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[bookmark: _heading=h.30j0zll]Executive Summary
Starting a new business request application of different types of procedures which are needed to be handled effectively for gaining efficiency. The target market for the new form has been highlighted which will allow for framing the marketing plan for the required population sources. Proper scope that will also be achieved has also been demonstrated to analyse the chances for gaining adequate amount of growth opportunities. Further the financial aspect of the new business along with the expertise of the team has been demonstrated which has allowed for understanding the efficiency that is needed to be promoted.
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[bookmark: _Toc190978780]Introduction 
Presently in many countries including the UK, the number of restaurants that provide authentic meals of different regions along with the usage of organic materials is increasing constantly. A business plan that will fulfil those requirements will be evaluated here briefly. Besides, the market research, the team, the marketing plan, key resources and other things will also be highlighted in this report. 


[bookmark: _Toc190978781]The Business Idea
[bookmark: _Toc190978782]Description of the services 
Bloven Dishes is a company that will be developed to provide British authentic dishes to tourists. A restaurant will be open in London to offer these foods to the travellers who want to visit London and its surrounding places. The hotel will be opened on Cromwell Road as this road is popular with travellers. Tourists who want to taste authentic dishes from the UK’s various regions can seek the services of Bloven Dishes which offers authentic English foods.  The hotel will have an official website which will help the travellers gain knowledge about the different dishes provided by them and addresses along with other necessary information (Walker, 2021). 
[bookmark: _Toc190978783]SWOT analysis Summary 
The food offered by Bloven Dishes and their passionate founding team who are agile and adaptable to different market situations are the strengths of the company. Low capital, limited market awareness and smaller team size have proven to be the weakness of the new business.   Emerging technology, growing market demand as well as untapped niche markets are the opportunities that can help the business in customer acquisition. Established competitors and regulatory changes like food safety can pose a threat to the company.  (Dvorsky et al., 2021). Bloven Dishes will offer safe authentic British foods such as fish, chips, Sunday Roast, Full English breakfast, bangers and mash to the tourists to give them an authentic experience. It will help the business to grab market share and gain a competitive advantage. Further, monitoring and following the regulatory changes will also help the business to handle the regulatory issues. 
[bookmark: _heading=h.3dy6vkm]

[bookmark: _Toc190978784]The Team
[bookmark: _Toc190978785]Key personnel 
Name and company position: Owner of the business 
Skill: A business management degree with experience will be needed for the owner to become capable of this role. Leadership skills, strategic planning and financial management skills are also needed for this role.
Role and responsibilities: Planning the company’s strategy, managing the company’s resources, and risk management are the main responsibilities of the company. Team management and corporate governance are also the works of this role.
[bookmark: _Toc190978786]Skills Gaps and Key Partners 
Additional staff requirements 
Employees who know about marketing, customer services, legal factors as well as financial management will be needed for this new company. Following that, chefs, sous chefs, waiters, cashiers, cleaners as well as other kitchen staff will also be needed for this new restaurant. Further, customer service employees who will handle customers by greeting and serving them will also be needed along with managerial positions who will handle the different functions (Jones et al., 2022).
Training and development 
Employees will be hired as per the skill gap to ensure that all the skills shortages are filled in the new company. However, the company will hire talented chefs who have a better idea of British authentic foods. Further, food safety, menu knowledge, customer service as well as technical training will also be given to the team (Easterby-Smith et al., 2021). 
Outsourced Support or key partners 
The restaurant will outsource support for a variety of functions such as accounting, human resources, cleaning as well as facilities management. Services from e-commerce companies will be sought by the company to develop a high-level website. Following that, compliance and risk management services will also be outsourced by the company so that they can focus on the core restaurant functions (Jones et al., 2022). Further, the company will outsource people to design the interior of the restaurant and they also collaborate with suppliers to get fresh vegetables, meat, fish and other things for the restaurant. 


