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Mexicymru will be a private limited company. A food outlet serving authentic Mexican dishes to its consumers. 
After careful consideration and evaluation of all factors we have found there was a gap in the market for Mexican food. Human resources has worked closely with the marketing department to establish the demand for Mexican food. We have carried out research known as primary research. This we did by drawing up a short questionnaire although there are many other ways to gain this information like telephone or face to face interviews etc. We used primary research method because the information received will be original. Other advantages of this type of research over secondary research is the survey is bespoke and is designed to find the answers to questions/factors which effect the decision making of this company. It involves going directly to prospective consumers in the target market. However, this method is time consuming and has its challenges to overcome. Such challenges are we had to follow strict rules and regulations of data protection acts when we questioned/surveyed people to prevent personal information is misused (The Hartford, 2019).	
We have revised the proposed plan from the findings in consumer questionnaires to determine the factors that affect the decision making in our company.  The restaurant will be opened from 10am-12am from Monday – Saturday and from 10am-8pm on Sunday. The company will now employ a minimum of 32 employees for the organisation to run smoothly. As outlined in the previous proposal most of these employees will be on full time contract such as the managers, chefs, porters and some front of the house staff. Few front of the house on part time and few on zero hours contract. The advantages of zero hours staff is the employers have flexibility of employing employees at their disposal. This is a cost-effective way of employing people. 

The staff will comprise of 3 managers, 6 experienced kitchen chefs, 6 porters, 14 front of the house staff and 3 domestic cleaners. The company will pay its employees using the guide for national minimum wage (Minimum wage, 2019). See below 
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(minimum wage, 2019)

We believe during seasonal festive times the restaurant will be busier and we will be looking to employ more people on part time posts during these times. Such times we predict are during Christmas holidays, Halloween, and Easter as well as during the summer holidays. However, if there is shortage of staff during working hours the managers are expected to fill in the space of an absent employee and overcome any situation for organisation to run effectively.  
Below is a breakdown of wages of all 32 employees for a week to help determine how much capital we need to start up this business

Wages for front of the house staff per week
Front of the House staff at £8.21 an hour.
There are 4 shifts a day and each shift is 5 hours long, 6 days a week.

Monday-Saturday
5 x £8.21 = £41.05 					(Per person, per shift)
£41.05 x 4 = £164.20 					(For four people per shift)
£164.20 x 4 = £656.80 					(A day)
£656.80 x 6 = £3,940.80					(Total wage for six days)

Sunday 
7-hour shift, 8 people working in total.
£8.21 x 7 = £57.47					(Per person, per shift)
£57.47 x 8 = £459.76					(Total Sunday wage)

£3,940.80 + £459.76 = £4,400.56 			(Total wage for the week, 14 people)













Wages of Porters per week
There will be 2 porters assisting 2 chefs on 8-hour shifts. A total of 4 porters required a day. Below is a breakdown of their wages. 

Monday - Saturday
£8.21 x 8 = £65.68					(total for per person, per shift)
£65.68 x 4 = £262.72					(Per day for 4 staff)
£262.72 x 6 = 1,576.32					(total for 6 days)

Sunday
£8.21 x 7 = £57.42					(Per shift, per person)
£57.42 x 4 = £229.88					(Total Sunday wage)

1,576.32 + £229.88 = 1,806.20				(Total weekly wage for Porters)



Wages of chefs per week
Chefs will be working 8 hour shifts per day from Monday - Saturday at £8.21 an hour

Monday – Saturday
£8.21 x 8 = £65.68					(Per person, per shift)
£65.68 x 4 = £262.72					(Per day for 4 chefs)
£262.72 x 6 = £1,576.32					(Total for 6 days)

Sunday
£8.21 x 7 = £57.47					(Per person, per shift)
£57.47 x 4 = £229.88					(Total Sunday wage)

£1,576.32 + £229.88 = £1,806.20			(Total weekly wage)


Domestic workers 

The company will employ 3 domestic cleaners with 3 x two hour shifts throughout the day. A total of 6 hours a day for 6 days and 4 hours on Sunday.

6 x 6 = 36 hours						(Monday - Saturday)
4 hours							(Sunday)
36 + 4 = 40 hours					(A week)

£8.21 x 40 = £328.40					(Total a week)

Managers wage

The company will employ 3 managers at £8.21 an hour. Each having 8 hour shifts and 12-hour shift on a Sunday. There will be two managers available on weekdays except on Sunday.

