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Part 1 Essay
Introduction 
Across the globe, awareness regarding environmental aspects, pollution, and management of climate elements has become essential for consumers of different sectors. Therefore, sustainable demands within the hospitality industry have taken a drastic form as well. That is why LuXe has considered a new business concept of offering pop-up restaurants to tourist spots in the UK. 
Main discussion 
Introduce business concept 
Over time, it has been seen that sustainability within any business sector depends on three major pillars: environmental, economic, and social (Maynard et al. 2020). The sustainability ranges, arranged based on these aspects, led many companies to pursue a better quality to offer. Therefore, LuXe has arranged the business concept based on these components. For instance, the pop-restaurant services will be provided by vans and trucks, and based on the aerial demands, the vehicles will be fully operated by electric or solar energy to maintain environmental sustainability. At the same time, economic sustainability will be managed by managing pricing sustainability and contributing a certain percentage of the profit to be spent on local green practices. Furthermore, socially sustainable perceptions will be maintained by offering paper spoons, plates, cups and packaging, which will also include awareness messages on the packaging or bills. 
Business canvas model 
	Key partners 
Suppliers are the key partners of the organisation and can help provide material supplies, including seeds, plant herbs, vegetables, local spices, and many more (Nemeschansky, 2020). The main partner of the organisation will be Riverford organic farmers, who will provide vegetables, meat and fruit. On the other hand, the seafood suppliers will be the fish for thought and will provide sustainable sources of seafood and fresh fish. The organisation's power supply will be maintained through the renewable energy provider Octopus Energy. Sustainable packaging providers such as Biopac will be needed to maintain reusable packaging systems to manage plastic wastage.
	Key activities 
The main activity of the hospitality industry is reducing food wastage through implementing biodegradable packaging systems. As an example, the LuXe company aims to provide local tastes and seasonal products so that customers can have a wide variety of meat, sustainable seafood, and vegetables. This restaurant also aims to reduce plastic by using linen napkins instead of paper and switching to electronic receipts. 
	Value proposition 
A sustainable restaurant concept will reduce food wastage and carbon footprint and conserve water.  Renewable energy resources will be used for the heating and product recycling process. The demand for the enabled restaurant is increasing day by day, and it is also found that 30% of the survey participants choose a restaurant with local resources, food, and sustainable materials (Mintel Store, 2024). As an example, LuXe will also aim to minimise the wastage carbon footprint through a zero-waste mentality and focus on plant protection estimation.  
	Customer relationship 
As per the survey, 32% of the customers in the UK prefer to pay for sustainable food choices and restaurants that operate sustainably (WaterAid UK, 2024). Restaurants can use data to create personalised experiences, such as the anniversary of a birthday treat. The company will identify vacation destinations to maintain its connection with the customers. The customer's communication with the company will be maintained by the mobile app and user-friendly website, which will help the customer identify where the popup restaurant will be located on which date. The customer can request the company to visit their location through the website mailbox. 
	Customer segments 
The target customer of that restaurant company will be the younger generation, which is leading this change and creating operations for the brand. They maintain their Eco-conscious values.  Most young adults and old age people between 12 and 40 years old target it because those people are willing to pay for more sustainable food.

	
	Key resources 
The organisation's main resources will be local farms and suppliers, which will collect fresh, sustainable meat during seasonal periods to support the local economy. In addition, renewable energy resources such as biomass, solar, and wind will power popup restaurants to reduce climate emissions and promote sustainability. 
	
	Channels 
Building an online presence and website creation will be needed to share the organisation's sustainability mission booking options, menu resource practices, and many more (Filimonau et al. 2023). Social media platforms such as Instagram and Facebook will be helpful in sharing the same content and eco-friendly practices that will benefit a wider community.
	

	Cost structure 
The organizational cost structure would be Paradise the resources, which are expensive on the ethical farming and economics scale. On the other hand, the fair trade certificate product will ensure the supplier has received your compensation, which can increase cost efficiency. There is a significant investment initiative for using green energy resources. The cost for marketing labour shape will also be included, along with interior design.
	Revenue streams
Takeaway and delivery options will be available for customers with biodegradable packaging systems that can generate revenue and popularity among UK customers. On the other hand, a subscription meal plan will also increase the consistency of the organisational revenue and allow the customer to prepare sustainable meals at home (Nemeschansky, 2020). Collaboration with the destination and exclusive events can create revenue.


