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Executive summary
LA NARCIS is a restaurant venture specialized in Romanian cuisines, located at the Covent Garden of London. It is founded by a group of business students to realize their entrepreneurial dream. The company is a new entrant in the food industry of the UK, all set to operate in the market from 2021. The food industry of the UK is suitable for small businesses like LA NARCIS that provides hope for positive business projections in the coming years even amidst the pandemic. The key customers of the company are mainly the tourists and the Romanian immigrants. As the customer profile is diverse, the business plan includes multiple analysis of the market following a range of models. The competition is intense in the food industry for SMEs and a competitive set of strategies are included in the marketing strategies in the detailed plan. As a new business venture, the managerial structure, products and services are also portrayed in the plan. Finally, the new venture plan includes the financial projections and funding requirements that can associate management to realize the mission and vision of the company. Doing a restaurant business in the UK must follow the government regulations and provisions which are mentioned as well in this business plan. 
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LA NARCIS is the name of a Romanian restaurant that will serve authentic Romanian foods in the UK. The company will be run by 5 business students who have Romanian descent. This restaurant will be an entrepreneurship venture to bring the taste of Romania to British people. The number of Romanian people living in the UK is approximately 404,000 (Clark, 2021). The Romanian restaurants are popular in the country and LA NARCIS will be another flag bearer to represent the culinary culture of the country. The restaurant will start its operation in 2021. The employees, chefs, and management personnel- all will represent a bit of Romania within the UK. 
History and founders
LA NARCIS is founded by the 5 enthusiastic business students who are executing their dream entrepreneurial venture through this restaurant. The founding members come from Romania and they are amazed by the demand for Romanian cuisines in the UK. Previously, the founders have worked for different business ventures in the food industry which made them come up with a plan to start a small business concentrating on Romanian cuisines. With that vision in mind, LA NARCIS was planned for the end of 2020. The initial plan was developed as a result of the Brexit deal as it created a lot of opportunities for domestic small businesses in the UK. The business relies on taking full advantage of the SME schemes taken by the government of the UK (Moxon, 2020). The plan was finalized in April 2021. With the preparation time in hand, the food venture is expected to come into operation from November 2021. 
Vision
Making authentic Romanian cuisines appreciated globally and expanding the business beyond Europe. 
Mission
We are a Romanian restaurant serving the authentic cuisines of the country reflecting our cultural attributes. We believe in ethical operation and sustainability that drives us to be the best Romanian restaurant out there. 
Products and services
The restaurant will mainly serve the holiday dishes along with the different types of Romanian soups, cabbage rolls, set menu including different types of salads, desserts, and drinks, etc. The dishes will be categorized into fish, meat, and vegetable section. These will be mainly comfort foods which is the prime characteristic feature of the Romanian cuisines (Planet, 2021). 
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Figure: Traditional comfort foods of Romania (Doriana, 2021)
We will also extend our services at social and cultural events in the UK. We will have to dine in and take out options for the customers. We can also provide customized Romanian food according to pre-orders. This will be a 24/7 restaurant. People can book our services for personal and professional events. Anyone can even place orders over the phone and we will deliver the food within the West London.
Location
The location of LA NARCIS will be at the Covent Garden of West London. This is one of the best places for small businesses to grow. The location is a renowned tourist attraction as well. It gets diners from all across the world regularly. Covent Garden of London hosts Branded shops, it has office spaces and countless restaurants within it. The restaurants at this location have a different appeal as the chefs have a world-class reputation (www.coventgarden.london, 2021). The Seven Dials Market is like heaven for the foodies. LA NARCIS is all set to attract customers in the same market as the demand for different tastes and cuisines are high out there. There are a variety of tourists with a range of interests. Regular events also take place at the Opera House, Transport Museum, and Film Museum. This is a social, cultural, and entertainment hub of the UK. Every year, approximately 44 million people visit this place from all over the world. This number has made it a desirable location for the foundation of any type of business (Jonathan, 2021). Whatever activity one may do in this location, all of them come to the food market at a time. Thus, Covent Garden is the ideal location for LA NARCIS. It can boost sales targets, get a variety of customers and enjoy the business attributes of the location for building a world-class reputation in the long run. 
Growth and expansion
LA NARCIS will start with a single restaurant at the Seven Dials Market, Covent Garden, West End- London. The company is expecting growth after 3 years of operation and in 2024, the company will focus on creating branches in East London. 
[bookmark: _Toc79455299]Market Analysis
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The food industry of the UK is representing approximately 20% of the manufacturing in the economy. The expansion of tourism activities is a major reason behind the bloom of restaurant and food businesses. The industry currently has a turnover of £104.4bn where almost 11 thousand businesses are operating employing more than 440 thousand people. 97% of businesses in this industry are small and medium businesses whereas the industry has grown up to 19% in the last 10 years. 
The population of the country is growing and it demands more recruits of over 140 thousand employees in this industry within 2024. Every year £230bn is spent by the British people in this industry. The expected growth rate of the industry is 33%. The food industry of the UK always embraces diversity and international cuisines to be a part of the growing journey (www.great.gov.uk, 2021). Though the industry faced a supply chain crisis amidst the restrictions of COVID-19, it made a revenue of £230bn by the end of 2020 (Wunsch, 2021). 
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Target market
The target market of LA NARCIS would be mainly the tourists coming to visit the West End of London and Covent Garden. The restaurant will also target office-going employees, Romanian migrants, and local food enthusiasts. This gives the restaurant a wide range of target markets to serve. The location of the restaurant is a dedicated tourist spot. Therefore, tourists and nearby establishments are targeted to be the major customers of the business. Among the food enthusiasts, the young generation is the typical target who are willing to explore different cuisines as a part of their cultural experiences. The restaurant will represent Romania and as a result, it is expecting to generate lead from local Romanian audiences as well to relive their cuisines in the foreign land. 
Competition
The company will face competition from the food market in the Covent Garden area. Romanian restaurants like La Maria, Dracula, and Cornelius, etc. will be the direct competitors. The big brand restaurants like Da Henrietta, Frenchie, and Balthazar, etc. will be the indirect competitors. All the restaurants have almost a similar target market which makes the competition intense. But due to the growing demand of the target market, LA NARCIS is expecting to succeed in this competitive market with authentic food quality.
Government regulations
The government of the UK regulates the food industry operations, practices, and standards using a range of governing bodies and legislation. The key legislation that restaurants must follow is the Food Safety Act of 1990. At the same time, The Food Standards Agency is the powerful government body that works along with the regional and local authorities for the proper implementation of the rules set by the government (GOV.UK, 2021). 
[bookmark: _Toc79455300]Customer profile
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As the target market of the restaurant is diversified, its customer profile will also consist of a range of elements within it to make one an ideal customer of LA NARCIS. The restaurant identifies the demographic, geographic, psychographic, and socio-economic elements to identify potential customers to take the customer-centric marketing decisions (Kotler and Keller, 2016).
Demographic profile
The customers will be the energetic youth from the millennial generation who have the interest to taste and explore a variety of cuisines. They are the generation Y and they are the most enthusiastic travelers. Many of them come in groups to visit Covent Garden every year. Some even come to perform at the festivals or attend the international events arranged in the city. These tourists have a global nationality. At the same time, the customer profile will also include Romanian migrants of all ages who cherish their cultural cuisines in the UK. The graduate students and office workers around the location are also included in the customer profile. The income range of our customers will be at medium range as LA NARCIS will set competitive prices for the quality dishes. The Roman origins from all around London are potential customers for the business as they can book us for their traditional celebration of marriage, birthday, or even graduation events. 
Geographic profile
As the restaurant will be based in London, the potential customers are expected to arrive from all over the city. As it includes tourists in the target market, the original geographical location can be from anywhere in the world. London is one of the most attractive tourist attractions in the world. The city is visited mostly by US citizens and European nationals. 
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Figure: Tourists coming from different countries in London (Dyfed Loesche, 2018)
This will make the geographic profile diversified. After the British nationalities in the UK, it is the Romanian population that lives in the UK in many parts of the country (Romanian becomes second most common non-UK nationality, 2018). North West London has the most number of Romanian immigrants. It has been found that 35% of the population in that area speaks the native language of Romania. Almost 143 thousand Romanians live there. Many of them are students and young people. This has made North West London be termed as “Little Romania” (Miller, 2019). So, this will be another potential location of the target market of LA NARCIS.
Psychographic profile
The target customer will be a foodie who explores different cuisines. He or she must have an interest in the European food industry. The potential customer will have a palate that suits the comfort food. Travelling can be a hobby of the potential customer. The profile may also include the ones who have cooking channels, eating shows and are interested in social media. The Romanian customers will have a connection with the cultural dishes served at the restaurant. They may be the repeated customers of the business as they reside near the geographical region. The customers must have a habit to dine outside, celebrate occasions with cultural foods or appreciate the international cuisines. 
Socio-economic profile
The ideal customer will have a job in any organization that will generate at least a mid-level income with which he or she can build savings for traveling. According to our prices, people with a mid-level income will visit the restaurant and have the affordability. For the tourists, these people can be graduates and many may have a degree in cultural education. The Romanian migrants will be university students from London-based institutions and family people living in the city. 
[bookmark: _Toc79455301]Business Analysis: 
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Business analysis is important for a new company or a company which is near to introduce itself in the market. It gives some clear insights about their potential risks and opportunities and by analysing those factors properly, a company can take some proactive strategy to face any unfavourable situation in future.  The business of LA NARCIS is going to analyse by using some tools like PESTEL analysis, SWOT analysis, Porter’s Five Forces Model and VRIO. 
[bookmark: _Toc79455302]PESTEL analysis of LA NARCIS: 
In PESTEL analysis, there are five areas by which a business is analysed (Yüksel, 2012). By analysing carefully the political factors, Economic factors, social factors, technological factors, environmental factors and legal factors, LA NARCIS is going to formulate its future strategy.
[bookmark: _Toc79455303]Political Factors: These factors examine how the government policies can keep impact on LA NARCIS. It can be the laws related to health and safety, taxation, trade policies, labor law, environmental law, restrictions on trade, and more.Let’s see some important areas of political factors:
1. Labor Laws and Trade Policy: To do business in London, La NARCS must have to follow the trade and labor policy derived from the UK government. 
2. Health and safety: The health and safety issue is one of the major priorities for UK. So, LA NARCIS needs to aware regarding this
3. Taxation policies:  Taxation is very crucial here as UK government has a strict taxation policy which must have to follow by LA NARCIS. 
[bookmark: _Toc79455304]Economic Factors:  Economic factors for this company are as follows: 

