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Executive Summary
The following body of work makes sure to emphasise how important the culture of a company is. The culture is something that consists of both the exterior and the interior aspects of the business organisation. This is also something that has a significant impact on employee turnover. Other companies can use the same menus, the same way to process ingredients and recipe but they will not be able to emulate the company culture the reason why it is one of the critical factors of the restaurant strategy at Basmati Restaurant. 
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Basmati Restaurant has been founded in 2002 and serves authentic Bengali cuisine and spread with Basmati style and flavours (Basmatirestaurant.co.uk, 2019). The restaurant is located in Birmingham. Organisational culture is the array of underlying values, beliefs and assumptions along with the ways of interacting contributing to a psychological and social milieu of the company. The following study aims to make an analysis of the organisational culture in a particular restaurant specialising in serving Indian food. The organisational culture is the expectations of the same along with philosophies, values and experience that will guide the behaviour of a member. 
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Businesses are governed by the environment within which they are operating. There are certain factors in business which can be and which cannot be controlled. PESTLE is the analysis of the external factor which is not within the control of the organisation (Perera, 2017).

	Political
	There are many things that can have an effect on the business of the restaurant for example health regulations and tax reforms. These fall under the category of political issues (Davis et al., 2018). If the health regulations and the taxes have been determined then the company will know how to react. Basmati Restaurant will make sure that if the city health gradation system is being up-coded they will do so and receive the best and the highest rating. 

	Economical
	There are external economic factors that can have an effect on the business of a restaurant such as Basmati Restaurant. The health of the economy and the minimum wage is something that needs to be kept in mind while evaluating the same. Since the minimum wages in the UK are about to go up the restaurant will have to think about how many employees they can actually afford to keep (Loopstra et al., 2015). 

	Social
	There are celebrities like Jamie Oliver and others who are promoting indigenous produce and consumption to the highest degree. Therefore, organic and locally raised food will have a part to play in the menu. The acceptance of transgender consumers may be affecting the bathroom policies of the hotel (Kim et al., 2016).  

	Technological
	The ever-advancing technology is always dictating how businesses should be run even in a restaurant. The restaurant may need the installation of a new computer system for orders as well. Accepting payment via smart-phones that are having card payment applications in smart-phones can also be a new idea with respect to that of technology (Ramanathan et al., 2016). 

	Legal
	Legislation and laws can have an impact on any kind of business. There can be a new zoning regulation in the community horizon and there may be changes in liquor licensing as well. There are many court cases that alter the way restaurants do business. There are many restaurant regulations like those of Alcohol license and restaurant insurance can change the way the company will do business (Startups.co.uk, 2019). 

	Environmental
	The waiters can use LCD tabs to take orders so that paper is conserved and also the offers may be placed on LCD tabs and not on paper for display. This may be seen as an active effort on the part of the company to reduce paper waste in order to give back to the environment (Mars and Nicod, 2019). The environment would also mean that a new freeway can either improve or make the traffic more problematic near the site of Basmati Restaurant. The environment would also mean the inflow of competitors who can make business more competitive for the restaurant.  


