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[bookmark: _Toc160285211]Introduction 
Worcester is a beautiful city, home to people from diverse backgrounds. While there are many dining options, Romanian cuisine is noticeably absent, despite the presence of over 20,000 Romanians in Worcestershire and 43,000 in West Midlands, as reported by the Worcester City Council. Our goal is to fill this gap by opening a unique restaurant that offers tasty Romanian dishes, celebrating the rich culture of Transylvania. 

In this business plan, I will talk about all the important parts of making the Transylvania Table successful. I  will discuss who will run the restaurant, what kind of food we will serve, and how we will let people know about us.

[bookmark: _Toc160285212]Business Overview
Target Market
At Transylvania Table, our main customers will be the wonderful Romanian community living in Worcestershire. Recent statistics show that there are now more than 20,000 Romanians in Worcester. This number has grown a lot in just a few years. It's a big group of people who are probably very excited to find a place where they can enjoy the foods they remember from back home. We're also looking to attract other people living in Worcester who love discovering and trying new kinds of food. Families who are searching for a different kind of place to eat out, where they can have fun and enjoy something they've never tried before, are also on our list.
In addition to all these groups, we have a second target audience. We're aiming to attract people who are fascinated by the legends of Dracula's castle and the rich traditions of Transylvania. These individuals, who are intrigued by the mystery and history of Transylvania. We want to make a place that serves great food and shows off the cool parts of Transylvanian culture. We think this mix of tasty dishes and interesting culture will make Transylvania Table a favourite place to eat for lots of people.
[bookmark: _Toc160285213]Location
Transylvania Table will be located on High Street in the city centre of Worcester. This location is one of the busiest streets in the city, known for its vibrant atmosphere and a steady flow of people throughout the day and night.
Being in the city centre, our restaurant will be easy to find for both locals and visitors. The High Street is a popular destination for shopping, entertainment, and dining, which places us right in the heart of Worcester's daily hustle and bustle.
This strategic position ensures that "Transylvania Table" is accessible and visible, making it a convenient choice for both planned dining experiences and spontaneous meal decisions.
[bookmark: _Toc160285214]Unique Selling Proposition
The unique selling point of Transylvania Table lies in being the first in Worcester to offer a full range of Romanian dishes, providing an authentic taste of Romanian culture as the decor takes inspiration from the mythological heritage of Romania, particularly drawing on the allure and mystery surrounding Transylvania. 
[bookmark: _Toc160285215]2. Legal Format of Transylvania Table Structure
[bookmark: _Toc160285216]A. Legal Format
Limited Liability Company (LTD): For Transylvania Table, the chosen business structure is a Limited Liability Company (LTD). This structure is ideal for providing legal protection to the owners while maintaining flexibility in business operations. An LTD shields personal assets from business liabilities, which is important given the potential risks involved in the restaurant industry.
According to a report by Robreport, over 70,000 restaurants closed due to challenges brought on by COVID-19 and other related economic factors. This statistic shows the volatility of the restaurant sector and highlights the necessity of selecting a business structure that can offer robust protection against unforeseen circumstances.
The LTD format not only offers this protection but also provides operational advantages. For instance, it allows for easier management structures, beneficial tax treatment, and the ability to attract investors by offering membership interests.
In the face of the pandemic's impact, the LTD structure also offers flexibility for adapting to changing regulations and market demands, which is crucial for recovery and growth in case of similar events like covid.
[bookmark: _Toc160285217]B. Licences and Permits
According to UK regulations, to fully adhere and ensure a safe, legal dining experience, securing all requisite licences and permits is essential. These include:
Food Premises Approval: Necessary for any venue that prepares and serves food, ensuring compliance with food safety standards.
Food Hygiene Certification: To confirm that the restaurant adheres to the highest standards of health and safety in food preparation and handling.
Premises Licence: Essential for the sale of alcohol, this will be a key focus to allow us to offer a curated selection of wines and spirits. Securing this licence will enable us to serve traditional Romanian alcoholic beverages, broadening our appeal and enhancing the cultural dining experience.
[bookmark: _Toc160285218]C. Insurance 
In the restaurant industry, comprehensive insurance coverage is essential for sustainable operations due to the various risks and liabilities that restaurant owners face. According to RMS Insurance, comprehensive insurance for restaurants serves multiple crucial purposes:
Protects Employees: Workers' compensation is vital for covering medical care if an employee is injured on the job, thereby also protecting the business against potential legal action.
Provides Basic Liability Coverage: Mandatory for legal operation, general liability insurance covers accidents involving patrons or property damage, safeguarding the business's assets.
Protects Against Legal Damages: Employment Practices Liability Insurance (EPLI) covers legal fees in cases of workplace harassment or wrongful termination allegations.
Safeguards Against Major Damages: Umbrella insurance provides additional coverage beyond basic liability limits, crucial for serious disputes.
Covers Liquor Liabilities: For restaurants serving alcohol, liquor liability insurance is essential to cover incidents involving intoxicated patrons.
These coverages are not just regulatory requirements but are fundamental to managing the inherent risks of running a restaurant, from employee safety to customer incidents, and even legal challenges. Ensuring comprehensive coverage is in place can significantly mitigate these risks, contributing to the restaurant's long-term success and stability.

