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Part 1
The tourism and hospitality industry encompasses various sectors, including events, restaurants, and catering, which are crucial for understanding market trends and consumer behaviour. This essay analyses Fresh Food Restaurant using the Business Model Canvas (BMC), examining its components, and identifying the factors influencing its success. By incorporating insights from real-world examples and academic studies, the essay aims to demonstrate the viability and potential of the restaurant’s innovative business model. The analysis will cover key elements such as value propositions, customer segments, channels, and revenue streams, providing a comprehensive overview of Fresh Food Restaurant's strategic approach.
Fresh Food Restaurant sets itself apart from its competitors by offering a unique combination of a themed anime restaurant and top-notch seafood, creating a compelling Value Proposition. The theme of the dining experience is inspired by the Netflix series "Scissor Seven," catering to fans of anime and fine dining, providing a distinctive and unforgettable meal. According to Basaran and Sunnetcioglu (2021), anime-themed environments significantly improve the dining experience by generating a feeling of immersion and nostalgia among fans. The unique atmosphere and exceptional gastronomy is a notable advantage for marketing purposes. Following the findings of Inwood et al. (2009), incorporating fresh seafood sourced locally into the restaurant's menu improves its brand image and guarantees exceptional culinary quality. The restaurant provides patrons a culinary offering and an immersive encounter that transports them into the fantastical realm of their beloved anime, akin to renowned themed establishments such as the Gundam Café in Tokyo. By partnering with local seafood suppliers such as Billingsgate Fish Market and anime merchandise providers like TokyoToys, we can guarantee the genuineness and excellence of our products.
Fresh Food Restaurant will establish robust partnerships with key stakeholders to guarantee consistent premium-grade cuisine and suitably themed ambience. These collaborations will involve regional seafood suppliers like Seafresh Group, renowned for their sustainable methods, and local farms capable of providing fresh, organic produce. Given the increasing consumer preference for sustainability in the food service industry, sustainable practices are paramount (Mahafzah et al., 2020).
Furthermore, partnerships with anime merchandise vendors such as Crunchyroll and TokyoToys will enhance the thematic ambience, ensuring its authenticity and attractiveness to anime enthusiasts. According to Basaran and Sunnetcioglu (2021), anime significantly promotes Japanese culture, including its cuisine. This suggests that there is a strong connection between anime-themed environments and the experience of Japanese food.
These collaborations ensure a high standard of ingredients and improve the restaurant's reputation as an environmentally conscious and culturally diverse establishment. Collaboration will be crucial in preserving the restaurant's distinctive identity and attractiveness.
Research conducted by Guo et al. (2022) emphasises the significance of superior suppliers in establishing a distinctive and unforgettable dining encounter. Moreover, themed restaurants with robust supplier relationships can significantly enhance their supply chain efficiency and customer contentment (Ku et al., 2020). Implementing this strategy is essential for preserving the restaurant's distinct value proposition and staying ahead of competitors in the market.
The restaurant's primary focus and daily operations will revolve around developing menus, preparing food, and exploring innovative culinary techniques to appeal to anime and seafood enthusiasts. Basaran and Sunnetcioglu (2021) state that themed restaurants, especially those influenced by anime, gain substantial advantages by incorporating distinctive gastronomic experiences that align with the theme. The restaurant's brand image relies heavily on high-quality ingredients, particularly fresh seafood. Inwood et al. (2009) emphasised the significance of local, fresh ingredients in building a solid brand. Consistently refreshing the menu with seasonal and inventive dishes will keep the offerings stimulating and pertinent, promoting repeat customer visits. Conducting training sessions for chefs on innovative cooking techniques and thematic presentations will guarantee a uniform and superior dining experience. In addition, incorporating themed events and anime screenings will enrich the dining experience and attract large audiences, as highlighted by Becker (1987), who discussed the influence of immersive themed environments on customer loyalty and contentment. The restaurant's commitment to quality and authenticity will be upheld through partnerships with local suppliers, including the renowned Billingsgate Fish Market, which sources fresh seafood.
