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[bookmark: _Toc155110352]Introduction

Strategic management helps organizations handle and use their resources in an efficient way (Kenton, 2023). In this strategic report, the external and internal analysis of small-scale restaurant names such as "Delicious" can be performed using different analysis tools, which include Porter's five forces model, pestle analysis, and SWOT analysis. With a vision to attract health-conscious and environment-conscious individuals, the restaurant focuses on sustainable practices and sourcing fresh ingredients from local suppliers. The value chain analysis helps to understand the different activities of restaurants and make quality decisions to improve their weaknesses before establishing business in other locations of the country. To set a competitive advantage in the market, unique food options are offered to customers, which include beetroot and feta salad and cauliflower crust pizza. The report highlights the strategic resources and capabilities of the delicious restaurant and the different CSR practices that the restaurant is required to implement to contribute towards environmental practices.
[bookmark: _Toc155110353]Vision
The vision of the restaurant is to become the best restaurant in the UK by offering excellent services and healthy food options to customers. The restaurant wants to prepare food by considering all the sustainable options so that it can attract health-conscious and environment-conscious customers to the restaurant.
[bookmark: _Toc155110354]Mission
The goal of "Delicious" is to provide joy to people by providing them with delicious meals that are prepared with only the best products. The restaurant staffs want customers to have tasty meals and enjoy themselves in our welcoming and comfortable restaurant environment (Edwards, 2023). Moreover, to set a unique market position, the staff restaurant replaced traditional pizza with a cauliflower crust pizza option with gluten free and beetroot salad with feta salad for new opening locations of restaurant in other location in London.
[bookmark: _Toc155110355]Objectives of small scale restaurant 
· The objective of the restaurant is to become the first healthy fast food restaurant in the UK, with multiple branches in other locations of the country.
· The main goal is to make sure our food always tastes amazing. The chefs will use fresh ingredients from local suppliers to make sure our customers get the best flavours.
· The restaurant wants our customers to have an awesome experience at our restaurant. Our aim is to provide friendly and fast service so people feel welcome and leave with a smile on their faces (Edwards, 2023).
· The other goal of the restaurant is to be financially stable and keep growing in different areas of the UK.
· The restaurant is very responsible about environmental issues, which is why the objective of the restaurant is to buy ingredients from local farmers and suppliers to support local businesses. Additionally, we will implement sustainable practices to reduce waste and protect the environment.
[bookmark: _Toc155110356]External environment analysis of restaurant in UK
The pestle analysis tool help to analysis different external factors which impact the delicious restaurant that are explained below:- 
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(Figure 1: (Mukherjee, 2023))
· Political: Government rules and laws related to the food sector in UK, such as health and safety requirements, food labelling requirements, and licencing procedures, have an impact on the "Delicious" restaurant in the UK (Mind Tools, 2022). The availability and price of ingredients may also be impacted by changes in governmental regulations or the effects of Brexit.
· Economic: The overall condition of the UK economy, including GDP growth, inflation rates, and levels of consumer spending, can have an impact on "Delicious" restaurant. The demand for eating out and leisure food expenditures can be impacted by shifts in consumer spending habits.
· Social: A restaurant's capacity to succeed is greatly influenced by its social components. The target market and the menu items are influenced by demographic variables such as age, economic levels, and cultural preferences. To make sure the restaurant's offers meet customer demands, food trends, nutritional preferences, and lifestyle changes during expansion of business into different location in London.
· Technological: The development of online ordering and food delivery platforms is one of the technological aspects influencing "Delicious" restaurant. A user-friendly website or mobile app that is integrated into the business strategy can increase consumer convenience and engagement. Furthermore, it's essential to use technology for social media presence and marketing in order to effectively contact and interact with customers.
· Legal: Legal factors include laws governing employment, health and safety standards, licence requirements, and rules related to food safety. To maintain a legally compliant business and give consumers a safe dining experience, "Delicious" needs to operate by certain rules (Mind Tools, 2022).
· Environmental: The restaurant's tasks effects on the environment and sustainable practices are examples of environmental factors. Adopting eco-friendly procedures such as recycling, waste minimization, and using local suppliers can enhance the brand's reputation and attract people who care about the environment.
[bookmark: _Toc155110357]Life cycle of Restaurant
During the start of the expansion of the restaurant in another location of London, the business goes through the following industry life cycle: 
· Development:
In this phase, the restaurant is established, and the menu and location are determined in the UK in well-established areas. The restaurant goes through the process of setting up the physical space, hiring staff, and creating its brand identity. It may take time to build a customer base and establish a reputation in the market. In order to attract new customers, the restaurant introduces unique items to customers through different platforms, which include social media. The new healthy food options are beetroot salad with feta salad and cauliflower crust pizza.
· Growth:
When set properly in the luxury market of London, it enters the growth phase. The restaurant sees an increase in customer demand, sales, and profits (Sraders, 2021). It may expand its operations by opening additional locations, introducing new menu items, or investing in marketing and promotions. The main focus of the owner and staff members of the restaurant is on expanding the customer base and increasing market share.
· Shakeout:
The shakeout phase is characterised by increased competition and market saturation. The different new restaurants enter the market, and some existing ones struggle to attract customers. The small-scale, delicious restaurant may face challenges in maintaining its growth rate and profitability. It becomes crucial to differentiate itself from competitors and consistently deliver quality food and service to attract customers.
· Maturity:
