for the first year, decreasing our net worth. In the second year we break even and as the operation becomes more profitable in the third year, our net worth rises again.













Table 4: CASH FLOW STATEMENT

	SHANGRI’LA CASH FLOW STATEMENT

	 
	Year 
ending 
Dec 2021
	Year 
ending 
Dec 2022
	Year 
ending 
Dec 2023

	CASH IN FLOWS

	Cash from Product/Services Sales
	£780,000.00
	£858,000.00 
	£1,029,600.00 

	GROSS MARGIN
	£520,000.00
	£559,000.00 
	£685,750.00 

	
	
	
	

	CASH OUTFLOWS

	Salaries
	£297,000.00 
	£319,900.08 
	£326,298.08 

	Advertising Expense
	£78,000.00 
	£89,700.00 
	£50,000.00 

	Rent
	£70,000.00 
	£71,085.00 
	£72,186.82 

	Maintenance
	£40,000.00 
	£47,986.85 
	£23,993.42 

	Loan expenses
	£16,959.96 
	£16,959.96 
	£16,959.96 

	Furniture
	£15,000.00
	£0.00 
	£0.00 

	Equipment
	£7,800.00 
	£0.00 
	£0.00 

	Professional Service
	£5,000.00 
	£2,500.00 
	£3,000.00 

	Utilities
	£3,000.00 
	£3,060.00 
	£3,061.20 

	Insurance Expenses
	£2,000.00 
	£2,500.00 
	£3,125.00 

	Depreciation 
Furniture
	£1,500.00 
	£1,666.67 
	£1,875.00 

	Depreciation Equipment
	£1,400.00 
	£1,750.00 
	£2,333.33 

	Office 
Supplies
	£1,200.00 
	£1,224.00 
	£1,248.48 

	Telephone/Broadband
	£648.00 
	£667.44 
	£687.46 

	TOTAL OPERATING EXPENSE
	£539,507.96 
	£559,000.00 
	£504,768.75 





· Shangri’la’s projected forecast Cash-Flow statement above shows the movement of money in and out of our business over a three-year period. Our Cash inflows is based on projected daily sales of £2500 in total from food products, merchandise and services. Our sales figures are modest and based on sound assumptions from primary and secondary research (See appendix 2). We’ve also used a 33.33% of sales to calculate cost of goods which gives us our gross margin. Our projected sales shows a steady increase of 10% in the second year and a further 20% in the third year.
· Salaries, which are our highest outflow will increase with inflation by 2% each year.
· Rent in line with inflation increased by 1.55% each year.
· Maintenance which is inclusive of unforeseen eventualities has an increase in the second year but reduction in the third.
· Our loan expenses repayment is consistent all three years based on borrowing £80,000 a fixed period of 60 months, with an additional 6% interest.
· Furniture cost for starting up totals £15000 in the first year. As we have made contingency for damage and potential increase in seated customers, we do not expect to spend in the second and third year.
· Our kitchen equipment start-up cost is £7800 and again we do not expect to have any further costs in year two and three, as manufacturer warranty, insurance maintenance contract which is inclusive of repair and replacement.
· We project an annual increase of 2% on utilities.
· The professional service includes our legal advice and accounting fees that ensures we are compliant with legislations and taxes.
· Shangri’la have factored in the cost of furniture and equipment which we expect to last 10 years, therefore we have divided the cost of furniture by 10 years to arrive at our depreciation figure. Subsequently we will divide that by nine then eight years and so on to get each year’s depreciation. 
· Telephone/ Broadband shows an annual increase of 3% in line with premium rates.
















Table 5: BREAK EVEN ANALYSIS

	SHANGRI'LA FORECASTED BREAK-EVEN ANALYSIS FOR YEARS 1, YEAR 2 AND YEAR 3

	CONTRIBUTION MARGIN
	YEAR 1
	YEAR 2
	YEAR 3

	Selling Price per unit
	£32.29
	£34.55
	£38.01

	Weighted Average Variable Cost
	£10.76
	£11.51
	£12.66

	CONTRIBUTION MARGIN PER UNIT
	£21.53
	£23.04
	£25.35

	
	
	
	

