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Introduction ,
My name is Shianne I want to open this business so that my customers can experience fine dining, at affordable prices, I have always had a passion for cooking and creating creative dishes and making sure customers are happy, providing them with high-quality food and affordable pricing and a relaxing atmosphere, I want to ensure my business builds a strong brand reputation And add an positive impact on the world .

Business plan 
Our venture, Shis biggies, will be a high-end restaurant will be serving high-quality meals in a comfortable calm setting providing excellent customer service, our menu will consist of vegan and vegetarian options as well as dessert, the relaxing atmosphere means family and friends can come together and create memories whilst enjoying amazing food.

overview of business idea 
A high-end restaurant offering high-quality diverse dishes, although a high end restaurant our prices will cater to students, families or professionals. In addition to dine in services shis buggies will offer takeaway and delivery services, we will focus on exceptional customer service.

Section 2 
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I want to become a sole trader as it makes me have full control over my business and I can make decisions as I want, and you as a sole trader get to benefit from your business profits and there is more freedom in what you choose to do with your business and less paperwork.  Becoming a sole trader is very straightforward and after paying tax all the income is mine therefor, I will benefit and can invest more into my business “  as a sole owner of your business you will have full control over it” ( caroola , 2024 )  This is perfect for me as I can change my menus depending on trends and what customers will prefer this in turn creating great reputation. 



Pestle analysis 
Political - food hygiene, employment laws, changes in government laws could impact employers 
Economical - inflation, rising. Food prices 
Social - social media and customer service it’s important, a demand for healthy eating and vegan options 
Technology - Shis biggie will use contactless payment, and use digital marketing to promote my business 
Environment - minimise food waste, recycling,
Legal - comply with food safety regulations, food hygiene ratings, allergen label, data protection

The political factors could affect my business through government laws for example if they increase the national minimum wage the staff cost can increase and we would have to follow strict taxes and higher taxes in turn can increase the menu prices and effecting the business overall. 

The social factors relate to changes in people's pretences and lifestyle, so if customers decide they want to start eating healthy or decide to start eating at home cooked meals social media could influence this decision, and in turn affect my business.
The environmental factors may affect my business because as climate change can affect the Availability of food ingredients due to extreme weather, and customers may prefer a restaurant that uses sustainable packaging and reduce food waste.

political 
Risk 
1.  increase national wage 
2. Higher taxes 
3.increased minimum wage   

Opportunity

1. builds trust with customers 
2. More state backed grants 
3. reduce tax 
Social factors 
Risk 
1. Peoples lifestyles are changing 
2. Trends and taste are continuously changing 
3. People being more health conscious 
Opportunity 
1. Healthy food trends 
2.using social media will attract more customers 
3.creating  more trends will attract different customers 
environmental factors 

risk 
1. Climate change can negatively impact food sources 
2.  new laws on food waste and plastic packaging can increase the restaurants cost to run the business 
3. Water shortages could make cleaning harder 
opportunity 
1.sustainable  packaging can give the restaurants a better image 
2. Reducing food waste will save money 
3. Purchasing stock from local suppliers will appeal to customers 

Political 
To reduce being negatively impacted by political policies, the restaurant should always monitor government policies and follow legal policies, the reassurance should Utilise the government grants available and budget spending and research available funding and support schemes. 

Social 
To reduce the risk of customers changing their preference, the restaurant should let customers leave feedback and partake in surveys and monitor what is trending. We will also use social media to increase the restaurants visibility and gain more customers 
Environmental  
To reduce environmental risk such as as food waste, extreme weather Shis biggies  will take more time improving stock management and use sustainable packaging and recycling where possible, doing this will improve the environment  and attracting people who care about the environment and improving the reassurers reputation.


Section 4  STP
Shis biggies will provide customers with high-quality dining experience, which will be a product of amazing customer service, amazing food and affordability also implementing suitability. This restaurant Will have a relaxing atmosphere where families and friends come together and have a amazing time together . 

The target market for Shis biggies includes family and friends, working professionals who want a dining experience for a affordable price. Shis biggies will also cater to customers with different dietary needs such as vegan and vegetarian options .

Shis biggies will have customers from different ages and backgrounds, 
Physiologically my target customers will value quality, comfort and good customer service, the customers will want a great dining experience not just great food therefore Shis biggies will create a welcoming and relaxing atmosphere . 

