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[bookmark: _Toc182425485][bookmark: _Toc183813832]Product/ Service Proposition 

Koliba, which specializes in traditional Slovakian, Romanian, Polish, and Ukrainian food, will be a one-of-a-kind place to eat in Cardiff. Slovak dumplings (bryndzové halušky), Ukrainian soup (borscht), Polish dumplings (pierogi), and Romanian stuffed cabbage (sarmale) will be on the menu. (CGreger, 2019). For each meal to be truly original, the focus will be on using natural, high-quality products bought from Eastern European sources. They will also have gluten-free and vegetarian options so that all sorts of people can eat there. 
[bookmark: _Toc182425486][bookmark: _Toc183813833]Name of the Business Owner and Type of Business

Name: Known as Koliba
Ownership Type: A limited company will run the business. This system is chosen to keep people from being personally responsible, which is important in the food service business where health and safety risks are common. (Consultants, 2024)
Reasons:
Benefits: limited responsibility, easier to get money, and room for growth.
Cons: It costs more to start up, there are more rules and regulations, and it's harder to run the business. 
[bookmark: _Toc182425487][bookmark: _Toc183813834]Statement of mission, goal, objectives, and unique selling proposition (2P)

Mission Goals: To bring the flavors and traditions of Eastern Europe to Cardiff, providing a warm, welcoming atmosphere where customers can enjoy authentic, home-cooked meals made with love and quality ingredients. (ChiefKookabura4287, 2024)
Aim: In order to create a unique dining experience in the middle of the city, our goal is to become the best place in Cardiff to get real Slovakian, Romanian, Polish, and Ukrainian food.
Within 6 months, we want Koliba to become a popular restaurant in the area. (Kozminski, 2015)
Unique Selling Proposition (USP): In the first year, get 80% of your customers to be happy.
Before the end of the first year, add fresh foods to the menu.
Their main selling point is that Koliba serves traditional Eastern European meals that aren't often found in Cardiff. They do this by using high-quality, locally sourced products and making the restaurant feel warm and welcoming for families. (Lorincz, 2022)
[bookmark: _Toc182425488][bookmark: _Toc183813835]Physical Location
Canton, Cardiff, is a lively, unique area known for its growing food scene and where Koliba will be situated. Attracting both locals and visitors, the area is good for selling Eastern European food to that group. (Long, 2016)
Reasoning: The area's mix of cultures and the large number of people walking to and from nearby homes, businesses, and shops make it a great place for a foreign restaurant. It is situated close to city center sites also makes it easier to see and get to.
Images from Google Maps: Someone should include an image of where the place is on Google Maps. 
[bookmark: _Toc182425489][bookmark: _Toc183813836] Human Resources
Koliba is going to hire a group of about 10 people:
Head Chef: This person plans the food and keeps an eye on everything that goes on in the kitchen.
Sous Chef: Helps run the kitchen and cook food.
Wait staff: A group of four to five waiters and waitresses who will serve customers.
Restaurant Manager: This person is in charge of running the restaurant every day and making sure that service goes smoothly and customers are happy.
Dishwashers are in charge of keeping the kitchen clean and helping with other tasks.
Plan for Hiring: Job boards, search companies, and local ads in Cardiff will be used to find staff.
Organization Chart: The restaurant will be set up in a hierarchy, with the Head Chef at the top and the Sous Chef and Restaurant Manager below. The managers will be in charge of the wait staff and cleaners. 
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Koliba will work on both online and offline promotion methods:
Launching on social media sites like Facebook and Instagram with interesting material, like cooking videos that show what goes on behind the scenes, customer reviews, and daily deals. (Blog, 2023)
Posters and flyers: putting out written marketing materials in nearby places, like community centers and shops, to get people to walk around.
Setting up a clear character through professional logo design and consistent brand message is what branding is all about. The design will include elements from Eastern European culture.
[bookmark: _Toc182425491][bookmark: _Toc183813838]Market Research
It has been studied to find out how much people in Cardiff want Eastern European food. This includes talking to food writers, polling people who live in the area, and looking at what other businesses in the area are selling. It seems that there is a big demand for food from other countries, especially Eastern Europe, and not enough real Slovakian and Romanian meals on the market. (d’Angelo, 2020)
Data From Market Research: Include graphs or charts that show the poll results and a study of the competition. As an example, a study found that 40% of people who live in Cardiff want to try new international foods.
How Research Is Used: The market study showed that people wanted classic meals, which affected the restaurant's service and menu. This study backs up the restaurant's claim that it is the only one in Cardiff that serves food from Slovakia, Romania, Poland, and Ukraine. 
Public Relations: To get people excited about the opening, hold a launch party with food writers and other influential people.
Loyalty programs give discounts and special deals to customers who buy from you again and again, building a community of regulars. 
[bookmark: _Toc182425492][bookmark: _Toc183813839]Financial Resources
Initial Investment: Koliba is expected to cost £100,000 to open, which includes remodeling, buying equipment, stocking the store, and advertising.
Finances: Together, personal funds (£40,000) and a business loan (£60,000) will provide the starting cash.
Monthly costs include rent, electricity, food, promotion, insurance, and pay for staff.
Creating a 12-month cash flow estimate that shows expected sales revenue, expected costs, and the amount of time needed to break even is important.
Financial Feasibility: Based on marketing efforts, sales growth, and keeping customers, the business should break even by month 9.
[bookmark: _Toc182425493][bookmark: _Toc183813840]Greatest Threats and Risks Management
Competitors: Other places in the area and the difficulty of keeping food quality and customer happiness high are Koliba's biggest threats to its success.
Overcoming this Threat: Koliba will focus on providing excellent customer service, maintaining good food quality, and building a one-of-a-kind dining experience that rivals can't copy. Additionally, ongoing customer feedback will assist in adapting the food and services to match changing tastes and preferences. (Padmaningrum, 2023)
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Making a business plan for Koliba has taught me a lot about vital areas of running a business. A clear goal, vision, and unique selling proposition (USP) are very important for making sure that the business's purpose is aligned with its target audience. Creating a unique selling proposition (USP) around Koliba's goal to bring genuine Eastern European tastes to Cardiff and defining the brand's character helped to strengthen the brand. Estimating start-up costs, cash flow, and break-even forecasts has also given me actual experience in financial planning. I now understand how important it is to make budgets and plans in order to keep your finances stable and grow them.
I was able to better understand what the market wanted after studying and researching Cardiff's food scene. Like, I saw a need for Eastern European food. Knowing how to do market research, like using polls and looking at what competitors are doing, was helpful because it showed how data-driven insights can support a business idea and help make food and service choices that customers will like more. Moreover, I learned more about digital marketing tactics, especially how to use social media and company positioning to successfully reach a particular group.


