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1. Introduction
This group report aims to analyse a business plan for the opening of a restaurant with a Romano-Bulgarian theme under the name "Golden Sands". The purpose as well as the mission of the report is to closely analyse the history of the business, the purpose, the objectives, the mission and the vision of the business, what type of structure it is as well as the advantages and disadvantages of the structure, the analysis of the companies and also the marketing trends, the analysis of internal and external factors through the use of SWOT and PESTLE analysis tools, but also all the operations and the technological plan. Therefore, the internal processes of the companies will be closely analysed, such as the organization and its management, social responsibility and sustainability, its development, milestone and exit plan, the financial data of the company, the profit and loss account, the state of cash flows and the company balance sheet.
The French term testator, which means "restored food" and really refers to a delicious soup, is where the word restorative originally appeared, dating to the 16th century. The modern sense of the word was born in 1765, when Boulanger, a Parisian rights seller, opened its restaurant.
Since the beginning of time, hotels and restaurants have been a common sight, but because this was a popular tourist destination, few residents ate there. In France in 1810, the Russian Prince Krakin developed the custom of daily dinner service in Russian, when patrons were given a plate of prepared cuisine. It spread rapidly to England and other countries. 

2. Business description and business history
It may help to establish a Company Background that attracts attention of the customers and creates relationships in order to become successful (Rizwan, 2018). People are not really hesitant to expect reliability from the businesses with where they do deal, as 81% of all clients worldwide believe in the importance of establishing a bond between, when asked what would be more significant when selecting a chain's services or products. This connection is regularly reaffirmed by investing in the restaurant's narrative and leveraging it to illustrate the sincerity of the devotion to consumers (Legacy, 2020).
A restaurant is a place where customers pay for food, drinks and desserts. Although packaged meals can now be served elsewhere, meals are often served on the premises. A chef prepares food in a restaurant. Sometimes restaurants specialize in the food they serve.
The term "family restaurant" describes places with set menus and fixed pricing, frequently with lots of space for seating. Themed restaurants and hotels tended to be found in rural locations and were more prevalent in the 19th and early 20th century. Home-cooked meals like pastry baskets are served at certain informal venues (Mattias, 2020).
The "Golden Sands" restaurant is a restaurant with a Romanian-Bulgarian theme that serves food cooked with a Bulgarian and Romanian accent, both separately and together. The history of the companies originates as a family heritage thanks to the members of the families that are part of Bulgaria, as well as Romania. This family tradition is extremely reflected in the company's operations as well as in its mission. The creativity of mixing two cultures is an extremely effective way of offering cultural lessons as well as increasing the profitability of companies. "The Golden Sands" restaurant wants to offer both traditional Romanian and Bulgarian food, but also services such as renting the place for weddings, baptisms and birthdays or any different celebrations required. Offering technological services such as the use of the mobile application for online orders, but also for the delivery of hot food to customers directly at home, were implemented straight from the beginning of the business (Hansen, P. H., 2012).
Trying to make the restaurant even toddler friendly, it might gain more customers, up to 25%. 
First of all, and foremost, it is critical to comprehend why toddlers are an appealing target customer for restaurant: 
• Children have a big impact on their families' eating patterns since people usually choose to dine where their children are at ease and satisfied. 
• If the eatery is not toddler pleasant, families with youngsters generally would not remain for prolonged or they do not attend at all. 
• Diners are frequently utilised for special occasions such as birthday celebrations for children or family events. 
As a result, youngsters and their purchasing power should never be undervalued. Kids are among the main customers who may turn into best attendees if their parents believe that the catering facility will attract to the entire family (G. Mac, 2019).
A family dinner promotes interaction. Our clients will have to encourage each other’s to move the platters all around the table and they will almost definitely talk about how good the dinner is (which opens up the opportunity for further discussion). Family dinners also provides our customers greater choices in terms of what they put on their dishes. When it comes to serving themselves, they have the ability to make individual choices. 
Introducing family-style meals and drinks to our venue is a way to enhance our community members' eating experience all while working to improve their mental wellbeing. Aside from bringing more people around each other, dining as a community might evoke memories for our citizens when groups could sit together around a table and consume food whilst also sharing their lives.