	FIXED COST PER YEAR

	Salaries
	£297,000.00 
	£319,900.08 
	£326,298.08 

	Advertising Expense
	£78,000.00 
	£89,700.00 
	£50,000.00 

	Rent
	£70,000.00 
	£71,085.00 
	£72,186.82 

	Miscellaneous
	£40,000.00 
	£47,986.85 
	£23,993.42 

	Loan expenses
	£16,959.96 
	£16,959.96 
	£16,959.96 

	Furniture
	£15,000.00 
	£0.00 
	£0.00 

	Equipment
	£7,800.00 
	£0.00 
	£0.00 

	Professional Service
	£5,000.00 
	£2,500.00 
	£3,000.00 

	Utilities
	£3,000.00 
	£3,060.00 
	£3,061.20 

	Insurance Expenses
	£2,000.00 
	£2,500.00 
	£3,125.00 

	Depreciation expense/Furniture
	£1,500.00 
	£1,666.67 
	£1,875.00 

	Depreciation Expense/Equipment
	£1,400.00 
	£1,750.00 
	£2,333.33 

	Office Supplies
	£1,200.00 
	£1,224.00 
	£1,248.48 

	Telephone/Broadband
	£648.00 
	£667.44 
	£687.46 

	TOTAL OPERATING EXPENSE/FIXED COSTS
	£539,507.96 
	£559,000.00 
	£504,768.75 

	BREAK EVEN SALES
	25058 units
	24262 units
	19911 sales



Shangri’la break-even analysis shows that we need 24262-unit sales over a twelve months period to break even (Table 5). We have calculated an average sales price of £32.29 minus 33.33% Variable cost. Our break even has been calculated by the fixed costs divided by Contribution margin per unit. We do not expect to begin turning a profit until year three.



AKINA JACOBS-ABIOLA (1916259)
Conclusion

(Global Market Insights, 2020) The vegan food industry is expected to experience steady growth due to the awareness of benefits of vegan diets. Shangri’la Vegan Restaurant will grow and succeed in the vegan food industry and achieve all its set goals. 
· The managers of this company are highly competent and loaded with the necessary skills and expertise needed to successfully start and grow a restaurant. 
· Shangri’la requires £80,000 as capital to launch 
· Contracts with local farmers who supply us organic produce, coupled with our unique products and services, along with our business strategy; will make Shangri’la stand out. 
· Our competition is tough, but this will only help Shangri’la strive hard to be innovative and develop.  
· Taking into consideration Shangri’la’s operating margin and revenues we will break even in year 2 and make profits in year 3 after making losses in year 1.

Shangri’la Vegan Restaurant will be the choice of vegans and non-vegans alike. Our aim is to create a chain of plant-based restaurants to support a healthier lifestyle. Also, to support local farmers and serve our purpose to the community.
Contact Shangri’la Vegan Restaurant @shangri’la.co.uk
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APPENDIX 1 – PRESENTATION SLIDES
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APPENDIX 2 – QUESTIONNAIRE
Questionnaire- London Vegan Restaurant Owner

Question 1
Which best describes your restaurant location?
a. Busy High street	b. Near office Buildings	c. Near Universities	d. Side Road


Question 2
How long have you been running this business?


Question 3
Is the vegan restaurant a profitable business?


Question 4
Who are your typical customers?


Question 5 
What services do you offer? (Tick all that applies)
a. Breakfast	b. Lunch	c. Dinner	d. Buffet	e. Takeaway	f. Delivery


Question 6
What’s your most popular item on the menu?


Question 7
What were your average start-up costs?
a. Furniture		b. Equipment	c. Insurance	


Question 8
What is the average rent for this size property in this area?


Question 9 
What’s your typical revenue sales per day?


Question 10
Which year did you break even?

a. Year 1	b. Year 2	c. Year 3

Directors


Duty Managers


General Assistants


Kitchen Porters


Chef


Commi Chef



Technology Plan


Technology Mission Statement


Increasing efficiency 


Customer satisfaction 


Planned technologies 


Online order, Automated reservation and rescheduling, Free Wi-Fi, POS software, Inventory tracking software, Loyalty tracker, ESP 


