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[bookmark: _Toc113562660]Introduction

A business plan is a written document that details a company's goals and objectives. A business plan is a document that outlines a company's strategy for operations, finance, and marketing. Business plans are useful for both new and established businesses. A business plan is an important document intended for both internal and external audiences of a company. For example, before a business builds a solid track record, a business plan is used to attract investment. Financing options may be beneficial in securing financing from financial institutions. A business plan can help an executive team stay on track and achieve set objectives by keeping them aware of key actions and deadlines.
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Dracula Castle it is a restaurant with Romanian cuisine, opened in January 2022 in London, England. After longs research, we decided to open our restaurant in London because here is the location with the biggest number of Romanians living in United Kingdom.
The name of the restaurant has been inspired from a story written by Bram Stoker about Vlad the Impaler, associated with Dracula.  Our target audience are Romanian people but not just, we are encouraging all nationalities to come to our restaurant for a different experience. 
With a rustic décor and jazz music, the restaurant has a capacity of 100 people at 15 tables, but we cand reorganise the restaurant in different way for different events.
The restaurant has also an outside terrace, with cooling installation for hot days in the summer which will create a cool atmosphere to enjoy all the comfort you need when you want to serve your meal and also, we have a heating installation for winter days. The restaurant has also a corner where our customers can take pictures for Instagram, Facebook, etc.
Every Saturday night we have live band with traditional Romanian music and DJ’s. 
Our restaurant has a special place dedicated for children, where they can spend energy and having fun while the costumers are serving their food.
The costumers can enjoy from a large offer of Romanian dishes and every day between 12:00-14:00 we have “MENU OF THE DAY” which is made from a soup, main dish, and pudding. 
The menu filled with mouth-watering dishes. Strong Turkish, Hungarian, Germanic, and Slavic influences can be found throughout Romanian cuisine. Romanian cuisine is a nearly flawless invention, influenced by wholesome and savoury ingredients. The results are some incredible meals with a homey feel and quality as the main ingredient. Freshly cut meats like hog, beef, poultry, and lamb are combined with carefully chosen veggies to create delectable dishes that will make you fall in love.
And the desserts are pure gastronomic perfection. All of these delectable dishes are available to customers at our restaurant or through our home delivery service.
Our Romanian supplier delivers all of the raw ingredients twice a week.
Our kitchen staff is from Romania and well trained to offer the best experience cuisine for our customers.
We invite you to LIVE YOUR HOME TASTE, here at Dracula Castle.
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Our aim and objectives are to boost the restaurant's social media presence, develop a website, and implement an SEO strategy using high-performing keywords to increase the restaurant's online visibility. To increase sales, consider researching and fine-tuning your operating hours to better capitalise on busy periods or those that have been shown to drive the most business for your most profitable dishes. Additionally, we want to develop a customer loyalty strategy that interacts with customers through all of the restaurant's channels and a marketing email campaign to disseminate offers that encourage loyalty. Finally, we want to train our staff to apply sales scripts, improve their problem-solving skills, diction, and manners when speaking with customers so that the restaurant can enhance its customer services.
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The restaurant's mission is  to sustainably increase profits for our business's shareholders, forge strong business relationships with our partners, and to foster the excellence, ongoing growth, and satisfaction of our employees. We also want to provide our customers with wholesome, high-quality, and mouth-watering food and exceptional service at a fair price.

The vision of our restaurant is to provide our customers with excellent, high-quality meals and a memorable dining experience while working to improve the lives of our employees, the community, and the environment, to extend our business all over the UK where Romanian communities are present, to offer workplaces for people in UK, to create a big brand and to extend international. 
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[bookmark: _Toc113562665]Food Business Registration

Prior to opening a restaurant, you must register it with the local government. As it is intended for any activity related to the preparation, storage, cooking, serving, handling, distribution, selling, or supply of food, food business registration is essential for your company. If you fail to apply for this licence at least 28 days before opening your restaurant, you risk being fined or potentially spending up to two years in prison. After registering, you must get ready for the Food Requirements Agency inspection in order to receive a five-star rating for health and sanitary standards.


[bookmark: _Toc113562666]Food Premise Approval
All restaurants must receive this approval, with the exception of those who serve just vegan food. In other words, it applies to any restaurant that serves food containing meat, fish, eggs, or dairy. If your restaurant deals in any of the aforementioned goods, you must apply for and receive local council approval. Additionally, in order to sell outside of the county in which you are registered, you need this licence. Contact your council to request an application form, or apply online right from their website. Each council has its own policy about how the licence approval sign is displayed. Operating an unlicensed food establishment is illegal and punishable by law. In order to avoid missing out on this licence when starting a restaurant in the UK.

[bookmark: _Toc113562667]Premises License
You must apply for this licence if you want to sell alcohol or offer hot food and beverages separately during regular restaurant operating hours. The price of this licence varies according to the worth of your property.The complete list of all the activities that are covered by this licence is provided below: Serving hot food and drinks between 11 pm and 5 am, theatrical performances, film shows, indoor sporting events,  indoor or outdoor boxing or wrestling, live and recorded music or facilities for making music, dance or dancing facilities. You must be older than 18 to obtain this licence because it deals with alcohol permits. However, there are several circumstances in which you might not need to obtain this permission; for example, if the movie being screened has educational or promotional material, is a component of a museum or gallery, or if the music being played at your location is incidental.
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This licence is intended for those who sell alcoholic beverages on their property. Again, the fact that you must be older than 18 to sell and drink alcohol in the UK is evidence that you must also be older than 18 to possess this licence. Only individuals with a Personal License are permitted to purchase any drinks from a bar or a pub. Therefore, this licence must be held by each employee on your crew.

[bookmark: _Toc113562669]Restaurant Insurance: Public Liability Insurance, Employer’s Liability Insurance, Buildings Insurance

You must insure your restaurant in addition to having the necessary licences. These insurances, which are required to pay for legal and compensation costs in the event of accidents, are not licences in and of themselves.
   
Public Liability Insurance: This insurance covers the costs in the event that a customer becomes ill or has an injury while on your restaurant's property.

