Business Plan for
[image: D:\.shortcut-targets-by-id\1YyYLxambcgnT8UJdmiFxk0-NZghCDCnb\CR2\Content Research\January 2025\Robert Business Plan\8cd64072-0fe2-458e-be81-84d7d0d77e73.jpg]
Mici Mania
Produced By:
	Student Name
	Student No.

	Robert-Daniel Mihalcea
	2240761



Module Name: Entrepreneurship
Module Code: BMIH5001
Lecturer Name: Neil Dyer
CONTENTS

1. Executive Summary	5
2. The Business Idea	5
2.1 The Product/Service	5
2.1.1 Name, Location and Industry	5
2.1.2 Business Operation and Target Customers	6
Table: Target Demographic Profile.	6
2.1.3 Explaining Products	6
2.1.4 Unique Selling Points	8
2.2 SWOT Analysis Summary	9
2.2.1 Strengths	9
2.2.2 Weaknesses	9
2.2.3 Opportunities	9
2.2.4 Threats	9
2.2.5 Reducing Risks and Maximising Potential	10
3. THE TEAM	11
3.2 Skills Gaps & Key Partners	12
3.2.1 Additional Staff Requirements (Roles and Responsibilities):	12
3.2.2 Training and Development	12
3.2.3 Outsourced Support / Key Partners:	12
4. Market Research	13
4.1 Market Information, Trends and External Factors	13
4.2	Customer Profiles	13
4.3 Local Demographics	14
4.4 Competitor Profiles	14
5. Marketing Plan	15
5.1 Price	15
5.2 Product	15
5.3 Placement	15
5.4 Promotion	16
5.4.1 Raising Awareness and Promoting Mici Mania	16
6. Key Resources	16
6.1 Premises	16
6.2 Pieces of Equipment	17
6.3 Key Suppliers	18
7. Finances and Start-up Support	21
7.1 	Financial Summary	23
Appendices	24
Appendix A – SWOT Analysis	24
Appendix B – PEST Analysis	26
Appendix C- Menu	27
Appendix D- Photos of the Location	28
Appendix F- Survey Responses	30
Reference List	33


	
	
	
	

	

	

	

	

	





AI Declaration:
I hereby attest that, no generative AI or Large Language Models were used in the development and presentation of this work. 















[bookmark: _Toc190293000]1. Executive Summary
Mici Mania is a restaurant specialising in Romanian dishes. It will be located in Hillsborough Exchange (S6 4HL). It will provide an exclusive culinary experience with traditional dishes, drinks and desserts. The restaurant has targeted middle to upper-middle-class customers, including office workers, food enthusiasts and families. It provides a unique selling point, which is allergen-friendly options, premium dishes, and handmade desserts. The SWOT analysis shows the strengths, such as a niche market and diverse menu, whereas the challenges can incorporate low brand awareness and competition. To reduce the risks, Mici Mania will focus on applying digital marketing, collaborating with influences, and organising cultural events. The restaurant operation uses dine-in and delivery services by partnering with Uber Eats and Deliveroo. Having a strategic financial plan based on market research, Mici Mania will focus on establishing itself as a go-to destination for Romanian cuisine in Sheffield. 
[bookmark: _Toc189308620][bookmark: _Toc190293001]2. The Business Idea
A business idea refers to a concept which can be turned into a profitable business by providing services and products (Sandy, 2021). The following discussion will focus on the proposed idea by describing the product and SWOT analysis. 
[bookmark: _Toc189308540][bookmark: _Toc189308621][bookmark: _Toc190293002]2.1 The Product/Service
[bookmark: _Toc189308541][bookmark: _Toc189308622][bookmark: _Toc190293003]2.1.1 Name, Location and Industry
The name of the business is Mici Mania. It will be a restaurant which specialises in Romanian food. Thus, the purpose is to provide the local population with the unique culinary experience of Romanian culture. The restaurant will be located in Hillsborough Exchange, S6 4HL. As the business is a restaurant, the industry will be a hospitality industry. The sector mainly focuses on providing dining, catering and food preparation to the target customers. 
[bookmark: _Toc189308542][bookmark: _Toc189308623][bookmark: _Toc190293004]2.1.2 Business Operation and Target Customers
The business will provide foods focused on Romanian cuisine. The foods can be categorised into three parts: main dishes, desserts, and drinks. However, there is an option for food without allergens, which is available upon the request of customers. Besides, there are special versions of the main dishes, which are priced slightly higher than the regular dishes.
	Profiles
	Criteria
	Description