Monday - Saturday
8 x 2 = 16 hours		
£8.21 x 16 = £131.36					(Per day for 2 people)
£131.36 x 6 = 788.16					(6-day total)

Sunday
£8.21 x 12 = £98.52					(Sunday total)

£788.16 + £98.52 = 886.68				(Weekly total)









Total Weekly wage expenditure

Managers						£886.68
Chefs							£1,806.20
Porters							£1,806.20
Front of house staff					£4,400.56
Domestic Cleaners					£328.40

Total							£9,228.04				



The liability insurance starts as little as £32 a year. For this size of company and number of employees the cost of liability insurance is £188 a year (Simply business, 2019).



The cash flow required for salary is (9,228.04 x 52) divided by 12 which gives a total salary expenditure of £39,988.17 a month before profit. These figures will change slightly during the festive seasons where the company will employ more staff. These staff will be preferably on zero hours and part timers.













The company will have its own website where the consumers will have direct access to the information about the company. This site will also enable customers to reserve tables and make online booking. Mexicymru website will consist of information for general public as well as the existing staff/employees to apply for any vacant position. Mexicymru will work hard to meet consumer demands and expectations through feedback. The company plans to use feedback questionnaires. Overleaf is a sample of the questions we like answers to help us evaluate our performance.
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There are many medium the company will use to advertise its business and some of these are free. The company will make the most of such platforms like Facebook, Instagram, linked-in and company website which are all free. As well as using paid advertisement like trip advisor, vouchers on the back of bus tickets and so on.
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(Snap chat/ Instagram/ Facebook, 2019)
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(Linked in, 2019)
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(Indeed.com, 2019)
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(Twitter, 2019)
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Appendices
We will set smart goals to achieve our targets. Other tools used will be Gantts Chart. This chart is simple to follow as it’s a visual chart which identify tasks in correlation to time set. This chart helps track tasks and when they need to be completed. It is easier to follow than writing reminders on calendars and diaries (Gantt. H, 1861).

[image: ] 
Gantt chart
(made using Google sheets)




Questionnaires will be used to determine the demand in the market. See overleaf
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start date and duration

Name the business.
Doa Survey
Make competitor analysis
Find investors/ Loans
Deal with legal sides, contracts
Find Premises

Research, compare, and order.
Order furniture
Assemble menu
kitcken and shop floor fitted
Order packaging

Print Menus, Leaflets and unif.
Food and drink Licence and fees
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Mexicymru LTD Marketing Questionnaires

Hello and Thank you for your time. A new Mexican food outlet MEXICYMRU' Wales LTD is opening very soon in Cardiff
Town Centre. Your input will help us serve the best to you. By filing in this short questionnaire you agree to Mexicymru
using your data for marketing purposes.

1. Do you consent for Mexicymru using your details for marketing purposes
Yes

No

If yes..... Add email address

2. Which age group do you fall in?
1625
2640
4155

e

3. How often do you visit Cardiff Town centre? choose one
Once a week
Twice a week
Three times a week
4+times a week
©Once a month

Other
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4. How often do you eat out in Cardiff town centre? choose one
Everyday
Once a week
Two or more times a week
Once a fortnight

Once amonth

5. Number of time you consume fast food in a month?
12
34

5times or more

6. Reasons you eat out? choose 3

Promotion
Taste

Eat with family and Friends
Offers

inexpensive

convenient
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7. When do you typically eat at fast food?

Breakfast
Brunch
Lunch
Dinner

Snack

8. What time of the day do you eat fast food?

Before 11.am
11am2pm

Between 2 pm and 6 pm
between 6 pm - 10 pm

After 10 pm

9. On average how much do you spend on a meal with drinks each day?

sag6
£769
£10

Other
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10. What would you like to see on the menu? choose 3

grilled
Burritos with Minced Meat Filling
Chicken Quesadillas.
Do-t-Yourself Tacos.

chilli Con Carne.

Tomato Salsa

Enchiladas.

Guilt free chilli con carne’ (vegan)

11. Does nutritional information influence your choice?

Yes

No
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Minimum Wage Rates from 1 April 2019
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Feedback

Thank you for taking few moments to fll n this short questionnaire. Your feedback is very important and will help us
improve our services we provide for you

Email address *

“This form is collecting email addresses. Change settings

How often do you dine at our restaurant?

My first time.
Onceaweek

More than twice a week
Once amonth

More than twice a month

Who did you visit with today?
onmyown
With friends.
With family

With colleagues/ business acquaintance

What did you like about our food menu?

Easylayout and not overwhelming
Too many choices

Not enough choices.
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What would you like to see more on our menu?

Halal/kosher products
More vegetarian dishes

More meat dishes

More make yourself products

more set meals

How did our wait staff today? *

Very helpful

Not helpful enough

Please rate the cleanliness of our restaurant

Dirty and uninviting

Clean and welcoming

Will you be visiting us anytime soon?

Yes

No

Will you be recommending us to your family and friends?

Yes

No

In which ways can we improve our services? Please state




