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[bookmark: _Toc180353315]Introduction
 EcoSavor is a concept of maintaining a sustainable café located in several boutique hotels that can be designed to cater for the demand for eco-friendly dining for customers. The café chain mainly focuses on providing organic and locally sourced meals that also focus on a waste environment that can help attract residents and environmentally conscious people. Maintaining sustainable processes is also helpful for eco-friendly hospitality management. The organization aims to develop an environmentally responsible quality service and develop the practice for the hospitality industry. The business plan is also helpful for maintaining a mission that helps in management, market positioning, several operations, and financial strategies and showcases its potential for continuous growth and profitability in the green hospitality industry.
[bookmark: _Toc180353316] Business description
 EcoSavor is an eco-conscious café chain that can be designed for operating banquets and hotels that can provide an experience with sustainability and unique dining focusing on zero waste and locally sourced raw materials. The café mainly targets eco-conscious people and residents who can value sustainability, and organic meals and aim to serving fresh ingredients with environmental sustainability. 
[image: Sustainability 12 09624 g001 550]
Figure 1: Sustainable development goals for hotel and hospitality management
(Source: Abdou et al. 2019)
This can provide ingredients with green practices and maintain several aspects through its operation from packaging, to using renewable energy sources and maintaining itself as the leader in sustainable hospitality. The café ownership is also structured based on the initial development of partnership and transition of its limited liability company for business management and scalability (Acharya et al. 2023). The organization focus on maintaining a vision that can create an environmentally friendly dining experience that can satisfy customers by educating sustainable processes in the hospitality management system. With strong partnerships it can develop ecofriendly supply chain and local farms that also ensure reflecting based on seasonal and regional materials and vegetables.
[bookmark: _Toc180353317] Objectives
· To achieve financial break even within the first year of development.
· To build a sustainable friendly customer base within the first 12 months and maintain a 25% repeat business.
· To minimize waste establishment and food waste within the next two years.
· To become a leading organization in sustainable dining that can focus on the local hospitality industry within less than three years.
[bookmark: _Toc180353318] Market analysis
 The hospitality industry mainly focuses on integrating significant working processes in sustainability and customer acquisition based on their demand for several eco-friendly services and products. The organization maintain its café in several banquet and boutique hotels to capitalize on their business management offering minimal waste and locally sourced menus that can be appealing to travellers and residents (Sznajder et al. 2023). This market evaluation also focuses on developing a potential customer base that can find out target customers, market competition, and several internal and external factors.
[bookmark: _Toc180353319] Target market
 The primary target market of EcoSavor mainly consists of several eco-conscious travellers that can prioritize sustainability and choose their dining options in case of environmental stewardship. This segment also focuses on hospitality management and maintaining our eco-conscious troubling process in several regions. According to several studies, more than 68% of travellers also prefer several sustainable dining options and hospitality accommodations which can indicate the growing requirement and demand for eco-friendly hospitality and offerings (Clar-Garcia et al. 2024).  On the other hand, the secondary market management process includes several local processes that can value sustainable food, and organic materials and maintain the dining experience within an environmental value proposition. The group also include proper people who can be involved with eco-conscious practices such as reducing plastic, recycling and supporting local farms and farmers. This organization also appeal to their working process In several segments to develop and provide fresh and raw meals for maintaining its emphasis on sustainability and waste reduction.
[bookmark: _Toc180353320] Competitor analysis
 The organization can face proper competition from several direct and indirect competitors. Direct competitors mainly include farm-to-table restaurants and local organic cafes that can focus on eco-friendliness and sustainability. This establishment also maintain similar values as the organization with unique selling proposition and their customized business management with creative working processes that can differentiate them from several standalone cafes (Abdul Sani et al. 2022). However, EcoSavor need to maintain its business management with a proper partnership with hotels and other exclusive dining to maintain the experiences of guests that can create proper competitive advantages within the organic industry.
 The Indirect competition mainly comes from several conventional and larger café chains and restaurants that not only prioritize eco-friendliness or sustainability but also attract customers from their convenient and lower prices and location. However, the target market of this organization can maintain a conscious process for customer attraction with cost cost-effective and competitive pricing process and prioritize their working capability in dining provision and decision-making.
[bookmark: _Toc180353321] Market trends
 Local sourcing:  A large customer base is interested in understanding the transparency of the food chain and prefers organic and locally sourced ingredients (Rossi-Hansberg et al. 2021). The menu of this organization can build a seasonal attraction with nearby farms that can develop an appeal for maintaining sustainability and transparency in food sourcing.
Sustainability in hospitality:  Nowadays global hospitality business is shifting towards several sustainable practices and it is evident for these hospitality organizations to maintain eco-friendly restaurants and hotels. Consumers are majorly aware of their environmental footprint and choose businesses that can align their values with sustainable stewardship (Molina-Collado et al. 2021). These processes are helpful for the organization in maintaining the growing requirement of people that can offer a waste experience in dining.
[bookmark: _Toc180353322] SWOT analysis for internal factors
	Strengths
· Partnership with boutique hotels
· Sustainable business operations
· Locally sourced raw materials and ingredients
· Community engagement
	 Weaknesses 
· Niche marketing
· Higher cost
· Limited awareness

