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[bookmark: _Toc120719591]Executive Summary

A PIECE OF WORLD will be an inspiring restaurant in Blackfriars London. Our paramount objective at this level is to increase the satisfaction of customers. Focus will be placed on having friendly and efficient service because the focus of the business will be on customers' satisfaction. A PIECE OF WORLD commits to creating an upbeat, relaxed, clear family-friendly environment. We aim to recruit carefully selected colleagues who share our endorsed family values.
To increase the satisfaction of customers, we will have different special packages, including children's size portions and vegetarian portions. The creative idea of the four founders will be resulted in establishing A PIECE OF WORLD. There will be a need for a simple organisational structure as the business will be carried out on small scale.
Frist of all, one business has stick on it. As four, we have invested in this business and each one of us has brought thirty thousand pounds (30,000) which is total one hundred and twenty thousand pounds (120,000), whereas we borrow from the bank another one hundred and twenty thousand pounds (120,000). Our business is a small business limited (LTD)
Our restaurant is called A Peace of World  and it is located in Blackfriars London. In the near future we would like to make our business more popular in the city. In our restaurant will be served on different cultural foods in most countries around the world.
As four, we have split the work in the company, and each of as will explain our plan for our business in its section. By taking care about the finance of the business, it keeps us moving forward and more income. The way we can do it is to follow the output and the input, and analysis it every week.



















[bookmark: _Toc120719592]Business Concept
A PIECE OF WORLD will be involved in the food business with interesting and excellent food and a attractive atmosphere, and it will be an inspiring restaurant in Blackfriars London. Providing superior and efficient service is not only a key part of the mission, but it is also based on having a great food selection. Our paramount objective at this level is to increase the satisfaction of customers. A PIECE OF WORLD will be the first choice for both males and females, old and young, singles and couples, adult, and mature crowds.
The business model of our restaurant will be based on becoming dependent on a high level of competence at the operational level and a healthy-tasting menu. For the easy reason, the model of the company is persuasive based on which our nice and large kitchen with full of equipment will be formed. (Madeira, Palrão and Mendes, 2020).
An intriguing atmosphere will be ensured at the restaurant based on which A PIECE OF WORLD will be a great place to eat, and it will offer interesting and excellent food to customers. Having great-tasting food is not only the main objective but the focus will be placed on having friendly and efficient service because the paramount focus of the business will increase the satisfaction of customers. We wish to be the best restaurant for people of all ages and class. The prosperity of our workers will also be critical to our prosperity. Everyone will receive the highest degree of treatment on fair basis. We need people who work with A PIECE OF WORLD Restaurant and Lounge to feel that the location of resources benefits them. Satisfied workers bring happy guests.
To greatly achieve our point of view on the entertainment and dining experience, we will combine a diverse menu, ambience, mood, exceptional theme nights and charming staff to create a sense of "place" where the focus will be on increasing satisfaction of customers. For owners, we need a fair profit, and for reps, we need a satisfying work environment.
The competitive advantage of A PIECE OF WORLD will be based on its workforce. We assume that the progress of your business depends on both the type of your collection and the nature of your items (dinner). We see ourselves reflected in our staff. First, we intend to hire our relatives for whom the money will be provided. We aim to recruit carefully selected colleagues who share our endorsed family values. Also, unlike our long-term goal, we can respond quickly to changing economic conditions at the expense of our adjusted volume, allowing us to be proactive. To make the participation of the parents in the dinner more direct, we will also give the children a playground (Franceschelli, Santoro and Candelo, 2018).