3. Aim and objectives 
In everyday world, the terms goals and objectives are occasionally employed simultaneously. There seems to be, nevertheless, a distinction between both of these terminologies. As a result, the objective reflects a broad statement often used to convey someone's ideal desire 'goal' somewhere at completion of a project. It essentially explains what will be accomplished on a long-term basis. These objectives ought to be wide and challenging, but not impossible to attain (Alruwaili, 2020). 
The "Golden Sands" restaurant is dedicated to expanding its operations beyond the limits of Romania by offering clients the convenience of home delivery of its tasty, all-natural and low-priced meals. One of the restaurant's key goals is to develop the brand internationally, thus opening more than a hundred locations in various regions of the world is a focus in the next six years, in addition to giving the franchise (Geary, R. S., et. al., 2021). The "Golden Sands" restaurant welcomes customers of all nationalities with the aim that they may get an appreciation for Romania and Bulgaria's rich cultural history. 
To achieve its SMART objectives, the company must be: 
Precise- in order to be successful, its aims must be as precise as possible. Establishing a definite deadline will also help to focus the aim.
Measurable- a great goal, while increasing the revenue of the restaurant, must be measurable in order to be accomplished. If we aim to increase monthly sales by 10%, we need to reach £33,000 by the end of the third quarter. Also, with a certain value, we can accurately see how close we are to the goal at any given time and whether or not we actually reached the goal.
Achievable- restaurant objectives are designed to challenge staff and managers without becoming completely astounding. Establishing an unreasonable objective, such as increasing sales by 1,000% monthly, is highly difficult and produces a sense of failure when a team falls short. A better course of action would be to divide the 1,000% into smaller, more manageable chunks. It would be more practical to begin with a 10% increase over three months and then add further 10% until the full objective is accomplished. As we achieve the lesser objectives, we get the motivation to keep working for the larger ones.
Relevant- Any business initiatives ought to be appropriate to the overall performance of the company. Is it important to want to provide the greatest chicken dish in town if the eatery is recognized for its filet mignon? Is this also the moment to set future initiatives or targets for the company employees? There should be a clear scope and relationship between the menu and the restaurant's specifics.
Timely- "A goal without a deadline is nothing more than a fantasy" (Herjavec, 2021).
A wide aim without the need for a tight deadline is highly unlikely to be achieved. When a timeframe to endeavour toward is surpassed, the motivation and willingness to finish the task might diminish. Establishing a timeline allows the objective to be broken down into much more manageable components and quantifiable stages towards to the eventual outcome. With a schedule in place, it is straightforward to monitor progress and determine what is and isn't contributing to the final objective.
A very important goal for the business is to serve as many people as possible while introducing them to the cuisine and traditions of many countries throughout the world using only natural ingredients (Hepgul, N., 2020). Along with its Service Goals and Objectives, it also considers Revenue Goals and Objectives, Expense Goals and Objectives, and Marketing Goals and Objectives. Quality of service, traffic revenue, price transparency and customer loyalty are some of the goals taken into account. 
Cash flow, Generating Profit, Controlling Cost Of labour, Kitchens Key performance indicators, Preparation Time, Food Standards, Standardization, Quality Of service, Hostess, Waiters, Restaurant Sanitary conditions, Marketing Options, Online Communities, Rewards Program, Digital Marketing are all examples of goals that ought to be addressed.
This entity will be subject to a SWOT analysis and Porter's five forces analysis. A SWOT analysis will assess the restaurant's internal advantages and disadvantages as well as its external challenges and opportunities. It describes what success elements are within the company's sphere of influence, and also what can be carried out to assist the eatery succeed. Porter's Five Elements Analysis, by contrast side, investigates five primary forces in defining a company's effectiveness: customer dominance, supplier bargaining power, existing competitors, the danger of replacement, and the possibility of a new entrance into the sector. Ideally, the research would show that the eatery is unlikely to fail due to a lack of external threats.
Important considerations for restaurant placement: 
· The first stage to identify its prospective customers, should be taking into account factors such as age, gender, ethnicity and income.
[image: ]

· Footfall levels must suit operating hours: in order to increase revenue, it is recommended to select a place that is busy during the working hours.
[image: ]

· Excessively rivalry can sometimes be disastrous, while inadequate competitors might be a bonus to the restaurant.
· Large parking site can be an advantage in front of competitors.
Crime statistics in the vicinity where the business is situated. For example, if a community is famous for its frequent robbery figures, prospective clients will be hesitant to visit the restaurant (Furmanik, 2020).
To be genuine to our consumers, we deliberately foregone the use of a highly centralised cuisine, like many eateries operate, which creates semi-ready dishes that are afterwards cooked and supplied to the consumers. We respect our consumers by offering them its most natural, tasty, and genuine delicious food imaginable.
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4. [bookmark: _Toc113302843]Mission and Vision 

The mission and vision statements of a firm are fundamental since they direct the actions of all employees and all departments. The "Golden Sands" restaurant's founders have made it their mission to popularise the traditional cuisine of Romania and Bulgaria by blending and mixing elements of the modern world with those of the countries' rich cultural heritage. Having a well-defined mission and vision for the company is important since it helps to maintain the organization's integrity and fosters a sense of teamwork among employees.
  (Bowen, S. A., 2018).