In the maturity phase, the market becomes saturated, and the growth rate slows down. The restaurant has established its brand and has a loyal customer base (Sraders, 2021). The focus shifts to maintaining customer satisfaction and managing the costs of food options. Digital innovations and improvements in menu offerings, customer experience, and marketing strategies are necessary to maintain a good market position in London.
· Decline:
The decline phase occurs when a restaurant experiences a decline in sales and profits. It could be due to various reasons, such as changing customer preferences, increased competition, or economic downturns. If not addressed, the decline can lead to the closure or downsizing of the restaurant. The restaurant may need to modify its strategy and work according to existing customer demands. 
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(Figure 2: Life cycle of Restaurant)
[bookmark: _Toc155110358]Porter five forces model 
For an analysis of the competitive position of small-scale food restaurants in London’s market, the following analysis can be done:
Threats of new entrants: According to research, it was found that starting a restaurant does not require too much funding in the initial stage, which is why there are high chances of new entrants in the market for delicious restaurants. For this, the restaurant needs to establish its brand popularity, quality food options, and focus on some discounts and easy-to-order options that help it differentiate itself from other competitors in the market.
Bargaining power of suppliers: Before selecting a location for a restaurant, the business is required to check the availability and number of suppliers for getting ingredients for different dishes. To keep the bargaining power of suppliers low, the restaurant needs to build good relationships with suppliers and not rely on several suppliers. Always focus on alternative options in an external environment.
Bargaining power of the buyer: The bargaining power of the buyer is high in London due to the availability of different food options in the market (Shabanova et al., 2015). To tackle this power of customers, the restaurant must provide comfortable and attractive customer service and some unique food items at an affordable price compared to other restaurants, which reduces the bargaining power of the buyer to a certain extent.
Threat of substitute: This industry is growing continuously, and businessmen like to invest in it. There are several substitutes in the market, which include home-cooked food items and other food items that are substituted for the restaurant. To deal with this situation, the staff members of a small, delicious restaurant need to differentiate the restaurant from other food outlets in the market by offering a better customer experience and unique food options to customers.
Competitor Rivalry: There are several famous restaurants in the UK that give tough competition to delicious restaurants, namely Grace & Savour and Osip. The restaurant must work on its weaknesses and focus on customer reviews, qualities, and prices of food items to set itself apart from other competitors in the market (Shabanova et al., 2015).
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(Figure 3: (Stanke, 2023)
The external analysis study helps the restaurant in different ways to get competitive advantage in UK market. By understanding the external factors that impact the restaurant industry, restaurant can make informed decisions and develop strategies to stay ahead of the competition. Firstly, conducting an external environmental analysis helps "Delicious" identify market trends and changes in customer preferences. This analysis can reveal emerging food trends, dietary preferences, and dining habits that can be integrated into the restaurant's menu and offerings. By staying up-to-date with these trends, the restaurant can attract and retain customers who are seeking new and exciting dining experiences (Stanke, 2023). Moreover, "Delicious" is able to recognise potential risks and difficulties in the industry through external analysis. It helps the restaurant in preventing and mitigating risks, such as increased ingredient costs, shifting customer preferences, or disruptions to the supply chain. Through active solution of these challenges, "Delicious" can keep its competitive edge and ensure lasting sustainability to customers.
[bookmark: _Toc155110359]Internal analysis of the Restaurant: -
The SWOT analysis helps to understand the current situation of the restaurant and helps to find out areas where the staff members of the restaurant require more effort to stay competitive in the market. The SWOT analysis is as follows:
Strengths: Delicious Restaurant has a highly skilled and experienced staff that provides excellent customer service and ensures efficient operations. The restaurant has also built a strong brand reputation which help for attracting loyal customers. The menu offers a variety of popular dishes that cater to different tastes, and the restaurant has a unique selling proposition with its signature dishes and dining concept (Shewan, 2020). 
Weaknesses: One of the weaknesses of Delicious Restaurant is its high staff turnover, which can result in inconsistent service quality and increased training costs. The restaurant also needs to invest in updating its equipment to ensure smooth operations and maintain food quality. Additionally, the location of the restaurant may not have high visibility or easy accessibility, which could impact restaurant sale.
Opportunities: By adding new items to its menu or expanding its offerings, Delicious Restaurant can take advantage of the growing market for particular cuisines or dining experiences. Attracting more customers can be achieved by adjusting to new trends in food, including providing more plant-based options or stressing sustainability. An effort to potentially attract new clients, the restaurant should investigate the options offered by nearby restaurants. 
Threats: Increased competition is a potential threat to Delicious Restaurant in UK market. The entrance of new competitors or the growth of existing ones could impact the restaurant's market share and revenue (Shewan, 2020). Changing regulations, such as health and safety guidelines and other rules of UK government, may require the restaurant to add on additional compliance costs. Economic downturns or reduced consumer spending can also become a threat to the restaurant's profitability.  
With the help of SWOT strategic analysis, the staffs of the restaurant gets to know more about market opportunities and challenges and start working accordingly to become the first healthy fast food restaurant in the UK. It also helps restaurant owners understand when to invest in resources and make strategic decisions for the restaurant. It also helps restaurants stand out separately in the market and stay above their competitors with efficiency.
[bookmark: _Toc155110360]Strategic resources and capabilities of restaurant:- 
The strategic resources and capabilities of delicious restaurant are given below:- 
(Table 1: Strategic resources)
	Resources
	Explanations