	Demographics
	Age:
	25 to 55 years old

	
	Gender:
	Male and female

	
	Income Level:
	Middle to Upper Middle Class

	Geographics
	Location:
	Citizens located near Hillsborough Exchange (S6 4HL)

	Psychographic
	Lifestyles: 
	· People seeking unique cultural experiences.
· Health-conscious people


[bookmark: _Toc189308543][bookmark: _Toc189308624][bookmark: _Toc190293005]Table: Target Demographic Profile.
[bookmark: _Toc189308544][bookmark: _Toc189308625][bookmark: _Toc190293006]2.1.3 Explaining Products
· Main Dishes: firstly, there is Mititei. It is prepared using meat, two slices of bread and mustard. Secondly, there is a sausage which is prepared with one sausage, two slices of bread and mustard (Puiu Nistoreanu, Maria Roxana Dorobantu and Gheorghe, 2013). Finally, there are chips which can vary depending on the preferences of customers.
[image: ]Mititei (Source: Tasty & Quick Recipes, 2020) 
· Drinks: There are water and soda cans such as Coca-Cola, Pepsi, and Sprite. Finally, there is Kopparberg, which is an alcohol-free cider drink.
· [image: a1][image: Papanasi: Sweet Cheese Donuts with Blueberry & Cream]Desserts: Two desserts are available. Papanasi is a cheese donut prepared with cow's milk which is made with crème fraiche and blueberry jam (GHINEA and PRISACARU, 2023). Amandina is a chocolate cake made with sweet syrup and caramel. 

Papanasi and Amandina (Source: Bettinna’s world, 2013) (Cristina, 2024)


[bookmark: _Toc189308545][bookmark: _Toc189308626][bookmark: _Toc190293007]2.1.4 Unique Selling Points
· Romanian Cuisine Experience: The restaurant will provide Romanian dishes and drinks unique to that area.
· Allergen-Friendly Options: Personalisable dishes that can accommodate dietary restrictions, such as gluten-free or allergen-free foods. 
· Premium Versions: Traditional main dishes have elevated versions prepared with superior ingredients and priced higher. They will serve the needs of customers who want a superior experience. 
· Handmade Desserts and Drinks: Romanian desserts and beverages such as Papanasi and Amandina will provide authentic experiences. These will provide unique experiences which are unavailable in the area. 