1. Consumers’ Purchasing Power: This is great news for LA NARCIS is that the purchasing power is increasing in London day by day after the Covid-19 pandemic. 
2. High labour cost: In London, the labor cost can be a cornering issue for LA NARCIS in future.
3. Inflation Rate and Interest Rate: The two rates are still stable in London city. So, LA NARCIS is a comfortable situation in here.  
[bookmark: _Toc79455305]Social Factors: Social factors are crucial for any restaurant. The food habit of society, their taste and preference in food are always important. 


Here are some common areas in social factors of this organization. They are as follows:
1. Believe, Values and Tradition: The Romanian people are very aware of the food habit and there is a good will of Romanian food in London.   It is seen that, in UK the preference for organic foods is growing day by day.
2. Age Distribution: All types of people are becoming busier now days. So, ready-made foods are getting popularity in UK. 
3. People’s Taste and Preference in London: People like more hygienic foods which need to be considered by LA NARCIS. 
[bookmark: _Toc79455306]Technological Factors: Innovation, automation, technical awareness, and more influence the production, distribution, and communication operations are the technological factors of LA NARCIS. 
The most important decision making areas in this factors are:
1. Innovation: Continuous innovation in taste and items of food is important to survive in the competitive market.   
2. Communication System: Technology will help to establish good communication with customers which will help to know their requirements. 
3. Automation:  If LA NARCIS can ensure automation in their process, it can reduce the cost.
[bookmark: _Toc79455307]Environmental Factors: Recently, to protect the earth, environmental factors are becoming more important. 
1. Cleanliness: The primary concerned area is cleanliness. Good waste management and recycling system need to be introduced. 
2. Recycling Policy: Recycling ensures green operation and reduces environment pollution. Many restaurants are now go for recycling which give them a good position in market.  

[bookmark: _Toc79455308]Legal Factors: To do business, LA NARCIS will face some legal requirements that will need to be fulfilled. Those factors are as follows: 
The important features for this factor are:
1. Product Safety:  The product must be safe for the customer. So any harmful elements can not add in the food which is prohibited by government. 
2. Health Issue: For health issue, hygienic and good quality will have to maintain over time. Government has clear guidelines in the case.  
3. Consumers; Right:  Consumers’ right is a strong legal factor for running a restaurant business. So, LA NARCIS needs to be conscious about the right of consumers. 
[bookmark: _Toc79455309]SWOT Analysis of LA NARCIS: 
SWOT analysis is another tool that is used to identify four crucial area of a business. The strength and weakness is internal factors of a company and the threats and opportunites are external forces (GURL, 2017). Here is the SWOT analysis of LA NARCIS. 
[bookmark: _Toc79455310]Strengths: The strengths of LA NARCIS are as follows: 
1. Variant in Food Items: the restaurant will provide a variety of Romanian food which is very rare in London city. 
2. Traditional Romanian Taste: The big strength for this restaurant is that it will provide the real Romanian taste of food. 
3. Hygienic Food: The promise from this restaurant is that it will maintain 100% hygienic food quality. 
4. Attractive Interior Design:   The management is committed to build the restaurant one of the best well designed and decorated restaurant in this city. 
[bookmark: _Toc79455311]Weaknesses: The weaknesses for this proposed restaurant are as follows: 
1. Lack of Experience: The management of this restaurant doesn’t have enough experience to operate a restaurant. But the commitment and hardworking mentality will help to cope up the weakness. 
2. New Business: All new ventures face the obstacle to operate the business in first stage of the business. The idea, product and quality help to go further. 
[bookmark: _Toc79455312]Opportunities: LA NARCIS has a lot of opportunities in the restaurant industry. Those main opportunities are:
1. A Large Number of Romanian Citizens: In London city, the number of Romanian citizens is large enough and many Romanian is coming London for different purposes who really like Romanian food. 
2. Demand of Ready Made Food: The demand of ready-made food is growing in all over the world. This is a real opportunity for the restaurant to provide good quality food for the busy people who don’t have enough time to cook food in home.
[bookmark: _Toc79455313]Threats: There are some external threats for LA LARCIS that will create some difficulties to run business in future. Those threats are as follows: 
1. High Competition: In London there a huge number of restaurants. The number is increasing day by day. So if LA NARCIS wants to survive in this competitive market, there should have some uniqueness.
2. Price of Raw material: This is another concerning issue for LA NARCIS is that the cost of raw material is high at this moment and due to COVID-19 lack of raw material is also there. This will make the industry more risky. 
3. Lack of Skilled Staffs: To cook good food, high skilled staffs are required. It is not an easy task to prepare Romanian food easily. Finding out those skilled staffs is challenging now a days. 
[bookmark: _Toc79455314]Porter’s Five Forces Model: 
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Porter described five forces which has a direct impact on business (Grundy, 2006). The theory is also true for LA NARCIS. In this section those five forces is going to discuss in a brief: 
[bookmark: _Toc79455315]1. The Threat of New Entrants: This is the first threat which faces all types of business. But the business of restaurant is not easy to start. There are many things that need to be ensured before starting a business. High fixed costs, high competition, legal issues has made the industry more complex. So, the threat of new entrants is quiet low for LA NARCIS. 
[bookmark: _Toc79455316]2. The Threat of Substitute Products: this is the threat which will make more difficult to operate the business for LA NARCIS. There are some substitute service and product that really alarming for the restaurant. Grocery and supermarket chain are the threats in this case. Another one is, eating outside is cost consuming. So people can stop eating outside to save the cost. LA NARCIS needs to consider that increasing prices too much could lead to consumers shifting over to the supermarket where they may be tempted by prepared foods or ready-to-eat salads and entrees.
[bookmark: _Toc79455317]3. The Bargaining Power of Suppliers: Suppliers play an important role in restaurant. For most of the raw material; for example: wild porcini mushrooms, truffles, cow tongue, and organic watercress and many other ingredients, the restaurants have a lower bargaining power. 
4. The Bargaining Power of Customers: One the other hand, the customers of restaurant business can’t bargain for the prices. It is seen that, most of the restaurant are fixed priced and sometimes they make offer for the customer. Most of the time it is seen that customers have good knowledge about food price. If the think that the price is quiet high in a restaurant, they can simply go another restaurant where the price is acceptable to them. So, LA NARCIS needs to set competitive price for their menus. But the bargaining power is almost zero of them. 
[bookmark: _Toc79455318]4. The Intensity of Competitive Rivalry: This is the threat that can’t be ignored by any business organization. This rivalry is more intense in restaurant industry. LA NARCIS will have to fight with so many restaurants. Some of them are Chinese, Mexican, Italian, native and Indian. If the restaurant fails to give a superior food to the customer, then there is a huge chance to lose the rivalry and. 
[bookmark: _Toc79455319]VRIO Analysis: 
VRIO analysis is popular tool for all types of business to assess and evaluate the resources of a company, and determining its strategic advantage, and competitiveness. It helps to determine long term competitive advantages of a company by evaluating its internal resources and capabilities (Knott, 2015). Here the internal resource of a company is divided into four categories. If any of them meets the four areas, then that will be introduced as long term or sustainable competitive advantages of LA NARCIS. The VRIO analysis for LA NARCIS is as follows: 
	Resources
	Value
	Rare 
	Imitation
	Organization
	Competitive Advantages 

	


Restaurant Brand 
	Yes, It is possible to create a strong brand in restaurant industry.
	No
	The restaurant brand name is not possible to imitate. 
	The Brand Name is just going to launch.
	If the business can operate successfully, the brand name will be a competitive advantage in future.  

	




Verities of Food Items 
	The verities of Romanian food have a strong value to the food lovers.  
	Yes, it is rare in London city. There are almost no restaurants that have a wide verity of food items.
	The food items is difficult to imitate for other restaurants as most of them are  traditional foods
	Yes, the food items are well organized and it is the core strength of the business. 
	Yes, it will create a long term sustainable competitive advantage for LA NARCIS. 

	

Financial Resources
	yes
	No
	Financial instruments and market liquidity are available to all the nearest competitors. 
	LA NARCIS has sustainable financial capability. 
	It will give a moderate competitive advantage.  

	Ability to manage regulatory and legal obligations.
	Yes
	No
	yes
	Yes
	It is not an important factor. 