Mission
Our business exists to fulfil our promise to serve fine cuisine tailored to the individual demands of each of our clients, particularly their legal, social, and economic circumstances. Golden Sands' goal is to offer the highest-quality food and drinks at the most affordable pricing so that consumers have the greatest possible impression when they enter our location.
Atmosphere is important for us; we want our customers to feel like they really visit Bulgaria and Romania when they enjoyed their food. 
Important part of our mission is to maximize profitability and improve Shareholder value. 


Vision
Implement a premium nuance in products, so when customers consume our products, they will have a unique premium concept or a lean production quality at the cost of mass production items. Innovative products and business models to customers and franchises is another goal. Our vision is to become number one East European Restaurant in United Kingdom and Europe. 



Objectives
To meet customer requirements, Golden Sands objectives can be defined using the SMART framework as an example and therefore are associated to our adopted strategy.

1. Increase Golden Sand’s brand image to all-time highs in two financial years. 
2. Become available to sell our franchise in other cities nationally be the end of second year of operating our restaurant.
3. Be able to develop and introduce our franchise in other European countries in 4 years.
4. Develop the green energy consumption by decreasing our carbon footprint as low as 9% from overall energy consumption by 2028.
5. Enter the social media advertising with over 70% of our marketing business by end of year 1 and increase our internet-based ordering with a unique quality.
6. Promoting special meal deals via Instagram, Facebook and Tik-Tok. We are planning also to invite popular Bulgarian and Romanian artists, Music-stars, members of popular Sport-teams and others. Every weekend they are going to visit our restaurant Golden Sands and to introduce show for our customers. Best influencers in both countries will be paid to recommend our place in their profiles on internet. 



	Value
	Specific
	Measurable
	Attainable
	Relevant
	Time-bound

	1
	YES
	YES
	YES
	YES
	YES

	2
	YES
	YES
	YES
	YES
	YES

	3
	YES
	YES
	YES
	YES
	YES

	4
	YES
	YES
	YES
	YES
	YES

	5
	YES
	YES
	YES
	YES
	YES

	6
	YES
	YES
	YES
	YES
	YES



5. [bookmark: _Toc113302844]Business Structure

The "Golden Sands" restaurant follows a corporate structure called limited liability, which is popular for businesses like theirs. With this setup, the business's finances and the owners' personal finances are kept fully separate from one another and are subject to their respective sets of taxes. An LTD-like structure would have the company keep all the profits and be liable for paying all the associated taxes. However, the company distributes dividends on only a fraction of its income. Limited liability as our restaurant is eligible for tax breaks that are not available to sole proprietorships, non-profits, or general partnerships (Chun, R., 2001).
Determining a regulatory system is a crucial component in opening a restaurant. There are four options here: a franchise, a private limited company (LTD), a collaboration, and a sole proprietor, despite the differences throughout each. Countless diners begin as sole proprietors, which implies that the founders run their businesses as individuals without keeping separate accounts for their personal and professional lives. The major distinction between partnership agreements and other business structures is that each participant is responsible for the debts and liabilities of all the other members.
It is essential to research and pinpoint key elements in a sector for organization to be conscious of external issues that would immediately impact independent variables (Queensland Government, 2018). Consequently, a number of statistical paradigms will be used as techniques to assess factors that affect a company's capacity to meet consumer expectations on its way to success.
An alliance can also be created without taking any active steps or filing any papers. Procedures typically include naming the restaurant, drafting, and executing a partnership contract, and acquiring all necessary licences but also permissions. Even though forming a business venture or partnership is easy, it is typically a clever idea to do so. This is so that the founder could avoid getting held responsible for a partner's obligations and maintain financial property distinct from corporate assets. In addition, firms enjoy tax benefits not available to other forms of companies. (Ponders, 2021).