Employer's Liability Insurance: Employer's Liability Insurance is a similar insurance that you require in order to pay the legal fees associated with workplace injuries.


Buildings insurance: referred to as business property insurance, pays for damages to the restaurant's physical structure and all of its contents. Although the landlord typically takes care of it, it wouldn't hurt to double-check.’

[bookmark: _Toc113562670]Events License
If your restaurant only serves alcohol during special events or occasions and not on a regular basis, you must have an events licence. Every time you intend to host an event in your restaurant where alcohol will likely be served, you must submit a Temporary Event Notice (TEN) application at least 10 days beforehand. Everything a premise licence covers is covered by the temporary licence, including the right to sell alcoholic beverages, host live music and dancing performances, host athletic events, and provide hot drinks and food between the hours of 11 p.m. and 5 a.m.
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While diners wait for their meals, music is an excellent method to keep both the staff and the customers happy and involved in their work. In most restaurants, music is played both in the front and rear of the house. In this instance, you must submit an application for a music licence to PPL PRS, the UK's music licencing agency. The licence is required to pay the track's owners and performers for their use in the restaurant.
Additionally, you have the option of using music that is not subject to a licence fee. Finding a tracklist that complements your ambience can require some searching, though.
Knowing the prerequisite restaurant licences and certificates helps.
Make sure to have all the relevant legal documents prepared before you start your business now that you are aware of the licences and certifications needed to open a restaurant outlet in the UK. If necessary, you might contact consultants in this field or ask for advice from experts.
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Dracula Castle restaurant it is a Partnership agreement between four individuals and each of us contribute to the business expenses. Also, all the partners are working inside of the restaurant and getting involved in well working of the business. 
The individuals that own the restaurant are: Ionut Demian, Ioan Dan Pacurariu, Laura Tibucanu and Adriana Toma. 
Together, we have a strong financial position, by combining our resources, we can reach additional investors, increase our company's capital, and put ourselves in a better position to take out loans. We may be able to save more money by splitting business expenses with partners than we otherwise would.  One of the main advantages of a corporate partnership is the ability to exchange expertise and institutional knowledge. This can increase the scope of our knowledge and the adaptability of our company. We can create new connections and broaden our professional network by exchanging contacts and links with business partners.
By approaching things from a different perspective, we can offer fresh insights into the way we conduct business. Partners can provide us with new perspectives, market tactics, and motivation to expand our company.
Every partner has a role in our restaurant and each of us is trying to bring new ideas for our restaurant to make it work at the highest potential. 
Ionut Demian : When it comes to the operational side of our firm, this is the most crucial role. A general manager is someone who focuses on things like employee hiring and firing, training initiatives, PR and marketing campaigns, process optimization, etc. Think of him as our restaurant's manager.
Ioan Dan Pacurariu: The assistant manager is in charge of assisting the general manager in carrying out his duties. He frequently handles the paperwork, oversees the training initiatives, participates in brainstorming sessions, assists in decision-making, etc. The Assistant covers the general manager's absences when he takes a day off.
Laura Tibucanu: Head waiter p[rovide the menu and seat each diner at their table. Direct the servers and make sure they follow your instructions while maintaining a professional demeanour and treating clients well. Pay close attention to the diners' needs. At the conclusion of the service, present the account. They are in charge of hiring and training new waiters and housekeepers.
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Adriana Toma: is the accountant of the restaurant and she covers the collecting, analysing, and evaluation of restaurant financial data. The restaurant's sales, cash flow, inventory levels, and income statements are all included. The procedure enables restaurant owners and managers to keep track of all financial transactions and evaluate how well the company is doing.
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For the products the focus will be on the ingredients and the variety of meals provided in the restaurant. In the Romanian kitchen is very important that all the ingredients used are directly imported from Romania, to have the desired taste that the customers expect. It is equally important that they are kept in the appropriate conditions to comply with the law regulations for food safety. This will require appropriate equipment for Dracula Castle, such as special freezers and fridges, that must be checked at least once a day and kept at the temperatures required by the Food Standards Agency (FSA, 2022). It is important to keep in mind the costly requirement of the equipment. 
Moreover, the variety of recipes should be high, reaching different preferences, so they can meet the needs of distinctive customers. By providing a wide range of products, customers are more likely to return. This has been supported by Auty (2006), which states that ‘food quality and food type are the primary variables of restaurant choice’, emphasising the importance of delivering those at a high standard. However, they also argue that once some market segmentation has been done and for the customers the occasion has been decided, a restaurant's style and atmosphere become the deciding factors. Good customer service in the restaurant industry implies that you must be friendly and take care of the customers, so all staff must be trained, as this establishes a high percentage of the overall success of the restaurant as supported by Akhil and Suresh (2021). However, this paper also emphasises the challenge that has been facing restaurants regarding satisfying the customers due to differences in perceived value of service quality by the customers and management. Moreover, to expand the clientele and be able to increase the revenue as a restaurant, different types of services offered must be taken into consideration, such as choosing take away,so customers can order online and collect it, choosing to order online prior to coming to Dracul Castle, to avoid waiting times and also choosing delivery, for the most convenient option. By doing this, more customers’ needs will be met, increasing sales. 
The empirical evidence shows that the increase in revenue of restaurants that use the online food delivery services is around 1.2%. However, despite this increase, it has been found that their profitability actually decreases by 1.8% (Collison, 2020). On the other hand, these figures have been grouping all restaurants together and approximating figures, so their accuracy and reliability is not at a high standard. It has been shown that the online delivery services are more likely to benefit big chains restaurants and actually harm the local small ones. 
 Ioan Dan Pacurariu-2121529
This implies the requirement of a detailed analysis prior to offering those online services (Collison, 2020). 
Marketing analysis and trends
Market planning will help us determine the strategy used to market Dracula Castle efficiently for attracting customers. The marketing plan will help the restaurant to promote its products and services. This will involve the introduction of a new product or service by gathering different information regarding to the market, such as its economic stability, main competitors, SWOT analysis, PESTLE analysis and our main strategies (Bangs, 2002). 
Audience targeting planning will help to discover the customers likely to use Dracula Castle and discover their needs, in order for them to be met. Audience targeting planning refers to the demographic group you are producing your goods and services for. 
The focus should be on finding an audience that will be attracted to Dracula Castle and likely to re-use your products and services. The importance of your target audience is to provide guidance for your marketing and make sure that your messaging is consistent so that you can create greater connections with customers (Abrahams et al., 2013). 
Competitive analysis will provide insight of competitors and potential gaps in the market that can be filled. Examples of competitive analysis factors refer to costs, products brand awareness and financial customer experience. 
For a restaurant with Romanian specifics the competition in the UK market is not high, which is a positive matter. However, an analysis of the competitiveness is necessary especially from the point of view of the products and services offered, focusing on the costs for the products, as well as their maintenance and the services offered compared to the competition. 