[bookmark: _Toc120719593]Business Description 

A PIECE OF WORLD will be involved in the food business with interesting and excellent food and a attractive atmosphere, and it will be an inspiring restaurant in Blackfriars London. Providing superior and efficient service is not only a key part of the mission, but it is also based on having a great food selection. Our paramount objective at this level is to increase the satisfaction of customers. A PIECE OF WORLD will be the first choice for both males and females, old and young, singles and couples, adult, and mature crowds.
The business model of our restaurant will be based on becoming dependent on a high level of competence at the operational level and a healthy-tasting menu. For the easy reason, the model of the company is persuasive based on which our nice and large kitchen with full of equipment will be formed. (Madeira, Palrão and Mendes, 2020).
An intriguing atmosphere will be ensured at the restaurant based on which A PIECE OF WORLD will be a great place to eat, and it will offer interesting and excellent food to customers. Having great-tasting food is not only the main objective but the focus will be placed on having friendly and efficient service because the paramount focus of the business will increase the satisfaction of customers. We wish to be the best restaurant for people of all ages and class. The prosperity of our workers will also be critical to our prosperity. Everyone will receive the highest degree of treatment on fair basis. We need people who work with A PIECE OF WORLD Restaurant and Lounge to feel that the location of resources benefits them. Satisfied workers bring happy guests.
To greatly achieve our point of view on the entertainment and dining experience, we will combine a diverse menu, ambience, mood, exceptional theme nights and charming staff to create a sense of "place" where the focus will be on increasing satisfaction of customers. For owners, we need a fair profit, and for reps, we need a satisfying work environment.
The competitive advantage of A PIECE OF WORLD will be based on its workforce. We assume that the progress of your business depends on both the type of your collection and the nature of your items (dinner). We see ourselves reflected in our staff. First, we intend to hire our relatives for whom the money will be provided. We aim to recruit carefully selected colleagues who share our endorsed family values. Also, unlike our long-term goal, we can respond quickly to changing economic conditions at the expense of our adjusted volume, allowing us to be proactive. To make the participation of the parents in the dinner more direct, we will also give the children a playground (Franceschelli, Santoro and Candelo, 2018).



[bookmark: _Toc120719594]Product Description 
The friendly customer service and high-quality food will be offered to guests of A PIECE OF WORLD commits, and these services and products will be offered in an upbeat, relaxed, clear family-friendly environment. The menus are based on different kinds of food and drink items. To increase the satisfaction of customers, our business will have different special packages, including children’s size portions and vegetarian portions, based on which customers' needs will be satisfied. Some sole items will be included in the menu based on very attractive and quality recipes (Lin et al., 2020).
 We will be differentiated from other businesses and restaurants based on creating an innovative and unique fine dining atmosphere. The unique design and décor will be a factor in making our restaurant different from other restaurants.
 A wide and varied clientele will be appealed to base on the menu that will have the potential to meet customers' needs. Regional specialities will be featured in our varied, traditional menu from many different countries.
The development of personnel will be the main objectives and success platforms. These initiatives will be used to bring in experienced and successful workers, and they will be used to develop a dedicated staff.
Costs always will be controlled properly. Establishing control on cost is considered one integrated function because it is related to the effective management of members. The focus that will keep in mind will be to reduce the costs of making sales of goods so that targets and goals of profit margin can be attained. In this regard, the following key elements of costs will be managed effectively, including Accounts Payable, Deposits in banks, Cash Receipts, Taking Orders, Portioning, and Preparation of service, Rough Preparation, Inventory issuance, Storage, Receiving, and purchasing of inventory (Putra and Cho, 2019).
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[bookmark: _Toc120719596]Short-Term Objectives (less than a year)

· In the first year of operation, the target will be based on attracting a minimum of 100 regular customers on each day of dine in.
· To provide an outstanding experience to customers and maintain the quality of service at an excellent level and keeping the price at a reasonable level and to make an increase of 5% increase in sale growth and keep complaints of customers less than 1% in the first year.
· To generate at least 10% net profit to sell by generating positive cash flow from operations.



[bookmark: _Toc120719597]Long-Term Objectives (More than a year)

· To make a 21% increase in turnover by the end of 2 years
· To provide training that is required for those who are more experienced servers so that potential could be developed in them of managing the restaurant for five years
· In 10 years, expect the turnover of the company at £0.5 M
· Based on a price strategy for 5 years, a market share of 30% of the market will be attained.
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[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)


MARKETING PLAN
A marketing plan describes how to reach your target market and potential customers, and possibly the threats available. Our potential customers are the people that work at the offices next door, and potential customers that walk by from the train station also next to us. 