[bookmark: _Toc189308546][bookmark: _Toc189308627][bookmark: _Toc190293008]2.2 SWOT Analysis Summary
The detailed SWOT analysis is provided in Appendix A, and the following is a brief overview of the SWOT analysis.
[bookmark: _Toc189308547][bookmark: _Toc189308628][bookmark: _Toc190293009]2.2.1 Strengths
· Mici Mania provides a Romanian cuisine experience and unique choices to customers.
· Three categories of foods are served: main dishes, desserts, and drinks, serving a wide range of customers' preferences.
· It provides a premium version of the main dishes to serve customers' premium needs, targeting high-income customers (Meager et al., 2020). 
[bookmark: _Toc189308548][bookmark: _Toc189308629][bookmark: _Toc190293010]2.2.2 Weaknesses
· Romanian foods can appeal to a few people. This can ignore the food needs of a wide customer base.
· As it is a new restaurant, it will not have brand awareness. Hence, there will be a lower level of trust. 
[bookmark: _Toc189308549][bookmark: _Toc189308630][bookmark: _Toc190293011]2.2.3 Opportunities
· People in the UK are becoming interested in exploring the wide range of cuisine which Mici Mania can serve.
· Mici Mania can organise cultural events to raise awareness about its Romanian dishes and its brands (Martin and Gardiner, 2017).  
[bookmark: _Toc189308550][bookmark: _Toc189308631][bookmark: _Toc190293012]2.2.4 Threats
· There are numerous competitors in that particular area, and thus, it will be challenging to stand out.
· An unstable economic situation and lower purchasing power can decrease demand for Romanian dishes.
· Customers may not want to try new dishes and may want to stick to familiar foods rather than try new foods. 
[bookmark: _Toc189308551][bookmark: _Toc189308632][bookmark: _Toc190293013]2.2.5 Reducing Risks and Maximising Potential
To reduce risk, Mici Mania should first focus on serving the niche market. For example, Mici Mania will conduct an educational campaign. It will publish short videos of its various dishes on social media to make people aware of the Romanian dishes and heritage. 
Secondly, Mici Mania will focus on improving its brand recognition by doing heavy branding. For example, a clear logo is created, and different visual posts on social media will be shared. Also, influencers will collaborate, and different blog posts will be shared to raise awareness. 



[bookmark: _Toc190293014]3. THE TEAM
3.1   Key Personnel
Name and Company Position: Robert-D. Mihalcea, Founder 
Skills and experience: I have skills in business strategy development and leadership tactics, and I have an understanding of business functions such as finance, accounting, and marketing.
Role and Responsibilities: 
Managing the restaurant's overall operations includes monitoring dish preparation, ensuring excellent customer satisfaction, and managing the daily operations.
Bookkeeping for the restaurant, managing cash, maintaining budget and overseeing the overall business process. 
Name and Company Position: Ana Iancic, Chef
Skills and experience: she has working experience as a chef at a Romanian restaurant for more than five years. Also, she has skills in cooking different Romanian dishes and maintains a superior customer experience.
Role and Responsibilities: 
Cooking different Romanian dishes and improving the dishes, taking feedback from the customers. Also, I oversee the work of the servers at the restaurant and train them to provide a superior customer experience.  