Budget for planned technologies 




6

image4.tiff




image5.tiff




image6.emf



M A N A G I N G  E N T E R P R I S E  I N  
T H E  2 1 S T C E N T U R Y



B M S W  4 0 0 6



L E C T U R E R :  E J I R O  E S O H W O D E



TOPICS STUDENTS



BUSINESS Akina Jacobs 1916259



PRODUCTS AND SERVICES, PRICING Amoy Stone 1912722



MARKETS, SALES AND COMPETITORS Akira Jacobs 1916223



MANAGEMENT AND ORGANISATION Nicole Yango 1912732



FINANCIAL INFORMATION Andrew Stone 1912735










M AN AG I NG   E NT E RP R I S E   I N  

T HE   2 1

ST

CE NT U RY

BMSW 4006

LECTURER: EJIRO ESOHWODE

TOPICS STUDENTS

BUSINESS Akina Jacobs 1916259

PRODUCTS AND SERVICES, PRICING Amoy Stone 1912722

MARKETS, SALES AND COMPETITORS Akira Jacobs 1916223

MANAGEMENT AND ORGANISATION Nicole Yango 1912732

FINANCIAL INFORMATION Andrew Stone 1912735


image7.emf



B U S I N E S S



Akina (Director 20%share) - Business Owner



Amoy (Director 20%share) - Catering Manager



Akira (Director 20%share) - Marketing Manager



Nicole (Director 20%share) - Project Manager



Andrew (Director 20%share) - Accountant



WHO WE ARE



AKINA JACOBS - 1916259
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E X P E R I E N C E  A N D  Q U A L I F I C A T I O N S



• Akina Jacobs holds a BA in Business Administration 
• Amoy Stone works as a Catering Manager/Head Chef 



at British Rail
• Akira Jacobs holds a BSc in Business with a 



concentration in marketing and works at Sainsburys 
• Nicole has a professional qualification in Project 



Management and works at Murphy & Sons Limited
• Andrew Stone holds a  CIMA certificate in business 



accounting and works at Local Authority as Senior 
Accountant. 
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O V E R V I E W  O F  
B U S I N E S S



• Established in December 2020



• A Private Limited Company



• Directors



• Hybrid business



• Food service industry
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V I S I O N



Our vision is to solve the problems of 
vegans by establishing the ideal vegan 
restaurant. We aim to provide an excellent 
customer experience and serve tasty, 
nutritious, vegan meals from fresh, organic 
locally grown produce leaving a longing 
impression. We want to create a brand that 
is synonymous with healthy lifestyle.
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B U S I N E S S  O B J E C T I V E S



SHORT TERM 
GOALS (12 MONTHS)



MID TERM GOALS   
(2-3 YEARS)



LONG TERM GOALS         
(3 YEARS)



1.Establish a 
restaurant in London



2. Online delivery 
systems



2. Contracts with 
farmers and tofu 



suppliers



1. Increase in 
production



2. App development
3. Directors oversee 



business



1. Expansions
2. Go public



3. Investment
4. Non-profit
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PRODUCTS



• A full plant-based food 
menu- breakfast, lunch, 
dinner



• Desserts



• Smoothies/Juices



• Fresh produce sourced 
locally Image source: https://healthiersteps.com/recipe/black-bean-burritos/, https://simplyceecee.co/vegan-buddha-bowl/



https://www.asweetpeachef.com/high-protein-fruit-smoothie-recipes/, http://laurencariscooks.com/vegan-chocolate-ganache-
torte/



AMOY STONE - 1912722





https://healthiersteps.com/recipe/black-bean-burritos/


https://simplyceecee.co/vegan-buddha-bowl/


https://www.asweetpeachef.com/high-protein-fruit-smoothie-recipes/


http://laurencariscooks.com/vegan-chocolate-ganache-torte/







PROD UC TS

• A full plant-based food 

menu- breakfast, lunch, 

dinner
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• Smoothies/Juices

• Fresh produce sourced 

locally

Image source: https://healthiersteps.com/recipe/black-bean-burritos/, https://simplyceecee.co/vegan-buddha-bowl/

https://www.asweetpeachef.com/high-protein-fruit-smoothie-recipes/, http://laurencariscooks.com/vegan-chocolate-ganache-

torte/

AMOY STONE -1912722
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MERCHAND ISE



• T-Shirts



• Caps



• Shangri’la Signature sauces Image source: https://www.eatwithyoureyes.co.uk/



https://www.facebook.com/yabospowell/



https://guide.alibaba.com/shopping-guides/signature-caps.html
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SERV ICES
• Dining in



• Buffet Style lunch



• Smoothie/milkshake bar



• Take away



• Delivery



• Private functions 



• Half Term Baking Classes
Image source: http://mybakestudio.alexpcastro.com/courses/



https://smallbusiness.chron.com/open-juice-smoothie-bar-4731.html
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PR IC ING



Image source: https://www.stonydrycleaners.co.uk/



https://www.sonicdrivein.com/deals



• Shangri’la prices are based on current market 
rates  



• We maintain quality and value by contracting local 
farmers



• Discounts for students, pensioners, NHS, Police 
at 10% off lunch and dinner menu. 50% off 
smoothies between 6pm-7pm