6. [bookmark: _Toc113302845]Product or Service Description

The "Golden Sands" eatery will include traditional Romanian and Bulgarian food made only with ingredients exported from both countries. All dishes will have a Romanian spin, including cabbage rolls, soups made with meatballs and tripe, salads made with beef, bean soups with smoked meat and many more. All our dishes that are uniquely Romanian can also be found in Bulgaria, such as stuffed peppers, boiled beans, and tripe soup. The restaurant's main offering is the food itself, which is prepared in both traditional and innovative ways using only the finest ingredients available from either Romania or Bulgaria. Vegetables, fruits, and spices have been ordered from best farms in both countries and freshly delivered to our restaurant in London. Deliveries coming to us two times per week (Aurich, J. C., et ak., 2008).
The Golden Sands is a cosy, welcoming restaurant created to give our guests the impression that they are receiving Unique experience in a privileged setting. The custom-made "Balkanic," a special display kitchen with the Carpathian Mountains and the Danuve River on the dining room side, serves as the focal point of the styling as well as the storyline. The restaurant has a splendour and ambiance that partly derives from the core of the Carpathian Mountains. In our garden you our visitors can found a small piece of Golden Sands Sea beach in Bulgaria. They can enjoy their drink on the summer bar located in the garden with good music and summer breeze from our special air machine. We have chosen best cocktail-maker and that is our reason to be proud of the service we offer. Customers can see how we prepare drinks for them it is a live show with special lights. During the summer we offer them two cocktails on price of one. 
The resolute and cordial service offered by our floor personnel and the unbelievably mouth-watering steaks, traditional stews and other courses skilfully cooked by our driven chefs are what give the eatery its true force and enthusiasm. Supervisors are on site every evening we are operating. To ensure that the food is prepared precisely and delivered on time, one administrator meticulously coordinates the appropriate operation of the cook. Regular temperature of food check is essential for us. The other manager is responsible for managing the eating floor's operation to guarantee great customer experience. Our department managers are prominent individuals who spend time greeting each guest at a certain stage throughout their visit. All clients must be satisfied with our service and cuisine, according to our straightforward policy regarding customer service. During the winter, every year we offer our customers special winter dishes from Bulgaria and Romania. Even far from home people from both countries can have a chance to eat their favourite home-made food. We made or customers happy even on Christmas and New Year. Every year our chiefs cooked traditional Bulgarian and Romanian dishes for Christmas-Eve. In Bulgaria on that day people should have 7 or 9 dishes without meat on the table. Some of them are: Suffered papers with rise, lentil soup, beans soup, homemade bread, dried fruits and roasted nuts, cabbage rolls with rise, boiled beans with papers, suffered papers with beans and others. On next day we offer rich meal with different meats, special cakes, and drinks. Our special menu for that dinner, and we are cooking for them by orders in advance. For New Year we are open us usual for groups and clients. We offer our customers special menu for that nigh to. Delivery is available also until 7pm. First of January, sixth and seventh are most popular Name days in Bulgaria and Romania Vasilyev day, Ivanov day and Yordanov day. On these three evenings we have DJ in our restaurant who is playing our customers favourite music. We have games for our customers with those magical names. 
We are a dinner-only establishment, but we also provide breakfasts every day of the week and lunch on Friday, Saturday, and Sunday. On Friday and Saturday, we provide a "late-night dinner" between 10:00 p.m. and 1:00 a.m. Visitors can listen to musical accompaniment as the lighting is dimmed and we offer food and drink on discounted price. We provide complete food service for parties at any site within forty miles, as well as separate dining rooms for group gatherings. For holidays when most of families in United Kingdom spending their time together, we have made our delicious pork and lamb meat from traditional old Bulgarian recipe. For those who need brunch on the go, we provide "take-out" meals. On our webpage, users can find details about forthcoming events, promotions, cuisine, and special guests who will provide live musical entertainment. In addition to a highly particular ram stew, our menu features succulent, thick traditional pork and lamb cuts that are seasoned with a blend of flavours and zingy herbs. These meats are expertly cooked. We provide delectable prime rib in four different serving sizes. Butter-roasted and spiced chicken recipes, such as the traditional Balkan schnitzel, fresh-grilled traditional Romanian kebabs, creative salads like Bulgarian salad, chilly cantaloupe chowders, a variety of enormous burgers and grilled sandwiches, delicate pork chops, soups, canapes with fruity barbecue sauces, refreshing mountain refreshments, and fiery sweets are also available on the list. 
Customers can purchase a variety of Romanian and Bulgarian wineries as well as numerous of regional beers, Rakia and menta including the most well-liked microbreweries, from the bartender. Ability to reserve table and food through mobile application of our company is otherer option to help customers feel happy. They can pay in advance reducing the waiting time until food is prepared for them. Home delivery special discount is available for every regular customer and every forth order is free. Due to busy period if we running late with our delivery service we always offer our customers free drinks or desserts  with their meals.
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7.  Market Analysis