	Access to Raw Materials
	Yes
	Yes. Because here most of the raw materials will import from Romania which has a great value for LA NARCIS. 
	No, it is impossible to imitate the policy of LA NARCIS. 
	Yes
	Yes, it will be a sustainable competitive advantage for LA NARCIS.

	Opportunity for Brand Extension 
	yes
	Yes
	No, almost all competitors have branding strategy. 
	It will require high budget for branding. 
	It can be moderate competitive advantage for LA NARCIS. 


Table: VRIO Analysis for LA NARCIS
From the above table it is seen that there are some internal resources for LA NARCIS. All of them are not equally important for LA NARCIS. All will not create same value for the restaurant. For example though branding and promotion strategy is valuable for this restaurant but it is easily imitable and it is not rare for the competitors. On the other hand, verities and traditional taste of Romanian food is the key sustainable competitive advantage for LA NARCIS as it is not easily imitable and also it is rare in London city. So that’s why it is a long term competitive advantage for this restaurant. 
At the end of this section, it can be concluded that for effective business strategy, business analysis is very much important. That’s why moot of the companies use different types of tools to assess different important factors of a business and then formulate strategy for future.
[bookmark: _Toc79455320]Competitive Analysis
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Since La Narcis will be operating in Covent Garden, London the restaurants in the area will be the primary competitors for the restaurant. However, there will be other competitors as well. The competitors with whom La Nacis has to compete can be categorised into three categories, direct competition, indirect competition, Replacement Competition (Hollensen, 2019). These types of competitors are discussed below:
1. Direct Competition: Direct competitors are those restaurants that compete with La Narcis in the same market segment. La Narcis is a Romanian restaurant and they serve Romanian dishes to the market. Other Romanian restaurants in London would be the direct competitors for La Narcis. These are Dracula Restaurant, La Maria, Restaurant Noroc, Amurg Restaurant, Cornelius Restaurant and so on.
2. Indirect Competition: Indirect competitors are competitors that do not necessarily compete in the same market segment (Deepak and Jeyakumar, 2019). La Narcis is a high-end restaurant that focuses on value and dining experience. In the same area, there are restaurants such as Frog by Adam Handling, Chez Antoinette, Balthazar, Margot, Cora Pearl Covent Garden and so on. These indirect competitors provide fine dining and they have modern European, British, Italian and other various foods.
3. Replacement Competition: Replacement competition is other companies that could sweep away the customers from the company. However, in the restaurant business, the replacement competitors are other restaurants or food providers to whom the customers can eat. These replacement competitions include Bagel Express, Nest Restaurant Hackney, De Terra Restaurant, Hide, The Barbary, Side Hustle, The Ledbury and more.
Direct Competition
The competitors need to be analysed further before making strategies for La Narcis. The direct competitors are Romanian restaurants. Among these restaurants, the most famous ones are Crystals of London, Acasa Restaurant, Amurg Restaurant, Dracula Restaurant. Among these top one's Crystals of London is mainly an event planner and they provide a fine dining experience to the customers. The place is also vegetarian friendly. Furthermore, the restaurant has a 4.5 rating on the Tripadvisor website. This restaurant is also recognised as a highly sustainable building. At Crystals of London, the catering and event services are under Sodexo, which is a large catering and events provider that has a partnership with more than 60 of the best-loved museums, sports stadiums and other attractions in the UK.
On the other hand, Acasa Restaurant serves Romanian cuisine and has both takeaway as well as dining options. In London, 148,000 Romanians are living and these people will be the primary segment for La Narcis and Restaurant Acasa will be one of their competitors. The restaurant is considered as one of the best in London and has a large customer base. La Narcis needs to provide something unique if they are to compete with organisations like these (London MICHELIN Restaurants - the MICHELIN Guide United Kingdom, 2021).
Dracula Restaurant is also another top competitor for La Narcis. Dracula restaurant is considered to be the best Romanian restaurant in London. This themed restaurant which has a Dracula décor serves one of the best eastern European dishes to the public. The Facebook page of this restaurant has a 4.6-star rating and can be considered a top competitor. Another Direct competitor for La Narcis is Amurg Restaurant. The restaurant serves traditional Romanian foods along with fine music and wine. The music gives the place its special place among the customers and people usually can spend a good time in these restaurants.
Indirect Competition
As for indirect competitors, the Chez Antoinette is a French restaurant and it is widely known that French cuisine is a sought-after cuisine by the people. So, this type of French restaurant will be a competitor for the wide customer of La Narcis who are looking to try different types of cuisine. The price range is also the best quality where there is both an option of vegetarian and gluten-free dishes. There is also the option of both takeaway and dine in at Chez Antoinette.
On the other hand, Balthazar is also a French restaurant that serves a wide range of iconic French dishes all around the week. The restaurant serves breakfast, lunch, dinner as well as afternoon tea. Also, other Italian restaurants here include Margot that has opened in Covent Garden. This restaurant has a good interior décor and is renowned for its best service to the customers. Other than good facilities, Margot has a user-friendly website where tables can be booked easily by any customer. Also, Cova Pearl Covent Garden is a restaurant that serves English comfort food and has its customer segment. Similar to other restaurants in this competitor map, the restaurant has a 4.5 rating on the TripAdvisor website. This is also considered a sophisticated restaurant (Easterby-Smith et al., 2021). 
Replacement Competition
As for replacement competition, Bagel Express the dish served are Bagel and these Bagel are also veggie-friendly for the people. There is also a pleasant atmosphere for a good dining experience. People who are looking to have some delicious snacks they will choose to come to this place more often. Also, Nest Restaurant Hackney is a restaurant that is known for its sustainability and its focus on the seasonal produce in the UK when setting its dishes. The restaurant is also featured in the Michelin guide for restaurants and the guide gives a positive view of the restaurant. Moreover, the focus of Nest Restaurant Hackney is that they value high-quality food at a low price meaning that the experience of fine dining can be achieved at a reasonable price. Also, there is a chance to book tables online which is a good option for those who do not want to wait while they are at the restaurant (London MICHELIN Restaurants - the MICHELIN Guide United Kingdom, 2021). 
On the other hand, there is the De Terra Restaurant, a highly rated restaurant serving European dishes in London.  The restaurant has a 4.9 rating on google and a 5 rating on TripAdvisor. Even Michelin gives the restaurant a two-star rating. This means that there is a good view regarding the restaurant in the eyes of the customers. In terms of fine dining, the restaurant will be a good competitor for La Narcis. However, the restaurant only provides dining in facilities and does not have any take in or drive through facilities. Hide is another restaurant that is a Modern European Restaurant in London. The good and bad point of the restaurant is that it has a large premise and is multi-storeyed which is a fun place to be. Also, the place has a serene green view that seems to be relaxing to many customers.
The Barbary is a North African style cuisine provider serving Berber-style flavours and tells the story of trade, travel and culture. Other competitors for La Narcis include Side Hustle, a Mexican style restaurant at the NoMad, London.
[bookmark: _Toc79455322]Competitor Intelligence Mapping
Competitor intelligence mapping is a visual tool used to represent and analyse the competitors of an organisation. As the competitors of La Narcis are identified and profiled previously this section will help to represent the data visually. Competitor intelligence mapping is an excellent tool that helps the organisation to build a strong product, improve its marketing efforts as well as preventing unexpected occurrences. For La Narcis, the competitor intelligence map is provided below based on the three levels of Competition.
1. Direct Competitors: Direct competitors have a large number of competitors. Based on their attributes they can be visualised in the way below:
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Figure 1: Direct Competitor Mapping (Self-Creation)
As seen above, the direct competitors mostly have three attributes in common among them. Fine Dining, Good Eating Experience are available in Amurg Restaurant, Dracula Restaurant and the Crystals of London. On the other hand, a good customer reputation is available at Acasa Restaurant and the Crystals of London. For Acasa Restaurant, the unique thing about them is their good reputation and for Crystals of London, that is their versatility. Dracula Restaurant is is a highly rated place (The 10 Best Restaurants in London, 2021).
2. Indirect Competitors: Indirect competitors, the restaurants that operate in the same place as La Narcis are the indirect competitors.
[image: ]
Figure 2: Indirect Competitor Mapping (Self Creation)
As for the indirect competitors of La Narcis, there is a wide variety so mapping them all together is not possible. However, the most important ones are mapped in the figure above and they show that each of them has their unique selling point that they can use to attract customers. 
3. Replacement Competitors: The replacement competitor mapping is below: 
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Figure 3: Replacement Competitors (Self-Creation)
The restaurants that are considered as the replacement competition are one o the highly-rated place in London. So, the restaurants that are talked about here are highly rated where some of the restaurants have 5-star ratings on many sites as well as being featured in the Michelin guide of restaurants. These restaurants also have some uniqueness to them as well. For example, the Barbary serves North African food and can be considered as a place of good food (Brandimarte, 2012). Furthermore, Hide is a restaurant that has a large place which is considered to be a maze to some. However, this large place is also a place of attraction because the customers can get refreshments in the green ambience at the place (The 10 Best Restaurants in London, 2021).
[bookmark: _Toc79455323]Marketing and Sales Strategies
For La Narcis, the marketing and sales strategy should revolve around the competitors and the internal capabilities that La Narcis as a restaurant has. A detailed Marketing and sales strategy is discussed below.
Market Segmentation and Target Market
The market segment in the restaurant business is huge. This is because there are a variety of customers who want different food. Som looks for a good dining experience where others are more focused on food, takeaway, price, food type and so on. As La Narcis is a restaurant that will be run by Romanians and will serve Romanian foods at Covent Garden London then the target market will be the people that are looking to eat ethnic food and want a fine dining experience at the best price (Deepak and Jeyakumar, 2019). Moreover, the restaurant will provide takeaway facilities to the customers that want to grab food on the go.
Unique Selling Proposition
For La Narcis, their USP is their focus on high-quality food, dining experience and value. Meaning that La Narcis will provide high-quality food to the customers and through other branding activities they will create a loyal customer base that will frequent the place. For this, they can focus on their emphasis on Romanian food and grab the attention of the Romanian people living in London (Kotler et al., 2021).
Promotion Strategy
The promotion of La Narcis can be done through various channels. One of the most widely used strategies for promotion can be social media which can easily reach a large number of people in mere seconds (Kumar and Meenakshi, 2011). Also, regularly updating the profile of their online could help to promote the restaurant. Also, people use their smartphones often so ads can be run on the smartphones as well. Creating a user-friendly website where people can book and order online from the restaurant is also a helpful strategy. Giving promotional discounts occasionally may attract some potential customers to try out the place as well. This can help to get more exposure to the restaurant.
Sales Strategy
When talking about the sales strategy, the first thing that needs addressing is the pricing strategy (Kumar and Meenakshi, 2011). The pricing of La Narcis products will be priced at the best value this will help to attract customers because when they see that there is a high value in dining at La Narcis then they will be inclined to come here (Wheelen et al., 2017).
[bookmark: _Toc79407171]Apart from that, creating an affiliative relationship with the customers will encourage more sales of the restaurant. The selling strategy of La Narcis is that they provide needs-satisfaction selling and because of that they need to update their menu based on what the customers think of as important (Jenkins and Williamson, 2015).
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Organisational structure & management is a very important section that would decide the smooth function of the La Narcis restaurant. This section is attentively chalked out to make sure that La Narcis’ organisational structure can contribute to managing every activity effectively.
[bookmark: _Toc79402960][bookmark: _Toc79407124][bookmark: _Toc79407172][bookmark: _Toc79455325]Legal Structure
La Narcis is a restaurant that is established by 5 members. Based on the vision, mission and size of the organisation, it has been decided that this organisation would be registered under Private Limited Company (Combe, 2014). A private limited company refers to a business organisation that is medium-sized in nature and the founding members of the organisation are the owners and they are limited by the amount that they have invested. The share is also limited in nature and cannot be transferred or publicly sold. The reason behind choosing this legal structure of La Narcis is because it would allow the five members to control the organisation effectively. La Narcis would be registered under the UK Company Act 2006 (Bright, 2019).
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The organisational structure is a very important part. It helps to establish a business. It can be compared to the roots and frameworks of an organisation. Organisational structure refers to the framework which defines the hierarchy, duties, responsibilities, working relations and organisational actions. There are various types of organisational structures such as divisional, matrix, and functional. In La Narcis the organisational structure would be functional (Lynch, 2021).
Functional structure refers to the process of designing the organisational framework in a way that would maximise functionality. In a functional structure, the organisation is divided into different small sections based on specific functions such as Finance, HR etc. In La Narcis there would be various works and each of these works need to be performed effectively so that everyone can contribute most to La Narcis (Danny, 2020). As functional structure would allow La Narcis’s workers to maximise their performance and also based on the size of La Narcis along with its manner of delivering the products and services to the customers, it has been decided that functional structure effectively fit La Narcis.
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An organisational chart is the visual presentation of the organisational structure (Daft, Murphy and Willmott, 2014). It helps to understand the organisational functions, activities, duties, hierarchy etc. As La Narcis would be using functional organisational structure thus based on this the organisational chart of La Narcis is presented below.