[bookmark: _Toc190978787]Market Research 
The market researcher of Bloven Dishes, an authentic food production company targets the tourists of London and nearby areas. They consider the effectiveness of some factors in this analysis such as market competition, customer demand, and industry trends. [image: ]
Figure: Market value of the food service market in the UK
Source: (Statista, 2025)
Analysis
The demand for food production services is rising day by day in the world including in the UK as most people in various regions prefer authentic traditional meals which must be also healthy and sustainable. According to the above-mentioned graphical representation, it has been shown that the food service industry reached 99.44 USD billion in 2024, and it aims to reach 134.50 USD billion by 2029. Bloven Dishes can offer exclusive food options to consumers with natural and organic raw materials to ensure the health and wellness of the community (Statista, 2025)
.
[bookmark: _Toc190978788]Porter’s Five Forces
Competitive Threats
There are a huge number of hotels and restaurants in the hospitality market of the United Kingdom which can create challenges for Bloven Dishes to sustain in the market. However, all the reputed food production companies may not provide sustainable food options with organic ingredients to the consumers which is the major point of differentiation for the company. The target market of this location is very competitive as it is rich with multiple attractions and a large number of hotels. So, the company needs to deliver exclusive food services at affordable prices with unique colours, gestures, and tastes to gain competitive advantages (Gale, 2022).  
Threats of New Entrants
A well-structured restaurant needs to invest a huge amount of money in infrastructural development including its licenses, insurance, and many more. As London is a highly expensive place, most of the companies cannot start their business in this location. High infrastructural costs and regulatory compliances of this busy tourist place act as barriers for new entrants and prevent them from penetrating the market (Chron , 2025). 
Threats of Substitutes
If the company cannot maintain a value-based pricing strategy, Bloven Dishes can lose its market share. Customers always prefer alternative food options that will be affordable for them with proper quality. Multiple consumers prefer ready-made foods, homemade meals, fast food, and many more which are convenient and affordable. By providing organic ingredients in food options, the business providers can attract health and environment-conscious customers which will help them to lead in the competitive market (Lorette, 2025). 
Bargaining Power of Buyers
Travellers in the UK have multiple options to choose a restaurant and food delivery platforms. Multiple companies in the hospitality industry provide a huge number of authentic meals to consumers and they allow them to negotiate with the service providers. As per the demand of the customers, they need to provide the best quality service at affordable prices and offer discounts to attract them (Expedia, 2025). 
Bargaining Power of Suppliers
The company will gain the necessary raw materials, kitchen equipment, and other ingredients from the potential suppliers by maintaining a good relationship with them. As the demand for organic food is rising, suppliers have the power to negotiate with the business owners for the price. Moreover, it can raise the operational expenses of the restaurant and majorly impact the brand reputation of the firm (Lorette, 2025).



[bookmark: _Toc190978789]Marketing Plan for Bloven Dishes
Product
Bloven Dishes will provide authentic food of various regions pertaining the English Culture to all the people from the surrounding regions. Experienced chef’s will be hired so that the organisation is probable to provide the best quality of the products to all the individuals visiting the outlet (Mintz et al., 2021).
Price
The prices at which the food items will be provided by Bloven Dishes will be affordable and at par with all the other restaurants that are present in the nearby region. This will ensure that the people are able to afford the items accordingly and it will help in getting the customers. The prices will be adjusted as per the ingredients which are used in the food along with the ongoing trends in the market (Helmold, 2022).
Place
The outlet for Bloven Dishes will be located at Cromwell Road, London United Kingdom and it will act as the prime location. This area will enable the company to receive customers from various regions as it is well accessible from all the regions along with the increase in popularity. Apart from the physical presence, the online services will also be provided by the restaurant and it will help in the improvement of the overall business efficiency (Galarza et al., 2021).
Promotion
The online as well as the offline promotional techniques will be applied by Bloven Dishes and it will help in the process of attracting the customers. Platforms such as Facebook, Instagram and X will be used to promote about the different types of offerings. Posters and pamphlets will also be distributed across the various locations and it will help in targeting the offline customers as well. This will ensure that the customers are well aware of all the products which will be offered to meet the requirements (Marcial, 2021). 
[bookmark: _Toc190978790]Key resources 
Premises
Cromwell Road will be the best location for opening the business, as many famous places like Kensington Roof Gardens, and Natural History Museum are presented in this location. Moreover, in the year 2023, almost 2727 people visited The Victoria and Albert Museum which is also located near to the place (Statista, 2025). 
Equipment 
Various kinds of machinery will be required to open the restaurant, among them, food processors, freezers, refrigerators, and ovens will be the main ones. Besides that, microwaves, mixers, different types of equipment to wash the dishes, and mixers will also be required in this process. A kitchen display system and blenders will also be needed in this restaurant. Basic medical equipment and cleaning products to maintain hygiene will be some important resources for the business (Desygner, 2025).
Key suppliers
[bookmark: _heading=h.35nkun2]Farmers will be one of the key suppliers of Bloven Dishes and with their help, they will collect their vegetables, meats and other ingredients (Valencia, 2025). Moreover, Wholesale distributors will supply dairy products, which are used to make cheese, desserts, and yoghurts. Special vendors will provide different kinds of goods, and manufacturers will supply equipment and ingredients directly (Jenkins, 2024).
[bookmark: _heading=h.z1973pohq12x]

