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[bookmark: _Toc120719591]Executive Summary
Sakura Green Sushi is a proposed sustainable Japanese restaurant located in London. The business aims to provide customers with fresh sushi, Japanese cuisine and high-quality customer service while reducing its environmental impact. The restaurant will offer dine-in, takeaway and delivery services through its own website and popular food delivery platforms such as Uber Eats, Deliveroo and Just Eat.
The business will focus on sustainability by using recyclable packaging, reducing food waste and sourcing ingredients from reliable suppliers. The target market includes students, office workers, families and tourists who are looking for healthy and affordable Japanese food.
The restaurant will operate as a Private Limited Company (Ltd), allowing the owner to protect personal assets and build a professional business image. A strong marketing strategy, including social media, loyalty programmes and online advertising, will help attract customers and increase brand awareness.
Financial projections indicate that the business has strong growth potential due to the increasing popularity of Japanese cuisine and food delivery services in London. (British Business Bank, 2024).
[bookmark: _Toc235793490]Business Idea
Sakura Green Sushi is a modern Japanese restaurant that combines authentic Japanese cuisine with environmentally friendly business practices. The restaurant will offer fresh sushi, sashimi, poke bowls, hot Japanese meals, vegetarian options and desserts.
Customers will be able to eat in the restaurant, order takeaway or receive home delivery. The restaurant will also cooperate with Uber Eats, Deliveroo and Just Eat to maximise sales.
The main objective of the business is to provide high-quality food while reducing environmental impact through sustainable packaging, waste reduction and energy-efficient equipment.
Unlike many competitors, Sakura Green Sushi will focus on building long-term relationships with customers through excellent service, fresh ingredients and environmentally responsible practices. (UK Government, 2025)
This business idea is important because there is a growing demand for healthy, high-quality food and environmentally friendly businesses. Many customers are looking for fresh meals that are prepared using quality ingredients while also supporting companies that care about sustainability.
Sakura Green Sushi meets these needs by offering authentic Japanese cuisine together with eco-friendly packaging, waste reduction practices, and energy-efficient equipment. The business also provides convenient dining options, including eat-in, takeaway, and home delivery, making it accessible to a wide range of customers.
By combining excellent food, outstanding customer service, and sustainable business practices, Sakura Green Sushi has the potential to build strong customer loyalty, contribute positively to the local community, and achieve long-term business success.
[bookmark: _Toc120719593]Business Description 
Sakura Green Sushi will operate as an independent Japanese restaurant located in London. The business will provide both dine-in and takeaway services, as well as home delivery through its own ordering system and leading delivery platforms, including Uber Eats, Deliveroo, and Just Eat.
The restaurant's mission is to offer fresh, authentic Japanese cuisine while operating in a sustainable and environmentally responsible way. Sakura Green Sushi will use premium-quality ingredients sourced from trusted suppliers and will prioritise customer satisfaction through excellent service, consistency, and food quality.
The business will target a wide range of customers, including local residents, office workers, students, families, and tourists looking for healthy, fresh, and convenient dining options. By combining traditional Japanese flavours with modern service and sustainable practices, Sakura Green Sushi aims to build a strong reputation and achieve long-term growth within the competitive London restaurant market. (UK Government, 2025)
[bookmark: _Toc120719595]Business Objectives (SMART Objectives)
The main objective of Sakura Green Sushi is to establish a successful and profitable Japanese restaurant that provides high-quality food, excellent customer service, and environmentally responsible business practices.
Short-Term Objectives (Within the First Year)
· Achieve monthly sales of £45,000–£50,000 by the end of the first year.
· Reach a customer satisfaction rate of at least 90% through positive online reviews and customer feedback.
· Build strong partnerships with Uber Eats, Deliveroo, and Just Eat to increase delivery sales.
· Develop an active social media presence and attract at least 3,000 followers across Instagram, Facebook, and TikTok.
· Reduce food waste by 20% through effective inventory management and portion control.
Long-Term Objectives (2–5 Years)
· Open a second Sakura Green Sushi restaurant in another area of London.
· Increase annual revenue by at least 15% each year.
· Become one of the highest-rated Japanese restaurants in the local area, maintaining an average online rating of 4.8 stars or higher.
· Introduce a customer loyalty programme to encourage repeat business and strengthen customer relationships.
· Continue investing in sustainable technologies and reduce the restaurant's carbon footprint through environmentally friendly operations.
4. Market Analysis and Marketing Plan
Market Analysis (Competitors, Customers, Target Groups)
The restaurant industry in London is highly competitive, particularly in the Japanese food sector. However, the increasing demand for healthy meals, fresh ingredients, and convenient food delivery creates strong opportunities for new businesses. Consumers are becoming more interested in high-quality dining experiences and environmentally responsible companies, making Sakura Green Sushi well positioned to enter the market. (Mintel, 2025)
The main competitors include established Japanese restaurant chains such as Itsu, Sushi Daily, YO! Sushi, and independent sushi restaurants operating across London. These businesses already have strong brand recognition and loyal customer bases.
Sakura Green Sushi will differentiate itself by offering:
· premium-quality fresh ingredients;
· environmentally friendly packaging;
· excellent customer service;
· competitive pricing;
· a combination of dine-in, takeaway, and home delivery services;
· seasonal menu specials and loyalty rewards for regular customers.
The restaurant will serve a wide range of customers, including:
· office workers looking for quick and healthy lunches;
· university students seeking affordable, fresh meals;
· families and local residents;
· tourists visiting London;
· health-conscious consumers who prefer nutritious food;
· customers who regularly order food through delivery platforms.
These customer groups value convenience, food quality, freshness, and reliable service.
Target Market
The primary target market consists of adults aged 18–45 living or working in London who have a medium to high disposable income and enjoy Japanese cuisine. Many of these customers have busy lifestyles and appreciate fast service, online ordering, and sustainable business practices.
The secondary target market includes families, tourists, and corporate customers interested in group orders, business lunches, and catering services.
By focusing on product quality, customer satisfaction, innovation, and environmental responsibility, Sakura Green Sushi aims to establish a strong competitive position and build long-term customer loyalty in the London restaurant market. Wagamama, 2025; Nando's, 2025; Sushi Daily, 2025)