Consumer observation will include doing market research of customers that use Dracula Castle, such as looking at demographics and other factors. An excellent observation needs to be true, precise and thorough. Also, customer satisfaction is influenced by the restaurant’s level of service, which will be able to be observed by watching the customers’ reactions, such as through body language and facial expressions or reactions, so that an unpleasant reaction can be reversed by the restaurant’s staff straight away, leading to a positive experience for the customer.
 Ioan Dan Pacurariu-2121529
Customer survey analysis will involve analysing feedback and following up on improving opportunities. A survey is important for a restaurant because it encourages improvements, as well as create a positive relationship with the customer, which is more likely to feel listened and become a loyal customer, increasing our customer base and leading to a positive brand reputation. 
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The SWOT analysis is a widely used method for establishing strategies across a wide range of industries. Although it is a highly popular method that encourages thinking, it does not create a strategy on its own, so its interpretability can be a disadvantage for individuals with different perspectives (Sarsby, 2016). 
Strengths: 
One of the strengths refers to the level of direct competition, that is currently no competition at a local level, meaning that this is a huge advantage for an area that has a high amount of Romanian people, as their only choice for a traditional restaurant is ours, emphasising a Unique Selling Point in a non-competitive environment for our restaurant. 
Moreover, the variety of products and services offered will increase convenience for the customers, with a potential for increasing the revenue. 
Weaknesses: 
Although there is no direct competition, there are related competitors, such as shops that sell Romanian ingredients, as some individuals will follow the traditional ways of cooking at home, reducing the number of potential customers. 
Also, after Brexit, all the prices of imported products have increased a lot, so because of this, the price of food and drinks is quite high, pushing costs at a relatively high level, making it hard to stay competitive, so some potential customers may choose to save money by cooking at come, reducing the number of sales. 
By focusing only on Romanian specifics, we will have a niche, which emphasises a small audience, so compared with restaurants that have a more varied targeted audience, our competitive position will remain at a lower level. 
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Opportunities: 
Expanding across locations that are highly populated with Romanians can be one of the opportunities for business development and success for an indefinite period. There are cities in the UK, where the Romanian community is large, so the targeted audience will increase. 
Offers and promotions could be opportunities for attracting more customers and increasing the sales. Moreover, by offering direct delivery services, the opportunity to increase the existing customer base expands, as some customers may prefer convenience, preferring to get their food delivered. 
Threats: 
The Covid 19 pandemic was a high threat, as the lockdown caused the industry to lose large amounts of money, which has been a big factor that led to the increase of inflation, which raised by 8.8% in the last 12 months, putting a pressure on businesses to increase their prices, making it harder for customers to afford eating out, so therefore we could suffer from reduced sales and revenue driven by economic factors. 
New competitors in the city can be another threat to the maintenance, operation and viability of a Romanian community, as Dracula Castle could lose customers. 
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Pestle analysis is a method used by marketers to examine and keep track of the macroenvironmental elements that impact an organisation (Perera, 2017). 
By contrasting the effects of external and internal elements, this analysis enables you to find the company’s internal weaknesses and advantages (Perera, 2017). 
POLITICAL 
The political factors that may affect Dracula Castle are government legislation, changes in trading blocks and foreign trade policy (Perera, 2017). 
Firstly, the government will set out legislation regarding the management of restaurants, such as setting particular food storage standards through the Food Standard Agency, which may require special equipment that will be able to meet those legal standards, so Dracula Castle has to invest in the new equipment to comply with the legislation, emphasising the need for having retained profits, so they can make those changes without going into short time debt. 
Moreover, health and safety legislation might be changed, requiring management to retrain staff in order to comply with the legislation. 
Secondly, a change in trading blocks, such as Brexit implies that for a restaurant with foreign specifics, the potential for growth due to increased Romanian population will be lower, due to the higher requirements for obtaining a visa, meaning that it is harder to migrate to the UK, so we should assess this threat for the future, as the number of new customers will be limited to a certain level. 
Thirdly, foreign trade policy will be influenced by Brexit, which has pushed up the importation tax, meaning that it is more expensive for the restaurant to obtain their raw materials, making this process more expensive, which could potentially decrease the profits overtime. 
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ECONOMIC 
The economic factors that could impact Dracula Castle are inflation rate, economic growth and the cost of living. 
Firstly, the inflation rate is at the highest rate it has been in the last 40 years (Financial Times, 2022), having a negative impact on the financial stability of Dracula Castle, as their overheads increase, leading to higher costs that will have a negative impact on the profitability. 
Secondly, the economic growth of the UK is currently situated in a recession state, which means that the restaurant is likely to lower their prices to attract customers, further impacting the profits and leading to higher financial instability (Jones et al., 2009). 
Thirdly, the cost-of-living factor is another implication of the recession, as individuals will have less disposable income they are less likely to afford eating out, decreasing the sales and revenue of the restaurant. 
SOCIAL 
Firstly, the customer taste will impact the products offered, as their tradition and religious beliefs involve some days of the year a special menu that uses no animal products, so Dracula castle must comply with this option, in order to maintain customers (Perera, 2017). 
Secondly, their cultural norms of usually eating at home rather than going out might be a barrier to the sales of the restaurants, especially on weekdays, so the effective use of staff and service hours must be carefully adapted after the customers and their cultural norms. 
Thirdly, the customers’ buying habits will determine their disposable income, that affects their affordability to go out and eat, in balance with the cost-of-living crisis caused by the recession. 
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TECHNOLOGY 
Firstly, social media should be used for marketing and advertising of the restaurants, so people are aware of it. Using dedicated Facebook groups of Romanians will allow the restaurant to target their dedicated audience without any costs. 
Secondly, the machinery of Dracula Castle will determine the productivity and quality of the products, so the investment in new performant machinery is likely to generate a great return on investment value. 
Thirdly, data bases should be used for storing feedback, so it can be followed upon to increase customer loyalty, as well as the storage of the health and safety checks and other legislation, to make sure any legal issues will be avoided. 
LEGAL 
Firstly, Dracula Castle must comply with all employee legislation, such as offering them the minimum wage, and comply with all equality and diversity legislation to maintain positive working environment, motivated employees and avoid legal prosecutions. 
Secondly, the working practice must be adhered to by all the staff, such as complying with all regulations for food safety and hygiene requirements. 
Thirdly, the health and safety laws are essential to comply with, so the training of all staff is necessary as well as the reminding sessions to update the old training, so cost requirements must be assessed. 
ENVIRONMENTAL 
Waste disposal and recycling are two important factors that will aid climate change, which has been a focus for environmental goals, as global warming is a serious issue. Therefore, Dracula Castle should focus on these to maintain a good reputation and sustain a positive brand image. 
Corporate social responsibility implies the restaurant is taking responsibility for their actions and become more responsible from an environmental point of view, reinforcing the good reputation of the business.
Ioan Dan Pacurariu-2121529
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    Through the use of technology, the business is able to better manage its staff and provide its employees the correct burden and duties. Employee retention is more probable at your restaurant when they enjoy their work and don't feel overworked. The use of customer engagement management techniques will make workers' jobs easier and enable them to interact with customers more effectively.