[bookmark: _Toc189308634][bookmark: _Toc190293015]3.2 Skills Gaps & Key Partners
[bookmark: _Toc189308635][bookmark: _Toc190293016]3.2.1 Additional Staff Requirements (Roles and Responsibilities):
· Servers: the average salary for a server in the UK is £18,719 (Glassdoor UK, 2025). 
· An Experienced Cleaner: The cleaner will be responsible for keeping the restaurant neat and clean. It will result in a clean environment, which will contribute to a higher level of customer satisfaction. It will include maintaining cleanliness in both the kitchen and at the place where customers sit to eat. 
[bookmark: _Toc189308636][bookmark: _Toc190293017]3.2.2 Training and Development
· We planned to bring a chef from Romania who will provide training to the chef for preparing Romanian meals. The training will include selecting the right and appropriate portion of ingredients for preparing meals. An agreement is signed with the trainer which has a value of £1500. 
[bookmark: _Toc189308637][bookmark: _Toc190293018]3.2.3 Outsourced Support / Key Partners:
· Delivery Partner: delivery services such as Uber Eats and Deliveroo will be partnered. The partnership will help serve our food to the people who want to enjoy it at their homes or offices.  
[bookmark: _Toc190293019]
4. Market Research
[bookmark: _Toc189308639][bookmark: _Toc190293020]4.1 Market Information, Trends and External Factors
The demand for foreign restaurants in the UK is increasing rapidly. Mordor Intelligence (2024) found that the demand for foreign cuisine in the UK will grow steadily. Also, the current size of the restaurant market is £19 billion (Statista, 2023) and is expected to grow to £23.9 billion in 2024 2030. The growth rate of the market is 1.5% CAGR (IBISWorld, 2025).
According to the PEST Analysis (Appendix B), the important political factor is Brexit, which can negatively influence both the supply of raw materials and labour in restaurants (UK Hospitality, 2023). Because it is a major factor hindering labour supply in the UK. Secondly, a higher inflation rate is noticed regarding economic factors, which can increase operations costs and demotivate customers to eat outside (BBC News, 2024). Thirdly, there are social factors that change the preferences of customers. Because customers now prioritise healthier options. Thus, it can impact Mici Mani (Barclays, 2024). Finally, social media marketing and online food ordering are increasing. They present unique opportunities to the restaurant because they can positively influence the restaurant business. 
4.2 [bookmark: _Toc189308640][bookmark: _Toc190293021] Customer Profiles
1. Office Goers: Their age is between 25 to 55. They are professionals, office workers and skilled employees who belong. They belong to the Middle to Upper Middle-Class income level. However, they are located near Hillsborough, Sheffield.
2. Food Enthusiasts and Young Professionals: they are 18 to 35 years old. They are university students and food bloggers and they try new foods often. In terms of income level, they belong to the middle class.
3. Families and Casual Dinner: They are between 30 and 55 years old. Besides, their occupation will be business owners, working parents and reiterees. They belong to middle and upper-middle-class income levels. 
[bookmark: _Toc190293022]4.3 Local Demographics
Sheffield has a 73.1% employment rate among people aged between 16 to 64 which is lower than the regional average for Yorkshire and The Humber. The unemployment rate of 3.9% is higher than the regional figure. However, the economic activity is at 24.7% which has superseded the regional and national averages (Office for National Statistics, 2024).
[bookmark: _Toc189308641][bookmark: _Toc190293023]4.4 Competitor Profiles
1. Greegs PLC provides affordable and convenient fast foods to people. Its strength is its strong brand awareness and a wider presence across the country. Also, the customers are loyal to the brand, so they do not quickly switch to other brands (Greggs, 2023).
2. The Olive Grove is a local Mediterranean restaurant specialising in providing fresh foods (Grove, 2023). Its focus on providing fresh and organic foods is its major strength. Also, it provides a pleasant environment for customers.
3. The Yorkshierman meals, drinks and local beers because it is both a pub and restaurant. As it focuses on British cuisine, it has a loyal customer base, its major strength. Its British cuisine has wider applicability, but it can be a weakness due to a lack of differentiation (Ellis, 2021).
[bookmark: _Toc190293024]5. Marketing Plan
[bookmark: _Toc189308643][bookmark: _Toc190293025]5.1 Price
The foods will be priced using cost-plus pricing. This means that after adding all of the expenses associated with the preparation of food, profit will be added to each item. Then, the price will be finalised (Marshall and Jacobs, 2016). 
The prices are affordable because Mini Macia will try to incorporate a large number of people. However, the price is not too low, which may indicate that the product's quality is not good. The pricing shows that Mini Macia provides high-quality products at an affordable price. The price is comparable to the approach of Greegs PLC, which also uses affordable pricing. It is a strategy to cater for a wide range of customers. 
[bookmark: _Toc189308644][bookmark: _Toc190293026]5.2 Product
The product is food and drinks. Hence, the product will be decorated and presented in as good a condition as possible because it will assist in providing a good experience to the customers. In the appendix, possible decorative pictures have been added showing how the products will be presented to the customers.
[bookmark: _Toc189308645][bookmark: _Toc190293027]5.3 Placement
The food will be sold at a physical location called the 'Mici Mania' restaurant. The proposed location will be Hillsborough Exchange (S6 4HL), where the foods will be available on online platforms such as Uber Eats and Deliveroo. 