Figure 1: Organisation Structure and Chart of La Narcis (Daft, Murphy and Willmott, 2014)
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Management of an organisation is very important as it helps the organisation to function smoothly. If the management orientation is not good then it would be very hard to effectively function in the organisation. La Narcis is a new restaurant organisation that is started by 5 members.
In La Narcis, the management orientation would be F.W Taylor’s scientific management. Scientific management refers to the process of managing the activities of an organisation scientifically analyses and synthesizes different workflows (Skripak and Polytechnic, 2016). In this management orientation, four principles would be used in La Narcis which are stated below.
1. In La Narcis, no old rule of thumb would be used rather new scientific techniques, tools and processes would be used to make the organisation more efficient.
2. In La Narcis, the managerial environment would be cooperative which would ensure that the organisation’s employees and management are indispensable (Mcdaniel, 2018).
3. In La Narcis, individuals and groups would work together in a mutual and spiritual collaboration that would maximise the performance and reduce the error of the workers and departments.
4. In La Narcis, workers would be looked after by the management in terms of their skills and mental capacity. La Narcis’ management manages the workers in a way that would ensure their professional and personal development related to organizational goal accomplishment. 
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Management board refers to the group of individuals who are responsible for making the decisions for any organisation. It has mainly consisted of senior managers. In terms of La Narcis, the management board would have consisted of a total of 6 members - 5 founding members and the general manager. The decision-making process of the management board would be decentralised (Combe, 2014). Each of the members of the management board would give their opinion and ultimately make decisions.
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Executive board refers to the group of individuals who are responsible for supervising and executing decisions of the management board. La Narcis’ executive board would have consisted of 7 members include the executive director of the 6 departments and the general manager. The decision-making process here is centralised (Morgan, 2014). The general manager would provide the necessary indication to the executive directors and about the decisions that have been taken by the management board and the executive director would do necessary things to implement these decisions.
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Leadership is a very important element of an organisation it provides direction and leads others to achieve organisational goals. Leadership refers to the process of leading and influencing the followers toward any specific goal. In La Narcis every boss is some kind of leader. So, a decent leadership role would be practised within the organisation. In La Narcis, and Inclusive leadership role would be performed (Bright, 2019). An inclusive leadership role refers to the process of leading the followers and members in a way where the leader is aware of his preferences but still actively ask the opinions of others for finding a better perspective in terms of making decisions.
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Culture is a very important factor in the organisation. It decides the working environment within the organisation. There are four cultural models which are Clan, Hierarchy, Market, and Adhocracy. In La Narcis, a hierarchy cultural model would be used. The hierarchy cultural model is based on structure and control (D, W and Seperich, 2014). Working conditions will be formal, the organisational procedure would be followed strictly. Coordination and monitoring would be made while the values of the organisation would be consistency and uniformity. 
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Change management is essential for any organisation as it would provide the necessary scope to implement different changes. In La Narcis, Lewin’s change management model would be used. As La Narcis is not that big yet so Lewin’s change management model would be very suitable and easy to implement (Williams, 2013). 
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HR management refers to the process of managing the talents within the organisation starting from recruitment to succession planning (Lynch, 2021). In La Narcis, HR management would oversee the HR activities and talent management. In terms of HR manager, La Narcis would use the Harvard Framework of HR management.
In terms of employees, La Narcis requires the following employees.
CEO – 1
General Manager - 1
Finance Director - 1
· Accountant - 1
· Cashier - 1
HR Director - 1
· HR Assistant - 3
Food & Services Director - 1
· Kitchen In Charge - 1
· Chef - 1
· Cooking Assistants - 7
· Restaurant In Charge - 1 
· Waiter - 5
· Cleaner - 2
Logistic Director - 1
· Purchase - 2
· Maintenance - 2
· Security – 3 
Sales & Promotion Director - 1
· Sales Assistant – 2 
· Promotion Assistant - 2
Front Office Director – 1 
· Front Desk - 2
· Parking – 1 
A total of 45 employees would be recruited by La Narcis to effectively manage the organisation.
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Based on the above decisions, a short annual personal cost plan, La Narcis is presented below.
	Personnel
	Year 1
	Year 2
	Year 3

	CEO (one of the members)
	0
	0
	0

	General Manager
	25,872
	26,648
	27,448

	Finance Department Employees
	40,480
	62,294
	64,163

	HR Department Employees
	38,304
	39,453
	40,637

	Food & Services Department  Employees
	46,848
	48,253
	49,701

	Sales & Promotion Department Employees 
	24,024
	24,745
	25,487

	Front Office Department Employees
	8,640
	8,899
	9,166

	Logistic Department Employees 
	30,460
	32,687
	35,654

	Total: 
	234,628
	281,412
	296,587
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[bookmark: _Toc79407135][bookmark: _Toc79407183][bookmark: _Toc79455336]Stakeholder Analysis
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Stakeholders refer to the individuals, groups and organisations which directly and indirectly holds power and interest in terms of the organisation’s success (Mullins and Christy, 2016). Stakeholders are very important as many of them hold higher power while others hold higher interests in the organisation. La Narci’s Stakeholder analysis is presented below.
	High Power, Low Interest
· Customers
· Government Food Monitoring Agency
	High Power, High Interest
· Owners
· GM
· Investors

	Low Power, Low Interest
· Suppliers
· Indirect Service Providers
	Low Power, High Interest
· Employees
· Interest Groups