From a behavioural standpoint, customers may visit Shis biggies for difference reasons including family meals, celebrations, birthdays, date nights social gathers and casual dining and will attract customers who enjoy desserts and vegan or vegetarian options. 
Families will be a important target market for Shis biggies We will provide a comfortable environment can enjoy meals together . Affordable pricing will make the restaurant accessible while the quality of food will be a premium experience. 

shis biggie will create a space where families and friends can relax and enjoy food together the atmosphere will elax and enjoy food together the atmosphere will encourage customers to stay rather than eating and then leaving.
 young  adults and people working  Will be attracted to Shis biggies because of its high-quality food and affordability they may visit after work or school or even during holidays.

Vegans and vegetarians 
Shis biggies will have different options of vegan and vegetarian options to suit not only people who do not eat meat but for customers who want to try something new this will allow everyone of different dietary needs to dine together with everyone.
Desserts 
Customers who are craving something sweet or are still craving after eating their meals, desserts will be a option this will give the opportunity for customers coming to celebrate their birthday 

The unique selling point of Shis biggies is that Shis biggies will be offering high end dining experience without high end prices , we will focus on quality experience and sustainable packaging they Will be accessible for a wide range of customers , customers who prioritise environmental sustainability have shown greater loyalty to brands who have the same ethical views contributing to a great loyalty to brand ( fisher , 2025. )
Excellent customer service will be importantly for Shis biggies. My staff will aim to give customers a professional and welcoming experience so that customers can feel comfortable and welcomed during their visit .
Sustainable packaging 
For takeaway and delivery orders Shis biggies will use sustainable packaging, this will support the restaurant being environmentally involved with commuting to supporting with climate changing appealing to customers who are conscious of sustainability. 
Marketing strategies 
Shis biggies will use traditional marketing and also technology 
Social media such as Instagram or TikTok will be used to promote our restaurant food and menu prices as TikTok is one of the fasted growing platforms of this generation , according to ( Watson , 2024 ) which  would be so that customers can see what our restaurant is all about before entering, it will also highlight our vegan and vegetarian options as well as our desserts and sustainable packaging 
promotional  offers 
Shis biggies will use promotions such as student discount, buy one get one free and birthday offers.
Shis biggie will also implement a scheme where customers who purchase More Then 10 meals will then Then 10 meals will then be able to get a free meal for them and their friend. This scheme will last the first three months of the business opening.

Overall shis biggies will offer food at a affordable price, maintain excellent customer service a relaxing atmosphere for friends and families, have vegan and vegetarian options to make the menu inclusive, sustainable packaging to support the to support the environment and restaurants reputation. 
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STARTUP COSTS
Cost (£)

Furniture £9,000
Accessories £3,000
Toiletries £2,000

Renovation

£7,000

Total Startup Costs

£21,000
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MONTHLY OPERATIONAL COSTS (FIXED COSTS)

Item Monthly Cost (£)
Rent £3,000
Business Rates £200
Gas Bill £700
Two Employees’ Salaries £6,000
Accountant £400
Total Monthly Operational Costs £10,300
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VARIABLE COSTS (FOR SIX MONTHS)

March (£)

January (£)

Cost Type February (£) April (£) May (£) June (£)

Electricity £200 £500 £500 £700 £700 £850
Raw Materials £500 £600 £700 £900 £1,000 £1,300
Hourly Paid EMP £600 £600 £600 £700 £750 £800

Total Variable Cost £1,300 £1,700 £1,800 £2,300 £2,450 £2,950

P

FINANCIAL FORECAST (FIRST SIX MONTHS)

tem January (£) February (£) March (£) April (£) May (£) June (£)
Fixed Cost £6,000 £6,000 £6,000 £6,000 £6,000 £6,000
Variable Cost £800 £2,000 £2,100 £2,300 £2,300 £2,800
Total Cost £6,800 £8,000 £8,100 £8,300 £8,300 £8,800
Revenue £9,500 £12,000 £13,000 £15,000 £16,000 £18,000
Profit / (Loss) £2,700 £4,000 £4,900 £6,700 £7,700 £9,200
Investment Needed £31,300 (Startup Costs + First Month Operational Costs)
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COMPANY ORGANIZATION

Owner
Shianne

Harper Russo Manager Juliana Silva
Head bartender Shiamme Head chef
Taylor Alonso Margarita Perez Howard Ong
Bartender commis chef Commis chef
Estelle Darcy
Social media manager