1. Apps for delivery and online ordering
Dracula Castle offers online meal ordering and contactless home delivery have saved eateries from being subjected to imposed limitations, stringent sanitary standards, or even shutdown. Moreover, when customers get used to receiving their meal when, where, and how they want it, this service will remain in place. The value of the global food delivery business has increased by more than three times since 2017 and is already over $150 billion, partly due to the epidemic.
2. Contactless Dining
For both consumers and restaurant personnel, contactless eating enables a smooth ordering and dining experience. With this cutting-edge service, customers have the freedom to order from the comfort of their seats, freeing up the staff members of Dracula Castle to focus on meeting their requirements and providing an excellent experience. Additionally, contactless eating is also popular, with more than 1 in 5 consumers stating that they prefer QR codes for increased convenience and safety while dining out.
3. Digital kitchen equipment
Never again fumbling for paper and a pen, worrying about smeared printed tickets, or pacing back and forth between the entrance to the house and the kitchens. Dracula Castle may optimise back-of-house operations by using Culinary Display Systems, a digital menu screen for kitchen personnel. The monitor, which is directly connected to the restaurant's point-of-sale (POS) system, shows orders automatically in ascending order of priority while also highlighting any specific dietary demands. This technology solution eventually guarantees greater communication, precision, and clearer operations and - being 100% digital - promises a more sustainable kitchen operation. It does this by tracking meal delivery timings and monitoring inventory to notify when a product is out of stock. First, technology aids in calculating the quantity of prepared food and will perhaps minimise waste. 
Laura Tibucanu-2120494 

Managers will be able to order the proper quantity of ingredients, preventing wastage of expired or unneeded goods and maximising financial savings for the company. Additionally, using kitchen automation software might assist make meals as quickly as possible and keep track of how long visitors are waiting for their orders.

4. Air-purifying equipment
Making customers feel secure and comfortable will be crucial when they return to eateries. Dracula Castle is placing a rising emphasis on improving cleaning systems using various air filtration systems to produce "fresh air." (Technology In The Restaurant Industry: Why It Is Important And Types To Use, 2019)
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· Quality
93% of consumers feel that food quality is vital when picking a restaurant for an order or event, making it the top factor they take into account when deciding where to eat. The goal for Dracula Castle is to raise the standard while limiting costs. Operators may satisfy this demand with a tier system since consumers have increasing expectations, some of which involve occasionally paying more for higher quality selections. With a variety of accessible up-charges, such premium toppings or a lunch package, the organisation provides a number of alternatives at various pricing points. (What is the purpose of a business plan? – B&F Business Plans and Pitch Decks in the UK, bandf business plans, 2022)


· Teaches workers foreign languages
As a useful method of integration, Dracula Castle decided to require its personnel to learn the local tongue. The management provides English courses to the largely Latino staff members. This is a typical policy for new employees at the restaurant as well.

· Environmental Responsibility 
Dracula Castle will reduce the pollution by lowering trash, pollution, greenhouse gas emissions, single-use plastics use, water use, and general waste 
a greater dependence on sustainable resources, renewable energy, and recycled or partially recycled materials and reducing one's influence on the environment, for instance by giving to relevant charities, financing relevant research, and/or planting trees. 

The corporation may operate in a more socially responsible manner and boost revenues by using these inventive and ground-breaking ideas that are typically the result of this reflection. It is possible for a restaurant, for instance, to become more environmentally friendly while lowering its energy and material costs. This value can then be reclaimed and shared with both suppliers and clients. This is done by rethinking the manufacturing process so that the restaurant uses less energy and generates less waste.
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Development, Milestones and Exit Plan

A fresh idea that goes for a developing market is Dracula Castle. The restaurant anticipates that during the next five years, the market will respond and expand rapidly. The objectives are to establish a name as the pioneers of a new eating style by cultivating a reputation for quality, consistency, and security (food hygiene).

 As the sectors with the most potential development, our marketing efforts will be focused on dining in and delivery. To retain sales when the market shifts, new goods may be added. 

Milestones 
Dracula Castle will keep a tight eye on sales and profit once the restaurant opens. If all goes according to plan at the conclusion of the third year, we'll consider adding a second unit. 

Risk assessment 
There is risk associated with starting any new business. The strength and acceptability of a relatively new market are key factors in determining the outcome of our endeavour.Dracula Castle anticipate some imitation competition in the shape of more independent units after the third year. Chain competition won't happen for a long time. 