	Age:
	Gender:
	Income:
	Types:
	Target regions:

	· 18 - 30yrs
· 31 - 50yrs
· 51yrs +

	· All genders
	· £0 - £25,000
· £26,000 - £99,000
· £100,000 +
	· Individuals
· Businesses
· Families
· Other
	· Local




Within a year, the expected number of visits will be about 1000.
After conducting research, our team identified three main ones market segment. The first is a geographical indication, which includes the residents of the region in which the restaurant is located. The second is a demographic indicator justified by age. These are users aged 18 to 25, 25 to 35, 35 to 45 and over 45, and the third includes social groups, which are divided according to their financial means, where it can be seen in a table. Of course, they do not summarize or target all potential customers. • People living / working near the site The restaurant  will be  located near several offices and shops, which implies attendance by both their staff and their potential customers. The expected annual growth of this segment is 15%.
 • Students and young people The pleasant and attractive atmosphere for students and young people will subsequently lead to natural attendance by young professionals. The expected growth of this segment is 35% per year. 
• Tourists and business travelers The visits of business travelers and tourists are increasing, which is noticeable from the expansion of the city center. This target group will be attracted through direct marketing / posting of posters and flyers. The expected annual growth of this segment is 5%. 
With the development of the business in two or three years, the managers of the restaurant "G	olden Sands" will develop a comprehensive product policy aimed at more complete satisfaction of consumption. What will be not very popular will be eliminated and new assortments will be included in its place.
Attracting a constant flow of customers will be crucial for the implementation of the strategy. That is why we intend to focus our efforts on advertising policy, namely the development of advertising materials, publicity and, last but not least, Internet advertising. After starting the business, we will introduce some changes that will again depend on consumer demand. Also with the development of the cafe-restaurant we will apply different advertising methods:
• Discounts at hourly intervals
• Discounts for various consumables
• Discounts for regular customers
• Discounts for group meals
• Contracts for various celebrations
The goal of the company is to achieve the best competitive price with a good value for money. The selling price will also include the commissions of the suppliers, the marketing costs, administrative needs, as well as risky costs in case the estimated sales volumes of the restaurant product are not achieved.
The pricing also takes into account the average family income for the year of  5,289 pounds  and food costs  1471 pounds. If the demand for some of the dishes decreases, their price will fall. Discounts are provided for regular customers. On certain days of the week a free part of the menu is offered. Possibility for packages.
The price performs many functions:
• Affects the level of income and hence the profitability;
• Price is also a competitive tool that can be applied in order to take advantage of the opportunities offered by the market;
• It also contributes to the formation of certain ideas in the consumer about the product offered.
There are several main factors that affect the company's pricing policy:
• The ratio between supply and demand;
• Market behaviour;
• Level of awareness of market participants;
• Price connections;
• Price elasticity of the goods.
Each company, guided by its strategic and tactical goals, its own capabilities and its market position, decides which approaches and methods of pricing to use. Pricing policy based on the above factors will be determined according to a cost-based method. It will initially rely on the penetration method, in which the goods offered are at low prices in line with those of the competition. After a certain period of time we will start working with pricing with methods from the group "Costs plus". When using these methods, a mark-up is charged on the unit cost, which includes certain types of costs and the desired amount of profit, and the selling price is obtained.
 In this sense, the selected pricing strategies are:
• Incentive pricing strategy for special cases;
• Reduction strategy - promotional discounts.
For flexible adaptation of the price to the changes in the demand, we envisage the product to enter the market with a relatively low price, in order to attract more market segments and the survival of the tourism business.
PESTEL Analysis
POLITICAL: The British Government has a start up loan program for lending up to £25,000 with preferential conditions for strarting a business.
ECONOMIC: GDP is projected to increase by 3,6% in 2022 before stagnating in 2023. Inflation will keep rising and peak at over 10% at the end of 2022 due to containing labour and supply shortages and high energy prices, before gradually declining to 4,7 by the end of 2023. ( Economic Forecast Summary June 2022 )
 SOCIAL:  There are many restaurants in the UK, such as Chinese, Indian, Turkish, but there is still no have Bulgarian-Romanian restaurant. For this reason a Bulgarian-Romanian restaurant will arouse interest among people who want to try something new. This restaurant will be different with its culture and traditions.
TECHNOLOGICAL:
 EPOST TERMINAL – Full Control
· Payment machine
· Delivery
· Order ( Online and In story )
All about sales, stock availability, sales analysis. Gives the chance to put QR code on the tables and customers can make contactless orders. 
Maintenance of this EPOST TERMINAL is £70 a per month + FREEE MACHINE + FREE SORT WARE.
ENVIRONMENTAL: 
· Limiting the use of plastic products
· Using paper and biodegradable products for delivery
LEGAL: The company should be prepared for the changes in labour regulation, trade policies and company laws. 
SWOT Analysis
In general, our main competitors are restaurants and cafes in the central part of the city. That is why one of our most important goals is to know the competition, to follow it closely, to learn from its mistakes and to strive to always be "a step ahead of it". Our idea is through better quality of the services we offer (delicious food offered in an atmosphere of comfort and cleanliness, and friendly staff), to attract people's attention, to keep it, and even to attract the customers of competitors.