Table 1: PESTLE Analysis of Basmati Restaurant

The tool of Porter’s Five Forces can be used to understand the industry dynamics very well (Wilson, 2015). 
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Figure 1: Porter’s Five Forces
(Source: Burns and Dewhurst, 2016)
Threats by new entrants: 
Setting up an eatery like that of Basmati Restaurant is not easy since it will require some amount of investment. It may or may not be easy to enter the industry, therefore. There are also other factors that can affect the easefulness of entry that is the economies of scale (Zhang et al., 2018). It can be established when other operations and production have achieved efficiency. There are also other elements to be factored in like that of operating and the fixed cost as that is what will determine if they are able to have a cost advantage or not. There are restaurants however and possible competitors can be making bulk purchases to get the heaviest of discounts. The initial cost of setting up a restaurant is very high which may keep some players at bay but later business may pick up despite initial profitability being negligible. Thus it can be said that the entry of new players is a threat in moderation for Basmati Restaurant. 
Bargaining power of buyers: 
The bargaining power that the buyer has is a very important factor to be considered. The buyers have choice changes and switches in behaviour patterns while ordering which they are allowed however that affects the price point of the restaurant offerings. The consumer segment that Basmati Restaurant is dealing with is price sensitive hence a change in prices will affect their behaviour that is the demand in general. If the restaurant starts overcharging for goods that are sold then they will only have to cater to niche clients. The prices are adjusted according to that of the target segment of the market and the amount that they can afford (Johansen and Nilssen, 2016). Basing on the analysis it can be said that the buyers have a prominent power when it comes to that of bargaining. 
Supplier’s powers of bargaining:
The suppliers are known as the entities providing raw materials to the restaurant. The number of suppliers that the restaurant has will determine their power over the entrepreneur. If there are many suppliers their power will be high and if there are a higher number of suppliers their power will be low (Sharma, 2017). The size of the restaurant will make an impact as the small restaurants will not generate higher demands hence the suppliers will be able to bargain according to their convenience. If the restaurant is large then the suppliers will have a position that is weak as they will be placing bulk orders. The suppliers will have to adjust the prices of raw material so that they can be on proper terms with the big enterprises. Thus the analysis shows that suppliers have a moderate hold on the bargaining of prices in the restaurant. 
Threats from substitute products:
The restaurant industries will have competitors which will make it easier for the customers to make a call and decide whether they want to dine out in Basmati or somewhere else in the same price range. Loyalties can be shifted from one restaurant to the other as the prices of shifting are very low (Manners-Bell, 2017). There are pricing segregations within the restaurant itself. They will offer a high-priced option to someone looking for a premium experience and to someone looking for economical rates they will offer lower-priced options. As per the analysis, it can be seen that the threats of switching from one restaurant to the other are very high and depends on what kind of experience the customer is having and if it is according to their tastes or not. 
Competitive rivalry:
If there a high number of rivals then the competition will be cut-throat. If any potential restaurant is a rival to Basmati then they will make sure that they have a larger share of the market with more profitability taking the business to growth. It is hard to maintain profitability as the threats from rivals is great. The competition is very close with many fast-food franchises and small scale outlets thriving as eateries. There are fast food companies that are big enough to have a substantial budget for marketing and also manage to innovate products so that they have a competitive advantage over the smaller and medium-sized restaurants like that of Basmati. The customer loyalty to be expected is very low hence they switch from one restaurant to the other as per their needs and preferences (Oliver, 2017). 
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	Strengths
	Weaknesses

	· The owner and the operator is experienced
· Gross margins being high
· The products can be booked online
· The website is highly visible
	· Threats of substitutes
· The transportation costs are high
· Prices are not very flexible

	Opportunities
	Threats

	· High barriers to entry as the start-up cost are high
· Expansion of online sales are possible
· Additional stores may be developed
· Additional capital can be acquired
· Proprietary products can be developed
	· Changes in laws and regulations can affect the business
· There are many competitors
· The cost of hiring is increasing
· Increase in prices of raw materials can increase the total prices of products