Exit Plan
Hopefully, Dracula Castle will expand it’s name in different parts of the United Kingdom and all over the world. (Business Plan Importance, 2016)

Operations 

Upgrading restaurant security 
Installing security solutions, such as wireless cameras that let users define entrance and leave zones, is the most effective approach to handle all the issues. 
Effective restaurant operations management necessitates vigilance about restaurant security, and wireless cameras are the ideal solution to monitor goings-on behind the scenes. The organisation significantly reduced the losses brought on by inadequate security, even if it may not be able to prevent you from every accident.
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Operations Manual for the Staff to fallow
The prevention of errors, the improvement of service standards, and the reduction of personnel turnover are all benefits of documenting and enforcing processes. When new hires are made aware of all the industry best practises and regulations, they have a considerably greater chance of succeeding. 

Food Cost Calculator
When it comes to minimising food waste and spoilage, effective ordering and stock rotation are crucial. Furthermore, understanding the production costs of a dish may help the company better understand trends in the food supply and how much to charge for it to turn a profit. 

It will benefit the bottom line to use a food cost calculator to assist reduce waste. The quantity of ingredients on the shelves that could otherwise be wasted, spoilt, or stolen can be decreased by having recipe pricing cards for every dish on the menu.

Health and Safety Standards
To attract large crowds, have high satisfaction scores, get good reviews, and do a lot more, food cleanliness ratings and health measures for customers are essential. The fundamental standards for food safety compliance include preparing, storing, and serving meals at acceptable temperatures. 
The restaurant will make sure to finish these duties quickly since maintaining proper temperature control and error-free recording are crucial duties. It may be possible to see failing kitchen equipment or catch staff members who aren't doing their duties to a high standard by looking back at reports of food temperatures over a period of weeks. 
Furthermore, keeping the restaurant clean and preserving the proper temperatures for cooking will be made easier by making sure there is excellent ventilation around any food supplies that are stored.

Using Checklists 
Dracula Castle displays checklists to accomplish duties in a specific sequence, they are a highly useful tool. The checklist should always be signed by the employee when they have completed it. Their sense of accountability and ownership for the work they have done is increased as a result.
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1. Keeping a steady pace 
There are never any two identical days in Dracula Castle. Like no other business, new difficulties might arise in a restaurant at any time. The worst thing a person can do in such a circumstance is to respond and handle problems in an inconsistent manner since things move quickly. 

The staff has to be assured that they will remain consistent even when there is a rush at the door and a mini circus going on in the kitchen. They are able to resist breaking under the high-stress loads because to their uniformity.

2. Proactive management 
Things move quickly in Dracula Castle industry. Instead of being reactive, the staff need to be proactive and keep up with the times. In order to manage decisions like this, they must look to the future and work there rather than now. 
For example:
· necessity of staff
· updated and modified menus 
· Inventory management strategies 
· identifying consumer trend 
· Modernising technology changes in schedule

Prioritising Staff’s happiness
Dracula Castle prioritise employee engagement. In a sector with already slim profit margins, changing workers frequently is a significant investment. In the restaurant, customers come for the experience and becoming used to the employees who work there is a big part of that experience. Emphasising employee-centric procedures, such as worker planning, is one strategy to improve staff morale.
Keeping an eye on the customer’s satisfaction
A restaurant is the hardest industry to manage client expectations in. Food preferences, dietary restrictions, restaurant traffic, disgruntled patrons, last-minute appointments, and diners who show up five minutes before the restaurant set to close are just a few of the challenges it has to deal with. 
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When a client issue arises, the ultimate objective is to ensure that they are satisfied. The process may differ, but the outcome is always the same while seeking that fulfilment. 

The restaurant strives to satisfy customers without putting its personnel at risk, defending the employees from the fury and rage of the customers. The restaurant can not forget that they also do not want to lose workers. (Restaurant Management, 2022)

Investing in advertising
The key for a director is to set a budget and adhere to it. Obvious, yes, but a wise advertising budget is based on compiling information that is appropriate for the restaurant's needs. The directors have amassed the required information. That contains: 

· Population (Who frequents the restaurant? Where they are, advertise. Social media advertising is effective and offer a wide range of audience targeting options. 
· Patterns Sales (Including peak times and seasons) 
· Food fads 
· This type of information is helpful for many restaurant-related decisions the directors make, but it's essential if they want to save money on wasteful advertising.



Investing in Staff’s Equipment and technology 
Dracula Castle has a variety of resources at its disposal to keep staff members interested and recruit new hires. Workers today seek flexible schedule. Although it may seem difficult, doing so may really save the firm a tonne of time. Using an online platform specifically designed for this makes it simpler to get started with flexible scheduling than you would imagine. (7 restaurant technology trends to watch in 2022, 2022)
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[bookmark: _Toc113553467][bookmark: _Toc113562679]FINANCIAL DATA
Profit and loss statement: Profit and loss is a part of financial statement where it records every transaction of business which was occurred throughout the year. It records and report about incomes, expenses and every cost. This statement is related to a complete accounting period. It shows the outcome of business activities during that period in a summarized form. The activities of any business will include purchase, manufacture and sell. It is an account which is prepared by a merchandising concern which purchase goods and sells the same during a particular period. The purpose of it to find out the gross profit or gross loss which is an important indicator of business efficiency (Çera and et.al, 2020). Profit and loss account includes many items in debit or credit side such as abnormal losses, cost of sales, revenue incomes and other incomes. Following details of each items include as:
· Cost of sales – This term refers to the cost of goods sold. The goods could be manufactured and sold or can be directly identified with goods.
· Other expenses – All expenses which are not directly related to main business activity will be reflected in the profit and loss statement. These are mainly the administrative, selling and distribution expenses. Examples are salary to office staff, salesmen commission, insurance, legal charges, audit fees, advertising, free samples and bad debts.
· Abnormal losses – These are charged against profit and loss account which includes stock destroyed by fire, goods lost in transit and many more. 
· Revenue incomes – These incomes arise in the ordinary course of business which includes commission received, discount received and sales revenues. 
· Other incomes – The business will generate incomes other than from its main activity. These are purely incidental which includes income like interest received, dividend received and many more. The end result of one component of Profit and loss account is transferred over to the next component and net result will be transferred to balance sheet as addition in owners’ equity (Shonia and et.al, 2018). 
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	PROFIT        Jan-Jul 2022
	£
	LOSS         Jan-Jul 2022
	£