[bookmark: _Toc120719600]PESTEL Analysis 

	

		Factor
	Impact on Sakura Green Sushi

	Political
	UK food safety regulations, employment laws, business licensing requirements, and government policies on sustainability may affect business operations and costs.

	Economic
	Inflation, rising food prices, energy costs, and changes in consumer spending can influence profitability. However, increasing demand for takeaway and delivery services creates growth opportunities.

	Social
	Consumers are becoming more health-conscious and increasingly prefer fresh, high-quality food. There is also growing interest in sustainable businesses and environmentally friendly packaging.

	Technological
	Modern kitchen equipment, online ordering systems, contactless payments, and delivery platforms such as Uber Eats, Deliveroo, and Just Eat improve efficiency and customer convenience. Digital marketing through social media also supports business growth.

	Environmental
	Customers expect businesses to reduce waste and use recyclable or biodegradable packaging. Sustainable practices can improve the restaurant's reputation and attract environmentally conscious customers.

	Legal
	The business must comply with UK food hygiene regulations, health and safety legislation, employment law, data protection (GDPR), and licensing requirements to operate legally and maintain customer trust.





(UK Government, 2025)
Summary
The PESTEL analysis shows that Sakura Green Sushi operates in a competitive but growing market. Although economic challenges such as inflation and increasing operating costs may affect profitability, the rising demand for healthy food, convenient delivery services, and environmentally responsible businesses provides significant opportunities for long-term growth. (Office for National Statistics, 2025) By complying with legal requirements and adopting sustainable and innovative business practices, Sakura Green Sushi can strengthen its competitive position in the London restaurant market.