Entrepreneurial skills for me include being creative and dedicated to making sure customers have a unique experience. I'm committed to keeping Koliba's business plan based on sincerity and high-quality materials. My ability to plan ahead and guess what customers will want has been strengthened by this process, as has my focus on detail when creating a unified brand experience. Furthermore, I have found that they have strong planning skills that allow them to set up an organized team leadership and clearly define tasks, which are necessary for making a restaurant run smoothly.
However, I expect there will be some problems when I put this business plan into action. A big problem is dealing with practical risks, like making sure the quality of the food stays the same and finding the right balance between cost and quality products. Maintaining a stable supply chain while keeping stocking costs low may be hard for Koliba since it wants to get its products from Eastern Europe, especially if there are problems with logistics. Finding your way around Cardiff's competitive food business is another problem. With so many food choices, Koliba has to keep standing out and developing customer trust, which could take a while and a lot of work.
Lastly, I think I'm ready to run some parts of the business, like customer service and brand marketing. But controlling regulations and overseeing a big team might be harder. Complex rules apply to the food business, including health, safety, and licensing rules that must be followed with great care to avoid legal problems. I think that the hardest part of leading a team will be finding and keeping employees who share the restaurant's goal and high standards for service.
I've gotten better at business in general by doing this business planning activity. Specifically, I'm better at handling money, studying markets, and using technology for marketing. Also, it has helped me figure out what I need to work on, like learning more about business rules and procedures. By using what I've learned, I plan to change and improve the Koliba business model going forward, making it a successful and long-lasting part of Cardiff's food scene. 
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