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1. Executive Summary
This business plan presents Spice & Smoke – Indian Fusion Kitchen, a new restaurant that will be located in Birmingham, United Kingdom. The restaurant will offer a modern mix of traditional Indian cuisine and popular British street food. The aim is to provide customers with high-quality food, excellent customer service and a unique dining experience that is different from traditional Indian restaurants.

The business will operate as a Private Limited Company (Ltd), with Kamal Ahmed acting as Owner and Restaurant Manager. With over 30 years of experience in the hospitality industry, including restaurant management and business ownership, Kamal has the knowledge and skills required to successfully operate the business.

The restaurant's unique selling point (USP) is its combination of authentic Indian flavours with modern British dishes, alongside environmentally friendly business practices and community support. The restaurant will use locally sourced ingredients where possible, recyclable packaging, reduce food waste, and work with local charities to donate surplus food. The business will also provide training and employment opportunities for young people in Birmingham.

Market research shows that Birmingham has one of the UK's largest South Asian populations and is well known for its strong restaurant sector. However, there is growing customer demand for innovative dining experiences, healthier food options and environmentally responsible businesses.

The marketing strategy will focus heavily on social media, online ordering platforms, influencer partnerships, customer loyalty programmes and community events.

The business requires approximately £170,000 in start-up funding to cover premises, refurbishment, kitchen equipment, licences, initial stock, marketing and working capital. Funding will be obtained through a combination of personal investment, a bank loan and investment from business angels.

Overall, Spice & Smoke aims to become one of Birmingham's leading Indian fusion restaurants by delivering excellent food, outstanding customer service and sustainable business practices.
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2. Overview of the Business Idea

2.1 Business Idea & Products/Services
Spice & Smoke – Indian Fusion Kitchen is a new restaurant that will be based in Birmingham, United Kingdom. The restaurant will combine traditional Indian cooking with modern British street food to create a unique dining experience. Customers will be able to enjoy high-quality food in a modern restaurant setting, as well as takeaway and online delivery services.
The menu will include a range of Indian fusion dishes such as Butter Chicken Loaded Fries, Tandoori Smash Burgers, Masala Fish and Chips, Paneer Tacos, Naga Fried Chicken, Chicken/Lamb Seekh Wraps, Signature Mixed Grills and freshly prepared vegetarian and vegan options. The restaurant will also offer homemade desserts and alcohol-free mocktails to appeal to a wide range of customers.

2.2 Market Opportunity

Birmingham is one of the UK's most diverse cities (Birmingham City Council, 2022) and has a large South Asian population (Birmingham Voluntary Service Council, 2024). Many restaurants here continue to offer traditional menus with limited innovation. Consumer trends show increasing demand for restaurants that combine authentic flavours with modern presentation, healthier choices and unique dining experiences (Mintel, 2024).

This creates an opportunity for Spice & Smoke to offer something different while still maintaining authentic Indian flavours.

2.3 Unique Selling Point (USP)

The main Unique Selling Point (USP) of the business is its combination of authentic Indian recipes with modern British street food. Unlike many traditional Indian restaurants, Spice & Smoke will provide customers with creative dishes and contemporary restaurant design. It will also focus on customer experience as Sulek and Hensley (2004) says that satisfying customers should be the critical objective of businesses that wish to build repeat purchase.
2.4 Sustainability and Community Support

Sustainability is an important part of the business model as sustainable practices are increasingly promoted in the restaurant industry (Huang and Hall, 2023). Wherever possible, ingredients will be purchased from local suppliers to reduce transport emissions and support local businesses. The restaurant will use recyclable takeaway packaging, introduce food waste reduction practices, and donate surplus food to local charities and food banks.

As part of its commitment to the community, the business will also offer work experience placements and training opportunities for young people in Birmingham who are interested in developing careers within the hospitality industry.

3. Legal Format and Management Structure

3.1 Legal Format

The restaurant will operate as a Private Limited Company (Ltd). A private limited company is a separate legal entity from its owners meaning the business is responsible for its own debts and legal obligations only up to the value of their financial investment (Good small business guide 2011). One of the main advantages of this structure is limited liability, which protects the personal assets of the owner if the business experiences financial difficulties.
This legal structure has been chosen because it provides advantages such as being more tax efficient, separate entity, professional status and company pension. It also offers greater credibility with banks, suppliers, and investors compared with operating as a sole trader. It also makes it easier to raise finance and allows the business to grow in the future by bringing in additional shareholders if required.

3.2 Management Structure

The business will have a simple management structure to keep operating costs under control while maintaining high standards of customer service. Kamal Ahmed will be the Owner and Restaurant Manager. He will be responsible for the overall management of the business, including financial planning, staff recruitment, supplier relationships, customer service, marketing, and ensuring compliance with food hygiene and health and safety regulations.



Figure 1: Proposed management structure for Spice & Smoke – Indian Fusion Kitchen.

4. Market Research - PESTEL Analysis and Competition

4.1 PESTEL Analysis

A PESTEL analysis helps identify the external factors that could affect the success of Spice & Smoke – Indian Fusion Kitchen.

	Factor
	Impact on the Business

	Political
	Government policies affecting small businesses, corporation tax rates, business rates, National Living Wage increases, immigration policies affecting the availability of hospitality workers, and government support schemes for apprenticeships and start-up businesses could significantly influence operating costs and recruitment.