[bookmark: _Toc189308646][bookmark: _Toc190293028]5.4 Promotion
[bookmark: _Toc189308647][bookmark: _Toc190293029]5.4.1 Raising Awareness and Promoting Mici Mania
· Digital Marketing Strategies: Social media marketing will be done here, utilising Facebook and Instagram to highlight the unique dishes and meal preparation of Mici Mania. Secondly, collaborations will be done with local influencers and bloggers to make a review of the restaurant and develop buzz (Morris, 2022). Another digital marketing strategy will be to partner with food delivery services such as Uber Eats, Deliveroo and Just Eat. 
· Traditional Marketing Strategies: Mici Mania will host an opening event to provide people with free tastings where live Romanian music and cultural performances will occur to attract people. Free samples will then be distributed for grilled sausages and Papanasi dishes in certain locations such as Hillsborough Exchange and Sheffield City Centre. Secondly, flyers and local newspaper ads will be distributed among those in that area. 
[bookmark: _Toc190293030]6. Key Resources
[bookmark: _Toc189308649][bookmark: _Toc190293031]6.1 Premises
The business will require a location or dining area to serve the customers. The premises will be located at Hillsborough Exchange, S6 4HL. The leasehold will be £65,000, and the rent will be £20,000. The takeout restaurant is on lease along with the necessary equipment, which is important for preparing food. It will reduce the additional hassle of buying machinery to prepare food. In short, the whole premises are ready to start the operation of the restaurant right now. 
[image: ]
Location (Source: Self-Made)
[bookmark: _Toc189308650][bookmark: _Toc190293032]6.2 Pieces of Equipment
Additional pieces of equipment will not need to be purchased because the location provides all types of facilities that are required to start the preparation of food. The following screenshot of the location's advert demonstrates the availability of the pieces of equipment.


The location also includes necessary chairs, tables and other types of decoration. Hence, additional expenses will not be incurred during this process. 
[image: ]
Furniture and Equipment (Source: Self-Made)
[bookmark: _Toc189308651][bookmark: _Toc190293033]6.3 Key Suppliers
For daily operations, the restaurant will focus on sourcing raw materials from the nearest suppliers. It will help collect the raw materials quickly and prepare foods quickly to meet the regular needs of the customers. The raw materials will be the main inventory of the suppliers, and expenses will be incurred by the members. The important suppliers will incorporate the daily inventory of the suppliers who have offered the food items such as wheat, flour, vegetables, oils, and spices. The following table provides detail about suppliers:


	Name of the Supplier
	Type of Raw Materials
	Address

	John Crawshaw Butchers
	Meat and Poultry
	Hillsborough Barracks Shopping Mall, Langsett Rd, Sheffield S6 2LR, United Kingdom (John Crawshaw, 2024).

	Iceland Supermarket Sheffield 
	Vegetables and Spices
	3, 2 Flora St, Sheffield S6 2BF, United Kingdom (Iceland Supermarket, 2025).


[image: ]Source: (John Crawshaw, 2024)[image: John Crawshaw Butchers - Hillsborough, Sheffield | Expert Butchers]
Source: (Iceland Supermarket, 2025)
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Supplier Offerings (Source: Self-Made)

[bookmark: _Toc190293034]7. Finances and Start-up Support
	EXPENDITURE
	Year 1 
£

	Company Registration
	60

	Rent/Rates
	20,000

	Staff Wages
	90,000

	Travel/Accomodation
	1200

	Telephone (mobile)
	350

	Broadband
	340

	Utilities
	36,000

	Marketing and materials 
	4,500

	Insurance
	n/a

	Capital Expenditure/Equipment
	20,000

	Training & Development
	2,500

	Accounting/Legal
	350

	Outside Services
	410

	Stock/Materials Purchases
	45,000

	Bank Charges
	n/a

	Office Consumables 
	400

	Loans Repayments
	n/a

	Total Expenditure
	£     221,110


Table 1: Financial Projection (Source: Self-Made)
	Sources of Fund
	Amount (£)

	Founders’ Boostrapping
	50,000

	Friend’s and family
	120,000

	Total Funding
	170,000



	YEAR ONE PROFIT/LOSS
	£

	Total Income
	300,150

	Total Expenditure
	221,110

	
	