	Your strengths:
	Your weaknesses:

	·  Quality of food
· Low price
· Central place
· 


	·  New brand
· 


	Current or future opportunities:
	Current or future threats:

	·  Stability of the market 
	·  Potential lockdowns 
· 



8. Operations

1. Utilize the First In, First Out Rule 
Also known as FIFO, the first in and first out rule ensures that perishable ingredients are used before they expire.
According to FIFO, when new deliveries of supplies are received, they must be placed behind the existing stock. This makes the older ingredients easier to retrieve and guarantees that they are all used before the new stock.
This rule enables restaurants to reduce their food waste and helps staff effectively organize stock based on dates of expiration.
     2. Establish a Standardized Labelling System
 All ingredients and supplies should be correctly labelled so that employees can      quickly find exactly what they need in the storeroom.
Shelves and storage spaces should also be labelled to ensure that goods are placed in the appropriate areas. This will not only help with locating products, but it can allow kitchen managers to easily identify whether or not ingredients are running low.
     3. Install Shelves in the Storeroom
Storerooms and kitchen spaces can be maximized with the installation of shelves.
     4. Organize Goods Based on Category
Goods can be separated by ingredient type, tool usage, or recipe.
For example, a shelf can be dedicated for dry products, like flour and sugar, while another shelf can be used for liquids, like syrups and alcohol.
This can eliminate instances of cross-contamination, which is the transfer of contaminants or bacteria from one product to another.
       5. Map the Floor Plan of the Storeroom
Plan and organize their overall back of restaurant layout to optimize the flow and accessibility of the space.
Once a floor plan is established, management teams should create a detailed map and display it clearly for kitchen staff. Employees will then be able to guide themselves throughout the space and can consult the map whenever they need it.
     6. Comprehensively Train All Employees
Almost all kitchen staff will be trained on inventory management practices and storage room regulations.
For example, staff should be taught how to receive new deliveries of goods. Doing so will ensure that products are correctly counted and processed, and properly organized from the beginning.
   7. Control the Storeroom’s Internal Environment
· TEMPERATURE: 
  
Dry food- between 60-67F;
Freezer Temperature - always 0F 
Refrigerators – 40F below

· LIGHTING
The storeroom should be dark and free of windows to prevent food products from being exposed to light. The storeroom will have artificial lights that turned on only when kitchen staff enters the space.                       
· Moisture
 When there is moisture in the storeroom, mold and bacteria can easily grow   and spread. This is harmful to food products and kitchen supplies, in which ingredients    will become unusable and shelves can rust. Invest in a dehumidifying system to remove any moisture from the air and control the storeroom's humidity.
From the point of view of the fact that the activity of the restaurant is controlled by many normative documents, the staff of the restaurant will necessarily go through a training course for work with the technical means, as well as on sanitary and hygienic requirements. Mandatory, upon entering the job, a probationary period of three months will be passed, during which the personal qualities of the employee, his ability to work in a team, his desire to work overtime will be observed. When selecting the candidate, speaking skills in a foreign language, specific professional education or experience from similar activities will be required. The organizational structure of the company will be linear. This is because there is a leader, clearly defined rights and responsibilities and easy control.