Figure 2: La Narci's Stakeholder Analysis (Krister Bredmar, 2016)
High Power, Low Interest: These stakeholders have huge power to influence the decisions of La Narcis but they don’t necessarily interested if La Narcis gets successful or not. Such as Customers, Government Food Standard Agency etc. La Narcis management will keep this group satisfied. 
High Power, High Interest: These people have a huge power to influence the decisions of La Narcis, as well as they, are very much interested in the success of the organisation. Such as the owners, general manager, other direct investors (Krister Bredmar, 2016). La Narcis management will manage this group closely.
Low Power, High Interest: These individuals are the people who have no power but they are very interested to make sure that La Narcis gets success. Such as Employees, Other interested parties. La Narcis management will keep this group informed.
Low Power, Low Interest: These individuals have nor any power neither any interest to make La Narcis successful in the market. Such as Suppliers and other indirect service providers, for example, pest control agencies etc.
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Products and services are very important for a restaurant. La Narcis is very much focused on its products and services (Danny, 2020). The main products and services of La Narcia are foods for different periods such as Breakfast, Lunch, and Dinners etc. La Narcis is a Romanian restaurant as a result most of the Romanian foods would be served here. Based on different factors the foods and services of La Narcia are divided into 10 different foods dishes and two different services which are Special Event and Gift Box.
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The products of La Narcis are Romanian popular foods. 10 Romanian popular foods will be served in the restaurant (Saurabh Kumar Dixit, 2019). The main attraction would be the different vegetables, meats and mixture of both vegetables and meats with perfect beverages and soft drinks.
Foods
1. Sarmale: This is a vegetable-based food which is very tasty. This food will be made from cabbage where cabbage is rolled with a special sauce (Serban, 2019). It can be served in both holidays, dinner, and special events.
[image: Sarmale with polenta, sour cream and traditional sausages]
Figure 3: Sarmale (Serban, 2019)

2. Salata De Boeuf: This food is very popular and tasty (Serban, 2019). This is also a festive dish and can be served as dinner and dessert at any time. This is made with vegetables and meat and combined with a soup. 
[image: Salata De Boeuf]
Figure 4: Salata De Boeuf (Serban, 2019)
3. Papanași: This is a dessert item. It is very delicious and popular. It is made with cheese, cream and blueberry (Serban, 2019). This tastes sweet and sour at the same time. 
[image: https://chefspencil.com/wp-content/uploads/Papanasi.jpg]
Figure 5: Papanași (Serban, 2019)
4. Ciorbă de burtă: This is also very popular among the Romanian people and this is very delicious (Serban, 2019). This item is made from spicy ingredients and it can be served alone as a soup or with rice or bread. It is a perfect dinner item. 
[image: Ciora de burta]
Figure 6: Ciorbă de burtă (Serban, 2019)
Beverage and Soft Drinks
1. Coke
2. Orange Juice
3. Lemonade Juice
4. Water
5. Tea
6. Coffee
These are the main beverage and soft drinks that would be served to the customers. 
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Special Events
La Narcis would provide cooked foods for special events such as Weddings, Any Big party etc. Again, La Narcis would send a cook and some assistants to provide food services in terms of making Romanian foods for the customers (Emerald Group Publishing, 2015). These services have huge demand in the UK, especially, customers who organise home-based parties and events are very fond of this kind of services. 
Gift Box
This is a delivery service. Over the phone, the customer would order any food item and beverage (Saurabh Kumar Dixit, 2019). La Narcis would prepare and send the meal to that address of the customer through a third party such as UberEats etc.
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	Name
	Price

	Sarmale
	250

	Salata de Boeuf
	200

	Papanași
	350

	Ciorbă de burtă
	300

	Coke
	5

	Orange Juice
	20

	Lemonade Juice
	15

	Water
	5

	Tea
	10

	Coffee
	35

	Special Event
	(Starts from) 1500

	Gift Box
	(Starts From) 250



[bookmark: _Toc79455341]Financial Plan and Funding Requirements
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The funding of the business will be created through two different sources. We will take loan from the bank along with personal capital. The personal funding will be on the basis of partnership proportion. Equity capital; will be 50% of the total capital, and the rest of the capital will be raised by the bank, which is 59% of the total capital. The loan payment will be generated from cash flow of the business and the interest of the loan will be paid by the revenue generation of the business.  Our estimated initial cost is £114850, and the total initial capital has been estimated as £115000. To explain the initial financing and funding plan, the following table will help the reader;
Table-01: Funding Planning
	 
	 
	 
	 
	 
	 
	 

	FUNDING

	 
	 
	 
	 
	 
	 
	 

	 
	PARTICULARS
	AMOUNT(£)
	PERCENTAGE
	SOURCE
	 
	 

	 
	EQUITY FINANCING
	57500
	50%
	PERSONAL FUNDING
	 
	 

	 
	DEBT FINANCING
	57500
	50%
	BANK LOAN
	 
	 

	 
	 
	115000
	 
	 
	 
	 

	 
	 
	 
	 
	 
	INTEREST RATE
	8%

	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 



Table-2: Total Initial Cost Calculation
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	START UP COST

	 
	
	
	 

	 
	ITEM
	 AMOUNT(£) 
	 

	 
	INITIAL RENT
	1000
	 

	 
	KITCHEN EQUIPMENT
	50000
	 

	 
	TABLE, FURNITURE, TABLEWARE
	57000
	 

	 
	BUSINESS LICENSING AND PERMITS
	150
	 

	 
	RENOVATING THE SPACE
	4000
	 

	 
	INSURANCE AND SAFETY DEPOSIT
	700
	 

	 
	SIGNAGE AND ADVERTISING
	500
	 

	 
	OTHERS
	1500
	 

	 
	Total
	114850
	 

	 
	 
	 
	 



All the initial costs have been articulated in the above table, and the total cost has been shown in Table 02. The initial capital will be collected from both equity and debt financing. The interest has been estimated as 8% for debt financing. For the initial cost, the renovating cost and initial rant will be paid in advance, and this will be funded by personal financing. The kitchen equipment will be supported by debt financing. Depreciation of assets has been estimated as 10% on a straight line basis.
Table-03: Direct labour and Overhead Calculation(Annually)
	Annual Direct Labor Cost

	

	 
	ITEM
	Year 1(£)
	Year 2(£)
	Year 3(£)

	 
	EXECUTIVE CHEF
	53000
	54000
	55000

	 
	SOUS CHEF
	40000
	40000
	42000

	 
	LINE COOK
	25000
	25000
	25000

	 
	EXPEDITOR
	20000
	20000
	20000

	 
	CALLER
	20000
	20000
	20000

	 
	SERVER
	18000
	19000
	20000

	 
	BARTENDER
	14000
	16000
	18000

	 
	HOST
	13000
	15000
	15000

	 
	DISHWASHER
	8000
	8000
	8000

	 
	BUSSER
	10000
	10000
	10000

	 
	CLEANING/MAINTANANCE
	12000
	13000
	15000

	 
	 
	 
	 
	 

	 
	TOTAL
	233000
	240000
	248000

	 
	 
	 
	 
	 

	 
	
	
	
	 

	Annual Overhead Cost

	 
	 
	Year 1(£)
	Year 2(£)
	Year 3(£)

	 
	MANAGER
	55000
	55000
	58000

	 
	ACCOUNTANT
	30000
	30000
	30000

	 
	ADMINSTRATION
	25000
	25000
	28000

	 
	 
	 
	 
	 

	 
	TOTAL
	110000
	110000
	116000

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	Total Payroll Cost
	343000
	350000
	364000

	 
	
	
	
	 

	 
	 
	 
	 
	 



On the above table total, direct labour cost and overhead cost has been shown with each detailed information of our business plan. All the mathematical figures are estimated, and the assumptions are related to real-life expenditure. From table 03 it can be articulated that total overhead cost and direct labour cost have been increased over the years. The whole financial has been estimated for three different financial years, and all the data of the table are calculated annually. As we will ensure employee satisfaction so our proposed financial plan will include increment in employee salary. Over the years, we will increase the capacity of our restaurant; as a result, we will increase the quantity of direct labour. For this reason, the total cost of direct labour will be increased over the years. But there will be no change in the quantity of the overhead costing, but we will increase the overhead cost for better employee satisfaction.
Table-04: Net profit Calculation(estimated)
	 
	 
	 
	 
	 
	 
	 
	 

	 
	
	
	
	
	
	
	 

	 
	SALES
	 
	 
	YEAR 1
	YEAR 2
	YEAR 2
	 

	 
	
	
	
	
	
	
	 

	 
	
	
	
	
	
	
	 

	 
	CUSTOMER(Total person)
	 
	 
	65000
	67500
	70000
	 

	 
	 
	
	
	
	
	 
	 

	 
	SPLIT INTO
	 
	 
	 
	 
	 
	 

	 
	 
	(%)
	 
	 
	 
	 
	 

	 
	RESIDENTS
	25
	 
	16250
	16875
	17500
	 

	 
	TOURISTS
	50
	 
	32500
	33750
	35000
	 

	 
	LOCAL VISITOR
	15
	 
	9750
	10125
	10500
	 

	 
	STUDENT
	5
	 
	3250
	3375
	3500
	 

	 
	LOCAL BUSINESS
	5
	 
	3250
	3375
	3500
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	
	
	
	
	
	
	 

	 
	AVERAGE REVENUE PER CUSTOMER
	 
	 
	20.5
	21.5
	20.5
	 

	 
	SALES PER YEAR
	 
	 
	1332500
	1451250
	1435000
	 

	 
	
	
	
	
	
	
	 

	 
	
	
	
	
	
	
	 

	 
	(-)COST OF SALES
	 
	 
	30%
	29%
	28.50%
	 

	 
	 