	1. Physical resources
	Delicious Restaurant may have a good-style kitchen with modern appliances, a spacious dining area with comfortable seating, and a visually appealing interior design. These physical resources contribute to creating a pleasant dining experience for customers and can differentiate Delicious from competitors (Shabanova et al., 2015).

	2. Financial resources
	Financial resources play a crucial role in the success of any restaurant. Delicious Restaurant may have sufficient capital to invest in quality ingredients, innovative menu items, and marketing efforts. Financial resources also enable the restaurant to maintain and upgrade its physical resources, ensuring a high-quality dining environment.

	3. Human resources
	The skilled chefs and kitchen staff contribute to the creation of delicious and visually appealing dishes, while friendly and knowledgeable staff provides excellent customer service. The management team, including the owner or general manager, plays a vital role in managing operations, making strategic decisions, and ensuring the smooth functioning of the restaurant.



The delicious restaurant has sufficient resources and manpower with expertise to provide a unique dining experience to customers in the UK, which helps the restaurant attract new customers and maintain a competitive landscape in the country.
[bookmark: _Toc155110361]VRIO analysis:
The VRIO analysis is helpful for restaurants because it allows them to identify what makes them special and better than their competitors. It helps them make smart decisions about where to focus their efforts and resources. By understanding their unique strengths and advantages, restaurants can stand out and attract more customers. The VRIO analysis also helps them plan for the future and stay ahead of changes in the industry. It helps restaurants be successful and stay successful in a competitive market. The VRIO analysis is as follows:
Value
As a delicious restaurant launches new items on the menu, which are beetroot and feta salad and cauliflower crust pizza, it adds more value to the restaurant's image in the market. Delicious Restaurant provides an exceptional eating experience at a reasonable price level because of its extensive and interesting menu, premium ingredients, and outstanding customer service. The restaurant, which is renowned for its delicious food and friendly setting, has developed a strong brand identity. In the end, this value proposition increases client loyalty and happiness, which boosts profitability.
Rare resources
Delicious Restaurant sticks out in an increasingly competitive sector. Although there are numerous restaurants in the UK, this one stands out from the others due to its unique food, creative recipes, and dedication to using products that have been obtained locally. Due to its unique cuisine offering, the restaurant has a competitive edge due to its unique resources, which are hard to find for other competitors.
Imitability
The recipes and cooking methods used at Delicious Restaurant are kept as trade secrets; they may be difficult to duplicate. Because of this, rival restaurants find it challenging to replicate the precise flavor and atmosphere offered by the restaurant. The restaurant may also consider applying for trademarks to safeguard its distinctive products, which would raise the bar against imitation.
Organization representation
Delicious Restaurant is extremely well organized, with excellent resource and capability management. The management team ensures that resources are allocated efficiently and that quality is consistently maintained by effectively coordinating all parts of the restaurant's operations. The organization values innovation and encourages a culture of continual improvement by rewarding staff members for their innovative ideas.
With VRIO analysis, it has become easy for the management of small-scale restaurants to divide resources properly among employees to produce better results and establish a good brand image in the market in the UK.
[bookmark: _Toc155110362]Value chain analysis 
As the delicious restaurant is going to expand its business in London, it is better for the restaurant to perform a value chain analysis, which helps to understand each activity of the restaurant, from preparing food to serving to tables to customers. The value chain analysis fragments activities into two parts, such as primary and secondary activities, which are given below:
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(Figure 4: (Stobierski, 2020))
The delicious restaurant has performed following primary activities:-  
(Table 2: Primary activites)
	Primary activities 
	

	Inbound Logistics
	· Implementing effective procurement processes to source ingredients at competitive prices.  
· Maintaining efficient inventory management systems to minimize waste and ensure a consistent supply of ingredients.

	Operations
	· Skilled chefs and kitchen staff follow standardized recipes and cooking techniques to ensure consistent quality.
· Implement strict food safety and hygiene standards during food preparation (Stobierski, 2020).
· Focus on detail in food presentation and plating to enhance the overall dining experience.

	Outbound Logistics
	· Developing efficient processes for transporting finished dishes from the kitchen to customers' tables.
· Ensuring proper packaging and presentation of take-out orders to maintain food quality and convenience for customers.
· Coordinating delivery services, if applicable, to ensure timely and accurate delivery of orders to customers.


	Marketing and Sale
	· Developing a strong brand identity through effective marketing strategies, including advertising, social media presence, and collaborations with influencers.
· Implementing targeted marketing campaigns to attract and retain customers, such as offering special promotions or hosting events.
· Building relationships with customers through personalized service, engaging with them on social media, and implementing loyalty programs to encourage repeat visits.


	Service
	· Providing exceptional customer service by training staff members to be friendly, knowledgeable, and attentive to customers' needs (Stobierski, 2020).
· Ensuring fast and efficient service throughout the dining experience, from seating customers to taking orders and delivering food.
· Handling customer inquiries, complaints, and feedback in a professional and timely manner.


There are other secondary activities which can be analysed using VRIO framework such as:- 
(Table 2: Secondary Activities)
	Secondary Activities 
	

	Firm Infrastructure:


	· Effective financial management, including budgeting, cost control, and financial analysis to ensure profitability and sustainable growth.
· Efficient administrative functions, including record-keeping, payroll management, and compliance with legal and regulatory requirements.


	Human Resource Management:

	· Recruiting and hiring skilled employees who align with the restaurant's values and service standards.
· Providing ongoing training and development opportunities to enhance employees' skills and knowledge.
· Implementing employee recognition and reward programs to motivate and retain talented staff members.

	3. Technology Development:

	· Implementing technology solutions such as point-of-sale systems to streamline ordering and payment processes.
· Utilizing online reservation systems to optimize table management and enhance customer convenience.
· Exploring kitchen automation tools to improve efficiency and consistency in food preparation.


