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Executive Summary 


· Ocean Seafood Restaurant 
At the Ocean seafood restaurant undoubtedly there will be a vast variety of seafood to offer for all clients. The main focus of this ocean seafood restaurant will be to produce exquisite, delicious even nutritious seafood at the most outstanding and professional way possible. The ocean seafood restaurant will be opened within the Birmingham West Midlands region. Any guests or client will most definitely be pleased with the atmosphere at the ocean seafood restaurant due to its relaxing table sitting, attentive staff, cleanliness and personalized experiences which will surely set the mood for guests along with enhancing the establishment’s reputation since this demonstrates quality and care for guests or clients. Without a doubt this ocean seafood restaurant will possess popular or most requested seafood meals along with a well-crafted menu to undeniably tailor anyone’s taste.  This ocean seafood restaurant establishment assuredly will be a successful entrepreneurial idea due to its potential to be a high profitable organization, sustainability, menu strategy, memorable atmosphere, popular appealing trends along with unique dining options. Like every other astonishing or fine cuisine establishment globally my management structure will most likely be similar in many ways. A front of the house staff will be required, general to assistant manager, middle management which will consist of back of house (sous chef, prep cook & dishwasher) & front of house staff (bartenders & servers) all to maintain a substantial workflow within the workplace. 





LEGAL FORMAT & MANAGEMENT STRUCTURE

Every restaurant establishment must obtain numerous legal formats to be officially open for business. The ocean seafood restaurant will most likely need to acquire the a premises license, business registration which is crucial to have a successful or thriving establishment within the industry since this proves compliance with health and safety laws. Food and Hygiene safety along with a health and safety license must also be acquired to pursue opening a dining establishment to promote food poising prevention, protect public health, maintain the safety of guests/clients while dining,  avoid negative customer feedbacks or disrupt the ocean seafood restaurant’s reputation. Opening a new restaurant will certainly have its advantages along with disadvantages that can occur at any moment so therefor obtaining insurance is also crucial for this establishment since to prevent legal liabilities, financial crisis, client/guest injury and even property destruction. Every food and beverage or dining cuisine must apprehend these legal legislations to thrive within the industry since this will determine the company’s reputation, potential gross revenue whether it will be increased or decreased. The ocean seafood restaurant should have definitive roles general manger, both front of the house (FOH) additionally back of the house (BOH) consisting of bartenders, servers, hosts, control or take action within all customer service. Other key roles within the management structure for the ocean seafood restaurant will be supervisors/shift leaders to implement establishment guidelines, supervise staff/employees, instruct staff members to shifts, maintaining or preventing workplace disputes, ensuring company targets are exceeded and delivering astonishing guest or client service. Specialized kitchen roles is also another major management structure role that will be implemented into the ocean seafood establishment categorize by specific skill trait such as fish chef, fry chef, grill chef along with pantry chef. 




PESTEL ANALYSIS 
Positive Factors within the Establishment
	P -Political 
	E – Economical 
	S - Social
	T – Technological 
	L – Legal 
	E – Environmental 

	Tax Policies
	Invest in Conservative Energy 
	Cultural Customs
	Ecommerce 
	Health
	Climate Change

	Global Relations 
	Salary & Wages
	Religious Beliefs
	Innovation
	Safety
	Sustainability Practices

	State  Spending
	Client Spending
	Gender Roles
	Data Security
	Insurance
	Natural Resources Reduction

	Regulations
	Employment
	Trends
	Research & Development
	Client Protection
	Maintained Waste Management

	 Political Stability 
	Eco – Friendly Products 
	Educational Level
	Cybernation
	Contract Law
	Reduced Pollution



The ocean seafood restaurant surely will have many strengths towards the cuisine establishment in the near future by pursuing brand promotion, establishment exposure, obtaining popular location, Identify specific target audience, marketing strategies to allure clients, create profitable menu, organize well manage kitchen operations, acquire the best staff possible. Throughout the food/cuisine industry there’s three C’s which must be obtained to ensure dining/cuisine establishment success which is consistency, convenience and connection. However If the positive environmental factors are not applied effective immediately many negative environmental factors certainly would appear causing great damage towards the establishment. 