       STAKEHOLDERS
                 INTERNAL                                                                                   EXTERNAL 

CUSTOMERS       COMPETITORS                                                           EMPLOYEES
CREDITORS         GOVERNMENT                                                          OWNERS
SUPPLIERS           STRATEGIC PARTNERS                                          MANAGERS
SOCIETY

In our restaurant we want people to be as comfortable as possible, so this department (marketing) had the idea to have a special room for our customers’ children. We will pick up your children when possible so you can enjoy our experience hundred percent.
Every Saturday we prepare for a cultural explosion. What I mean is that every Saturday our store changes its look to match the look of the country. Example: Spain. Our music is simply Spanish, Spanish food is cheaper than others, and Sangria (the typical Spanish drink) is on the menu (kotler, et al., 2020).
OUR LOOK: 

All our staff has a uniform according to the atmosphere of the restaurant: A simple t-shirt black or white with the logo of our business and black trousers (for our floor staff). White shirt and black trousers (for our bar staff). White T-shirt and white big trousers (for our kitchen staff). 

[image: A person wearing a black shirt
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Our cups, napkins, and cutlery: Our cups have our logo on, them because in these times technology is everything, and we know that. We all have seen pictures of tables full of food, glasses, and napkins. That is the reason why our caps and napkins have the logo on them. Every time a customer posts a photo of their plate, they will give us promotion and access to more customers than we could have gotten to by ourselves.

[image: A picture containing funnel chart
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Cards for customers: 
[image: A picture containing text, businesscard

Description automatically generated]Every time a customer walks by get the bill, we give them a small card of the place with all our information below. So, we make sure they can get a booking for next time by the website, Gmail, or phone call. 


Our front door: 
   [image: A picture containing text, indoor, kitchen

Description automatically generated]
Our front door has an elegant signal with our logo, using the same type of elegant colours than the inside. People can see in an easier way our business since we have this signal outside. 



Our colours: 
[image: Background pattern

Description automatically generated]We use a special colour palette: Black, gold, light grey, grey, white and dark grey. We believe these colours transmit peace and elegance, exactly what we ask for from our customers. 
Our place is not a place where you can come in a tracksuit but in shirt and trousers. 


Place:  Our decorations are elegant and follow the colour palette like everything else.

[image: A room with tables and chairs

Description automatically generated with low confidence]

Kids space: 
[image: A picture containing text, indoor, office, cluttered

Description automatically generated]In this room, children can play for just twenty pounds per hour more, parents can enjoy their evenings, and adults are taken to the waitress whenever they want to check on the baby.
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Political Factors                  IDENTIFY                             Environmental Factors
       Social Factors              OPPORTUNITIES AND              Legal Factors
Economic Factors               THREATS                             Technological Factors


Political Factors: Corporate taxation, other fiscal policy initiatives, free trade disputes, antitrust and other anti-competition issues, current policy, political stability, government policy, and Brexit. 
Economic Factors: Interest rates, employment rates, inflation rate, exchange rates, economic growth, and unemployment rate. 
Social Factors: Demographic considerations, lifestyle trends, consumer beliefs, attitudes around working conditions, cultural barriers, population age, health, and target demographics. 
Technological Factors: Automation, how research and development (R&D) may impact both costs and competitive advantage, technology infrastructure (like 5G, IoT, etc.), cyber security, level of innovation, technological change, and technological awareness
Environment Factors: Carbon footprint, climate change impacts, stewardship of natural resources (like fresh water), wheatear, environmental policies, NGO pressure, recycling, pollution, and sustainability. 
Legal Factors: Industry regulation, licenses and permits required to operate, employment and consumer protection laws, protection of IP (Intellectual Property), health and safety, copyright protection, and employment laws. 


Difference between PESTLE and SWOT analysis: 
The only difference between the two types of analysis is the consideration of the factors in both: The SWOT analysis considers both internal and external factors in the decision-making. While PESTLE analysis only considers the external macro-environment factors in the decision-making. 