In the above analysis, with the help of the value chain framework, it is understood by the management of Delicious Restaurant that changes are required before establishing the business in other areas of London (Stobierski, 2020). The main aim of this analysis is to reduce the cost of food options and help restaurants create new food items that help maintain a competitive advantage in marketing.
[bookmark: _Toc155110363]Best fit strategies for sustainable competitive advantage for restaurant with implementations:- 
The best fit strategies for maintain competitive advantage for delicious restaurant in the UK market is as follows:- 
Competitive Strategy 
The competitive strategies focus on three strategies for competitive advantage position of restaurant which are explained below:- 
Cost Leadership Strategy 
· Delicious Restaurant may use cost leadership strategy to strengthen its position as a market leader. Being the least expensive supplier of a specific good or service on the market is the goal of this strategy. 
· The restaurant can gain a competitive edge and lower pricing by reducing operating costs. The influence on the organization's profitability and market demands, however, must be carefully considered before implementing a cost leadership plan. Delicious Restaurant must keep a close eye on the market and modify prices as necessary, all the while keeping operating expenses in mind (Consilue, 2018).
· This approach works particularly well for small business that has a sizable market share and good financial health. However, because there could be dangers to their whole cost structure, small enterprises might find it difficult to implement.
Differentiation Strategy:-  
· The differentiation strategy emphasizes that delicious restaurants must focus on different food options and unique customer services so that they can be attracted to the offers the restaurant offers.
· For example, the company needs to provide digital menu options to customers, provide the option to check real reviews on services, provide some loyalty discounts to regular customers, serve good-quantity food in less time, and provide quick delivery options (Consilue, 2018). 
· With the implementation of a differentiation strategy, the small-scale restaurant focuses on providing unique services to customers, which helps it differentiate from other competitors in London.
Focus Strategy 
· The staffs of restaurants require a focus strategy, with the aim of focusing on specific groups of people and trying to give services according to their tastes. In the UK, there are several people who migrate nowadays in search of a better lifestyle.
· The places where the restaurant owner wants to open a new location need to find out about the community that is more located near that restaurant position and the restaurant needs to prepare food according to their taste (Admin, 2023).
· For example, 22.3 percent of students come from China in the UK (Study, 2020). If the new restaurant branch is where Chinese students are more located, then to attract those customers, the restaurant needs to prepare food according to their taste but with a healthy lifestyle. In this way, the delicious restaurant can differentiate itself from other top restaurants and gain a strong and valuable brand position in the market. With the implementation of a focus strategy, the restaurant is able to focus on a specific target group. 
[bookmark: _Toc155110364] Mckinsey 7Ss framework: -
The compatibility of Delicious Restaurant's cost leadership, differentiation, and focus strategies with various organizational structure components may be evaluated with the McKinsey 7Ss framework. Seven interrelated components make up the framework: staff, shared values, skills, systems, strategy, structure, and style. 
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(Figure 5: (Broadmix, 2019))
Strategy: Delicious Restaurant's strategic direction to offer reasonably priced eating options is consistent with its cost leadership plan. The emphasis placed on distinctive and superior menu options is indicative of the differentiation approach. By focusing on a specific niche or segment, such as providing a specialty cuisine or accommodating particular dietary requirements, one can demonstrate the focus strategy.