	 
	 
	399750
	420862.5
	408975
	 

	 
	
	
	
	
	
	
	 

	 
	Gross profit
	 
	 
	932750
	1030388
	1026025
	 

	 
	
	
	
	
	
	
	 

	 
	OPERATING EXPENSES
	 
	 
	 
	 
	 
	 

	 
	Rent Payments
	 
	 
	35000
	35000
	35000
	 

	 
	Employee Salaries
	 
	 
	28500
	29000
	30000
	 

	 
	Marketing and Advertising
	 
	 
	4000
	4000
	4000
	 

	 
	Paper cost
	 
	 
	15000
	17000
	20000
	 

	 
	Discounts and coupons
	 
	 
	3000
	3500
	4000
	 

	 
	Uniforms
	 
	 
	1000
	1200
	15000
	 

	 
	Cleaning/Laundry
	 
	 
	5000
	6000
	5500
	 

	 
	Entertainment fee
	 
	 
	1000
	500
	700
	 

	 
	License fee
	 
	 
	1400
	1500
	1800
	 

	 
	Insurance
	 
	 
	20000
	20000
	20000
	 

	 
	Office expense
	 
	 
	2000
	2000
	2000
	 

	 
	Utilities
	 
	 
	25000
	25000
	28000
	 

	 
	Miscellaneous Expenses
	 
	 
	10000
	15000
	17000
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	Total
	 
	 
	150900
	159700
	183000
	 

	 
	
	
	
	
	
	
	 

	 
	NON OPERATING COST
	 
	 
	130000
	125000
	112000
	 

	 
	
	
	
	
	
	
	 

	 
	
	
	
	
	
	
	 

	 
	Net profit
	 
	 
	651850
	745687.5
	731025
	 

	 
	
	
	
	
	
	
	 

	 
	
	
	
	
	
	
	 

	 
	 
	 
	 
	 
	 
	 
	 



In the following table, net profit for three years has been estimated. On the table, we have shown split into customers and their estimated numbers. It has been assumed that the average revenue from each customer will be £20, £21.5, £20.5 for the three respective years. All the related operating costs have been included in the table to forecast the estimated net operating cost. We have assumed that the cost of goods sold will be 30%,29%, 28.5% for the respective years. As the quantity of the sales will be increased, the percentage of the cost of goods sold will decrease over the years for increased production during the years. The non-operating cost includes interest payment of the loans, part-time internship salaries, employee training costs etc.




Table-05: Cash flow projection for 03 years
	 
	 
	 
	 
	 
	 

	CASHFLOW

	

	 
	 
	YEAR 1
	YEAR 2
	YEAR 2
	 

	 
	OPERATING CASH FLOW
	11000
	160000
	120000
	 

	 
	INVESTING CASH FLOW
	-42000
	-12000
	-12000
	 

	 
	FINANCIAL  CASH FLOW
	450000
	-50000
	-54000
	 

	 
	 
	 
	 
	 
	 

	 
	TOTAL CASH FLOW
	419000
	98000
	54000
	 

	 
	CASH BALANCE
	419000
	517000
	571000
	 

	 
	
	
	
	
	 

	 
	
	
	
	
	 

	 
	 
	 
	 
	 
	 



On the above table, the total cash flow for three years has been shown. Here it has been articulated that the total cash flow in the initial year will be higher than the other two years as there will be higher operating and non-operating costs in the preceding years. The total cash balance will be increased over the years. So from the whole financial discussion, it can be concluded that we will be able to achieve a sufficient amount of profit for our business. Besides, cash flow generation is also favourable for our business.


[bookmark: _Toc79455342]Legal and compliance issues
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Legal compliance is all about following or implanting the specific rules or policies, standards, or determined laws that the definite authority or the government sets. Legal compliance is essential to materialize our business plan of a restaurant because it is part of organisational duties to build trust about our service in the specific community. Complying with the legal issues will reduce the risk of penalties, fines, lawsuits or any shutdown. Besides, it encourages employee engagement, fosters public relations, enhances trust, and strengthens operational efficiency. Proper documentations and certifications will be collected from the respective authorities to start the business operation. To start our business, we have complied several legal issues some of them are discussed below;
Food safety and hygiene Regulation (2013) to comply with this act, we have planned for the necessary steps. We are determined to supply fresh and safe food for our customers. We will ensure the freshness of our products. We will keep the records of our suppliers and maintain the authenticity of the raw materials. Our kitchen assistants will maintain high quality of the foods. We will give priority to the cleanness of the kitchen and the whole environment of food cooking (The Food Safety and Hygiene (England) Regulations 2013, 2021).
Equality Act (2010), We will strictly adhere to the art. In our requirement process, the management will not tolerate any racism or discrimination. During the requirement process, the management will directly consider the nationality and identity of the individuals. The management will be specifically careful to ignore things that might make anyone feel belittled or discriminatory. In recruiting, our requirements will be the authentic documents of the individual’s nationality and residency permits. We will keep all the documentation and records of the employee. Besides, we will abide by the wages rule so the UK government (Equality Act 2010, 2021).
Trade Descriptions Act (1968), Our marketing policies will be in detail, and there will be no misleading information for the customers. We will ensure accurate clarification about our services. We will offer top-notch quality for our customers without wasting valuable time of our customers. Besides our marketing policies and interior marketing strategy will be well explained about services. Customers can inquire about our products through our websites and by asking the host or the waiters. So there will be no scope for misleading information. Besides, we will offer a refund policy if there is any misunderstanding with our customers (Trade Descriptions Act 1968, 2021).
General Data Protection Regulation-GDPR (2018), Our business will strictly ensure the right use of the customer’s information. We will assure our customer’s data transparency by being truthful and wide open about the usage of the customers', employees' information. All the records and documents of the data will be documented, easy to comprehend, and accessible. We will follow the minimization technique in data collection, which means we only use the relevant and valuable data to fulfil our business purpose. We will keep the information or records as long as they are necessary for the organisation. We will take necessary precautions and implement them to protect our employees, customers, and business information (Data protection, 2021).
The Regulatory Reform (Fire Safety) Order (2005), as our business is mostly related to fire activities, we will be careful about our staffs and the premises to be the safest place to work smoothly. We will install and maintain fire protection systems and other facilities to protect our restaurant environment, kitchen room, and overall premises from any uncertain situation. There will be plenty of fire extinguishers on the premises and other equipment to handle any circumstances. We will maintain a written fire risk assessment to ensure the safety of our environment.
To comply with the consumer rights act (2015), we are committed to providing the highest quality foods to our customers. We will be well informed about our retailers and make necessary inquiries about the suppliers. Our food’s quality will always match the description and advertising that we will provide. The samples and models of our food menu will exactly be the same as the real-time served food. We will ensure the satisfactory quality of our foods. If there arise any complaint about our service or food, we will handle the situation in a customer-friendly manner (The Regulatory Reform (Fire Safety) Order 2005, 2021).
Health and Safety at Work Act 1974 (HSWA), as we mentioned in the earlier discussion that we would provide adequate protection to our employees and ensure safety precautions. We will ensure a safe work environment for our staff so that there will be no hazard to work on the premises. Our kitchen room renovation and all the equipment will be technologically advanced as a result the staffs would not have to take much pressure during their work time. We will ensure sufficient facilities for employee welfare. There will be health insurance facilities for the employees, and our management will assure proper workplace safety for the staff and other members (Health and Safety at Work etc. Act 1974, 2021).
All the necessary legal and compliance issues will be applied to our business. We will have our own business licenses and insurance policy for the start-up. Besides, we will ensure proper and timely tax payments to the government. We will take the initiative to register our business at HM Revenue and Customs (HMRC) for the tax procedures. We will provide the highest customer service and increase our customer engagement with a trustworthy relationship. Application of legal compliance will help our business to attain customers' trust and employee engagement. Besides, it will help our business organisation to operate smoothly.
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The Business plan of LA NARCIS will engage potential customers by providing an exciting and extraordinary dining experience. We will offer the real taste of Romanian food to our customers. The main objective of the business will be attaining customers’ satisfaction through quality services. Our high-quality services, fresh dining, classy environment, friendly and professional services will fulfil the customers' desires. The elite service of our restaurant will provide us a competitive advantage in the market. Besides all of these functions, we will update our business strategy over the time to maintain the market demand. Our marketing strategy will be updated along with technological advancement. Our plan is not only about profit generation but also about employee satisfaction and customer engagement. 