The restaurant's success relies on several crucial assets, such as proficient chefs, top-notch seafood, and a meticulously crafted ambience with an anime theme. These elements are crucial for providing the distinctive dining experience that the restaurant guarantees. Professional chefs play a crucial role in implementing the creative menu, and their expertise guarantees the high culinary standards that customers anticipate. Seafresh and other reputable seafood suppliers play a crucial role in ensuring the consistency and high quality of the dishes served. Influenced by popular anime like "Scissor Seven," the thematic decoration necessitates substantial investment in genuine merchandise and frequent updates to maintain a fresh and captivating experience. This information can be obtained from reputable suppliers of anime merchandise, such as TokyoToys. Moreover, a specialised marketing team is indispensable for advertising the restaurant and connecting with the community through focused campaigns and interactions on social media platforms. These resources collectively contribute to the restaurant's unique value proposition, distinguishing it from competitors in the market.
Fresh Food Restaurant will use social media, online booking platforms, live events, word-of-mouth marketing, and review websites to interact with its varied customer base. Establishing a strong presence on popular social media platforms like Instagram, Facebook, and Twitter is crucial for appealing to younger, technologically adept audiences, as evidenced by successful competitors like YO! Sushi and Fallow Restaurant. Based on Similarweb data, YO! Sushi primarily depends on organic search (72.17%) and social media (0.83%) to generate traffic, whereas Fallow Restaurant experiences substantial benefits from organic search (68.09%) and social media (9.5%). Customer convenience will be improved by utilising online reservation systems like OpenTable and establishing partnerships with food delivery services such as Deliveroo. Organising themed events and anime screenings akin to those hosted by AnimeUKNews.net will attract a large audience and generate excitement for the restaurant. Utilising favourable reviews on platforms such as TripAdvisor and Yelp will amplify visibility and reputation.
According to Similar Web (2024), Fresh Food Restaurant focuses on three primary customer segments: anime enthusiasts, seafood enthusiasts, and families and groups.
Most of the customer base consists of anime enthusiasts, primarily males (78.94%), who fall 18-34. This demographic, consisting of individuals between the ages of 18 and 34, with the majority falling within the 18-24 (39.35%) and 25-34 (34.7%) age groups, is actively looking for distinctive and themed experiences that match their interests. They exhibit significant engagement on social media platforms, particularly MyAnimeList and Reddit, regularly accessing websites like AnimeUKNews.net to stay updated on their preferred anime series.
The demographic of seafood enthusiasts between the ages of 25 and 44 consists of both males (52.81%) and females (47.19%), with a significant representation in the 25-34 age group (35.58%) and the 35-44 age group (17.41%). These patrons highly esteem premium seafood and admire the restaurant's emphasis on using fresh, sustainably obtained ingredients. They frequently browse through seafood restaurant websites such as YO! Sushi and Fallow Restaurant cater to their specific culinary preferences.
Another vital demographic includes families and larger groups looking for an enjoyable and interactive dining experience. This group is attracted to the restaurant's distinctive theme and ambience, which creates a pleasant setting for celebrating and marking special occasions. The demographic consists of individuals between the ages of 25 and 54, with a notable presence in the 25-34 age group (35.58%) and the 45-54 age group (17.19%).
At Fresh Food Restaurant, we will establish and uphold robust customer relationships by providing personalised service, implementing loyalty programs, and engaging with customers on social media platforms. According to Wu (2016), a themed restaurant's ambience substantially influences customer loyalty and satisfaction. The restaurant can increase customer engagement and loyalty by hosting events, providing discounts, and actively seeking feedback, thereby cultivating a strong sense of community.
Establishing a community via social media groups and events will foster a feeling of inclusion among customers. Implementing special memberships and loyalty cards that provide discounts and exclusive event access will incentivise customers to visit repeatedly and enhance customer retention. Engaging directly with customers through social media platforms will enable the restaurant to respond quickly to customer feedback and trends, thereby improving customer satisfaction and loyalty (Jacob et al., 2014).
Participation in themed experiences has had a positive impact on customer satisfaction and the likelihood of repeat purchases (Tsai & Lu, 2012). Using these tactics, Fresh Food Restaurant can establish an engaging and gratifying dining experience that encourages customer loyalty. Meng and Choi (2017) have supported this approach, demonstrating that a meticulously crafted service cape and genuine experiences are crucial in augmenting customer satisfaction and loyalty.