	 Opportunities 
· Growing demand for sustainability
· Expansion opportunities in local and global market
· Partnership with local businesses and farms
	 Threats 
· Economic downturns
· Competition with established cafes
· Fluctuating costs in several organic ingredients


Table 1:  SWOT analysis
(Source: Self-developed)
 The above table mainly focuses on the internal factors that can be the strengths, and weaknesses of the organization and it also develops several points that can be the opportunities and future threats for the organization. The major strengths of this organization are maintaining sustainable operations for understanding competitive assessment in a growing market. It also focuses on integrating several partnerships with banquets and boutique hotels that can offer exclusive dining experiences (Legrand et al. 2022). Locally sourced ingredients and community engagement are also helpful for maintaining their menu features with seasonal produce and fresh raw materials are also helpful for the witness. The weakness is mainly focuses on niche marketing and higher costs that can result in two mainstream processes and limiting the overall customer base. Limited awareness about new ventures and operations also creates challenges for customer value proportion.
 However the major opportunities include growing demand for sustainability and partnership opportunities in local and global businesses that can help maintain their organizational development with eco-friendly choices, that is necessary for community management and increasing customer acquisition (Ozturkoglu et al. 2021). The threads are also helpful in understanding several challenges regarding economic downturns, and fluctuating costs of several raw materials and ingredients that can be affecting the profit margin of this organization. Other than that it also focuses on the tight competition with established cafes that can develop challenges for the organization.
[bookmark: _Toc180353323]Marketing Plan
 The marketing strategy of EcoSavor is Mainly built on attracting customers who are eco-conscious and helping residents who can value high-quality and sustainable dining. The marketing plan mainly focuses on promoting a unique selling proposition for the café that includes a locally sourced menu, zero waste management operations and integration of several banquets and boutique hotels. For the marketing plan, a 4P analysis has been developed that can guide the strategic business approach for the organization more effectively.

Figure 2: Factors of 4P analysis
(Source: Self-developed)

