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My presentation notes:    
Hello my name is Mohammed next to me are my business partners Abdul, runa, faisul and riphon.  We are here to present a business plan proposal.  We all have decided to open an Indian restaurant.  Our restaurant is called Indian spice, which will be situated in the heart of Cardiff bay; my partner runa will explain the decision of the location. We will be taking a 10 year open lease; Abdul will give the facts and figures when he explains the financial side. 
We have chosen to be partners as we feel with all our input and different ideas we can build a successful  business, as two heads are better than one and a example is one of our weaknesses can be the others strength.  According to patty soffer she states you can double your resources and ability to reach customers. As partners we all have 20% stake in the business.
With all of us having experience working in the catering sector and growing up with family who have worked or owned restaurants in the Indian trade sector  this is one of the reasons why we have chosen with this proposal. 
Our restaurant will present 80 plus seats, and we will also cater for private functions and events. 
Indian spice will offer grand variety of traditional Indians and Bangladeshi dishes, with exciting signature Indian spice dishes. Our divers menu will also offer vegetarians and vegan options. We will provide fresh sourced ingredients from local market and goods from wholesalers. As enjoying their evening with our delicious food customers will have a selection of beers wine soft drinks and hot beverages to choose from. 
The business mission is to satisfy our customers by offering traditional Indian food in a relaxed friendly environment that will give high levels of quality food and best value for money.
Indian spice aim is to be successful and make profit. As it is a new business survival in the market will be a priority. By providing excellent taste of food and service this is essential for customers’ satisfaction and customers coming back. Our future plan is for Indian spice to expand and grow in to one of the best traditional restaurant around.
We will achieve this by advertising our business in local newspapers and Cardiff’s city life magazine. Time to time our menu will be sent out to local houses and nearby town areas.
The managers will also conduct will conduct training programme for employees to improve their skills and also for them to tell us how we can help them more. Finally our customers will be able to give their feedback and experience in Indian spice, by viewing our website or filling a brief customer feedback card which will be provided.
Few advantages of our business are we will have our own website for customers who want to place an order. We will offer delivery service within 5mile radius this is important as one of our competitors moksh Indian cuisine do not.  As we have a business plan we can get more funding from lenders e.g. banks and our location is very popular as there are lots of people who live or come to visit. 
Few disadvantages are there is a well established Indian restaurant close by which is always tricky as you start up. We will have to employ extra one or two staffs when we open our restaurant with that we will have to be  careful so as partner we have agreed we will be taking lesser wages at the start. Also there is no car park space outside the restaurant which is not convenient but there are two multi storage car parks, one is in George Street by Techniquest and the other is pierhead street by the welsh assembly. I will know let runa talk more on physical resources thank you.
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