	Aspects 
	SWOT
	PESTLE

	Analysis
	Internal 
	External 

	Nature 
	Flexible Analysis
	Non-conforming 

	Use
	Launching a new product or project
	Firm expansion 



We use both of them in our restaurant, internal and external analysis are necessary. As the marketing section, we need to know everything about the market: new products and business expansions. I use SWOT and then PESTLE, so I can get first my internal, and use it later with my external. This is how I make my presentations too. 
(Marketing managers face greater accountability for the financial impact of their actions. This appendix provides a basic overview for measuring marketing financial performance. Such financial analysis guides marketers to make well-informed marketing decisions and assess the success of those decisions.)
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Swot analysis: strengths (S), weaknesses (W), opportunities (O), and threats (T).  
SWOT stands for strengths, weaknesses, opportunities, and threats. It is how businesses zoom out to look at their position within the larger commercial environment. Learning the cost of getting a liquor license is about every aspect of your restaurant. 


1. Strengths
- Knowing how to price a food menu
- Unique menu items: cocktail, food, and wine menu
- Unique décor and environment
- Location (close to a highly trafficked subway stop, for example, Blackfriars)
- Outdoor dining options (always with good views)
- Menu quality (and staff quality) 
- Customer satisfaction by reviews on the website 
- Clean and orderly
- Low-cost options
- A big list of products to choose


1. Weaknesses
- Poor customer service
- Long wait times (for food or seating)
- High prices (see helpful psychological pricing strategy on wine bottle prices and alcohol pricing)
- Noise levels
- Cleanliness (see our restaurant cleaning checklist)
- Limited Resources


1. Opportunities 
- Not embracing diet preferences: veganism, vegetarianism, gluten-free, etc. There are many dietary strategies and restrictions. Dig a little deeper into your customer base and their other haunts. Chances are catering to a diet or lifestyle is a big opportunity for your business.
- Engagement includes happy hour ideas, bar promotions, and restaurant marketing ideas
- There are no competitors.
-Nearby, residential development or houses (for the noise) 


1.  Threats
- Are any new restaurants in your neighbourhood opening?
- New restaurants that directly compete with your customers opening.
- Any new competitor menu items.
- Industry-wide threats to the restaurant industry as a whole—like a public health crisis.

	ONE OF OUR STRENGTHS  
	Our food, decoration, and drink menu are not unique, but different than what you can find anywhere in London. 
We have a special room for children where they can play while you enjoy your food. A person will check on them during your stance with us.   

	ONE OF OUR WEAKNESSES 
	We do not have many tables, so it is a possibility the customers have to wait a bit longer than was expected. But that is why we have the privilege of bookings. 

	ONE OF OUR OPPORTUNITIES 
	If you have any allergies, it does not matter, because we do take care of that and give you an equal menu but allergies are free for you. Stop asking for a burger and get sandwich bread gluten-free instead because of your gluten allergies.  

	ONE OF OUR THREATS 
	Our menu es different because we have plates that you cannot find in London, but not all of them, you can go to an Arab restaurant and get your plates done, but we are different because even having competitors our food is still delicious and in the city centre.



INTERNAL STRENGTHS
Internal capabilities that may help the company reach objectives
WEAKNESSES
Internal limitations that may interfere with the company´s ability to achieve its objectives



OPPORTUNITIES
External factors that the company may be able to exploit to its advantage
THREATS
Current and emerging external factors that may challenge the company´s performance 



EXTERNAL 

              
                                         
                                            POSITIVE                                         NEGATIVE 
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THE 4 Ps OF MARKETING
Product, price, place, and promotion are four factors of the marketing mix. Since the four Ps were introduced in the 1950s, more Ps have been identified, including people, process, and physical evidence.
They encompass a range of factors that are considered when marketing a product, including what consumers want, how the product or service meets or fails to meet those wants, how the product or service is perceived in the world, how it stands out from the competition, and how the company that produces it interacts with its customers.

1. KEY TAKEAWAYS: 
- The four Ps are the four essential factors involved in marketing a product or service to the public.
- The four Ps are product, price, place, and promotion.
- The concept of the four Ps has been around since the 1950s. As the marketing industry has evolved, other Ps have been identified: people, process, and physical evidence.

1.1 Product 
Creating a marketing campaign starts with an understanding of the product itself. Who needs it, and why? What does it do that no competitor's product can do? Maybe it is brand new and it is design and features are so appealing that consumers have to have it when they see it.
That is why we define the product and its qualities before introducing it to the consumer. We want to make sure our new product is what customers want, so they keep believing in us. 