	Economic
	Rising food prices, energy costs and inflation may increase operating expenses. Customers may also reduce spending during periods of economic uncertainty. However, Birmingham has a large population and a strong hospitality sector, providing opportunities to attract both local residents and visitors. Careful budgeting and supplier management will help control costs.

	Social
	Birmingham is one of the UK's most multicultural cities, with strong demand for Indian cuisine. Consumers are increasingly looking for healthier food, vegetarian and vegan options, halal food and unique dining experiences. The restaurant's Indian fusion concept is designed to meet these changing customer preferences while appealing to a broad customer base.

	Technological
	Technology plays an important role in the restaurant industry. The business will use online booking systems, modern POS software, contactless payment methods, and online delivery platforms such as Deliveroo, Uber Eats and Just Eat. Social media marketing and customer review websites will also be important for attracting new customers and building the restaurant's reputation.

	Environmental
	Customers are becoming more environmentally conscious and increasingly support businesses that operate sustainably. Spice & Smoke will purchase ingredients from local suppliers where possible, reduce food waste, recycle packaging and use biodegradable takeaway containers. These initiatives reduce environmental impact and improve the business's public image.

	Legal
	The business must comply with food hygiene regulations, fire safety legislation, employment law, licensing requirements, allergen regulations, GDPR, and the Equality Act 2010. Compliance reduces legal risk, protects customers and employees, and helps maintain the restaurant's reputation.


4.2 Competitor Analysis

Birmingham has a highly competitive restaurant market, particularly for South Asian cuisine. Well-established restaurants such as, Asha's Birmingham, Dishoom Birmingham and Opheem have strong reputations and loyal customer bases. These businesses compete through food quality, customer service and brand recognition.

However, Spice & Smoke will target a different market by offering affordable Indian fusion dishes that combine traditional Indian flavours with modern British street food. Rather than competing directly with fine dining restaurants, the business will appeal to customers seeking casual dining, takeaway meals and contemporary food experiences.
5. Market Communications and Marketing Strategies

5.1 Branding and Online Ordering
The restaurant will have a modern and professional brand identity and website, including a memorable logo, stylish interior design and attractive food presentation. Will partner with food delivery companies like Deliveroo, Uber Eats and Just Eat to increase awareness and sales.
5.2 Social Media Marketing

Social media will be one of the business's main marketing tools. Thomas and Wasmund (2010) says social media are at the heart of businesses and can be used for competitive advantage.
Regular content will be posted on sites such as Instagram, Facebook and TikTok like photos of dishes, special offers, customer reviews and behind-the-scenes kitchen content. This approach will help increase brand awareness and encourage customers to share their experiences online.

The restaurant will encourage to leave positive reviews on platforms such as Google Reviews and TripAdvisor to retain and attract new customers and support long-term business growth. To further attract customers, the restaurant will look to have referral and loyalty programs, such as a Refer a Friend Discount’.

5.3 Local Marketing and Community Engagement

To support the local community, the restaurant will sponsor local cultural events and work with community organisations. Student discounts, family meal deals and loyalty reward schemes will encourage repeat visits and attract a wider customer base.

The restaurant will also host charity fundraising evenings and community food events, supporting local causes while strengthening its reputation as a socially responsible business.

5.4 Location

The restaurant will be located in a busy area of Birmingham with high footfall, close to shopping centres, offices and public transport links. A visible location with easy access and parking will increase customer convenience and help attract both lunchtime and evening trade.
6. Financials - Funding Requirements and First Month Startup Expenses
6.1 Funding Requirements

To successfully launch Spice & Smoke – Indian Fusion Kitchen, an estimated £170,000 will be required from these three main sources:

· Personal Investment (£50,000): Kamal Ahmed will invest personal savings into the business. This demonstrates commitment and confidence in the success of the restaurant, which can also encourage external investors. 

· Bank Loan (£70,000): A business loan will provide the majority of the funding needed for premises, equipment and refurbishment. The loan will be repaid through monthly business income. 

· Business Angel Investment (£50,000): An external investor to provide additional funding in exchange for a minority share of the business. This will reduce the amount borrowed from the bank and provide access to valuable business knowledge and networking opportunities. 

Using a combination of funding sources reduces financial risk and provides sufficient capital to establish the business successfully.
6.2 Estimated Main Start-up Expenses (First Month)

Cash flow is the movement of money in and out of the business, Weltman and Silberman (2006) says it is the lifeblood of the company. My cash flow of the estimated main start up expenses for the first month is as follows:

	 
	MONTH

	Cash in
	1

	Loan- start up capital
	£70,000

	Owner investment
	£50,000

	Business Angel investment
	£50,000

	Sales (total sales of product and/or services)
	£15,000

	Other
	£0

	Total cash in-flows (A)
	£185,000

	 
	 

	 
	MONTH

	Cash out-expenses
	1

	Rent or premises costs
	£20,000

	Business rates for your business premises
	£1,500

	Utilities (gas, electricity, water)
	£2,000

	Insurance
	£1,000

	Telephone and internet
	£300

	Marketing and advertising expenses
	£8,000

	Vehicle running costs
	£500

	Equipment purchase or leasing
	£45,000

	Postage, printing, stationery
	£500

	Transport and delivery
	£1,000

	Professional fees (legal, accounting etc.)
	£2,000

	Cost of sales (Cost of product)
	£10,000

	Wages your own
	£2,500

	Staff wages
	£12,000

	Any other
	£20,000

	Any other
	£35,000

	Total cash out-flows (B)
	£161,300

	 
	 

	Your net cash flow (A-B)
	£23,700
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