Negative Factors within the Establishment
	P -Political 
	E – Economical 
	S - Social
	T – Technological 
	L – Legal 
	E – Environmental 

	Internal Conflict 
	Economic Growth 
	Cultural Customs
	Ecommerce 
	Health
	Deforestation                        

	Corruption
	Interest Rates 
	Religious Beliefs
	Innovation
	No Safety Policies 
	Non- Sustainability Practices

	Lobbying 
	Salary & Wages
	Gender Roles
	Undeveloped - Data Security
	Non Insurance Policies 
	Bio Diversity Loss 

	Deregulations
	Unemployment 
	Trends
	Non Up to date - Research & Development
	Non -Client Protection
	Waste Management

	Poor Governance
	Inflation
	Educational Level
	Cybernation
	No -Contract Laws
	Pollution




When it comes to any cuisine or dining establishment it is bound to have negative environmental factors that can occur to ruin the company’s profitable gain and reputation if not assessed appropriately and effectively. Luckily these unfortunate negative environmental factors can be excluded or prevented by applying sustainable practices, utilising efficient energy sources, applying green cleaning products and water conservation etc. By excluding these possible incoming environmental negative factors this will commonly enhance brand reputation,  boost customer loyalty, deduct possible food illness, boost food hygiene, allure new customers and even lower waste management expense. 






MARKETING STRATEGIES 
Luckily there’s many ways any business, organization or establishment which operates within the guest customer service environment, tourism industry can easily allure clients in so many different ways thanks to the modern technology. The first thing that will be done to attract customers to the ocean seafood restaurant will be to advertise this establishment as a safe zone for all ethnic groups or cultural backgrounds to annihilate any division commonly throughout the globe so guests can feel free away from their everyday struggles while dining at the best seafood place within the country. Hate groups towards other individuals is a very common factor which demolishes the chance of cooperation in today’s society here at ocean seafood restaurant another way guests or clients can be allured is to promote and persistently push for equality on all branding social media platforms. In today’s society pretty much every single individual desires to be entertained as much as possible here at the oceans seafood restaurant another way in which clients will be attracted is by hosting live musical events from the most mainstream worldwide musical genres at the dining cuisine as guests consume the exquisite seafood. Another way in which guests can be allured towards the ocean seafood restaurant is by organizing and promote fun thrilling games since most clients will surely be tourists who came to acquire as many amusing moments with friends and family as possible. Offering games most individuals can easily dominate in such as volleyball, cricket, soccer, seashell hunting, board games, sandcastle competitions and beach scavenger hunt ventures for guests of all ages. 








FUNDING & START UP EXPENSES 

	Funding Sources
	Amount of Funding Required
	Start Up Expenses
	Cost of Expenses

	Bank Loans
	30,000 – 80,000
	Utilities (Water, gas & Electricity etc).
	10,000 – 30,000

	Business Partners
	5,000 – 10,000
	Transport/Delivery
	30% - 35% of Order Value

	Assets Finance 
	150,000 – 300,00
	Insurance 
	750 – 4,000

	Small Business Loans 
	500 – 25,000
	Telephone & WI-FI 
	840 – 1,200

	Crowdfunding 
	28,000 – 250,000
	Marketing & Advertising 
	25% - 35% of Gross Revenue

	Merchant Cash Advance 
	5,000 – 200,000
	Premises Cost 
	25,000 – 75,000

	Peer-To-Peer Lending 
	5,000 – 500,000
	Staff Wages 
	25- 35% Total Revenue

	Equipment Financing 
	20,000 – 500,000
	Owner Wages 
	30,000 – 90,000

	Restaurant Investors 
	175,000 – 750,000
	Cost of Products 
	30 – 35% Total Revenue
















CASH IN
CASH FLOW

	CASH IN OCEAN SEAFOOD
	POSSIBLE REVENUE GENERATION

	Loan – Start Up Capital
	Up to 25,000

	Sales
	300 – 10,000 Daily

	Marketing 
	25 – 35% Gross Revenue

	Special Events 
	10- 20% Event Revenue

	Strategic Events 
	3 – 5% Gross Revenue

	In House Dining 
	2 – 6% Gross Revenue 

	Catering 
	7 – 8 % Revenue Total 

	Merchandise 
	2 – 6% Gross Revenue 
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