1.2 Price
[bookmark: _Hlk121244937]Price is the amount that consumers will be willing to pay for a product. Marketers must relate price to the actual and react to the value of the product while also considering procurement costs, seasonal discounts, competitor prices, and retail markups
In our case, business decision-makers need to increase the price of their products to give them a feeling of luxury or exclusivity. In preference, the price can be lowered to allow more consumers to try it.
Our price menu is 20 per meal, and alcoholic drinks are sold separately. Also, if you eat the same meal twice, you can get a free soft drink. If it is Spanish Saturday, you get a 15% discount if you eat Spanish food.

1.3 Place 
The place considers where the product is available and how it is presented, such as in-store or online.
The decision is key: A business leader's goal is always to get their products in front of the consumers who are most likely to buy them. That means placing a product only in certain stores and getting it displayed to the best advantage. 
This is the main reason why we have our location in the city centre next to the train station where people come and go. The office is next door to ours so they usually are our most common customers, our customers have great views of the river and London skyscrapers.

1.4 Promotion
The goal of promotion is to communicate to consumers that they need this product and that it is affordable. Promotion includes advertising, public relations, and a thorough media strategy for introducing a product.
Marketers tend to combine promotional and placement elements to reach key audiences. For example, in the digital age, the elements’ location and financing are as online as they are offline. Specifically, where the product appears on the company's website or social media and what type of search functionality produces targeted advertising for that product
For this reason, we reach out to potential customers through social media, TV, and handing out flyers on the street to see if we are their type. Our location also makes them more interested in us, because is an accessible place. 







[bookmark: _Toc120719603]Management Team 

The creative idea of the four founders will be resulted in establishing A PIECE OF WORLD, and there will be a need for a simple organisational structure as the business will be carried out on a small scale. The contribution of others will be based on helping the restaurant in the developing stage. A flat organisational structure will be adopted and used in the company an increase employee engagement. The owner or director will work on the top level of the organisational structure. There will be two managers who will work on the next level, and there will also be the involvement of some general employees. The two managers will be associated with working with general employees, and managers will have the responsibility of reporting to the owners of the business. Effective communication will be facilitated by the flat structure that will be kept between the managers and workers (Teng et al., 2020).
A director of store operations will be included in the future organisational structure of our business when an increase is made in the units of stores and locations. We expect that an individual from our store’s management will come to this role and responsibility. a supervisory level role will be provided by this person between the level of store management and the executive level. In-house bookkeeping will be currently associated with our accounting and payroll functions. Some other roles may be included and involved in the business with time. Two waiters, two cooks and two cashiers will be included as the initial employees of our business, and one of each will be involved in working during open hours. For a food outlet of our business, it is identified as an ideal personnel number. The total number of working hours performed by each employee will be 38-40 hours per week (Ngoasong and Kimbu, 2019).




[bookmark: _Toc120719604]Management Team and Their Background

The creative idea of the four founders will be resulted in establishing A PIECE OF WORLD, and there will be a need for a simple organisational structure as the business will be carried out on a small scale. The contribution of others will be based on helping the restaurant in the developing stage. A flat organisational structure will be adopted and used in the company an increase employee engagement. The owner or director will work on the top level of the organisational structure. There will be two managers who will work on the next level, and there will also be the involvement of some general employees. The two managers will be associated with working with general employees, and managers will have the responsibility of reporting to the owners of the business. Effective communication will be facilitated by the flat structure that will be kept between the managers and workers (Teng et al., 2020).
A director of store operations will be included in the future organisational structure of our business when an increase is made in the units of stores and locations. We expect that an individual from our store’s management will come to this role and responsibility. a supervisory level role will be provided by this person between the level of store management and the executive level. In-house bookkeeping will be currently associated with our accounting and payroll functions. Some other roles may be included and involved in the business with time. Two waiters, two cooks and two cashiers will be included as the initial employees of our business, and one of each will be involved in working during open hours. For a food outlet of our business, it is identified as an ideal personnel number. The total number of working hours performed by each employee will be 38-40 hours per week (Ngoasong and Kimbu, 2019). 






