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	Information required
	What students should explain
	Student response

	1. Proposed topic or working title
	Give a specific title identifying the proposed business opportunity.
	Developing an Affordable Gujarati Vegetarian Thali Delivery Business for Indian Students and Young Professionals in Canary Wharf, London, UK: A Business Development Proposal

	2. Business problem or unmet need
	What problem exists, who experiences it and why does it matter?
	India is among the top three source countries for study visas in the UK, with 82,523 sponsored study visas granted to Indian nationals in the year leading up to June 2026 and 64,495 young professionals (Home Office, 2026) remaining in the UK as a result of their graduate route extensions. Many of them practice meat restriction diets: 39% of Indian adults identify as a vegetarian and 81% restrict their meat consumption in some way (Corichi, 2021).
That is because there is a cultural and financial disconnect with these consumers. While familiar food has been found to contribute to the wellbeing and adjustment of international students to a new country (He et al., 2025), low cost, authentic vegetarian home-style food is not widely available in the food landscape of Canary Wharf, which is dominated by high quality restaurants and mainstream chains. In the meantime, 76% of UK students are concerned with food insecurity and 61% do not eat for at least part of the day (Save the Student, 2025), while food insecurity is associated with mental health issues (Aldubaybi, Coneyworth and Jethwa, 2024).
The unmet need is thus a reliable, affordable and culturally appropriate vegetarian meal for time-poor Indian students and young professionals who are not able to cook traditional Indian food easily. The BDP will attempt to identify the size of this segment, not by assuming that all Indian consumers have the same food preferences, but by testing through a customer survey.

	3. Proposed business response
	What product or service will the proposed startup offer, and how will it address the identified problem or unmet need?
	The startup will provide subscription based thali delivery service which will include: 
· A daily rotating thali menu of Gujarati vegetarian dishes, Jain (no onion, garlic) options and clear allergen labelling.
· Lunch and dinner plans available weekly and monthly, lower than average takeout prices from Canary Wharf with lower prices for students.
· e-Bike delivery within a specified radius around Canary Wharf, with regular pick-up points around offices and student accommodation to ensure low delivery costs.
· Ordering via an easy-to-use website and WhatsApp, and being present on Deliveroo and Uber Eats to acquire customers.
Renting a commercial or shared kitchen, instead of a restaurant site, reduces the fixed costs and enables the business to provide authentic home-style food, affordable prices and convenience – a combination that existing restaurants and delivery services cannot provide.

	4. Target customers and scope
	Who are the intended customers? Specify the industry, location and market segment, keeping the scope manageable.
	1. Industry: UK food service, ethnic meal delivery and subscription.
1. Primary segment: The primary segment is Indian students (aged 18-30), particularly postgraduates at the University of Sunderland's London campus, which is close to Canary Wharf, with approximately 60% of students being international (Williams, 2025).
1. Secondary segment: Young Indian professionals (aged 22-35) who are on Graduate and Skilled Worker visas and reside in E14 and surrounding areas in Canary Wharf.
1. Location: The area is located in the Canary Wharf, Isle of Dogs, Poplar and other Docklands within a delivery radius of approximately 3 miles.
1. Excluded: Non-vegetarian menus, event catering, dine-in restaurant operations and delivery outside East London in launch phase.

	5. Early evidence of demand
	What initial observations or published evidence suggest that customers need this offer? Include one or two credible sources where available.
	A significant and sustained migration of Indian students and graduates to the UK (Home Office, 2026) and a large Indian ethnic minority community in England and Wales (GOV.UK, 2024).
Indian population is very vegetarian oriented with 39% of the population being vegetarian (Corichi, 2021).
A expanding UK food delivery market, estimated to be worth £14.3 billion by 2025 (Lumina Intelligence, 2025).
Evidence that the continued use of food delivery is related to convenience, time saving and food variety (Nigro et al., 2023; Shroff, Shah and Gajjar, 2022) is congruent with the needs of students and professionals who are short on time.
This evidence should be viewed with a certain degree of skepticism. The vegetarian data is for India and not for Indian students in London, and it is not assumed that there will be a demand for a specially Gujarati menu, as Indian students come from all over India and eat a variety of different cuisines. Industry market figures also come from commercial sources. The BDP will thus validate demand, price sensitivity and menu preferences directly via primary survey research.

	6. Aim and feasibility
	What will the BDP assess or develop? Briefly identify the information available to investigate the opportunity and any obvious access difficulties.
	Aim: To evaluate the commercial feasibility of a low-cost thali delivery service for Gujarati vegetarians for Indian students and young professionals in Canary Wharf and to take the business plan to the pre-launch stage (Market Opportunity, Competition, Business Model, Operations, Regulatory Compliance, Financial Projections and Implementation).
Research approach: Primary research (Online questionnaire survey) supported by Secondary research will be used in BDP. A survey is selected instead of interviews because the focus of the title is affordability and a known customer base: the BDP wants to know about the students' price sensitivity, willingness to pay, ordering frequency, current food spending and menu preference, and wants to compare the students to young professionals. These numbers are directly used in the estimates of demand and the financial projections, which a small number of interviews would not be able to give reliably.
Survey design: A Microsoft Forms survey that included approximately 15-20 mostly closed questions (multiple-choice, Likert Scale and price range questions, and a Van Westendorp price sensitivity question), plus two or three open questions about unmet needs. The aim is to reach between 100-150 respondents: Indian students and young professionals aged 18-35 who study, work or live in and around Canary Wharf. The non-probability purposive and snowball sampling methods will be used to recruit the students through Indian student societies, WhatsApp and Facebook community groups and LinkedIn. The data obtained will be analysed using descriptive statistics and cross tabulation in the MS Excel.
Secondary data: Home Office immigration statistics, Census 2021 and HESA data for market sizing, Lumina Intelligence, Mintel and Statista for industry trends, Food Standards Agency guidance on registration, hygiene ratings and allergen labelling, peer-reviewed research on food delivery and international students' food practices and competitor menus and prices from Indian restaurants and tiffin services in East London. PESTLE, Porter's Five Forces, Value Proposition Canvas and Business Model Canvas will be used to analyse the findings while a unit-economics model will be built to estimate the cost per thali and break-even volume will be calculated.
Ethics and access difficulties: No data will be obtained until University ethical approval has been obtained. A participant information sheet will be provided to respondents and informed consent will be obtained, respondents will be anonymous and data will be processed in accordance with the UK GDPR and will be kept securely on the University OneDrive. The key challenges are the number of respondents reached and the self-selection bias of a non-probability sample restricting the ability to generalize results.
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