[bookmark: _Toc190978791]Finances and the startup support for Bloven Dishes
Balance Sheet
	Bloven Dishes:
	 
	 

	PROJECTED BALANCE SHEET 2025
	£
	£

	NON CURRENT ASSETS
	 
	 

	 
	 
	 

	Machinery
	16000
	 

	Land
	23000
	 

	Equipment
	1800
	 

	 
	 
	 

	Total Fixed Assets
	 
	40800

	 
	 
	 

	Current Assets
	 
	 

	Inventory
	10000
	 

	Cash
	5000
	 

	 
	0
	 

	 
	 
	 

	Total Current Assets
	 
	15000

	 
	 
	 

	Current Liabilities
	 
	 

	Creditors
	0
	 

	Overdraft
	0
	 

	Short term bank loan
	12000
	 

	 
	 
	 

	Total Current Liabilities
	 
	12000

	 
	 
	 

	Net Current Assets
	 
	3000

	Non current liabilities
	 
	 

	Business loan
	 
	0

	 
	 
	 

	NET ASSETS
	 
	43800

	Financed by:
	 
	 

	Owners' investment
	 
	43800

	 
	 
	 

	Drawings
	 
	 

	CAPITAL EMPLOYED:
	 
	43800



Income Statement
	Bloven Dishes: Projected Income Statement

	Name
	
	 

	Time Period 2025
	
	 

	Sales Revenue
	
	[bookmark: bookmark=id.44sinio] 

	Sales Revenue
	
	160000 

	Cost of Goods Sold
	
	 

	Opening Inventory
	0 
	 

	Purchases
	[bookmark: bookmark=id.2jxsxqh]80000 
	 

	(Opening inventory + Purchase)
	80000 
	 

	      Closing Inventory
	10000 
	 

	 
	
	[bookmark: bookmark=id.z337ya] 

	COST OF GOODS SOLD
	
	70000 

	 
	 
	[bookmark: bookmark=id.3j2qqm3] 

	GROSS PROFIT
	 
	90000 

	Expenses
	 
	 

	Advertising
	0 
	 

	Amortization
	0 
	 

	Rates
	0 
	 

	Bank Charges
	0 
	 

	Utilities
	0 
	 

	Commissions
	0 
	 

	Salary
	30000 
	 

	Depreciation
	4000 
	 

	Dues and Subscriptions
	0 
	 

	Vehicle Expenses
	0 
	 

	Insurance 
	1440 
	 

	Interest
	0 
	 

	Legal and Professional Fees
	0 
	 

	Licenses and Fees
	0 
	 

	Miscellaneous
	0 
	 

	Office Expense
	0 
	 

	Wages
	0 
	 

	Postage
	0 
	 

	Rent
	19200 
	 

	Repairs and Maintenance
	0 
	 

	Supplies
	0 
	 

	Telephone
	0 
	 

	Travel
	0 
	 

	 
	
	[bookmark: bookmark=id.1y810tw] 

	TOTAL EXPENSES
	
	54640 

	 
	 
	 

	NET PROFIT BEFORE TAX
	 
	35360 

	 
	
	 

	CORPORATION TAX (19%)
	
	19 

	 
	
	 

	NET INCOME AFTER TAX
	
	28642 



 
	Bloven Dishes: - Projected Cash Flow Forecast 2025

	 
	January
	February
	March
	April
	May
	June
	July
	August
	September
	October
	November
	December