[bookmark: _Toc120719605]Organisational Chart
In the first year of operation, A PIECE OF WORLD will be slow in terms of hiring and recruiting individuals, but a greater level of loyalty will be shown to those who will have been hired. Part-time work and jobs will be offered to all employees at the initial stages and the reason is that starting stages, the owner will be involved in doing most of the work. We are intending of hiring more employees as the growth will gain by our business and for this, we will be focused on considering relevant skills and we will reward the employees according to their skills and performance. The responsibilities of each employee will be increased by considering the hiring of other employees.
Customer service is one key element and factor of success or failure of a retail or restaurant business however it is noted that employees of these businesses have the worst benefits and lowest pay. We are aware that we have high-quality products, but our success will be determined based on the way these products will be offered to customers. We are realizing that the main asset for our business will be our employees and they will be directly involved in building the brand image of the company (Mandviwalla and Flanagan, 2021).
Direct monetary payments will be included in the compensation that will be provided to employees and bonuses will be also offered to them based on the increase in performance that will be good for the success of both the company and employees. The goal we have developed in opening employment is based on one part-time employee and one full-time employee with additional three part-time members and two full-time employees that will be included at the end of the second year of operations.
· Our policies regarding employees will be based on the following:
· Encouraging a high level of creativity among employees
· Incentives based on performance
· Reviews of performance every 6 months
· On-going training for employees
· Meetings with employees monthly
· Management meetings on a weekly basis (Kryukova et al., 2019).
[image: Starting a restaurant, Organizational chart, Professional letterhead  template]
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The planning and implementation will be conducted by the 4 founders during the initial process of setting up the company. The planning will be based on building the brand and constructing the first outlet of our company. Approximately 8 months will be taken in the planning and construction stage. The rest of the 12 months will be taken in the revision and refinement process before opening the restaurant in 2023.
[image: A picture containing graphical user interface
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[bookmark: _Toc120719608]Sources of Finance 

The difference sources available in our business are internal and external. The first thing has to think about when opining a business is where its founding comes from and to be setup and underway.
Internal finance: 
Personal savings ( owner capital) 
As four, we have invested in this business and each one of us has brought thirty thousand pounds (30,000) which is total one hundred and twenty thousand pounds (120,000) we retain all the control, there will not be salary for four of as in the first six months. We also retain the profits, to cover the salary, rent and costs for the first six months.
External finance: 
We asked lone from the bank one hundred twenty thousand, with its interest which is 2.5%. in the first two years it is 0% interest. The banks interest starts from the third year. We made agreement with the bank, that we will have the control of our company, but if we do not pay back the lend money or delays the payment it has the control.


[bookmark: _Toc120719609]Cash Flow Forecast  
Cash flow forecasting is the process of predicting the future financial position of a business and estimating how much money will be needed to pay the bills, cover expenses and meet obligations. In order to avoid being stuck without sufficient funds if cash flow slow down in the future, the owners must look carefully daily cash inflows, cash outflows, so that they can have think what they can expect the cash flow forecast of the month. A cash flow forecast is divided into three component, first cash balance, inflows cash, outflows cash. Cash inflows includes cash sales and receivables collections, whereas cash outflows are things such as rent, salary, utilities and etc. We can also see in cash flow forecast, how the business growing, or to face severe economic collapse in business. in our business, we really get stuck because we do not flow inflow cash and outflows cash in prober way, therefor our business was near to collapse in the first year. The below table shows, how we flowed the cash flow forecast in the first year of our business. 
[image: Table
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[bookmark: _Toc120719610]Sales Forecast

“Sales forecast is an estimate of sales during a specified future period, whose estimate is tied to a proposed marketing plan and which assumes a particular state of uncontrollable and competitive forces.” — Candiff and Still
The company sales forecast reflects the expected levels of company sales based on a chosen marketing plan and assumed marketing environment according to Kotler’. While the sales forecast is estimated, it is crucial importance to the company because it is fundamentally related to the production, personnel and financial planning processes.
Sales forecast is a tool that gives the business owners to plan out their much- needed requirements such as their raw materials workforce, budget in order  to improve their services. In the starting months it is normal the inflows can be low and the outflows can be high, but after few months the owners should know how the things is going. Example the days they are receiving more customers and the days they are not. Sales forecast also gives time to the business owners to see a potential finance problems before they actually starts. In this case the owners can see were the problem started, therefor they have to make changes in order to avoid economic collapse, and also to increase their inflow cash. If I compare to our business, it was actually not going good because of the marketing plan that we have designed dose not work, and the budget we decided for the advertisement was not good enough.
Through out of the first year, our business was not improving or showing up any profit. In the below table I will explain how much we expended, and quantity we have outputted. And also fixed costs, total variable costs, total cost, total revenue and the profit/loss.
[image: Table
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[bookmark: _Toc120719611]Cost of Production Forecast