Justification 
Key partners: LuXe has considered companies, such as Riverford Organic Farmers, as key partners for pop-up restaurant services. Riverford Organic Farmers has been seen prioritising the sustainability of 50% wildlife and 'carbon sequestration' for reducing CO2 emissions (Riverford, 2024). On the other hand, BioPak has been seen to be adequate for offering design-based sustainability for industrial sustainability (BioPak, 2024). Therefore, these partners will guide and assist LuXe in offering rightly focused green practices to UK consumers. At the same time, as these companies lack the innovativeness to merge different services, LuXe's pop-up restaurants will be used as a proper platform for emerging environmental and industrial sustainability. 
Key activities: In the UK, it has been seen that the UK Institute of Hospitality Standards has prioritised the encouragement of environmental practices in the hospitality industry (Carlisle et al. 2021). Additionally, it has also been seen that strategic focuses for sustainability are being used to reduce CO2 emissions, water consumption, waste management, and others. Therefore, it has been quite clarified to LuXe that the sustainable offerings and green practices through the pop-up restaurants will effectively satisfy the current sustainable demands of the British hospitality industry and the consumers.
Value proposition and revenue streams
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Figure 1: Environmental consultancy market size in the UK
Source: (Alves, 2023)
Based on a recent evaluation of the UK market, it has been seen that environmental consultancy services have gained quite a rapid growth rate over these years. That is why, compared to the revenue of 1.78 billion dollars in 2018, the UK's environmental consultancies have attained a revenue worth 1.86 billion dollars in 2021 (Alves, 2023). Furthermore, different market research has disclosed that the restaurant industry in the UK has gained a market value of 18.7 billion British pounds as of 2023 (Statista Research Department, 2024). A more interesting fact regarding this industry has been seen as the overall restaurant industry in the UK has showcased a growth rate of 2.6% and will reach a market value worth 19.5 billion dollars by the end of 2026 (Statista Research Department, 2024). Therefore, it has been clarified to the management of LuXe, that there is a huge potential for sustainable pop-up restaurants in the British market. Additionally, the growth rate of the British restaurant industry has also represented the demands of UK consumers towards restaurants. Therefore, as the combination of restaurant services and green practices will be offered to British tourists, it will work as a USP to them to portray greater engagement and loyalty. 
Customer relationship and customer segments: As of now, it has been seen that the modern generation of UK consumers has a steady behavioural pattern towards green products. Therefore, the demands for green products and sustainability among the British Gen Z have influenced the willingness to pay more (Gomes et al. 2023). As for availing food products, 29% of Gen Z in the UK have showcased their preference towards sustainable and eco-friendly food items (Bedford, 2024). Therefore, these aspects have also made it quite clear for LuXe to measure the profitable opportunities that the sustainable business concept can generate. 
Key resources: As supply chain management has been identified as necessary for LuXe to manage adequate restaurant services, local food suppliers have been targeted to take advantage of. In this case, seafood will be received from suppliers such as Young's Seafood Ltd and Seachill UK Ltd. On the other hand, the necessity of other food products will be managed by suppliers such as Bidfood UK, Bestway Wholesale, and JJ Food Service. These specific names have been targeted as these suppliers have recognition across the UK, which will provide an efficient food supply and market access, especially networking efficiency, at the same time.
Channels: Recently, it has been seen that the combat between climate aspects and peoples' awareness has drastically influenced behavioural patterns. That is why green influencers on the internet have taken an important place in fostering trustworthiness and pro-environmental intentions (Boerman et al., 2022). Therefore, LuXe has decided to take advantage of Instagram and influencers to conduct marketing campaigns to convey sustainable intentions to a large number of consumers. Furthermore, in the UK, almost 35 million social media users have been identified as active users of Instagram (Dixon, 2024). Even more, 29.7% of Instagram users have been seen from the age group of 25-34 (Dixon, 2024). Therefore, it will also be possible for LuXe to target the chosen age group of 12-40. 
Cost structure: On average, an individual within the restaurant industry or mobile food services earns 24,000 British pounds (Statista, 2023). Therefore, this figure must be included in LuXe's cost structure to attract the required workforce. Additionally, the Food Safety Act 1990 must be implicated in managing the trust of suppliers, partners, and customers. 
Conclusion 
Based on the overall study, LuXe's business concept of pop-up restaurant services will be effective for UK consumers. The market opportunity and demands have created a suitable business environment for LuXe to offer innovativeness to UK consumers while avoiding competitive pressure. 


Part 2 Reflective essay
Gibbs model is a model of reflective help to share the experience of a personal entrepreneur. 
Description: In this modern world, entrepreneurial trait is needed, which can provide questions by the tutor, which will always be fulfilled by the us in order to evaluate the skills of entrepreneurs and managers. I also received five as a result of this test. This activity will help us increase our motivation and knowledge regarding business ideas and entrepreneurship. As in the class, I also completed these entrepreneur traits that help identify weaknesses and strengths as a potential entrepreneur. The result indicated that I am good at communication and creativity, which can help me to maintain team conflict.
Feelings: first, I feel very confident because I know that I have different types of skills, which indicates that I am a creative and innovative person. As per my past experience of my problem solving, I have identified that innovative ways can be an idea for group settings and increase the communication and activity system. Lastly, I am also concerned about them taking scores because I need to make a bold decision in this factor to increase my score system. It will also be recognised as an essential factor in deciding to reduce issues and conflict in the entrepreneurial environment (Mehta, 2024). In group activities, I always want to take part, which can promote motivation among the team members during class assessments.
Evaluation: During the journey, I also have positive and negative experiences with my team members. The positive aspect is mostly highlighted in that I have achieved high scores in communication and creativity, which is critical for entrepreneur success. In the future, it will generate collaboration and new ideas (Kollmann et al. 2021). On the other hand, I have a low-risk tolerance, which can create barriers to making quick decisions under any circumstances. In this situation, I recall my past group experiences in which my cautious approach prevented me from making innovative decisions in risky situations. 
Analysis: as a part of that entrepreneur test, I was also involved with a theoretical underpainting that helped me to identify the relationship between economics and entrepreneurs to build up new business ideas. However, the personality test practice is efficient in identifying my significant leadership role. However, I also feel that I lack the power to reduce my risk-taking score and my ability to take charge in certain situations. 
Conclusion: In this process, I have learned a different thing that has developed my willingness to calculate risk in business ideas. Without this, I can miss out on the opportunity or innovative solution that can be involved with the uncertainty of the first term. This reflection also helps me realise a collaborative approach to building up a team and increasing decision-making opportunities (Park and Kim, 2021). 
Action plan: However, in the future, I will focus on extending my problem-solving skills, which can potentially play a part in my career. In this process, I will visit different types of confidence seminars that promote the opportunity to improve the problem-solving skills system. The group activity is another way to boost my listening skills, which can help me improve my problem-solving skills and demonstrate my ability in four weeks.
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