	 
	£
	£
	£
	£
	£
	£
	£
	£
	£
	£
	£
	£

	INCOME
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Sales
	12,000 
	13,000 
	13,000 
	14,000 
	14,000 
	13,000 
	10,000 
	16,000 
	15,000 
	10,000 
	15,000 
	15,000 

	Bank Interest
	0 
	396 
	555 
	718 
	904 
	1,093 
	1,267 
	1,384 
	1,623 
	1,847 
	1,976 
	2,207 

	One-off Income
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Loan
	12,000 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Grant
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Total Income
	24,000 
	13,396 
	13,555 
	14,718 
	14,904 
	14,093 
	11,267 
	17,384 
	16,623 
	11,847 
	16,976 
	17,207 

	EXPENDITURE
	
	
	
	
	
	
	
	
	
	
	
	 

	Rent
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 
	1,600 

	Insurance
	120 
	120 
	120 
	120 
	120 
	120 
	120 
	120 
	120 
	120 
	120 
	120 

	Rates
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Utilities
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Overdraft Charges
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Loan Repayments
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Loan Interest
	0 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 
	1,200 

	Salary 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 
	2,500 

	Vehicle charges
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Advertising
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	Wages
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 
	0 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Total Expenditure
	4,220 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 
	5,420 

	 
	
	
	
	
	
	
	
	
	
	
	
	 

	Opening Bank Balance
	0 
	19,780 
	27,756 
	35,891 
	45,189 
	54,672 
	63,346 
	69,193 
	81,157 
	92,360 
	98,787 
	1,10,343 

	Net Cash Flow
	19,780 
	7,976 
	8,135 
	9,298 
	9,484 
	8,673 
	5,847 
	11,964 
	11,203 
	6,427 
	11,556 
	11,787 

	Closing Balance
	19,780 
	27,756 
	35,891 
	45,189 
	54,672 
	63,346 
	69,193 
	81,157 
	92,360 
	98,787 
	1,10,343 
	1,22,129 



Evaluation 
The new business will require different types of sources from which it will gather the capital for operating the organisation during the initial stages. Income is also expected to be made from the first month itself along with the profit which will be achieved after a few consecutive months. All the details regarding the operations of the new business will be utilised and managed effectively to allocate the funds to the various areas which require proper intervention.

[bookmark: _Toc190978792]Conclusion 
Bloven Dishes will be a newly opened organisation that will provide the opportunity to experience the authentic food. An evaluation of the business plan, members, research in the market, and plan for the business has been provided in this report briefly. Moreover, the amount of money required for the business, its strengths, weaknesses and macro environment have also been discussed here. 
[bookmark: _heading=h.2xcytpi]
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[bookmark: _Toc190978794]Appendix A: SWOT Analysis 
Strengths 
The food that will be offered by Bloven Dishes and their passionate founding team who are agile and adaptable to different market situations will be the strengths of the company. 
Weaknesses 
Low capital, limited market awareness and smaller team size can be the weakness of this new business.  
Opportunities 
Emerging technology, growing market demand as well as untapped niche markets are the opportunities that can help the business in customer acquisition. 
Threats 
Established competitors and regulatory changes like food safety can pose a threat to the company. 


[bookmark: _Toc190978795]Appendix B: PESTLE Analysis

	Political factor
	Currently, the UK is known as one of the most politically stable countries in the world. As a result, the government cannot change the rules for local hospitality businesses regularly which positively impacts the business (Buye, 2021). 

	Economical factor 
	The rate of inflation in the country decreased constantly, and as a result, people can easily afford the price of their food. 

	Social factor
	The habit of eating authentic dishes made with organic materials is constantly increasing in the UK, which will make Bloven Dishes more famous. 

	Technological factor
	As per the research, the number of AI-powered automation has increased constantly which will benefit the company. 

	Environmental factor
	The rise of pollutant particles increases in the air in London, which makes clients sick. For this reason, the business will face challenges to get people (CIPD, 2025). 

	Legal factor
	The UK's Consumer Rights Act 2015 will negatively impact the business of Bloven Dishes.
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