Effective cost management is crucial for ensuring the high quality of products and maximising profitability at Fresh Food Restaurant. Primary expenses encompass the procurement of essential resources, such as raw materials and seafood, as well as the remuneration of labour, rental fees, utility charges, advertising expenditures, and adherence to regulatory requirements. Castellini et al. (2022) emphasise the significance of achieving sustainability by balancing sourcing high-quality ingredients and cost efficiency. Expenses will be controlled by implementing regular financial audits and strategic cost management practices. Strategic allocation of resources towards marketing and themed décor is essential to attract and maintain a customer base. However, these investments must be meticulously planned and budgeted. Implementing resource optimisation strategies and adopting waste reduction measures will lead to cost savings and sustainability promotion (Mahafzah et al., 2020). The business will prioritise the management of fixed costs, such as rent and salaries, as well as variable costs, such as raw materials and utilities. Fresh Food Restaurant aims to create a value-driven model that improves customer satisfaction and financial health by utilising meaningful partnerships and optimising essential resources.
Revenue for Fresh Food Restaurant will primarily come from food and beverage sales, retail merchandise, event hosting fees, and loyalty program subscriptions. According to Qiu et al. (2022), offering various pricing options can cater to different customer segments, including premium dishes and more affordable options. Merchandise sales will add a revenue stream, appealing to anime fans who wish to take home a piece of the themed experience. Hosting private events and parties will generate significant income, particularly during peak seasons. Loyalty programs will encourage repeat business and provide a steady revenue stream through membership fees. Additionally, themed events and special promotions will attract diverse customer segments and enhance overall revenue. The restaurant can maximise its revenue potential from each customer segment by employing different pricing mechanisms, such as fixed list prices and volume-dependent pricing (Espinosa et al., 2018).
In conclusion, Fresh Food Restaurant's innovative approach, combining high-quality seafood with an anime-themed dining experience, positions it uniquely in the competitive market. Strategic partnerships, effective cost management, and diverse revenue streams underpin its business model. By targeting specific customer segments and leveraging multiple channels for engagement, the restaurant aims to build strong customer relationships and ensure sustainability. Carefully integrating thematic elements and fresh, locally sourced ingredients enhances its appeal, promising a memorable dining experience. This comprehensive strategy, supported by academic insights and market analysis, underscores the restaurant’s potential for long-term success.

Part 2
The GET2 test revealed my entrepreneurial profile with an overall score of 50%. Breakdowns included 50% in need for achievement, 58% in creative tendency, 50% in calculated risk-taking, and 67% in locus of control. My autonomy scored low at 17%. The supplementary questionnaire indicated a moderate entrepreneurial inclination with a score of 40 out of 48. These results identified my weaknesses in autonomy, achievement, and risk-taking.
Reflecting on these scores, I felt both validated and concerned. The low autonomy score was unsettling, revealing a significant improvement area—my capacity for independent decision-making and initiative without external approval. This concern is compounded by my reliance on external validation and underlying anxiety, which poses a risk to my entrepreneurial aspirations. I acknowledge these accurate insights into my areas for growth.
The tests highlighted critical entrepreneurial weaknesses. My low autonomy score implies difficulty in independent decision-making, essential for business success. This could hinder my ability to make bold business moves. Moderate scores in achievement and risk-taking suggest an essential focus on increasing drive and embracing calculated risks, pivotal for overcoming entrepreneurship challenges.
Applying Gibbs' Reflective Cycle (1988), it is crucial to address these weaknesses for my entrepreneurial development. Enhancing autonomy promotes resilience and independent thinking. Studies by Basaran and Sunnetcioglu (2021) emphasize the importance of autonomy in entrepreneurship. Additionally, my moderate scores in achievement and risk-taking necessitate building confidence and a proactive business approach, supported by Jacob et al. (2014).
These reflections and analyses are crucial for pinpointing my developmental needs. The identified weaknesses in autonomy, achievement, and risk-taking guide my focus on becoming a more effective entrepreneur, highlighting the need for continuous self-assessment and personal growth.
To overcome these challenges, I'll implement a targeted action plan. First, I'll engage in independent decision-making activities to enhance autonomy, such as leading projects without constant approval. I'll also attend workshops aimed at boosting confidence and reducing reliance on external validation.
Next, I'll set specific, challenging goals to improve my achievement and risk-taking capabilities. As noted by Meng and Choi (2017), seeking mentorship from seasoned entrepreneurs will provide the necessary guidance and support for navigating business risks.
Finally, I will establish a support network of peers and mentors for feedback and motivation. This network will keep me accountable and offer a platform for discussing challenges and successes. Through these strategies, I aim to address my weaknesses and forge a confident, capable entrepreneurial path.
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Are You an Entrepreneur Test Results
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