• Loyalty card scheme





https://www.stonydrycleaners.co.uk/







PRI CIN G

Image source: https://www.stonydrycleaners.co.uk/

https://www.sonicdrivein.com/deals
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rates  
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smoothies between 6pm-7pm
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TA R G E T  M A R K E T



ü Students age 13+



ü Families



ü Workers 18+



ü Retirees



ü Gym Goers



ü Customers with special dietary 
requirements



Image source: http://increasing-views-now.wikidot.com
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M A R K E T,  S A L E S  A N D  C O M P E T I T O R S



• Workers  (25+)                  Offices, institutions 



• Students  (16+)                 Schools, Universities



• Retirees  (55+)                  Family, care homes



• Families                              Homes 



• Gym goers                         Gyms 



• Customers with special dietary requirements



25-34 age
39%



35-44 age
32%



16-24 age
14%



45-54 age
11%



55+ age
4%



1st Qtr 2nd Qtr 3rd Qtr 4th Qtr 5th Qtr



TARGET MARKET AND LOCATION



AKIRA JACOBS - 1916223
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M A R K E T,  S A L E S  A N D  C O M P E T I T O R S
AKIRA JACOBS - 1916223



COMPANY 
HIGHLIGHTS



OUR COMPANY
SHANGRI’LA



COMPETITOR 1
CAFÉ VAN GOGH



COMPETITOR 2
PIPOCA VEGAN



COMPANY PROFILE A vegan restaurant 
founded in 2020. 
Serves Caribbean 
and Western vegan 
foods. 



An English 
restaurant chain 
established in 2000.
Serves western 
foods.



A vegan creperie 
that went fully 
vegan in 2016.
Serves Mexican 
and western foods.



KEY COMPETITIVE 
ADVANTAGE/ USP



New image
Discounts 



Strong brand image Young image
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M A R K E T  I N F O R M A T I O N
MARKET 
INFORMATION



OUR COMPANY
SHANGRI’LA



COMPETITOR 1
CAFÉ VAN 
GOGH



COMPETITOR 
2
PIPOCA 
VEGAN



TARGET 
MARKET



Students, workers, families, 
health-conscious people



Vegans Vegans 



MARKET SHARE 3% Approx. 18% Approx. 8%



MARKETING 
STRATEGY



• Low food price
• Introduce merchandise 



and services
• Social media 



advertisement



• Brand 
promotion



• Returning loyal 
customers



• Focuses a lot 
on marketing 
(social media)
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P R O D U C T  I N F O R M A T I O N
PRODUCT 
INFORMATION



OUR COMPANY
SHANGRI’LA



COMPETITOR 1
CAFÉ VAN GOGH



COMPETITOR 2
PIPOCA VEGAN



PRODUCTS AND 
SERVICES



Breakfast, lunch, dinner and 
merchandise 



Lunch, dinner Lunch, dinner 



PRICE Based on current market rates Higher than market 
rates



Average 



PLACE OF 
DISTRIBUTION



Direct, online and with affiliates 
(delivery services)



Direct and online Direct and online



PROMOTION Adverts, social media, leaflets 
and mail services. 



Leaflets and mail 
services.  



Social media. 
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SWOT ANALYSIS OUR COMPANY
SHANGRI’LA



COMPETITOR 1
CAFÉ VAN GOGH



COMPETITOR 2
PIPOCA VEGAN



STRENGTHS • New and refreshing
• Cost effective
• Seasonal menu, locally 



sourced



• Brand reputation
• Global operations
• Customer loyalty
• High sales growth
• Largest market share 



• Social media presence
• Zero waste store



WEAKNESSES • Low brand presence
• single location (limited 



search)



• Limited social media 
presence



• vulnerable to new 
products 



• Expensive shipping
• Limited food choice



OPPORTUNITIES • Potential growth in 
developing countries



• Expansion to emerging 
markets



• Potential for growth via 
food delivery apps



THREATS • Intense local 
competition



• Low market share
• Uncertain economic 



environment



• Outdated services and 
products



• Rising cost of 
ingredients
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M A R K E T I N G  A N D  S A L E S



DIRECT 
AND 



ONLINE 
SERVICE
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RESPONSIB
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AFTER 
SALE 



SERVICE



14 DAY 
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AND 
REFUND



2-YEAR 
GUARANTEE
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ADVERTISING