Cost production forecast:
Cost product forecast is a tool that we can sort out the movement of the business and to see whether the business can cover the whole business row materials. Cost is split into two types fixed costs and variable costs.
Fixed costs:
Fixed costs are costs that do not make any changes to the amount produced.
Fixed costs is such us rent, salary, advertisement and etc, and it should be paid even if there’s no output. Costs of a business is fixed costs added variable costs. In order to start making a profit the business should be able to pay its fixed costs. In our business to pay the fixed costs, we have to make sure the total revenue is higher then fixed costs. When the total revenue is higher than fixed costs the company expects profit. 

Variable costs:
Variable cost is the costs make changes, it depends due to factory the business usage revenue. It also depends the output of the business. for example the usage of the gas, electricity, groceries, the time of the employees are working and so many other things.
When talking about variable costs, it is the most important party of the business that needs to flow. Variable costs is also the key that make the owners make a decision to their business. if the variable cost is high and the total revenue is low it can cause a damage to the ongoing of the business. in order to avoid the business to be collapses, the business owners should know the average of customers they can expected, how many employees they need and amount of product they have to produce. In the table below I will explain how I calculate the expenses of the costs in the first year for our business.
Quantity times price= Total revenue 
Total revenue minus fixed costs, variable costs = profits
Total costs= total fixed costs + total variable costs
Here is one example:
Q= 300 plates 
Price= 20
Total variable costs= 8
Fixed costs= 10.7
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Break even analysis:
 Break even analysis is based on the money coming in and the money goes out.
If the money going out is weight then the money coming in is when we get loss.
In the other side we can say if the revenue is more than the total costs that is when we make a profit. When it is break even point, it means the revenue and the costs are equal, it means there is no profits neither loss. At this point if we sell more product it can lead us to get a profit, whereas if we sell less product and the variable costs is on going it can also lead us to get loss.
	Fixed costs
	Variable costs
	Selling price 

	Rent   3,500£ per month
	Per plate 8£
	Per plate 20£

	Salary  6,000£ per month
	
	

	Advertisement  2,000£ per month
	
	





	Costs/ level of output
	8,700

	Sells revenue 
	174,000

	Total fixed costs
	138,000

	Total variable cost
	49,600

	Total costs
	187,600

	Profit/loss made
	-14,800
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We will offer a wide variety of food items



Focus will be of quality of food



Waiters will be trained 



Extra services like playground  for  children
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Business Description and History
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A PIECE OF WORLD is a restaurant offering food from different part of world

Offer good ambiance for customers

The restaurant target audience are couples, males and females.

Success of restaurant will be based on high quality
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Aim and Objectives
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Objectives and aims are set based on smart objective
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Vision

The Restaurant main vision is to facilitate their customers

Mission:
Providing best quality, fresh and reasonable prices of food
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Mission and Vision
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Management and Organization






image16.png

» The founders and establishers are the main management team of the Restaurant that make decisions
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MARKETING PLAN
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A financial plan for piece of
world restaurant.

Total Investment —>240,000,00

% investments-> we are group of four £30,000 each.

1.Mariana £30,000 L

2.valo  £30,000

3.Andrea  £30,000 |“""“
4.Mohamed £30,000 £99990999

Total= £120,000
“» Loan from the Bank= £120,000

% Syears
% Frist 2 years 0% interest and the other 3 years with 2.5% interest.
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Investing, and fixed costs (first year)

Rent 3,500
salary 6,000
Marketing 2,000
Total 11,500

Equipment A-Z 160,000
Maintenance 30,000
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