Table 2: SWOT Analysis of Basmati Restaurant
(Source: Created by the learner)
Strengths:  
The strength of the restaurant is that the operator and the owner is not a newcomer in the business and knows the ins and outs of the same. The profit margin at present is very high. There is a website online that gives all the details about the food and the restaurant services that are served and it is very well visible so that is a bonus. 
Weaknesses:
There are other restaurants in the same area offering the same cuisine for the same price range with a mild difference in quality since customer loyalty is rare they may switch restaurants as per their preferences. The cost of logistics and transportation is very high since they do have to deliver using motorbikes that will leave an amount of carbon footprint in the atmosphere which is going against the environment. The prices of the products are not a factor that can come down by using more efficient ways of production so the prices remain the same despite the demand which may alter from season to season. 
Opportunities:
Other restaurants will not be able to enter the restaurant market very easily since there is a high start-up cost and a sufficient amount of investment is required to open a restaurant of moderate proportions. The online sales and promotions can be very easily expanded. There may be additional chains of restaurants that can be opened in other parts of the United Kingdom so that the flavour of Indian and Bangladeshi dishes are popularised. A moderate amount of profit margin would mean that new overheads or capital can be brought in or bought so as to make the business or ambience more luxurious. There are also chances that proprietary products can be introduced so that innovation gives the restaurant its competitive advantage. 
Threats:
There may be a change in restaurant regulation or taxation that will affect the business. The competitors of the restaurant are many so they can affect the business by offering the same quality of products and a price range that is similar to that of Basmati Restaurant. The company may have to lose some of its employees as the cost of hiring and the cost of keeping employees per hour is subject to increase so if the national wage rate increases it may mean that the hotel is subject to lose some of its employees. The total cost of products may be higher or the prices of dishes may be higher due to the current rate of inflation. If there an increase in inflation then the product prices will go up making the end products costlier and hence the restaurant will lose on a good chunk of customers. 
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Figure 2: McKinsey’s 7S model
(Source: Ravanfar, 2015)
This is a model that had been developed by Robert Waterman and Tom Peters in 1970s so that there are seven organisational elements that need to be aligned so that it is successful (Bismark et al., 2018). There are certain soft and hard elements of the framework with the hard elements being strategy, systems and structure. The soft elements will be shared values, style, skills and staffing. 
Strategy: 
The strategy is the most important part of the analysis as it states that the quality of the food and the ambience along with the taste is what mostly draws potential customers to their restaurant. 
Structure: 
The decisions are mostly made by the managers and the owners but the information is cascaded from the top to the bottom so that all know what is happening at the restaurant.
Systems: 
There are right people put in charge of the right department so that the restaurant goals are achieved. 
Staffing: 
The staffing is given their due credit in the form of paid holidays and bonuses and they respect each other so that the process of work is smoother. 
Skills: 
The skills are exemplary as compared to other restaurants in the league and are appreciated by the diners and well as anyone who tastes their food. 
Style: 
This is the kind of a restaurant that can be used for business meetings as well as for family-style dining.  
Shared value: 
The shared values would mean how the staffing interacts with the customers so they give the customers a lot of respect and they also respect one another the reason why they get it back as well. 
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The ethical stance is a part of ethics itself that is part of a philosophical branch that studies aspects of morals and questions the concept of evil and good, wrong and right (Brydon-Miller et al., 2015). Morals and ethics are the factors by which any government, group, organisation or company will chalk out their actions or behaviour so that it is in common interest. 
Food Sanitation: 
The restaurant makes it a top priority to serve food that is untainted. The Basmati Restaurant sells food that is prepared in a kitchen and takes acre to adhere to high standards of sanitation and hygiene and comply with the Food Standards Act 1999.
Professional integrity: 
The restaurant owners and the employees work in a professional way reflecting the goals of the enterprise that they work in or are working towards. They maintain a high level of integrity at business and personal levels which is the key factor. 
Improvement of services: 
The owners of the business are striving to improve the services of the restaurant. The skills sets of the employees are set to be honed as new techniques are used for teaching food preparation and personal services which ensures value for the consumers and the quality of services. 

[bookmark: _bgg8pumznrdv][bookmark: _Toc23152993]4. A comparison of your restaurant’s culture to that of a competitor 
The building of culture does is not very easy in any business organisation however it is of utmost importance (Jogaratnam, 2017). 
There is perfect alignment in the team of Basmati Restaurant and they act as per the company goals not because that is what is expected of them but that is what is in the interest of them. There is hardly such perfect team alignment in another restaurant of the same league or a competitor like Opheem. 
The team leaders or the heads are efficient in keeping the team in order and they have twenty minutes of daily discussion in regards to how they would like the restaurant to be at a future date. This kind of motivational meeting is lacking in Opheem the reason why employees are not boosted enough (Opheem, 2019).


[bookmark: _ry2f1ldces2z][bookmark: _Toc23152994]5. Recommendations to further enhance the workplace culture of the restaurant for the future 
· It is very important that the managers communicate what kind of changes they would like to see in the restaurant going forward.
· A visual medium is always much more helpful while dissemination of a message or an idea.
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Company culture is something that is not just seen from the outside but is a collaboration of what is going on in the inside and the outside of the same. Culture is very important since that is what draws the customers when they say that both the food and the ambience was good. Culture is something that adds to the value of the business of the company Basmati Restaurant as they have felt themselves. The team is a very important part of the culture and hence that has to be aligned and in place as being spoken of. 
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