[bookmark: _Toc160285219]3. Management of Transylvania Table Owner
I, Cristina Marin, will be in charge of leading Transylvania Table. Throughout my career, I have developed a comprehensive skill set that spans across various facets of running a successful dining establishment. This includes, customer service excellence, operational efficiency, staff training and development.
My expertise allows me to effectively lead our team, ensuring that each member is well-equipped to deliver exceptional service. 
[bookmark: _Toc160285220]
A. Employees
Our team at the start will include:
Head Chef: An expert in Romanian cuisine, who will create authentic and delicious dishes.
Cooks (2): Skilled in various aspects of cooking, these team members will help in preparing meals.
Servers (2): They will interact with our guests, take orders, and serve food, making sure everyone feels welcome and looked after.
Support Staff (1): Their role is to help with various tasks around the restaurant, like cleaning and organising, to keep everything running smoothly.
[bookmark: _Toc160285221]C. External Services
Restaurant Business Advisor: A seasoned expert will provide us with comprehensive guidance on efficient restaurant management, informed decision-making, and business expansion strategies.
Interior Designer with a Focus on Cultural Themes: This specialist will be tasked with transforming our restaurant's ambiance to reflect the rich cultural heritage of Romania
Social Media and SEO Expert: A dedicated professional will improve our online presence through strategic social media campaigns and search engine optimization (SEO). 

[bookmark: _Toc160285222]4. SWOT Analysis for Transylvania Table
This analysis will help in strategic planning, identifying areas for improvement, and leveraging opportunities to enhance the business's competitive edge in the market.
[bookmark: _Toc160285223]Strengths
Unique Dining Experience: Our focus on Romanian cuisine provides a unique offering not currently available in Worcester, setting us apart from other dining establishments.
Experienced Leadership: My personal experience in the hospitality and business management sectors is a significant asset, bringing valuable insights and strategies for successful restaurant operations.
Prime Location: Our strategic location on High Street in Worcester ensures high visibility and accessibility.
Cultural Authenticity: Our authentic Romanian dishes and cultural ambiance offers a distinctive and engaging dining experience, appealing to both the Romanian community and locals looking for new culinary experiences.
[bookmark: _Toc160285224]Weaknesses
Brand Establishment: As a new restaurant, building brand recognition and customer trust in a market with established eateries is a significant challenge.
Limited Initial Outreach: Our ability to reach a wider audience is initially limited, requiring strategic and creative marketing efforts to build a robust customer base.
[bookmark: _Toc160285225]Opportunities
Diverse Customer Base: The presence of a Romanian community, along with the Worcester residents, offers a notable market opportunity.
Partnerships and Networking: Collaborating with local businesses, cultural associations, and event planners can open avenues for increased visibility and customer referrals.
Catering and Event Hosting: Expanding our services to include catering for events and hosting private functions can diversify revenue streams.
Community Engagement: Partner with local Romanian community centres and associations to host cultural events, cooking classes, and food tastings. This will not only market the cuisine but also foster a deeper connection with the Romanian community and introduce other residents to the culture.
Localised Digital Campaigns: Implement targeted social media and online advertising campaigns focused on highlighting the unique aspects of Romanian cuisine and culture. Use platforms popular among the local community and the broader Worcester area to ensure wide reach.
[bookmark: _Toc160285226]Threats
Competition from Established Players: The presence of established restaurants with loyal customer bases poses a competitive challenge, especially in attracting and retaining customers.
Fluctuating Market Costs: Variability in the cost of ingredients, especially imported ones crucial for authentic Romanian dishes, can impact menu pricing and profit margins.
Economic Fluctuations: Changes in the local economy, including downturns, could affect discretionary spending, with potential impacts on the frequency of dining out.
Changing Consumer Trends: The restaurant industry is subject to rapidly changing trends and preferences; staying relevant and appealing to changing customer tastes is a continuous challenge.