Structure: The Restaurant may choose to implement an organizational design that prioritizes cost effectiveness in order to support the cost leadership approach. To enable fast decision-making and cost control, this may involve encouraging a flat organizational structure and reducing the number of layers of administration (Broadmix, 2019) . In order to implement the differentiation strategy, the restaurant might have a more complex organizational structure which allows the creation of specialized positions and divisions tasked with maintaining premium standards and distinctive products.
Systems: Cost leadership strategy requires efficient systems for procurement, inventory management, and operational processes to minimize costs. For example, implementing a just-in-time inventory system can help reduce storage costs (Jurevicius, 2023). Differentiation strategy may require systems for quality control, recipe development, and innovation to ensure unique and high-quality offerings. The focus strategy may involve systems for market research, customer segmentation, and targeted marketing campaigns to effectively reach and serve the chosen niche.
Shared Values: The shared values of Delicious Restaurant should align with the cost leadership, differentiation, and focus strategies. This can include a commitment to providing affordable dining experiences, a focus on delivering exceptional quality, and a dedication to meeting the specific needs and preferences of the chosen target market.
Skills: Workers with experience in cost management, procurement, and process optimization may be required by Delicious Restaurant for the purpose to support the cost leadership plan. The restaurant might need talented chefs, menu planners, and employees with experience creating unique dining experiences for implement the differentiation strategy. Workers with experience in segmenting customers, market research, and specific knowledge of the selected sector may be needed to implement the focus strategy.
Staffs: - The cost leadership strategy may require a minimize labor costs staff of restaurant tasks. The differentiation strategy may require a highly trained and skilled staff capable of delivering exceptional quality (Jurevicius, 2023). For the focus strategy, Delicious Restaurant may need staff members who understand and can cater to the specific needs and preferences of the target market.
Style: - Different leaders are needed to manage these strategies. A leader with strong cost control knowledge is needed for the cost leadership strategy. A person with a creative mindset and knowledge is needed for the differentiation strategy. A person with an understanding of marketing is needed for the restaurant's proper implementation of the focus strategy.
These policies are applied correctly by applying this framework and comprehending the gaps, structure, and leadership style of restaurant management.
[bookmark: _Toc155110365]Green strategy implementation and CSR practices for restaurant
 Sustainability in delicious restaurant operations means finding a balance between the restaurant's actions and the environment and community around it. It's about making sure the restaurant can keep going for a long time while also being good for the environment and the local area. This includes things like using eco-friendly practices, reducing waste, and giving back to the community. For implementing green strategy and CSR initiatives, the following steps restaurant requires to focus such as:- 
· Local sourcing: Delicious Restaurant can prioritize sourcing ingredients locally. By doing so, the restaurant can reduce its carbon footprint by minimizing transportation over long distances. This decision not only benefits the environment but also supports the local economy (Zajac, 2023). By partnering with local farmers and suppliers, Delicious Restaurant can contribute to the growth and sustainability of the local agricultural community.
· Mitigating food waste: To address the issue of food waste, Delicious Restaurant can implement sustainable practices, such as intelligent portion control. By carefully monitoring portion sizes and minimizing plate waste, the restaurant can demonstrate its commitment to responsible consumption. Additionally, the restaurant can explore partnerships with local food banks or organizations that redistribute surplus food to those in need.
· Water management: By optimizing its operations, Delicious Restaurant may save water. This can involve choosing food that uses less water and washing dishes with efficiency
· The plastics paradox: Delicious Restaurant can adopt sustainable substitutes to fight the growing problem of single-use plastics (Zajac, 2023). This may involve the use of reusable containers, biodegradable packaging, and environmentally friendly dishes. 