	Profit/Loss
	£79040

	
	


	INCOME
	Year 1 
£

	Projected revenue combining all of the items and a percentage of growth is applied in sales in each month
	247,497

	Capital Brought by the founder
	50,000

	Funding 
	n/a

	Loans/Borrowing
	n/a

	Total Income
	£ 297,497


Table 2: Source of Fund (Source: Self-Made)


However, Mini Macia can take a grant from the government, especially the fund named ‘Social Eating and Community Development’. The maximum amount of funds provided by the government in this regard is £116,700 (Sheffield City Council, 2024). Because the restaurant is eligible to contribute to the development of a social setting as customers can come here and eat at their will. 
[bookmark: _Toc189308653][bookmark: _Toc190293035]7.1 	Financial Summary
The financials are developed using the responses from the survey conducted in the location near the restaurant. 214 respondents were surveyed, and based on their responses, the financials were developed. Besides, the annual report of the direct competitor Greegs PLC has been analysed to develop the company's sales. Also, the price of each item is set based on competitive pricing, where competitors' prices are used as a reference for setting the price in the menu. 
The following picture shows the sales project for the first year.
[image: ]



[bookmark: _Toc190293036]Appendices
[bookmark: _Toc189308655][bookmark: _Toc190293037]Appendix A – SWOT Analysis
	Strengths
· Unique Offering: Mici Mania focuses on providing authentic Romanian cuisine, which is not widely present in the area. It enables the restaurant to have a unique choice for customers who want distinguished dining experiences and cultural evaluation. 
· Diversity of Menu: The menu is divided into three categories: main dishes, desserts, and drinks. It will serve the preferences of a wide range of customers. In addition, the incorporation of allergen-friendly choices will ensure accessibility for people with dietary restrictions. It can attract a wide range of audience.
· Premium Dishes: There are special versions of main dishes, but they are priced higher. It provides a customer-superior dining experience with premium ingredients. It can help in attracting customers who want a superior experience but are willing to pay for higher quality. Thus, it will assist Mici Mania in targeting higher-income level customers. 

	Weaknesses
· Niche Appeal: Romanian foods can be unpopular to many customers living in the area as they prefer British foods. This can lead to a lower consumption of Romanian foods. Mici Mania will require heavy investment in raising awareness among its possible customers using marketing and promotional efforts to build interest and awareness of the foods.
· Low Brand Image: Being a new restaurant, Mici Mania has no brand awareness. Thus, creating credibility and trust among the customers will require a higher level of investment in marketing and time, which can cause a decrease in profitability. 


	Opportunities
· Rising Interest in Global Cuisine: UK people are becoming more interested in exploring the unique and wide range of cuisines. Mici Mania can utilise this trend by promoting itself by positioning it as a go-to restaurant for authentic Romanian food in that area (Panadda Supawan, Assist. Prof. Dr. Puris Sornsaruht and Assoc. Prof. Dr. Paitoon Pimdee, 2019).
· Organising Cultural Events: Mici Mania can organise Romanian-themed events like traditional musical nights and food festivals. These events will attract people who have an interest and taste in a diverse range of foods. Thus, it will lead to the development of a loyal customer base.  

	Threats
· Higher Level of Competition: The restaurant industry, in that particular, has numerous competitors with an established customer base. Mici Mania will need to stand out from them with proper differentiating themes. 
· Economic Downturns: The instability in the economic situation and decreasing purchasing power can negatively impact the sales of restaurants because dining out can be perceived as a higher level of spending (Slorach et al., 2019).  
· Resistance of Customers to New Cuisine: Customers may want to stick to familiar foods and may become hesitant to eat Romanian dishes, which can limit the collection of the initial customer base and require niche efforts to overcome the resistance. 