[bookmark: _Toc79455344]References
[image: ]
Ashkenas, R.N. and Al, E. (2002). The boundaryless organization: breaking the chains of the organizational structure. New York: Jossey-Bass.
Brandimarte, P., 2012. Quantitative methods: An introduction for business management. John Wiley & Sons.
Bright, D.S. (2019). Principles of Management..
Clark, D. (2021). Romanian nationals population UK 2020. [online] Statista. Available at: https://www.statista.com/statistics/1061655/romanian-population-in-united-kingdom/ [Accessed 8 Aug. 2021].
Combe, C. (2014). Introduction to management. Oxford: Oxford University Press, Cop.
D, D., W, E. and Seperich, G.J. (2014). Agribusiness : principles of management. New York: Delmar.
Daft, R.L., Murphy, J. and Willmott, H. (2014). Organization theory and design : an international persepective. Andover: Cengage Learning.
Danny (2020). Management. S.L.: Cengage Learning Australi.
Deepak, R.K.A. and Jeyakumar, S., 2019. Marketing management. Educreation Publishing.
Doriana (2021). Traditional Romanian Food | Recipes, Dishes & Deserts. [online] Romanian Friend. Available at: https://www.romanianfriend.com/blog/romanian-food-traditional-dishes-deserts-recipes [Accessed 9 Aug. 2021].
Dyfed Loesche (2018). Infographic: Who’s Visiting London? [online] Statista Infographics. Available at: https://www.statista.com/chart/13788/visitors-to-london-by-country-of-origin/ [Accessed 9 Aug. 2021].
Easterby-Smith, M., Jaspersen, L.J., Thorpe, R. and Valizade, D., 2021. Management and business research. Sage.
Emerald Group Publishing (2015). New perspectives in hospitality management. Bingley, Uk: Emerald Group Publishing Limited.
GOV.UK. (2021). Food Standards Agency. [online] Available at: https://www.gov.uk/government/organisations/food-standards-agency [Accessed 9 Aug. 2021].
GOV.UK. 2021. Data protection. [online] Available at: <https://www.gov.uk/data-protection> [Accessed 9 August 2021].
Grundy, T., 2006. Rethinking and reinventing Michael Porter's five forces model. Strategic change, 15(5), pp.213-229.
GURL, E., 2017. SWOT analysis: A theoretical review.
Hollensen, S., 2019. Marketing management: A relationship approach. Pearson UK.
Jenkins, W. and Williamson, D., 2015. Strategic management and business analysis. Routledge.
Jonathan (2021). Exploring London: 10 Random Facts and Figures about Covent Garden Piazza and Market. [online] Londontopia. Available at: https://londontopia.net/site-news/featured/exploring-london-10-random-facts-and-figures-about-covent-garden-piazza-and-market/ [Accessed 9 Aug. 2021].
Knott, P.J., 2015. Does VRIO help managers evaluate a firm’s resources?. Management Decision.
Kotler, P. and Keller, K.L. (2016). Marketing Management. 15th ed. Boston: Pearson.
Kotler, P., Keller, K.L., Ang, S.H., Tan, C.T. and Leong, S.M., 2021. Marketing management: an Asian perspective.
Krister Bredmar (2016). Understanding management control and organisational sense-making. Oxford: Chartridge Books Oxford. C.
Kumar, A. and Meenakshi, N., 2011. Marketing management. Vikas Publishing House.
Legislation.gov.uk. 2021. Equality Act 2010. [online] Available at: <https://www.legislation.gov.uk/ukpga/2010/15/contents> [Accessed 9 August 2021].
Legislation.gov.uk. 2021. Health and Safety at Work etc. Act 1974. [online] Available at: <https://www.legislation.gov.uk/ukpga/1974/37/contents> [Accessed 9 August 2021].
Legislation.gov.uk. 2021. The Food Safety and Hygiene (England) Regulations 2013. [online] Available at: <https://www.legislation.gov.uk/uksi/2013/2996/contents/made> [Accessed 9 August 2021].
Legislation.gov.uk. 2021. The Regulatory Reform (Fire Safety) Order 2005. [online] Available at: <https://www.legislation.gov.uk/uksi/2005/1541/contents/made> [Accessed 9 August 2021].
Legislation.gov.uk. 2021. Trade Descriptions Act 1968. [online] Available at: <https://www.legislation.gov.uk/ukpga/1968/29> [Accessed 9 August 2021].
Lynch, R.L. (2021). Strategic management. Los Angeles Sage.
Mcdaniel, L.J. (2018). Introduction To Business..
MICHELIN Guide. 2021. London MICHELIN Restaurants - the MICHELIN Guide United Kingdom. [online] Available at: <https://guide.michelin.com/en/gb/greater-london/london/restaurants> [Accessed 10 August 2021].
Miller, F. (2019). The corner of London where businesses fear a Romanian exodus after Brexit. [online] MyLondon. Available at: https://www.mylondon.news/news/west-london-news/visited-londons-little-romania-asked-15676028 [Accessed 9 Aug. 2021].
Morgan, J. (2014). The future of work : attract new talent, build better leaders, and create a competitive organization. Hoboken, Nj: Wiley.
Moxon, H. (2020). 6 Opportunities For British Business Post-Brexit | Informi. [online] Informi. Available at: https://informi.co.uk/blog/6-opportunities-for-british-business-post-brexit [Accessed 9 Aug. 2021].
Mullins, L.J. and Christy, G. (2016). Management and organisational behaviour. Upper Saddle River: Pearson.
Our Industry at a Glance. (2021). [online] fdf.org.uk. Available at: https://www.fdf.org.uk/globalassets/resources/public/general/industry-at-a-glance-may2021.pdf [Accessed 9 Aug. 2021].
Planet, L. (2021). Eating in Romania. [online] Lonely Planet. Available at: https://www.lonelyplanet.com/romania/narratives/in-location/eating [Accessed 9 Aug. 2021].
Romanian becomes second most common non-UK nationality. (2018). BBC News. [online] 24 May. Available at: https://www.bbc.com/news/uk-44235867 [Accessed 9 Aug. 2021].
Saurabh Kumar Dixit and Routledge (Firm (2019). The Routledge handbook of gastronomic tourism. Abingdon, Oxon ; New York, Ny: Routledge.
Serban, A. (2019). Top 10 Romanian Foods - Most Popular Dishes in Romania. [online] Chef’s Pencil. Available at: https://www.chefspencil.com/top-10-romanian-foods/ [Accessed 9 Aug. 2021].
Skripak, S.J. and Polytechnic, V. (2016). Fundamentals of business. Blacksburg, Va: Pamplin College Of Business And Virginia Tech Libraries.
Trip Advisor. 2021. The 10 Best Restaurants in London. [online] Available at: <https://www.tripadvisor.com/Restaurants-g186338-London_England.html> [Accessed 10 August 2021].
Wheelen, T.L., Hunger, J.D., Hoffman, A.N. and Bamford, C.E., 2017. Strategic management and business policy (Vol. 55). Boston, MA: pearson.
Williams, C. (2013). Principles of management. Erscheinungsort Nicht Ermittelbar: South-Western Cengage Learning.
Wunsch, N.-G. (2021). Topic: Food industry in the UK. [online] Statista. Available at: https://www.statista.com/topics/7229/food-industry-in-the-uk/ [Accessed 9 Aug. 2021].
www.coventgarden.london. (2021). Become a Local | Covent Garden. [online] Available at: https://www.coventgarden.london/become-a-local/ [Accessed 9 Aug. 2021].
www.great.gov.uk. (2021). UK Food and drink industry - great.gov.uk international. [online] Available at: https://www.great.gov.uk/international/content/about-uk/industries/food-and-drink/ [Accessed 9 Aug. 2021].
Yüksel, I., 2012. Developing a multi-criteria decision making model for PESTEL analysis. International Journal of Business and Management, 7(24), p.52.

General Manager


Finance Director


HR Director


Food & Services Director


Logistic Director


Sales & Promotion Director


Front Office Director


Accountant


Cashier


HR Assistant


Kitchen In Charge


Resturant In Charge


Chef


Cooking Assistants


Waiter


Cleaner


Purchase


Maintenance


Security


Sales Assistant


Promotion Assistant


Front Desk


Parking


Reservation


CEO & Management Board


image3.jpeg




image4.png
arket Analysis

oy TOVD oear iredasiry
over

< 1 "/‘ ':‘ : (:]_):n_} reapés

s

Aand rovtion of the LA





image5.svg
                                                                                                               3 Market Analysis   


image6.png
arket Analysis

Target market Competition
* 'The tourists coming to visit the West * Direct: Romanian restaurants like
End of London and Covent Garden. La Maria, Dracula, and Cornelius.
* Oftice-going employees, * Indirect: Big brand restaurants
like Da Henrietta, Frenchie, and

* Romanian migrants, and Balth
azar.
* J.ocal food enthustasts.

Government regulations:
* Food Safety Act of 1990
* Food Standards Agency





image7.svg
                                                                                                          4 Market Analysis Target market • T he tourists coming to visit the West  End of London and Covent Garden. • O ffice - going employees,  • Romanian migrants, and  • L ocal food enthusiasts. Competition • Direct: Romanian restaurants like  La Maria, Dracula, and Cornelius. • Indirect: Big brand restaurants  like Da Henrietta, Frenchie, and  Balthazar. Government regulations : • Food Safety Act of 1990 • Food Standards Agency


image8.png
Customer profile

Demographic profile

Energetic youth who are the most
enthusiastic travellers.

Romanian migrants of all ages.
The graduate students and office
workers.