SWOT ANALYSIS [image: ]
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Product
Sakura Green Sushi will offer a wide range of authentic Japanese dishes prepared with fresh, high-quality ingredients. The menu will include sushi, sashimi, poke bowls, ramen, rice and noodle dishes, vegetarian and vegan options, desserts, and a selection of hot and cold beverages. The restaurant will also introduce seasonal menu items and limited-time specials to keep the menu attractive and encourage repeat visits. All takeaway orders will be packaged using recyclable or biodegradable materials to support the company's sustainability goals. (Kotler and Armstrong, 2021).
Price
The restaurant will adopt a competitive pricing strategy, offering premium-quality food at affordable prices. Prices will reflect the freshness of the ingredients, the quality of service, and the dining experience while remaining competitive with other Japanese restaurants in London. Promotional offers, lunch deals, meal bundles, and a customer loyalty programme will be introduced to attract new customers and encourage repeat purchases.
Place
Sakura Green Sushi will operate from a convenient location in London with both dine-in and takeaway facilities. Customers will also be able to order online through the restaurant's website and mobile-friendly ordering system. Delivery services will be available through Uber Eats, Deliveroo, and Just Eat, allowing the business to reach customers across a wider geographical area and increase sales.
Promotion
The restaurant will use a combination of digital and traditional marketing strategies to increase brand awareness. Promotion will include active social media marketing on Instagram, Facebook, and TikTok, paid online advertising, collaboration with local influencers, promotional discounts for first-time customers, and seasonal marketing campaigns. Customer reviews, referral programmes, and loyalty rewards will also be used to build trust, encourage repeat business, and strengthen long-term customer relationships.
Summary
The marketing mix has been designed to position Sakura Green Sushi as a modern, high-quality, and environmentally responsible Japanese restaurant. By offering premium products, competitive prices, convenient purchasing options, and effective promotional activities, the business aims to attract a broad customer base and achieve sustainable growth in the competitive London restaurant market.

[bookmark: _Toc120719603]Management Team 
Sakura Green Sushi will be managed by a dedicated team with the knowledge and skills required to ensure the smooth operation of the restaurant. Each team member will have clearly defined responsibilities to maintain high standards of food quality, customer service, and operational efficiency.
Restaurant Owner
The owner will be responsible for the overall management and strategic development of the business. Key responsibilities will include financial planning, business growth, supplier relationships, marketing decisions, and ensuring that the restaurant achieves its long-term objectives.
Restaurant Manager
The restaurant manager will oversee the day-to-day operations of the business. Responsibilities will include supervising staff, managing employee schedules, monitoring stock levels, maintaining food safety standards, handling customer enquiries, and ensuring excellent service. The manager will also coordinate with suppliers and delivery platforms to ensure efficient operations.
Head Chef
The Head Chef will manage the kitchen and be responsible for food preparation, menu quality, hygiene standards, and kitchen staff supervision. The chef will ensure that every dish is prepared consistently using fresh, high-quality ingredients while maintaining compliance with UK food safety regulations.
Customer Service and Delivery Team
Front-of-house employees will welcome customers, process orders, and provide excellent customer service. Delivery drivers and online order coordinators will ensure that takeaway and delivery orders are prepared accurately and delivered on time, helping to maintain customer satisfaction.
Team Development
Sakura Green Sushi will invest in staff training, regular performance reviews, and continuous professional development. Employees will receive training in customer service, food hygiene, health and safety, and sustainable business practices. Creating a positive working environment will help improve employee motivation, reduce staff turnover, and contribute to the long-term success of the business.