(Figure 6: (Green practices for restaurant)
By using these CSR and green practices, the restaurant shows its concern for the environment, which helps it differentiate from other restaurants and establish a competitive position in the market.
[bookmark: _Toc155110366]Conclusion 
In conclusion, the restaurant in the UK has a clear vision and mission to provide excellent services and healthy food options to customers. By focusing on sustainability, sourcing fresh ingredients, and offering a unique menu, the restaurant aims to attract health-conscious and environment-conscious individuals. The objectives of becoming the first healthy fast food restaurant, ensuring amazing flavors, providing exceptional service, and achieving financial stability are key priorities of the restaurant. The external environment analysis, conducted through a PESTLE analysis, helps identify the various factors that can impact the restaurant's success.
The restaurant is also aware of the industry life cycle and the importance of differentiating itself from competitors to maintain a strong market position. With its commitment to customer satisfaction and continuous improvement, "Delicious" wants to become a leading restaurant in the UK. The Porter Five Forces model helps examine the competitive position in the market. Through the VRIO analysis, the restaurant has identified its value proposition, rare resources, imitability, and organizational representation, which all contribute to its success. Additionally, conducting a value chain analysis will help the restaurant further optimize its operations as it expands into London. By focusing on each activity of the restaurant, from procurement to customer service, the restaurant offers good services to customers. 
It is recommended that the restaurant consider the adoption of strategies including cost leadership, differentiation, and focus with the goal of sustaining a sustainable competitive advantage within the UK market. The restaurant differentiates itself from other restaurants by implementing these strategies. The strategies may also be made to be compatible with the restaurant's shared values, staff, systems, organizational structure, and leadership style by utilizing the McKinsey 7Ss framework. The restaurant can achieve long-term success and keep its competitive advantage in the market by carefully putting these strategies into practice and coordinating them with all aspects of the company.
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