Socio-economic profile

Customers having a mid-level
income

University graduate students from
London-based imnstitutions

Psychographic profile

Foodie people who explores
different cuisines

Customers having a habit to
dine outside, celebrate
occasions with cultural foods.
Geographic profile
Tourists from anywhere in the

world.





image9.svg
                                                                                                          5 Customer profile Demographic profile • E nergetic youth who are the most enthusiastic travellers . • Romanian migrants of all ages . • The graduate students and office workers . Geographic profile • Tourists from anywhere in the world . Psychographic profile • Foodie people who explores different cuisines • Customers having a habit to dine outside, celebrate occasions with cultural foods . Socio - economic profile • Customers having a mid - level income • University graduate students from London - based institutions


image10.png
itors to London by country of ol 2016 ( )00 visits)

United states =5 |
France 1 1 | 593
Spain 2= | 222
1 1 I, 1 251
ireland 111 | <0<
Netherlands = | NN 05
Australio 25 | <o
Poland e [N s+
switzerland (3 | A NERRRNIE s:7

Italy





image11.png
' Business Analysis of LA NARCIS

PESTEL analysis SWOT Analysis





image12.svg
                                                                                                               Business Analysis of LA NARCIS PESTEL analysis  SWOT Analysis     Strengths  Weaknesses  Opportunities  Threats


image13.png
Porter’sFive ForcesModel




image14.svg
                                                                                                          Porter’s Five Forces Model  Rivalry among  existing  competitors   Threat of  new  entrants   Bargaining  power of  buyers   Threat of  substitute  products  or services   Bargaining  power of  suppliers


image15.png
Competitive Analysis

Competitor Intelligence Mapping
* Direct Competitors

* Indirect Competitors

* Replacement Competitors

Marketing and Sales Strategies

* Market Segmentation and Target Market
* Unique Selling Proposition

* Promotion Strategy

* Sales Strategy





image16.svg
                                                                                                          8 Competitive Analysis Competitor Intelligence Mapping • D irect Competitors • Indirect Competitors • Replacement Competitors Marketing and Sales Strategies • Market Segmentation and Target Market • Unique Selling Proposition • Promotion Strategy • Sales Strategy


image17.jpg
Amurg

Restaurant
« Fine Dining.
* Good Eating

Experience.

+ Fine Dining.

Dracula

Restaurant
* Good Décor.
« Fine Dining.
+ High Rating.

rystals of
London

Good Eating
Experience.
Good Reputation.
Versatile place. 3

Acasa

Restaurant
Large Customer
Base.

Good Reputation.





image18.jpg
Margot
Good Décor..
Best Service to
customers.
User Friendly
‘Website.

Chez

Antoinette

* Widely Known
Place.

« Option for
Takeaway.

Cova Pearl

Covent Garden
* Good Reputation.
* Considereda

Sophisticated
Restaurant.

= Serves English

Comfort Food.

Best Quality Food.
Vegetarian Option.

Balthazar

Fine Dining.
Option for
Takeaway.




image19.jpg
Bagel Express

Provides Bagel as
their main Food.
‘Widely Known
Place.

Good Atmosphere.

Nest
Restaurant
Hackney

* Best Quality Food.

 Fresh food.
« User Friendly
Website.

]- Michelin Featured.

Hide
* Good Reputation.
« Considered a
Sophisticated
Restaurant.

« Large Area

Michelin Featured.

De Terra

Restaurant
+ Fine Dining.

Highly Rated.
« Fine Dining.

The Barbary

« Unique Food.
 Tells the Stor
Culture.




image20.png
Organization Structure and Management

Legal Structure Organisational Structure
* Established by 5 members. *  Functional Structure will be followed
* Registered under Private Limited
Company

p=s

OrganisationalChart . | -i | l |

I N

t-L- g e --r-f
S





image21.svg
                                                                                                          9 Organization Structure and Management Legal Structure • E stablished by 5 members.  • R egistered under Private Limited  Company  Organisational Structure • Functional Structure will be followed Organisational Chart                          CEO &  Management  Board  Finance  Director  Accountant  Cashier  HR Director  HR Assistant  Food &  Services  Director  Kitchen In  Charge  Chef  Cooking  Assistants  Resturant In  Charge  Waiter  Cleaner  Logistic  Director  Purchase  Maintenance  Security  Sales &  Promotion  Director  Sales Assistant  Promotion  Assistant  Front Office  Director  Front Desk  Parking  Reservation  General  Manager


image22.png
Stakeholder Analysis

Organization Structure and Management

High Power, Low Interest

e Customers

*  Government Food
Monitoring Agency

High Power, High Interest
e Owners

e GM

e Investors

Low Power, Low Interest
*  Suppliers
»  Indirect Service Providers

Low Power, High Interest
*  Employees
* Interest Groups





image23.svg
                                                                                                                                    10 Organization Structure and Management Stakeholder Analysis        High Power, Low Interest  • Customers  • Government Food  Monitoring Agency  High Power, High Interest  • Owners  • GM  • Investors  Low Power, Low Interest  • Suppliers  • Indirect Service Providers  Low Power, High Interest  • Employees  • Interest Groups


image24.png
Product and Services

Sarmale

Salata de Boeuf
Papanasi
Ciorba de burta
Coke

Orange Juice
Lemonade Juice
Water

Tea

Coffee

Special Event
Gift Box

250
200
350
300
5
20
15
5
10
35
(Starts from) 1500
(Starts From) 250




image25.svg
                                                                                                                                                11 Product and Services                                                                    Name Price  Sarmale 250  Salata de Boeuf 200  Papanași 350  Ciorbă de burtă 300  Coke 5  Orange Juice 20  Lemonade Juice 15  Water 5  Tea 10  Coffee 35  Special Event (Starts from) 1500  Gift Box (Starts From) 250


image26.jpeg




image27.jpeg




image28.jpeg




image29.jpeg




image30.png
Financial Plan and Funding Requirement

PARTICULARS AMOUNT(£) PERCENTAGE

EQUITY
FINANCING 57500 50%
DEBT
FINANCING 57500 50%

115000

SOURCE
PERSONAL
FUNDING

BANK LOAN

Interest Rate 8%





image31.svg
                                                                                                                        12 Financial Plan and Funding Requirement                                                    Funding Planning PARTICULARS AMOUNT(£) PERCENTAGE SOURCE EQUITY  FINANCING 57500 50% PERSONAL  FUNDING DEBT  FINANCING 57500 50% BANK LOAN 115000 Interest Rate 8%


image32.png
Financial Plan and Funding Requirement

ITEM AMOUNT(/)
INITIAL RENT 1000
KITCHEN EQUIPMENT 50000
TABLE, FURNITURE, TABLEWARE 57000
BUSINESS LICENSING AND
PERMITS 150
RENOVATING THE SPACE 4000
INSURANCE AND SAFETY
DEPOSIT 700
SIGNAGE AND ADVERTISING 500
OTHERS 1500

Total 114850




image33.svg
                                                                                                                        13 Financial Plan and Funding Requirement                                                          Start Up Cost ITEM AMOUNT(£)  INITIAL RENT 1000 KITCHEN EQUIPMENT 50000 TABLE, FURNITURE, TABLEWARE 57000 BUSINESS LICENSING AND  PERMITS 150 RENOVATING THE SPACE 4000 INSURANCE AND SAFETY  DEPOSIT 700 SIGNAGE AND ADVERTISING 500 OTHERS 1500 Total 114850


image34.png
Legal and Compliance Issues

Food safety and hygiene Regulation (2013)
Equality Act (2010)
Trade Descriptions Act (1968)
General Data Protection Regulation -GDPR (2018)
The Regulatory Reform (Fire Safety) Order (2005)
The consumer rights act (2015)

Health and Safety at Work Act 1974 (HSWA)





image35.svg
                                                                                                          14 Legal and Compliance Issu es Food safety and hygiene Regulation (2013) Equality Act (2010) Trade Descriptions Act (1968)  General Data Protection Regulation - GDPR (2018)  The Regulatory Reform (Fire Safety) Order (2005)  The consumer rights act (2015) Health and Safety at Work Act 1974 (HSWA)


image36.png
Conclusion

The Business plan of LA NARCIS will
engage potential customers by
providing an exciting and extraordinary
dining experience.





image37.svg
                                                                                                          15 Conclusion The Business plan of LA NARCIS will  engage potential customers by  providing an exciting and extraordinary  dining experience.


image38.png
References

Abrams,R.M., 2003. The successful businessplan secrets & strategies
The PlanningShop.

Barrow, C., Barrow, P. and Brown, R., 1998 The businessplan workb ook
KoganPage.

Finch, B., 2013, How to write a business plan (Mol. 35). Kogan Page
Publishers

McKeever, M., 2016. How to write a businessplan. Nolo.

Pinson, L., 2008 Anatomy of a Business Plan: A Step-bystep Guide to
Building the Business and Securing Your Company's Future. Aka
associates





image39.svg
                                                                                                          16 References Abrams, R . M . , 2003 . The successful business plan : secrets & strategies . The Planning Shop . Barrow, C . , Barrow, P . and Brown, R . , 1998 . The business plan workbook . Kogan Page . Finch, B . , 2013 . How to write a business plan (Vol . 35 ) . Kogan Page Publishers . McKeever, M . , 2016 . How to write a business plan . Nolo . Pinson, L . , 2008 . Anatomy of a Business Plan : A Step - by - step Guide to Building the Business and Securing Your Company's Future . Aka associates .


image1.png
Company Profile

LA NARCIS

1s the name of a Romanian restaurant that
will serve authenticRomanian foods in

the UK.
Founded by the 5 Holiday dishes (fish, meat, and
enthusiastic business students vegetable section) and different
in Covent Garden of West types of Romanian soups, abbage
London rolls, set menu, salads, desserts, and

drinks, etc




image2.svg
                                                                                                                    2 Company Profile H oliday dishes (fish, meat, and  vegetable section) and different  types of Romanian soups, cabbage  rolls, set menu, salads, desserts, and  drinks, etc.    LA NARCIS is the name of a Romanian restaurant that  will serve authentic Romanian foods in  the UK. F ounded by the 5  enthusiastic business students  in Covent Garden of West  London   