Direct Advertising  



Face-
to-face



Local 
Media



Social 
media










ADVERTISING

Direct Advertising  

Face-

to-face

Local 

Medi

a

Social 

media


image24.emf



M A N A G E M E N T  A N D  O R G A N I S A T I O N



WORKFORCE – 20 STAFF 



• 8 General Assistants
• 3 Chefs and 2 Commis Chefs
• 5 Duty Managers
• 2 Kitchen Porters



NICOLE YANGO - 1912732
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B U S I N E S S  
O P E R AT I O N S



Expand to cities in London



Delivery by  Deliveroo and uber eats
Market produce from local farmers and 
imports
Increase in demand = more staff, equipment



This Photo by Unknown Author is licensed under CC BY-SA





http://the5stepbusinessstart.com/business-plan-anyone-can-start/


https://creativecommons.org/licenses/by-sa/3.0/
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B U S I N E S S  
O F F I C E  S P A C E



• 1,100 square feet



• A3 Class 
Restaurant



• Two entrances



• Fire escapes



• Rubbish Disposal
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S TA F F I NG



Staff will be 
paid 



£16,000/yr.



Chefs will be 
paid 



£28,000/yr.



Managers will 
be paid 



£40,000/yr.



Costs of 
materials 



Office 
Supplies



Equipment Technologies 
and facilities



Other resourcing 
costs involved are;



Salary levels are;
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M A N A G E M E N T  I N F O R M AT I O N  
S Y S T E M S



Stock Control
• Effective stock rotation 



systems



• Monitoring displayed 
products



• Food safety training 
available



(Envesca, 2020)



Quality Control
• Assign managers to food-



related control logs



• People assigned to 
certain control activity



• Contamination policy



(Harings, 2015)



Management Accounts



• Data Protection Act 2018



• Equality Act 2019



• GDPR
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C A S H  
F L O W  



F O R E C A S T



Year 
ending 



Dec 2021



Year 
ending 



Dec 2022



Year 
ending 



Dec 2023
CASH IN FLOWS



Cash from Product/Services Sales £780,000.00 £858,000.00 £1,029,600.00 
GROSS MARGIN £520,000.00 £559,000.00 £685,750.00 



CASH OUTFLOWS



Salaries £297,000.00 £319,900.08 £326,298.08
Advertising Expense £78,000.00 £89,700.00 £50,000.00
Rent £70,000.00 £71,085.00 £72,186.82
Maintainance £40,000.00 £47,986.85 £23,993.42
Loan expenses £16,959.96 £0.00 £0.00 
Furniture £15,000.00 £0.00 £0.00 
Equipment £7,800.00 £667.44 £687.46 
Professional Service £5,000.00 £2,500.00 £3,000.00 
Utilities £3,000.00 £3,060.00 £3,061.20
Insurance Expenses £2,000.00 £2,500.00 £3,125.00
Depreciation 
Furntiure £1,500.00 £1,666.67 £1,875.00
Depreciation Equipment £1,400.00 £1,750.00 £2,333.33
Office 
Supplies £1,200.00 £1,224.00 £1,248.48



Telephone/Broadband £648.00 £667.44 £687.46



TOTAL OPERATING EXPENSE £539,507.96 £559,000.00 £504,768.75 



ANDREW STONE - 1912735
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P R O F I T  A N D  L O S S  F O R E C A S T
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Total Revenue from Sales Cost of Goods Sold GROSS MARGIN
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-£539,507.96



-£559,000.00



-£504,768.75



-£19,507.96



£0.00



£99,539.69
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ENDING DECEMBER 2023



TOTAL
OPERATING…



NET INCOME
AFTER TAX
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B R E A K  E V E N  
A N A LYS I S
• In the first year operating at a loss
• Shangri’la will break even in year 2
• Shangri’la need to make 24262 unit sales 



in the second year to break even
• Shangri’la is now able to survive without 



taking more cash resources and in year 3 
make a profit 25058



24262



19911



YEAR 1



YEAR 2



YEAR3



B
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L E T ’ S  
R E C A P …



• Sales figures are based on sound assumptions from primary 
and secondary market research (Statista, 2018)



• Shangri’la will have a steady increase in sales over 3 years



• 10% increase in sales in the second year



• 20% increase in sales in the third year



• We have forecasted small loss of £19507.96 in the first year



• We break even in the second year



• Shangri’la Profit level expected to make an average of 5% 
profit margin



Image source: https://i.stack.imgur.com/T0c0e.png 
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