[bookmark: _Toc160285227]Applying the 4Ps
[bookmark: _Toc160285228]Product
We will specialise in offering a wide array of traditional Romanian dishes, prepared with authenticity and a touch of Transylvanian charm. Our menu will feature staple Romanian foods such as sarmale (cabbage rolls), mămăligă (polenta), and a variety of meat dishes, alongside vegetarian options to cater to diverse dietary preferences.
The culinary experience will be enhanced by a selection of Romanian wines and spirits, introducing patrons to the rich beverage culture of Romania. In addition, the restaurant's ambiance, inspired by Transylvanian mythology and folklore, will provide a unique dining experience that transports our guests to the heart of Romania, making our product offering truly distinct in the Worcester dining scene.
[bookmark: _Toc160285229]Price
Pricing strategy will be selected to ensure affordability while maintaining the quality and authenticity of the dining experience. We aim to attract a broad audience, including the local Romanian community, food enthusiasts, and families looking for a unique dining experience.
Pricing will be competitive with other ethnic restaurants in the area, with special combos and family meal deals to provide added value. Additionally, periodic promotions and discounts will be offered to encourage trial among new customers and reward loyalty among regular patrons.
[bookmark: _Toc160285230]Place
Transylvania Table will be strategically located on High Street in Worcester's city centre, an area known for its shopping, entertainment, and dining options. This prime location ensures high visibility and easy accessibility for locals and visitors.
[bookmark: _Toc160285231]Promotion
Promotional strategies will focus on building brand awareness and attracting a diverse customer base through a mix of digital marketing, social media campaigns, local partnerships, and community engagement.
Digital Marketing: We will optimise our online presence through SEO to ensure Transylvania Table appears prominently in search results for dining options in Worcester. Our website will feature the menu, cultural stories behind the dishes, and a reservation system for easy access.
Social Media Campaigns: Platforms like Instagram, Facebook, and Twitter will be used to showcase our culinary creations, share customer reviews, and engage with the community through interactive content and contests.
Local Partnership Organization with local businesses, cultural organisations, and event planners will help us tap into established networks, enhancing visibility and attracting foot traffic through cross-promotional activities.
Community Events: Participation in local festivals and events, especially those with cultural significance, will allow us to showcase our offerings and connect with potential customers in a dynamic setting.
 Storytelling: Leveraging the mystique of Transylvania and the richness of Romanian traditions, our promotional materials will weave captivating stories that entice customers to explore our unique dining experience.
[bookmark: _Toc160285232]Conclusion
Our business plan outlines a clear path toward establishing Transylvania Table as a culinary destination. From leveraging the significant Romanian population in Worcestershire to engaging a broader audience intrigued by Transylvanian culture, we have identified multiple avenues for growth and community engagement. The chosen legal structure, meticulous attention to regulatory compliance, and a robust marketing strategy further reinforce our readiness to navigate the complexities of the restaurant industry.
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Cashin (as requireq) Starting point 1 2 3 4 5 6 7 8 9 10 1 12 TOTAL

Loan- start up capital £25,000 £0 £0 | £0 | £0 | £0 | £0 | £0 | £0 | £0 | £0 | £0 | £0 £25,000
Sales (total sales of product and/or services) £0 £2,500 | £2,500 | £4,000 | £4,000 | £4,000 | £5,000 | £5,000 | £5,000 | £5,000 | £7,000 | £7,000 |£10,000|  £61,000
Total cash in-flows (A)] _ £25,000 | £2,500 | £2,600 | £4,000 | £4,000 | £4,000 | £6,000 | £5,000 | £5,000 | £5,000 | £7,000 | £7,000 [£10,000|  £86,000

Cash out-expenses

Rent or premises costs £450 | £450 | £450 | £450 | £450 | £450 | £450 | £450 | £450 | £450 | £450 | £450 £5,400
Utilities (gas, electricity, water) £120 | £120 | £120 | £120 | £120 | £120 | £120 | £120 | £120 | £150 | £150 | £150 £1,530
Insurance £1,000 | £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £1,000
Food Supply £550 | £250 | £250 | £250 | £250 | £250 | £250 | £250 | £250 | £250 | £250 | £250 £3,300
Marketing and advertising expenses £350 | £100 | £100 | £100 | £100 | £100 | £100 | £100 | £100 | £100 | £100 | £100 £1,450
Professional fees (legal, accounting etc.) £300 | £300 | £300 | £300 | £300 | £300 | £300 | £300 | £300 | £300 | £300 | £300 £3,600
Wages your own £1,000 | £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £1,000
Staff wages £4,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | £1,000 | _ £15,000
Total cash out-flows (8] £7,770 | £2,220 | £2,220 | £2,220 | £2,220 | £2,220 | £2,220 | £2,220 | £2,220 | £2,260 | £2,250 | £2,250 | £32,280

£25,000 £280 £1,780 | £1,780 | £1,780 | £2,780 | £2,780 | £2,780 | £2,780 | £4,750 | £4,750 | £7,750 £53,720