[bookmark: _Toc120719604]Management Team and Their Background
The management team at Sakura Green Sushi combines leadership, operational, and culinary expertise to ensure the successful operation of the restaurant. Each member brings valuable skills and experience that contribute to delivering high-quality food and excellent customer service.
Business Owner
The owner is responsible for the strategic direction of the business, financial planning, marketing, and long-term development. The owner oversees business performance, manages relationships with suppliers, and ensures that the restaurant achieves its financial and operational objectives.
Restaurant Manager
The Restaurant Manager has experience in hospitality and restaurant operations. Their responsibilities include supervising daily activities, managing staff schedules, maintaining stock levels, coordinating deliveries, resolving customer enquiries, and ensuring compliance with food safety and health regulations. Strong leadership and organisational skills help maintain efficient operations and high customer satisfaction.
Head Chef
The Head Chef has professional experience in Japanese cuisine and food preparation. They are responsible for menu development, maintaining food quality, supervising kitchen staff, ensuring hygiene standards, and introducing new dishes based on customer preferences and seasonal ingredients.
Front-of-House Team
The front-of-house staff are trained to provide friendly and professional customer service. Their responsibilities include welcoming customers, taking orders, handling payments, and ensuring a positive dining experience. They also assist with takeaway and online orders.
Delivery Team
The delivery team ensures that customer orders are delivered quickly, safely, and in excellent condition. Drivers work closely with the restaurant manager and online delivery platforms to provide reliable and efficient service.
The combination of experienced management, skilled chefs, and customer-focused employees will enable Sakura Green Sushi to maintain high operational standards, build a strong reputation, and support the long-term growth of the business.

[bookmark: _Toc120719605]Organisational Chart

The organisational structure of Sakura Green Sushi has been designed to ensure efficient communication, clear responsibilities, and effective management of daily operations.
                     Business Owner
                           │
                  Restaurant Manager
          ┌───────────┼───────────┐
          │           │           │
      Head Chef   Front-of-   Delivery
                    House Team    Team
          │
     Kitchen Staff
Description
· Business Owner – responsible for the overall business strategy, financial management, marketing, and long-term development.
· Restaurant Manager – oversees daily operations, staff supervision, customer service, stock control, and supplier relationships.
· Head Chef – manages the kitchen, food preparation, menu quality, hygiene standards, and kitchen staff.
· Kitchen Staff – prepare meals, maintain cleanliness, and support kitchen operations.
· Front-of-House Team – welcomes customers, takes orders, processes payments, and provides excellent customer service.
· Delivery Team – manages takeaway and delivery orders, ensuring that food is delivered safely and on time.





[bookmark: _Toc120719606]Key Milestones

		Timeframe
	Milestone
	Expected Outcome

	Month 1
	Secure funding and sign the restaurant lease
	Business premises acquired and financing confirmed

	Month 2
	Complete renovation and interior design
	Restaurant fully prepared for operations

	Month 3
	Purchase kitchen equipment and furniture
	Kitchen and dining area fully equipped

	Month 3
	Recruit and train staff
	Professional team ready before opening

	Month 4
	Launch marketing campaign
	Increase brand awareness before opening

	Month 4
	Grand Opening
	Official opening of Sakura Green Sushi

	Months 5–6
	Partner with Uber Eats, Deliveroo and Just Eat
	Expand delivery services and increase sales

	Months 6–9
	Reach break-even point
	Monthly revenue covers operating expenses

	Months 9–12
	Build a loyal customer base
	Increase repeat customers and positive reviews

	End of Year 1
	Achieve annual sales target and evaluate performance
	Plan future growth and possible expansion


Key Performance Indicators (KPIs)

	· Serve over 10,000 customers during the first year.

	· Achieve an average customer rating of 4.8/5 or higher.

	· Reach £45,000–£50,000 monthly revenue by the end of Year 1.

	· Build a social media community of 5,000+ followers.

	· Maintain food waste below 5%.

	· Achieve at least 30% repeat customers.


[bookmark: _Toc120719607]



Financial Plan (One Year)


[image: ]
(British Business Bank, 2024
Cash Flow Forecast (Year 1)
	Month
	Opening Balance (£)
	Cash In (£)
	Cash Out (£)
	Net Cash Flow (£)
	Closing Balance (£)