	INCOME/SALES
	
	COSTS/EXPENSES
	

	Food Sales
	250,550
	Rent/Lease
	-7000

	Beverage Sales
	80,126
	Service on Debts
	-10,500

	Catering
	20,451
	Payroll
	-15,000

	Events
	10,010
	Taxes and Fees
	-13,248

	Delivery Charges
	3,350
	Food Costs
	-30,198

	Other Income
	-
	Utilities
	-9,210

	Total Sales
	364,487
	Other Expenses
	-

	PROFIT/LOSS
	279,331
	Total Costs
	-85,156



Analysis: From the given profit and loss account of Dracula Castle, there is net income of £ 279,331 which is due to an enough amount of revenue from food, beverages, catering, events, delivery charges and other income. The accumulated amount for these revenue of Romanian restaurant comes out to £ 364,487 while there is cost of sales includes many items such as Rent where they are operating, service on debts, payroll, taxes and fees, food making costs, utilities and other expenses which totaled to £ 85,156. If they are required to generate more income they need to utilize their resources at optimum level. This is to assure that profit and loss statement figure are to correctly placed they have to note closing stock is to value at market price or cost whichever is less (conservatism concept). For more net income, they just need to own their premises as they can able to reduce their rental cost of £ 7,000. They need to make their own food raw material as they able to generate more net income which will help in future to open other food chain
Cash flow statement: Cash flow statement- Cash flow is a very important component of the financial statements. It provides the information of user to the cash flow statement. The financial decision is taken by the users require an evaluation of the ability of an organization to generate cash and cash equivalents and the timing and certainty of their generation. It provides the information about the cash and cash equivalents of an organization. 
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It evaluates cash generated from trading operations (Fayomi and et.al, 2019). The operating cash surplus which can be applied for investment in fixed assets. Portion of cash from operations is used to pay dividend and tax and the other portion is ploughed back. It is prepared to explain the cash movements between two points of time. Benefits include providing information relating to changes in cash and cash equivalents of an enterprise. The activities of cash flow statement can be classified into the three parts.
· Cash flow from operating activities- These activities relate of revenue generating. The net impact of these activities are reported as cash flow from operating activities. The amount of cash flows from operating activities is a key indicator of the extent to which the operations of the organizations have generated sufficient cash flow to maintain the operating capability of the enterprise. It provides the information about financing through working capital. Examples are cash received from sale of goods and rendering services, cash payment to suppliers for goods and services and refunds of income taxes.
· Cash flow from investing activities- These activities consist of the acquisition and disposal of long term fixed assets and different investments not included in cash equivalents. Examples include cash payment to purchase of fixed assets, cash receipt from sales of fixed assets and payment for future contracts, forward contracts and swap contracts (Barczak, Kafel and Magliocca, 2021).
· Cash flow from financing activities- These are the activities that result in changes in the size and composition of the owner's capital and borrowings of the enterprise. It is important because it is useful in predicting claims on future cash flows by providers of funds to the organization. Examples are cash received from issuing of shares, repayments of loan, cash received from issuing of debenture and cash payment to 
· owners to redeem the shares (Luo, 2021).
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	Jan-Jul  2022         CASH BEGINNING BALANCE: 
	£ 650,000

	OPERATING CASH FLOW
	

	Income from Operating Activities
	£ 854,500

	Depreciation
	-

	Gain/ Loss from Sale of Assets
	-£3,000

	TOTAL: 
	£ 851,500

	INVESTING CASH FLOW
	

	Leasehold Improvements
	£ 6,550

	Cash Payments for Equipment
	£ 40,357

	Proceeds from Sales of Assets
	£ 25,455

	TOTAL: 
	£ 72,362

	FINANCING CASH FLOW
	

	Service on Debts
	-£105,875

	TOTAL: 
	-£105,875

	CASH ENDING BALANCE:
	£ 1,467,987

	NET CASH CHANGE: 
	£ 817,987
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Interpretation: From the given cash flow statement of Dracula Castle Romanian Restaurant shows the positive cash at the end of the month of July. It represents the three activities of cash flow statement. In the operating activity includes those items which relates to daily conduct activities. It includes loss from sale of fixed assets due to which the amount of cash flow from operating activities are decreased by 3000. The investing activity is included those items that relates to sale and purchase of fixed assets. Investing activity is showing the positive cash flow. In financing activity is showing the negative cash flow. Dracula Castle shows the positive cash flow from all the activities of 817967. The closing cash flow is 1467987.
Balance sheet: The balance sheet shows a company's assets, liabilities, and equity at a particular point of time. It provides a picture of what the business owns and owes, and the amount of investments that its owners report on a day-to-day basis. It shows value so users can better understand the financial situation (Ikedinachi and et.al, 2019).
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	  ASSETS  Jan-Jul 2022
	£
	LIABILITIES-EQUITY   Jan-Jul 2022
	£

	Cash and cash equivalents
	98,000
	Accounts payable
	28,000

	Accounts receivable
	18,000
	Notes payable
	9,000

	Inventory
	13,000
	Accrued expenses
	4,500

	Prepaid expense
	3,000
	Deferred revenue
	1,800

	Investment
	9,000
	Total current liabilities
	43,300

	Total current assets
	141,000
	Long-term debt
	185,000

	Property and equipment
	
	Total liabilities
	228,300

	Land
	24,000
	EQUITY
	

	Building and improvements 
	243,000
	Common stock
	9,000

	Equipment
	50,000
	Additional paid-in capital
	18,000

	Less accumulated depreciation
	-4,500
	Retained earnings
	190,000

	Other assets
	
	Treasury stock
	-1,850

	Intangible assets
	3,200
	Total liabilities and equity
	443,450

	Less accumulated amortization
	-180
	
	

