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Oceans Edge Bar& Grill
Our business consists of 4 partners who hold 25% stake each in the business, Basha, Vlad, Kalam, Zilvinos it is a partnership business venture. 
                                                             
Mission statement.
                                                                      Pleasure of the Sea on your Plate.
Our Michelin star chef have carefully selected unique dishes to complement your taste from all around the world. We hope to provide more versatile and healthy dining experience in our city.
You can try us be sure you will never forget us!

[bookmark: _Hlk33392743]Our Aim
Our aim is to provide the best seafood not only for the Rich but for all, in our 5-star Bar & Grill and provide our customers with healthy options
Objectives 
Our objectives are to reach out to our customer who want to try high end seafood cuisine at an affordable price, and to increase growth in sales and build a global brand that can grow and expand to other cities.
Introduction 
After our market research we have found there is a need for a unique healthy seafood cuisine in Swansea. Swansea is a vibrant city with lots of culture and diversity, there is a market for our type of restaurant in the marina area more and more people are wanting to eat healthier in restaurants. We have chosen this type of product to sell to the public because we would like to provide a healthier living, people need to be more aware of what are they consuming in their diet, and its benefits (Kim and Jang, 2016).
Product 
Oceans edge bar/grill provides customers with quality seafood dishes that are personalised with excellent decorated dishes. The cuisines that our chef will provide is freshly cooked seafood dishes and grilled food, fresh from our local suppliers.
Types of food
There will be grills selections such as meat/poultry and also, we will cater seafood selections 
The type of food the restaurant will be providing is high end gourmet cuisine at affordable prices.
Resources 
We will be using Trawler Rd fishmongers for our freshly caught seafood produce, Swansea market for our meat products, Fred lees will be supplying our fresh fruits and vegetables and, Jack Sullivan’s for our wines and spirits.
Physical resources 
We will only need to require tables and chairs  and decorations  which will be purchased from Sales@liquidationstock.com to further reduce our cost. The restaurant comes with fixtures and fitting.
Where is our location
 Unit B, Meridian Wharf, Trawler Rd, Maritime Quarter, Swansea, SA1 1LB
E-commerce 
 We will have a physical presence at the mariner with on online pre-ordering system using Zpos (Hoole and Smith. 2009)
Human Resources 
What skills or experience do owners have? 
Owners have been working in the catering industry for some time all have good knowledge and understanding how operations work in the restaurant The owners also have experience in different sectors of business such as Catering, Real estate, finance and Management which can be a huge asset to the business. (Rollinson and Dundon. 2007)
What type of employees are required/skill level? 
[bookmark: _Hlk33395870]We will be looking for enthusiastic, Motivated and friendly individuals that are looking to achieve to further their careers in food and hospitality sector and moving into managerial roles, also the employees who can adapt to our fast-paced environment whom will also be trained by our managers (Zwick.2005).

Chefs skill level will require 
[bookmark: _Hlk33391699]A min of 3 years working at a reputable food and hospitality sector as an executive chef all kitchen staff will require food hygiene and safety certificate level two or higher. Also, the front of house management will require chief justice alcohol licence, and provide health and safety training, food hygiene certificate level 2 or higher and Saint John’s first aid certificate.
[bookmark: _Hlk33396489]Where will they be recruited from…
Recruitment will be done from recruitment agencies, Cambrian wales, linked in, job centre and Indeed.com whom will narrow down pool of candidate for our selection process 3 partners will conduct an interview and then we will select the best suitable candidates for the job. The employees will be paid national wage the government sets.
Who will undertake certain jobs HR/operations manager/marketing/finance?
Human resources will be done by Basha, Operations/Manager is being done by Kalam, Marketing is done by Vlad, Finance/forecasts by zilvinos
Marketing activities 
Oceans edge bar/grill will target healthy diners to come to the restaurant by providing them with fantastic nutritious healthy grilled food with salad selection to complement their meals. Oceans edge bar/grill will be targeting adults aged between 21-50s who are physically fit with healthy eating in mind. (Stutely. 2012)
We also will be conducting questionnaire where we get feedback on our restaurant, we will also have our own website where we engage with our customers this will give online customers way to order and see upcoming events.
Promotions
There will be loyalty card which reduces their cost by 10% for customers and for our local government services who employ a lot of people and we will give special seasonal offers to customers.