	Opening
	-
	-
	-
	-
	90,000

	January
	90,000
	35,000
	42,000
	-7,000
	83,000

	February
	83,000
	40,000
	36,000
	4,000
	87,000

	March
	87,000
	43,000
	36,000
	7,000
	94,000

	April
	94,000
	45,000
	35,000
	10,000
	104,000

	May
	104,000
	46,000
	35,000
	11,000
	115,000

	June
	115,000
	47,000
	35,000
	12,000
	127,000

	July
	127,000
	48,000
	36,000
	12,000
	139,000

	August
	139,000
	49,000
	36,000
	13,000
	152,000

	September
	152,000
	50,000
	36,000
	14,000
	166,000

	October
	166,000
	50,000
	36,000
	14,000
	180,000

	November
	180,000
	51,000
	37,000
	14,000
	194,000

	December
	194,000
	55,000
	40,000
	15,000
	209,000


Tips for making it look professional in Word
· Header: Dark green fill with white bold text.
· Body: Alternate white and light green rows.
· Borders: Thin grey lines.
· Title: Cash Flow Forecast (Year 1), 16 pt, bold, centred.
· Numbers: Centre-align all values and use bold for the Net Cash Flow and Closing Balance columns. (Author's own calculations based on estimated business performance).
[bookmark: _Toc120719610]Sales Forecast
	Month
	Estimated Customers
	Average Spend per Customer (£)
	Forecast Sales (£)

	January
	1,750
	20
	35,000

	February
	2,000
	20
	40,000

	March
	2,150
	20
	43,000

	April
	2,250
	20
	45,000

	May
	2,300
	20
	46,000

	June
	2,350
	20
	47,000

	July
	2,400
	20
	48,000

	August
	2,450
	20
	49,000

	September
	2,500
	20
	50,000

	October
	2,500
	20
	50,000

	November
	2,550
	20
	51,000

	December
	2,750
	20
	55,000

	Total
	28,950
	£20
	£559,000

	
	
	
	


Table 3. Sales Forecast


Sales Forecast Assumptions
· The average customer spends approximately £20 per visit.
· Sales increase steadily as the restaurant becomes more established.
· Revenue comes from dine-in, takeaway and online delivery through Uber Eats, Deliveroo and Just Eat.
· Higher sales are expected during November and December due to the festive season and increased demand for group meals and celebrations.
· Marketing campaigns and positive customer reviews contribute to the growth in customer numbers throughout the year. Author's own forecast based on market research (Mintel, 2025).
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Cost of Production Forecast

	Cost Category
	Monthly Cost (£)
	Annual Cost (£)

	Fresh Fish & Seafood
	8,000
	96,000

	Rice, Vegetables & Other Ingredients
	4,500
	54,000

	Packaging (Boxes, Chopsticks, Bags)
	1,500
	18,000

	Beverages & Desserts
	1,000
	12,000

	Kitchen Consumables
	500
	6,000

	Cleaning & Hygiene Supplies
	500
	6,000

	Utilities (Gas, Water & Electricity)
	2,000
	24,000

	Equipment Maintenance
	500
	6,000

	Total Cost of Production
	18,500
	222,000


Table 4. Cost of Production Forecast
Cost of Production Assumptions
· Fresh fish and seafood represent the largest production expense due to the restaurant's focus on premium-quality sushi.
· Ingredients are sourced from reliable suppliers to ensure freshness and consistency.
· Packaging costs include takeaway containers, chopsticks, napkins and delivery bags.
· Utility costs cover electricity, gas and water required for daily restaurant operations.
· Equipment maintenance includes servicing refrigeration units, kitchen appliances and sushi preparation equipment.
· Production costs are expected to remain stable during the first year, with only minor seasonal fluctuations. Author's own calculations.



[bookmark: _Toc120719612]Break Even Analysis 
The break-even point is the level of sales at which total revenue equals total costs, meaning the business makes neither a profit nor a loss.
	Item
	Value

	Fixed Costs (per month)
	£18,500

	Average Selling Price per Customer
	£20

	Variable Cost per Customer
	£8

	Contribution per Customer
	£12

	Break-Even Point
	1,542 customers per month

	Break-Even Sales Revenue
	£30,840

	
	