  
9. Technology Plan

1. Online ordering systems and delivery apps
As restaurants remain vulnerable to imposed restrictions, strict sanitary regulations and even closure, online food orders and contactless home-deliveries have come to the rescue. And this service is here to stay as diners grow accustomed to getting the food they want when, where and how they want it. The food delivery market is now worth more than $150 billion globally, which has more than tripled since 2017 largely attributed to the pandemic, according to statistics from McKinsey.
2. Contactless payment
Contactless technology is going mainstream, and it’s not just about placing an order online, but also about paying with a smartphone, smartwatch or smartcard via an app or touchless device. New payment technologies have been slowly gaining momentum within the global restaurant industry.
3. Online table reservation system
Table reservation technology takes on a new importance. Providers like Eat App, Tablein or OpenTable give customers the freedom to see available slots and make their own booking on-the-go.
4. Digital kitchen ‘boards’
Kitchen Display Systems (KDS) are a digital menu board for kitchen staff helping restaurants streamline back-of-house operations. Directly linked to the restaurant’s point-of-sale (POS) system, the screen displays orders automatically according to priority and flagging any special dietary requests. 
5. Automated inventory management software
Automating your inventory management means tracking food and beverage stocks, anticipating quantities and even scheduling reorders.
6. QR codes
QR codes are going global and popping up at restaurants around the world. Auto-scanning barcodes with smartphone cameras on posters, tables, coasters, doors or websites allows customers to access online menus, order and pay. QR code technology  was a ‘must’ in 2021 and still is in 2022.




10. Management and Organisation
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The internal control of the restaurant will be carried out by the manager, accountant, chef and bartender.
The manager monitors:
• The overall behaviour of the staff, the level of service and compliance with hygiene regulations;
• The overall appearance of the establishment, the maintenance of hygiene in all premises;
• The health condition of the staff;
• providing optimal working conditions and technological processing of food, etc.
The chef oversees:
• Organizes and coordinates the work in the kitchen;
• Strict observance of the technology of preparation of hot and cold kitchen;
• Strict observance of the weight of the offered foods;
• Organizes and participates in the production of own cooking products;
• Controls the chefs and kitchen workers for the implementation of the specified menus;
• Monitors the proper use and maintenance of equipment and inventory and the sanitary and hygienic condition of the premises.
• Planning a menu for the dishes, according to the expected customers and the available products, etc.
The bartender will monitor for:
• Keeps a file of the received materials, inventory, furniture, work clothes, stationery, as well as of the officials to whom they are handed over for use;
• Reports daily turnover of shifts;
• Providing fresh and various types of non-alcoholic and alcoholic beverages;
• Serving different drinks;
• Planning a drink menu



REFERENCE:
https://rmagazine.com/articles/restaurant-organization-7-best-practices-for-management.html
https://hospitalityinsights.ehl.edu/restaurant-technology-trends
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11. [bookmark: _Toc113306286]Development, Milestone and Exit plan
One of the most crucial things to do is to create a development plan for the restaurant. This will help you know exactly where you want to take the business and how you can mitigate any negative effects that may arise in the future. Extending the company's brand, opening more restaurants, or creating a website or networks are all examples of attainable goals that can be incorporated into the development strategy.
Implementation includes planning, delivery and evaluation. Each aspect of implementation must contain the three primary strategic elements in terms of future objectives, which are made from a point where the comparison is appropriate, effective and aligned with the company's vision.
Several Business Milestones have been achieved by the Golden Sands restaurant, including a more profitable business model, the acquisition of the first repeat customer, a more scalable and realistic marketing strategy, better prepared employees and a solid team, industry authority and a very high number of sales.
Network and system requirements (software, servers and computers) are numerous and diversified. When change is expected in the future but is not yet sufficiently defined and measured, the reason and ability to define it is difficult. In addition, this business makes critical decisions about hardware, network infrastructure and its personnel (Dunleav, 2020).
The restaurant will employ a few core strategies on its exit plan, including acquisitions and mergers, an initial public offering (IPO) and liquidation and closure. Exit plans for restaurants almost always include elements like the ones discussed above. Other examples of departure strategies include a strategic acquisition or selling to a friend or family member (DeTienne, D. R., 2010).
Therefore, during the initiation stage, the restaurant manager conceives an eatery or decides to buy into something like a chain concept, recognises a core demographic, economies of scale and scope, and begins advertising. The competition is strong, but the opportunities are even greater. As well, during the second phase, development, the restaurant manager confirms the viability of the concept and weights it all into multiple components as supplementary industries are protected and the same revenues grow exponentially. Throughout this time, the restaurateur's enthusiasm and motivation are typically at their high point. The concept has reached its critical point and established several operations and maintenance resistance during the maturation stage. Profit growth as well as scale reach a climax, and yet as a whole growth rate slow as the notion stabilises. Throughout this step, the productive restaurant manager would often enjoy the advantages of its success but also decided to dedicate less hours during the day business needs. Investment portfolio becomes an area of concern. It is frequent for the business to encounter a timespan of slower or passive progress during this moment, known as the lifestyle inflection point. In the very last transition/exit phase, the restaurant manager has spent a significant period of his professional career developing a successful concept and has realised a significant proportion of his affluence that is connected to the company. As a result, insightful wealth management usually concludes that it is indeed the perfect occasion to broaden investments by gathering the business' profitability (Staff, 2017).