SWOT (States., 2008)
[bookmark: _Hlk33394543]Strengths
· Excellent local location that attracts foot fall
· Locally sourced ingredients 
· Vegan and gluten free options
· Parking facility available for all
· Experience in the catering sector 
· Customers Service 
· Seasonal Menus
Weaknesses 
· Loud or overpacked environment 
· Long waiting times 
· Low exposure if not done correctly
· Low efficiency booking system 
· Lack of knowledge in the industry 
· Lack of commitment to the company 
· Time management 
· Over pricing

 



Opportunities
· High exposure due to tourists 
· Revitalisations of the area by the city and country of Swansea 
· A huge surge in health-conscious eating
· Promotions running continuously 
· Charity events for more marketing 
· It is a new direction for everyone in oceans edge bar/grill
Threat
· Competition from other restaurants that have been trading longer
· Uncertainty due to Brexit and how this is going to affects the price on raw materials
· What if the menu isn’t what the local people want?
· Price wars
PESTLE (JimMakosCo.2011)
Political 
· Brexit has left uncertainties trade (costs on raw materials)
· Trade from china and other areas could influence costings which are affected with the latest outbreak of coronavirus 
· After Brexit fishing borders are now open.
Economic
· Due to the fishing borders are now open the cost of seafood will be more competitive
· We need to look at our carbon footprint, so we need to find alternatives power such as solar panels for electricity and biofuel for gas
Social 
· Consumers are now more aware of healthy eating 
· Regenerations in the city has created an opportunity to open new business 
Technology 
· Due to people being aware of what they are eating, providing nutritional breakdown can be added., can be costly
· Providing a click service we will have an Epos system running an online ordering facility.
· Banks will provide a secure payment method so we can take payment online.
· Deliveries can now be outsourced to companies that provide an app service such as uber eats or Deliveroo


Action plan based on SMART targets (Mindtools.com. 2009)
Specific 
We want to expand our business to other cities and take it to the global markets by building our brand 
Measurable
We like to hit our target in 3 years by monitoring our growth and sales 
Attainable
By building the brands success we should be desired and become a household brand in all cities and through our marketing strategy
Reasonable
When we have attracted enough awareness in the city and built reputation, we should reach sustainable turn over it is possible 
Timely
Given the 3year time frame it is possible to achieve market position and expand.

Gantt chart
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Here is our Gantt chart which outlines some of the scheduled activities from start to finish. (Clark. 2014)

How would you be Funding the project/source of finance
We will be funding the projects 
12month sales forecasts and cashflow 
Oceans Bar and grill Human resources (HR) is the department within a business that is responsible for all thing’s worker related. That includes, recruiting, selecting, hiring, training, promoting, paying, firing employees and independent contractors. (Armstrong, 2012) 
Admin and HR Manager 
· Responsible for arranging appointments and travel, meetings 
· Maintains office supplies by checking stocks; placing and expediting orders; evaluating new products.
· Defines job positions for recruitment and managing interviewing process
· Carries out induction for new team members
· Responsible for training, evaluation and assessment of employees
· Ensures operation of equipment by completing preventive maintenance requirements, calling for repairs.
· Oversees the smooth running of the daily office activities.
· Responsible for overseeing the smooth running of HR and administrative tasks for the organization

Health and safety and licences and insurance job post job requirements for (HR)
Rules Regulations 
Human Resource Management: Laws and Regulations
we will explore some of the laws, regulations, policies and governing entities that human resource management (HRM) must comply with in an organization. These include: 
· The Civil Rights Act of 1964, Title VII 
· Equal Employment Opportunity Commission (EEOC) 
· Sexual harassment 
· Affirmative action
Race, ethnic origin, colour 
Gender (women, including those who are pregnant)
Age (individuals over 40)
Individuals with disabilities (physical and mental)
Religion (special beliefs and practices)
Compony policies
Purpose of policy
Human resources policy serves a variety of purposes, human resources policies provide:
1. A basis for treating employees fairly 
2. Clear communications regarding employment 
3. A set of guidelines 
4. Paying employees, the right pay this is the national minimum wage which is set by the government 
· Contract of Employment 
· Managing Probation Periods
· Performance Management
· Disciplinary and Dismissal Policy 
· Grievance Procedure 
· Sickness Absences & Sick Pay
· Health and Safety Policy statement 
· Equal Opportunities 
Health & Safety 
· Oceans Edge insurance policy also covers many Areas 
· 5-star Hygiene process which will show designated signs and using methods 
· More safety measures need to be maintained also food is high risk factor to the public
· Risk Assessments will be scheduled every day 