Table 5. Break-Even Analysis

Explanation
The business needs to serve approximately 1,542 customers per month to cover all fixed and variable costs. Based on the sales forecast, Sakura Green Sushi expects to serve between 1,750 and 2,750 customers per month, meaning the restaurant is projected to exceed its break-even point from the beginning of operations. As customer numbers increase throughout the first year, profitability is expected to improve steadily. (British Business Bank, 2024). (British Business Bank, 2024)
[bookmark: _Toc120719613]Operations and Management Plan
Sakura Green Sushi will operate as a modern Japanese restaurant offering dine-in, takeaway and home delivery services. The restaurant will be open seven days a week to maximise customer convenience and sales opportunities.
Daily operations will focus on providing fresh, high-quality Japanese cuisine while maintaining excellent customer service and efficient business management. Ingredients will be delivered several times a week by trusted suppliers to ensure freshness and minimise food waste. Stock levels will be monitored daily using an inventory management system to prevent shortages and over-ordering.
The restaurant will follow strict food hygiene and health and safety regulations in accordance with UK legislation. All staff will receive training in food preparation, customer service, workplace safety and hygiene standards before starting work.
The management team will be responsible for supervising daily operations, controlling costs, scheduling employees, managing supplier relationships and monitoring business performance. Sales from dine-in customers, takeaway orders and delivery platforms such as Uber Eats, Deliveroo and Just Eat will be reviewed regularly to improve efficiency and profitability.
Technology will play an important role in supporting operations. The restaurant will use a modern Point of Sale (POS) system to process payments, manage inventory, track sales and generate financial reports. (UK Government, 2025) Online ordering platforms and social media marketing will also help attract new customers and strengthen customer loyalty.
By maintaining efficient operations, high food quality and excellent customer service, Sakura Green Sushi aims to achieve sustainable growth and establish a strong reputation within the local community.

[bookmark: _Toc120719614]Production of Good and Service
Sakura Green Sushi will produce fresh Japanese meals daily using high-quality ingredients sourced from trusted suppliers. The menu will include sushi, sashimi, poke bowls, hot Japanese dishes, vegetarian options, desserts and a selection of beverages.
Food preparation will begin each morning to ensure maximum freshness. Fresh fish, vegetables and other ingredients will be delivered several times a week and stored according to UK food safety regulations. (Food Standards Agency, 2025). All meals will be prepared to order, reducing food waste and maintaining product quality.
The production process will follow these stages:
1. Receiving and inspecting fresh ingredients from suppliers.
2. Storing products at the correct temperature.
3. Preparing ingredients such as cutting fish, cooking rice and preparing sauces.
4. Assembling meals according to standard recipes.
5. Quality control before serving or packaging.
6. Serving customers in the restaurant or preparing takeaway and delivery orders.
The restaurant will use modern kitchen equipment, refrigeration systems and food preparation stations to ensure efficient production and consistent quality. Environmentally friendly packaging will be used for takeaway and delivery services to support the company's sustainability objectives.
In addition to dine-in services, Sakura Green Sushi will provide takeaway and home delivery through Uber Eats, Deliveroo and Just Eat. This multi-channel approach will increase customer convenience and expand the restaurant's market reach.
Regular quality checks, hygiene inspections and staff training will ensure that every product meets high standards of food safety, presentation and taste. By combining efficient production processes with excellent customer service, Sakura Green Sushi aims to build a strong reputation and encourage repeat business.


[bookmark: _Toc120719615]Technology Plan
Sakura Green Sushi will use modern technology to improve operational efficiency, customer service and overall business performance. The restaurant will invest in reliable digital systems that support daily operations and enhance the customer experience.
A Point of Sale (POS) system will be used to process payments, manage orders, monitor inventory and generate sales reports. This system will allow management to track daily performance, identify best-selling menu items and control stock levels in real time. Statista, 2025)
Online ordering and delivery will be integrated through Uber Eats, Deliveroo and Just Eat, enabling customers to place orders quickly and conveniently. These platforms will help increase sales and expand the restaurant’s customer base.
The restaurant will also maintain a professional website where customers can view the menu, make reservations, place takeaway orders and find business information. Social media platforms such as Instagram, Facebook and TikTok will be used for marketing, customer engagement and promotional campaigns.
Cloud-based accounting software will be used to manage financial records, monitor expenses, prepare reports and support budgeting. This will improve financial accuracy and reduce administrative work.
The restaurant will provide secure Wi-Fi for both customers and staff. CCTV cameras and modern security systems will be installed to ensure the safety of employees, customers and business assets.
By implementing reliable and up-to-date technology, Sakura Green Sushi will improve productivity, reduce operating costs and deliver a convenient, high-quality experience for every customer.