	Total assets
	456,520
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Interpretation: A balance sheet consists of the following elements. The assets portion of the balance sheet classifies company property that can be converted into cash. This statement shows assets in the order of liquidity. This means that assets should be reported in the order in which they are most likely to be converted to cash. Balance sheet includes two main assets categories, the current and non-current assets. Assets which can be converted to cash in a year are current assets (Mohajan, 2019). These assets are further classified on the balance sheet into cash and cash equivalents (this includes cash, cheques, and money held in company's savings accounts), securities, trade receivables, inventory, prepaid expenses. Assets that do not convert to cash within one year are non-current assets. These can be further classified into fixed assets including land, buildings, mechanical equipment, long-term securities, intangible assets including copyrights and patents. The other section of the balance sheet consists of the liabilities. The debt is money that is owed to others, including regular expenses, repayments of loan, and other forms of debt. Liabilities are further divided into current and non-current liabilities. Current liabilities consist of rent, taxes, current payments on long-term debt, interest payments. Shareholder's funds are the net assets. It is total assets minus total liabilities (Kremer, Villamor and Aguinis, 2019). The balance sheet ought to be always balanced. The total of assets must equal the total of liabilities and equity. In this case the document is said to be balanced. This principle is expressed in the basic balance sheet formula. Assets equals liabilities plus shareholder's equity. The Dracula castle has its total assets £456,520. It will be equal to the total of liabilities and its equity. This company has also raised its capital from debts which is £185,000 and public capital which is £18,000. The company's trade payables £28000 is greater than trade receivables which is £18,000. The Dracula castle has retained earnings amounting to £190,000 which includes the treatment for profit of the company. The best method to analyse the balance sheet is through analysis of financial ratios. A financial ratio analysis uses formulas to determine a company's financial position. It also determines operational efficiency.
	It is a crucial financial statement that provides an overview of a company's financial position at a particular point in time. The balance sheet can be viewed together with other financial statements. This enables to have a better understanding of the relationships among different accounts. A balance sheet is vital because it gives the following insights about the company. Comparing the company's current assets and current liabilities gives a clear picture of the company's liquidity. In other words, it shows how much cash business have on hand. It is wise to have a buffer among current assets and liabilities to cover current obligations. The Dracula Castle has a good amount of current assets which is total of £141,000.
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 It shows the company's liquidity position. It can easily cover its short term obligations. This amounts only to £43,300. The assets must be greater than the liabilities.

 By comparing the income statement and balance sheet, how efficiently company is using its assets can be measured. 
This statement helps to understand how leveraged a company is. This indicates how much financial risk company is taking. To assess leverage, the liabilities and equity on balance sheet can be compared. 
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[bookmark: _Toc113553468][bookmark: _Toc113562680]CONCLUSION


From this report it is concluded that the financial statements provide a clear picture of financial performance for a given period of time and financial position of company at a given point of time. A balance sheet analysis uses a company's balance sheet, income statement, or cash flow statement to assess a company's performance or value. Various techniques such as horizontal, vertical and ratio analysis give investors a more sophisticated picture of a company's financial profile. The annual report consists of basic financial reporting that are balance sheet, income statements and cash flow statements. Though financial analysis is very useful in evaluating the financial strength and corporate vulnerabilities, it is based on information available in the financial statements. Therefore, financial analysis also has various limitations. As per the all the financial data it is analyzed that restaurant performance is good from January to July 2022. 
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Introduction

In this presentation we will present
the business plan about our
restaurant with specific romanian
food and drinks.

We are welcoming you to
DRACULA CASTLE
Romanian Restaurant
to
LIVE YOUR HOME TASTE. |
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momnzss BUsiness description and history s
Dracula Castle it is a restaurant with romanian traditional food: D
* Inspired from a historical story about Dracula DRACUILA
CASTILE

Bram Stoker used Vlad the Impaler as his source to invent Dracula
ROMANIAN RESTAURANT
Open in London since January 2022
Open everyday between 08:00-14:00 and 17:00-23:00;
The capacity for a maximum 100 people at 15 tables;
Organise events like weddings, birthday parties, etc.
Menu with traditional romanian food and drinks;
Food preapared with romanian products
Fresh raw products arrive 2 times a week from Romania;
2 experienced romanian chefs, 4 kitchen assitants, 2 bartenders and 8 experienced waiters;
Home delivery available; |

Live band perform every Saturday evening;
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Aim and objectives

The aim of the restaurant is to offer the best
experience in town for our costumers and to
increase the number of our customers.

The objectives of the business are:

» To boost revenue and earnings

* Toincrease the exposure of the restaurant

« To keep the restaurant profitable at all times

+ To maintain the restaurant's menu at a
reasonable price.

» To maximise the restaurant's efficiency and
D sustainability

DRACULA
| CASTLE
ROMANIAN RESTAURANT
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Legal Requierments

* Food Business Registration
* Food Premise Approval

* Premises License

» Personal License

* Restaurant Insurance: Public Liability
Insurance, Employer’s Liability Insurance,
Buildings Insurance

* Events License

B D * Music License |

DRACUILLA
CASTILE
ROMANIAN RESTAURANT
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Ourmissionis :  To offer high quality of
food

Mission and vision To offer the romanian
home taste

To offer the best
experience events

Ourvisionis: o increase the number
of the costumers

To open new restaurants
in different locations
D To offer more work places
DRACULA o make a strong brand |
CASTI.E 0 make a strong bran

ROMANIAN RESTAURANT
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* Advertising

» Market Research

» Promotion

« Selling Products

Human resources :

» Recruitment and selection

« Staff Training

« Industrial relation Business structure
+ Health and Safety

Operations :

* Production of Goods and Services

* Buying Raw Materials

» Control of Quality
Finance :

* Raising Finance DRACULA |
* Preparing Budgets CASTLE
« Preparing Final Accounts ROMANIAN RESTAURANT
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Product and service
description

Products:
« Originally imported ingredients
« Fresh ingredients

« Variety of recipes available on menu

Services:
* Take away

« Delivery

D *  Order online
* Dinein

DRACUILA oan Dan Pacurariu 2121529
CASTLE

ROMANIAN RESTAURANT
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D

DRACUILLA
CASTILE
ROMANIAN RESTAURANT

Marketing Analysis and Trends

* Market planning

* Audience targeting planning
« Competitive analysis

+ Consumer observations

« Consumer surveys analysis
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SWOT ANALYSIS