[bookmark: _Toc189308656][bookmark: _Toc190293038]Appendix B – PEST Analysis
	Political Factors
· Regulations & Licensing: small restaurants have to match the food safety regulations, hygiene standards and drinking licensing laws. The changes in politics can influence the operations. 
· Employment and Minimum Wage: The minimum wage in the UK is rising, increasing to £12.21 per hour in April 2025 (Frost, 2023). 
· Brexit: It has led to a shortage of labour in the UK's restaurant industry. Thus, it has become difficult for small restaurants to hire employees because of the shortage of employees. For example, there are still 132,000 vacancies in the hospitality industry (UK Hospitality, 2023).

	Economic Factors
· Inflation: The cost of living in the UK is in rising trend despite it has fallen significantly since 2022 (BBC News, 2024). It can increase operating costs and demotivate customers to eat outside. 
· Consumer Spending Trend: In 2024, consumer spending growth decreased by 0.2% compared to last year (Barclays, 2024). Thus, it can decrease the restaurant's revenue.


	Social Factors
· Changing Preferences of Customers: customers now prefer healthier options and ethically sourced foods, which require small restaurants to adapt. 
· Challenges with the Workforce: The hospitality industry in the UK is associated with low pay, long working hours and fewer career advancement opportunities. 
· Post-Pandemic Behaviour: Due to COVID-19, customers may prefer to order foods online and enjoy them at home. Hence, it will bring a new opportunity.

	Technological Factors
· Rising Online Food Order: according to Statista (2024), online food delivery is increasing at an annual growth rate of 5.51%. Thus, more people will focus on receiving food through online platforms. 
· Social Media Marketing: social media marketing has seen a 9.3% growth in 2024 from the last year, indicating its effectiveness in promotions. Hence, utilising social media to bring growth will be more feasible for the restaurant. 



[bookmark: _Toc189308657][bookmark: _Toc190293039]Appendix C- Menu
[image: ]
Source: Self-Made
[bookmark: _Toc189308658][bookmark: _Toc190293040]Appendix D- Photos of the Location
[image: ][image: ][image: ]
Source: Self-Made

Appendix E- Survey Questions
1. What is your gender?
2. What is your age?
3. Location 
4. Cultural background  
5. Dining Habits 
6. What time of day do you prefer to eat fast food?
7. How much do you typically spend on a fast-food meal?
8. Romanian Food Preferences  
9. Which traditional Romanian dishes do you enjoy or would like to try? (Select all that apply.)  
10. What type of Romanian fast food would you prefer?
11. What flavours do you associate with Romanian cuisine? (Select all that apply.) 
12. How important is affordability when choosing a fast-food restaurant? 
13. Would you be willing to pay a premium for authentic Romanian fast food?  
14. Would you prefer dine-in, takeout, or delivery for Romanian fast food?



[bookmark: _Toc189308659][bookmark: _Toc190293041]Appendix F- Survey Responses
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Business Details ~

Fully equipped modern takeaway
restaurant in a busy shopping centre for
sale!

This shop is a thriving and well-established business
located in a bustling shopping centre, surrounded by
major brands that drive consistent foot traffic. Fully
equipped with modern facilities and featuring a stylish,
comfortable seating area, it has already built a loyal
customer base. With its strong potential for growth, this
business is primed fo expand ino a successful chain.
Unfortunately, due to family commitments, we are
unable to dedicate the time needed o realise its full
potential, making this a fantastic opportunity for the
right buyer to take it to the next level.
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Items Price (£)No: of Times Sold (monthly) Sales (Monthly)Sales Growth (Monthly)Yearly Sales

Mititei 2.99 1000 2990 8% 38750.4

Sausage 3.5 800 2800 8% 36288

Chips 2.8 850 2380 8% 30844.8

Mititei + 8.99 550 4944.5 8% 64080.72

Sausage + 3 450 1350 8% 17496

Water 1.5 325 487.5 8% 6318

Sodda Can 1.3 500 650 8% 8424

Kopparberg 2.2 300 660 8% 8553.6

Papanasi 4.5 280 1260 8% 16329.6

Amandina 3.5 450 1575 8% 20412

19097 247,497        Total
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