[bookmark: _Toc120719616]Human Resource Plan
Sakura Green Sushi will employ a skilled and motivated team to ensure efficient daily operations and high-quality customer service. The business will recruit employees with relevant experience in hospitality and food preparation while providing ongoing training to maintain professional standards. (UK Government, 2025)
During the first year, the restaurant will employ approximately 10 staff members:
	Position
	Number of Employees
	Main Responsibilities

	Restaurant Manager
	1
	Overall business management, staff supervision, scheduling, supplier coordination and financial control

	Head Chef
	1
	Food preparation, quality control and kitchen management

	Sushi Chefs
	2
	Preparing sushi, sashimi and other Japanese dishes

	Kitchen Assistants
	2
	Food preparation, cleaning and stock organisation

	Waiters/Waitresses
	2
	Customer service, taking orders and serving food

	Delivery Drivers
	2
	Home deliveries and takeaway order distribution


All employees will receive training in:
· Food hygiene and food safety regulations.
· Customer service and communication skills.
· Health and safety procedures.
· Restaurant operating standards.
· Sustainability practices, including waste reduction and recycling.
Employee performance will be reviewed regularly through feedback sessions and performance evaluations. High-performing staff will be rewarded through bonuses, recognition programmes and opportunities for career development.
The restaurant will promote a positive and inclusive working environment where teamwork, respect and continuous learning are encouraged. Competitive salaries, flexible working hours and ongoing professional development will help attract and retain qualified employees.
By investing in its workforce, Sakura Green Sushi aims to provide excellent customer service, maintain high operational standards and support the long-term success of the business
[bookmark: _Toc120719617]Expansion Plan
Sakura Green Sushi aims to achieve sustainable growth by gradually expanding its operations and strengthening its position in the London restaurant market.
During the first year, the business will focus on building a strong customer base, increasing brand awareness and achieving stable profitability. Marketing activities, excellent customer service and partnerships with delivery platforms will help attract new customers and encourage repeat visits.
Within two to three years, the restaurant plans to expand its services by introducing catering for corporate events, private parties and local community functions. Seasonal menu items and customer loyalty programmes will also be introduced to increase customer satisfaction and retention.
In the long term (three to five years), Sakura Green Sushi intends to open a second restaurant in another busy area of London. The business will also consider developing its own online ordering platform to reduce dependence on third-party delivery services and improve profit margins.
Future expansion objectives include:
· Opening a second restaurant within five years.
· Increasing annual sales by at least 20%.
· Expanding catering and corporate meal services.
· Launching a customer loyalty and rewards programme.
· Introducing an online ordering website and mobile application.
· Creating additional employment opportunities within the local community.
· Continuing to implement environmentally friendly business practices and reduce waste.
By following a carefully planned growth strategy, Sakura Green Sushi aims to become a recognised and trusted Japanese restaurant brand known for its high-quality food, excellent customer service and commitment to sustainability. (Mintel, 2025)
[bookmark: _Toc120719618]Conclusion
This business plan has demonstrated that Sakura Green Sushi has strong potential to become a successful and sustainable restaurant within the competitive London hospitality industry. By combining authentic Japanese cuisine, high-quality ingredients and environmentally responsible business practices, the restaurant will offer customers a unique dining experience while responding to the increasing demand for healthy, fresh and convenient food options.
The market analysis has shown that there is a growing interest in Japanese cuisine in the United Kingdom, particularly in London, where consumers value food quality, quick service and online delivery options. Sakura Green Sushi will meet these expectations by providing dine-in, takeaway and home delivery services through its own operations as well as major delivery platforms such as Uber Eats, Deliveroo and Just Eat. This multi-channel approach will allow the business to reach a wide customer base and maximise sales opportunities. (Kotler and Armstrong, 2021).