[Suongine " Weaknosses ——— Opportunities | Throats

Specific targeted audience High prices for importing due Expanding across locations Covid-19 and unforeseeable
(Romanian food and drinks) to Brexit (highly populated with factors
Romanians)
Unique Selling Point in anon-  Mainly targeting small Offering promotions, New competitors in town
competitive environment audience (Romanian increasing customer base
nationals)
Variety of products High cost for operating Free delivery service ordrive  High cost for delivery service
(overheads payments) through covered by us |
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PESTLE ANALYSIS

POLITICAL w SOCIA TECHNOLOGY ENVIRONMENT

GOVERNMENT INFLATION RATE  CUSTOMER SOCIAL MEDIA EMPLOYEES WASTE DISPOSAL
LEGISLATION TASTE LEGISLATION
CHANGES IN ECONOMIC CULTURAL MACHINERY WORKING RECYCLING
TRADING BLOCKS GROWTH NORMS PRACTICE

(RECESSION)
FOREIGN TRADE COSTOFLIVING ~ BUYING HABITS ~ DATABASES HEALTH AND CSR
POLICY STORAGE SAFETY LAWS (CORPORATE

SOCIAL

RESPONSIBILITY)
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Operations

» The location it is located in Stratford, the
area where many Romanians live.

* The costs are £10k per week, including food,
drinks, and employee salaries.

» All products are selected from Romanian
suppliers.

» We have the opportunity to advertise the
restaurant online on social media.

* We have the responsibility to hire
experienced chefs.

* Meetings with employees will take place at
the work place where we will discuss and
make decisions together to grow up as a
business
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Technology

» The function of making our and employees
work easier is also very important

« All employees will have iPads and will have
access to computers where they will benefit
from maximum clarity to take and deliver
orders to constumers

« Apractical and easy method
* Low cost
«  With good security

«  Our restaurant will offer to our costumers the
facility to order food at their homes.

DRACUILLA
CASTLE

ROMANIAN RESTAURANT
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Management and organisation

-
e+

z .

&

DRACUILLA
CASTLE
ROMANIAN RESTAURANT

We will go through a pre-selection
for the recruitment of business
partners that not to miss:

Comunication in all good and bad
situations that will intervene

We have developed knowledge in
everything related to business

We have a strong source of
income(money for invest)

Management must be handled by
someone with more or less
experience but very well informed,
who has access to information.

The responsibility to carefully
calculate all invoices and salaries

Keep in mind that the restaurant
needs resource
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SOCIAL RESPONSIBILITY AND SUSTAINABILITY

We offer the opportunity to Romanians and
other nationalities to try the traditional
Romanian taste

« We offer volunteering for students,giving

them the opportunity to gain experience

We help the environment by using organic

cleaning products DRACUILA
*  10% of the monthly income will be donated CASTI =

for poor children’s in Romania

ROMANIAN RESTAURANT
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image17.png
Laura Tibucanu 2120494

DEVELOPMENT,
MILESTONE AND
EXIT PLAN

* In the future we would like to become
known for our quality food and care
for our customers

» We want to open one or more
restaurants in London that will be
successful

» We want to expand and find business
partners

DRACULA |
CASTLE

ROMANIAN RESTAURANT
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Financial Data

Financial data are written records that convey
the business activities and the performance of a

‘ ‘ company, and this include:
« profit and loss account : revenue, expenses
k| Total Sales-Total Costs=Profit

» cash flow statement : operations activities,

investments activities,  financing activities

* balance sheet : assets, liabilities, equity
DRACULA

CASTILE Assets=Liabilities+Equit
ROMANIAN RESTAURANT
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Profit and Loss Account

PROFIT.  Jan-Jul 2022 | g|Loss  Jan-Jul2022 |

INCOME/SALES COSTS/EXPENSES
Food Sales 250,550 Rent/Lease -7000
Beverage Sales 80,126 Service on Debts -10,500
Catering 20,451 Payroll -15,000
Events 10,010 Taxes and Fees -13,248
Delivery Charges 3,350 Food Costs -30,198
Other Income - Utilities -9,210
Total Sales 364,487 Other Expenses -

PROFIT/LOSS 279,331 Total Costs -85,156
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Cash Flow Statement

Jan-Jul 2022 CASH BEGINNING BALANCE: £ 650,000

OPERATING CASH FLOW

Income from Operating Activities £ 854,500

Depreciation -

Gain/ Loss from Sale of Assets -£3,000
TOTAL: £ 851,500

INVESTING CASH FLOW

Leasehold Improvements £ 6,550

Cash Payments for Equipment £ 40,357

Proceeds from Sales of Assets £ 25,455
TOTAL: £72,362

FINANCING CASH FLOW

Service on Debts -£105,875
TOTAL: -£105,875

|

NET CASH CHANGE: £8117:987/
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Balance Sheet

ASSETS Jan-Jul 2022 - LIABILITIES-EQUITY Jan-Jul -
2022

Cash and cash equivalents 98,000 Accounts payable 28,000
Accounts receivable 18,000 Notes payable 9,000
Inventory 13,000 Accrued expenses 4,500
Prepaid expense 3,000 Deferred revenue 1,800
Investment 9,000 Total current liabilities 43,300
Total current assets 141,000 Long-term debt 185,000
Property and equipment Total liabilities 228,300
Land 24,000 EQUITY
Building and improvements 243,000 Common stock 9,000
Equipment 50,000 Additional paid-in capital 18,000
Less accumulated depreciation -4,500 Retained earnings 190,000
Other assets Treasury stock -1,850
Intangible assets 3,200 Total liabilities and equity 443,450
Less accumulated amortization -180 |
Total assets 456,520
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Conclusion

In conclusion, because our team now
knows how to implement a plan for
opening a restaurant business, we want
to satisfy customers to their liking so that
we have good feedback, and in the future
we can expand more. The main task of
the owner of any catering establishment is
to provide customers with the opportunity
to eat deliciously, while being in a relaxed
atmosphere, and to pay a democratic
price for it. If all these conditions are met,
then we are sure that we will definitely be
able to organize a successful business.
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