Finance and resource)
All 4 partners will invest £20,000 each total £80,000
[bookmark: _GoBack]Cash flow forecast YR1 (Jury.2012)
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Cashflow Forecast YR2 
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Conclusion to proposal

The proposal has been conducted to give a brief overview of the business plan Oceans edge bar/grill; we have collected all the data of our new business idea to host this campaign.
Upon conducting a swot and pestle analysis, it has identified areas we can look into to improve and there is a potential to succeed in our venture ,we can hit our targeted market provided we do the right marketing/ advertising our business is in the new developed marina area where tourism is on the rise as well as more and more people are coming to the city and with all the regenerative programs that are happening in swansea we can’t see it not being of success.
Based on the questionnaire customers are looking for healthier options which restaurants provide. They are  willing to try new ideas.
Oceans edge bar/grill is a beautiful cuisine which will implement healthy nutritious food for everyone, we 
[bookmark: _Hlk35137881]Success of our brand would be built through local amenities which raises awareness from us supporting the local wholesalers not only we would be growing they too will see their revenue increase, we will have our local Council Dvla Police Fire services Nhs on board whom employ a significant amount of staff having our card will give them 10% Reduction on their order whether they are dining in or having a takeaway meal and we will collaborate with other retail outlets to increase awareness and boost sales by hosting array or charity events. 
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Gantt Chart: OCEANS EDGE BAR AND GRILL

Tasks Week 1 Week 2 Week 3 Week 4 Week 5 Week 6

Task Wha typ ofbusins arange mettngs heckig progres. lgo'slogar websie setacks

Task 2 budget? all agreeing on what is required What advitising Opening date
Task 3 what resources are near by? Target market
Task 4 Market research menu ning week invitations and booking
Task 5 who are the Stakeholder What pricing
Task 6 type of clientels Promotions
Task 7 investors final touches
Task 8 equipment rotas for staff and parrotas for staff and partners
Task 9 Swot/Pest Any setbacks ives
© greenbasha |
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Cash Flow YEAR I Start Up Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 Total

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

Capital( 4 owners by £20000)

80,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                80,000.00 £   

Total Income

80,000.00 £  11,240.00 £  16,860.00 £  22,480.00 £  28,100.00 £  33,720.00 £    28,100.00 £    28,100.00 £    44,960.00 £    28,100.00 £    28,100.00 £    33,720.00 £    39,340.00 £    422,820.00 £ 

Expenditure

Cost of Goods Sold

- £              3,934.00 £    5,901.00 £    7,868.00 £    9,835.00 £    11,802.00 £    9,835.00 £       9,835.00 £       15,736.00 £    9,835.00 £       9,835.00 £       11,802.00 £    13,769.00 £    119,987.00 £ 

Owner`sWages/Salary(after TAX and NI)

- £              4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       48,000.00 £   

Wages to Staff(after TAX and NI)

- £              4,750.20 £    4,750.20 £    4,750.20 £    4,750.20 £    4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       57,002.40 £   

Payroll Taxes & Benefits

- £              1,750.04 £    1,750.04 £    1,750.04 £    1,750.04 £    1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       21,000.48 £   

Premises(rent,rates and utilities)

2,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       46,996.00 £   

Business rates

20,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                20,000.00 £   

Telephone and Broadband

- £              240.00 £        240.00 £        240.00 £        240.00 £        240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          2,880.00 £      

Printing,Post and Stationery( flyers)

- £              140.00 £        140.00 £        140.00 £        140.00 £        100.00 £          100.00 £          140.00 £          80.00 £            80.00 £            80.00 £            80.00 £            140.00 £          1,360.00 £      

Advertising and Promotion

3,500.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       19,400.00 £   

Bank Charges

- £              50.00 £          50.00 £          50.00 £          50.00 £          50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            600.00 £         

Insurances

1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       13,000.00 £   

Equipment and Vehicle Leasing

10,000.00 £  300.00 £        300.00 £        500.00 £        600.00 £        300.00 £          100.00 £          200.00 £          800.00 £          200.00 £          200.00 £          300.00 £          1,000.00 £       14,800.00 £   

Permits and Licences

500.00 £        - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                500.00 £         

Total Expenditure

37,692.00 £  21,181.24 £  23,148.24 £  27,382.24 £  27,382.24 £  29,009.24 £    26,842.24 £    26,982.24 £    33,423.24 £    26,922.24 £    26,922.24 £    28,989.24 £    31,716.24 £    365,525.88 £ 