The marketing strategy focuses on building a strong brand identity through social media, promotional campaigns, customer loyalty programmes and excellent customer service. These activities will help attract new customers, encourage repeat visits and establish long-term relationships with the local community. The business also aims to differentiate itself from competitors by using eco-friendly packaging, reducing food waste and maintaining high standards of sustainability.
The financial forecasts indicate that Sakura Green Sushi is expected to achieve steady growth during its first year of operation. The projected sales, positive cash flow and realistic break-even analysis demonstrate that the business has the potential to become profitable within a relatively short period. Careful financial management, effective cost control and continuous monitoring of business performance will support long-term financial stability. (British Business Bank, 2024)
An effective operations and management structure, supported by modern technology and a well-trained team of employees, will ensure efficient day-to-day operations. Investment in staff training, customer service and food safety will contribute to maintaining consistent product quality and building a positive reputation. At the same time, the use of digital systems for sales, inventory management and financial reporting will improve productivity and support informed business decision-making.
The expansion plan provides a clear vision for the future development of the business. As Sakura Green Sushi becomes established, the company intends to introduce catering services, expand its customer loyalty programme, develop its own online ordering platform and eventually open additional restaurant locations in other areas of London. These objectives demonstrate the long-term ambition of the business and its commitment to continuous improvement and growth.
In conclusion, Sakura Green Sushi represents a realistic, innovative and financially viable business opportunity. The combination of a clear business strategy, detailed market research, achievable financial planning and a strong commitment to customer satisfaction provides a solid foundation for success. With effective management, continuous innovation and dedication to quality, Sakura Green Sushi is well positioned to become a recognised and trusted Japanese restaurant brand, achieving sustainable growth and long-term profitability in the London restaurant market. (Mintel, 2025)
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Appendices:
The following appendices provide supporting information for the Sakura Green Sushi business plan.
Appendix A – Restaurant Logo Concept
A proposed logo design representing the Sakura Green Sushi brand identity.
Appendix B – Sample Menu
A sample menu including sushi, sashimi, poke bowls, hot meals, desserts and beverages with estimated prices.
Appendix C – Restaurant Floor Plan
A simple layout showing the dining area, kitchen, storage room, staff facilities and customer entrance.
Appendix D – Start-up Cost Breakdown
A detailed breakdown of the estimated start-up investment of £90,000, including renovation, kitchen equipment, furniture, licences, insurance, initial stock and working capital.
Appendix E – Financial Forecasts
Supporting financial documents including:
· Cash Flow Forecast
· Sales Forecast
· Cost of Production Forecast
· Break-Even Analysis
Appendix F – Organisational Chart
The proposed organisational structure showing reporting relationships between the restaurant manager, chefs, kitchen assistants, waiting staff and delivery drivers.
Appendix G – Marketing Materials
Examples of promotional materials including:
· Restaurant logo
· Social media advertisement
· Promotional flyer
· Grand Opening poster
Appendix H – SWOT and PESTEL Analysis
Full versions of the SWOT and PESTEL analyses used to evaluate the business environment.
Appendix I – Risk Assessment
A summary of potential business risks, including supplier delays, food safety risks, staff shortages and market competition, together with mitigation strategies.
Appendix J – Food Hygiene and Safety Procedures
An outline of the restaurant's food safety practices, hygiene standards and compliance with UK Food Standards Agency regulations.
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< 9. FINANCIAL PLAN %

Building a strong financial foundation for sustainable growth and long-term success.
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Estimated monthly operating costs are approximately £35,000.
The business expects monthly revenue of £45,000-£50,000 during the first year,
with profitability increasing as brand awareness grows.
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SWOT ANALYSIS
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A framework to identify internal strengths and weaknesses, and external opportunities and threats
that may impact the success of Sakura Green Sushi.
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By leveraging our strengths and opportunities while addressing weaknesses and threats,
Sakura Green Sushi aims to build a sustainable, profitable and well-recognised brand in the sushi market.