[bookmark: _Toc180353324] Product 
 The product offerings of this organization mainly focus on a sustainable dining experience that can emphasize locally sourced menus, and ingredients, understand organic cooking processes and maintain a minimum waste approach (Lahtinen et al. 2020). The café also focuses on rotating the menu based on seasonal ingredients that can provide fresh products and regional products from local farms. The major menus are sustainable based on several ingredients and it can also eliminate single-use plastic that is helpful in composting. On the other hand, the organization also develop its business on health-focused diseases that are fresh, nutritional and ethically sourced.
[bookmark: _Toc180353325] Price 
 The pricing model of this organization is mainly based on a premium pricing strategy due to the high cost of sustainable operations and organic ingredients. However, the organization also targeted for maintaining several loyalty programs that can encourage repeat business and maintain its discount for frequent customers (Ferrell et al. 2022). Other than that, it also provides exclusive offers for hotel guests that are staying with their partner hotels that can increase and encourage patronage.
[bookmark: _Toc180353326] Place
 the organization can operate their business in boutique hotels that can offer convenient locations and accommodations for local and global residents. The strategic business management provides proper locations in popular tourist destinations that can attract eco-conscious travelers visiting several areas (Darmawan and Grenier, 2021). The café also provides on-site winning focusing on hotel guests and Walk-in customers.  It also provides take takeaway option for local people with compostable and sustainable packaging.
[bookmark: _Toc180353327] Promotion 
 The promotion strategy of this organization mainly focuses on community engagement and digital marketing processes based on their awareness of unique dining experiences and sustainable practices. Social media campaigns mainly focus on local partnerships and zero-waste concepts with sustainable dishes (Perreault Jr et al. 2021). Other than that proper collaboration with sustainability advocates and eco-friendly influencers are helpful for influencer marketing. Development and hosting of several local events can help maintain sustainability workshops and community engagement.
[bookmark: _Toc180353328]Management plan
[bookmark: _Toc180353329] Leadership and ownership
 EcoSavor is a concept that can be managed and maintained by hospitality professional with more than 10 years of experience in this industry that can focus on sustainable food products and management (L. Guarana and Avolio, 2022). This can serve a proper understanding about their focus as a general manager that can provide daily operations and maintain the commitment of this café towards sustainability. The business also focuses on proper growth and maintaining its transparency which can be its unique selling feature and maintains a limited liability company that can protect the business more legally with easier expansion.
[bookmark: _Toc180353330] Roles for employees
To maintain the café more effectively the organization needed a team with approximately 10 individuals that can include baristas, head safe wait staff and kitchen support. The head shape can provide proper responsibility for maintaining and curating the menu and seasonal ingredients for the use of locally sourced ingredients (Griffin, 2022). The staff members and baristas are also under growth through proper training with sustainable practices including customer engagement, minimizing waste reduction composting and stopping hiring these people also depend on prioritizing individuals with proper understanding and passion towards customer service and sustainability that can be helpful for the mission and vision of the organization.
[bookmark: _Toc180353331]Management and financial plan
[bookmark: _Toc180353332]Management plan
 As per proper understanding, the management of this organization is based on an extensive experience with sustainable business management practices and hospitality. Which can oversee day-to-day business management and several operations focusing on sustainability processes and several principles for minimizing waste (Cao et al. 2020). The team obtained employees also help the general manager and edge shape that is necessary to be uh efficient working team. However proper training can be provided for maintaining customer interaction, sustainable practices and health and safety protocols. To develop proper motivation in the team the organization can provide a reward system for employees and maintain sustainability targets with customer feedback. The management approach can encourage proper collaboration in sustainability initiatives.
[bookmark: _Toc180353333] Financial plan
 the financial plan can outline proper investment that can be helpful for EcoSavor in maintaining their business management with a projected revenue and understanding the expenses for next 12 months. The goal is to understand and maintain the break-even within the first year (De Paz et al. 2020).
	Expense Category
	Amount (£)

	Equipment & Furniture
	£20,000

	Initial Inventory
	£10,000

	Renovations
	£15,000

	Marketing & Launch
	£5,000

	Staff Salaries (Year 1)
	£50,000

	Operational Costs (Utilities, Rent)
	£30,000

	Total Start-up Costs
	£130,000


Table 2: Start-up investment for EcoSavor
(Source: Self-developed)
 The above table Is necessary for understanding the revenue projection for the next 12 months which can be approximately £150,000 and it is necessary for the organization to achieve break-even by the end of 12 months. That plan is also supported by small business loans and local investors to maintain the economic balance.
[bookmark: _Toc180353334] Conclusion
In conclusion, it can be said that EcoSavor can be the next sustainable coffee chain that can capitalize on their business in understanding the growing demand of customers towards sustainable dining that can provide unique menus from local ingredients and maintain their commitment towards sustainable stewardship. Other than that, it Is also important for the organization to maintain their relationship with local firms and boutique hotels. However, the clear focus on health-conscious menu, sustainability and eco-friendly operation can be helpful for the organization in attracting travellers who are properly conscious of the environment and locality. The comprehensive business management plan is efficient for several operations that help maintain growth and profitability with the potential for business expansion. 
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