Income Less Expenditure

42,308.00 £  9,941.24 -£    6,288.24 -£    4,902.24 -£    717.76 £        4,710.76 £       1,257.76 £       1,117.76 £       11,536.76 £    1,177.76 £       1,177.76 £       4,730.76 £       7,623.76 £       57,294.12 £   

Opening Bank Balance

- £              42,308.00 £  32,366.76 £  26,078.52 £  21,176.28 £  21,894.04 £    26,604.80 £    27,862.56 £    28,980.32 £    40,517.08 £    41,694.84 £    42,872.60 £    47,603.36 £    55,227.12 £   

Closing Bank Balance

42,308.00 £  32,366.76 £  26,078.52 £  21,176.28 £  21,894.04 £  26,604.80 £    27,862.56 £    28,980.32 £    40,517.08 £    41,694.84 £    42,872.60 £    47,603.36 £    55,227.12 £    55,227.12 £   
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Cash Flow YEAR II Yearly Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 Total

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

Total Income

55,227.12 £  44,960.00 £  50,580.00 £  56,200.00 £  56,200.00 £  56,200.00 £    50,580.00 £    50,580.00 £    73,060.00 £    39,340.00 £    44,960.00 £    44,960.00 £    39,340.00 £    662,187.12 £ 

Expenditure

Cost of Goods Sold

- £              15,736.00 £  17,703.00 £  19,670.00 £  19,670.00 £  19,670.00 £    17,703.00 £    17,703.00 £    25,571.00 £    13,769.00 £    15,736.00 £    15,736.00 £    13,769.00 £    212,436.00 £ 

Owner`sWages/Salary(after TAX and NI)

- £              4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       48,000.00 £   

Wages to Staff(after TAX and NI)

- £              7,342.00 £    7,510.60 £    7,679.20 £    7,679.20 £    7,679.20 £       7,510.60 £       7,510.60 £       8,185.00 £       7,173.40 £       7,342.00 £       7,342.00 £       7,173.40 £       90,127.20 £   

Payroll Taxes & Benefits

- £              2,268.40 £    2,302.12 £    2,335.84 £    2,335.84 £    2,335.84 £       2,302.12 £       2,302.12 £       2,437.00 £       2,234.68 £       2,268.40 £       2,268.40 £       2,234.68 £       27,625.44 £   

Premises(rent,rates and utilities)

3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       44,304.00 £   

Business rates

20,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                20,000.00 £   

Telephone and Broadband

- £              240.00 £        240.00 £        240.00 £        240.00 £        240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          2,880.00 £      

Printing,Post and Stationery( flyers)

- £              140.00 £        140.00 £        140.00 £        140.00 £        100.00 £          100.00 £          140.00 £          80.00 £            80.00 £            80.00 £            80.00 £            140.00 £          1,360.00 £      

Advertising and Promotion

5,000.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       20,900.00 £   

Bank Charges

- £              50.00 £          50.00 £          50.00 £          50.00 £          50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            600.00 £         

Insurances

1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       12,000.00 £   

Equipment and Vehicle Leasing

15,000.00 £  300.00 £        300.00 £        500.00 £        600.00 £        300.00 £          100.00 £          200.00 £          800.00 £          200.00 £          200.00 £          300.00 £          1,000.00 £       19,800.00 £   

Permits and Licences

500.00 £        - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                500.00 £         

Total Expenditure

40,500.00 £  36,093.40 £  38,262.72 £  40,732.04 £  40,732.04 £  40,392.04 £    38,022.72 £    38,162.72 £    47,380.00 £    33,764.08 £    35,933.40 £    36,033.40 £    34,624.08 £    500,532.64 £ 

Income Less Expenditure

14,727.12 £  8,866.60 £    12,317.28 £  15,467.96 £  15,467.96 £  15,807.96 £    12,557.28 £    12,417.28 £    25,680.00 £    5,575.92 £       9,026.60 £       8,926.60 £       4,715.92 £       161,654.48 £ 

Opening Bank Balance

55,227.12 £  14,727.12 £  23,593.72 £  35,911.00 £  51,378.96 £  66,846.92 £    82,654.88 £    95,212.16 £    107,629.44 £  133,309.44 £  138,885.36 £  147,911.96 £  156,838.56 £  161,554.48 £ 

Closing Bank Balance

14,727.12 £  23,593.72 £  35,911.00 £  51,378.96 £  66,846.92 £  82,654.88 £    95,212.16 £    107,629.44 £  133,309.44 £  138,885.36 £  147,911.96 £  156,838.56 £  161,554.48 £  161,554.48 £ 
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