12. Financial Data
The written documentation of a company's operations and financial performance is called the financial statements of the company. Financial accounts are regularly audited by government agencies, accountants, businesses and other entities such as these for the purpose of ensuring their accuracy as well as for the purposes of taxation, financing, or investing. The balance sheet, income statement, cash flow statement and statement of changes in equity are the primary financial statements for a business that operates for profit. The financial statements that are used by nonprofit organizations are comparable to the financial statements that are used by corporations that are operated for profit. Investors and analysts use financial data to evaluate a company's performance and predict the stock price's potential future movement. The annual report's financial statements are among the most reliable and independently audited sources of financial information about the organization (Murphy C. B., 2022)
In the examination of financial data, the use of percentages and the computation of changes in percentage terms over time are both typical. A company's ability to recognize patterns and make comparisons, both of which are helpful in decision-making, can be facilitated by this. When talking to investors or potential lenders about the state of your firm, it is also a good idea to share this information to them. This will help establish trust and credibility. Financial data may be used to a variety of uses, but owners of businesses need to be aware of the constraints that come along with it. Since it is hard to make use of financial data until after it has been obtained, the information is always out of date because it is never updated. It is possible to gain insight into past performance, but it cannot predict what the future holds for a corporation. When it comes to making significant choices involving the funds of the corporation, business owners should have this in mind (BBC Bitesize, 2022). The food and beverage sales report, the restaurant's inventory reports, the report of all the restaurant's primary costs, the company's number flow statements and the restaurant's profit and loss statement are all significant pieces of financial data that are needed when developing a business. The profit and loss statement are where the bulk of the expenditures are tallied up, therefore producing a report that goes in this general direction is quite necessary. Spreadsheets are one of the most effective tracking tools and each sheet in the spreadsheet should have the following information: the time period, food categories, item names, unit cost, inventory value and reorder level, as well as the overall inventory value (Stsiopkina, M., 2021).


13. Profit and Loss Account 
An organization's revenue and expenses, which eventually lead to a net profit or loss for the organisation, are detailed in the profit and loss account. This account provides information on this income and expenses. A person involved in business can use it as a basis for generating predictions about how well an enterprise will do in the future and also use it to evaluate how well an enterprise is doing at the present time. In addition to this, it provides the essential details that a lender must have in order to authorise a loan. The Profit and loss account provides a description of the many operations involved in running a business, such as bringing in money and paying out bills. This account is especially helpful in estimating the possibility that a predetermined income level will not be reached in the relatively near future. In addition to this, it provides the information that is required for calculating the tax obligations of an individual (Kumawat, R., 2017). Your company's profit and loss statements can provide you with valuable insight into the company's long-term financial health. In this way, it is distinct from your balance sheet, which can only provide an overview of your financial condition at a single moment in time. It is helpful to compare your profit and loss statements from different accounting periods so that you may track the evolution of your operating expenses, revenues and net earnings over the course of your business's history. The amount of profit your business makes is an important indicator of its overall health as a business. Because a company may have both incoming and outgoing cash flow at any same time, it may be difficult to determine whether or not the company is profitable (GoCardless, 2020). A profit and loss statement, also known as an income statement, is a type of financial report that is used for restaurants. This report provides a summary of the restaurant's sales and expenses over a specific period of time. The total amount of a company's revenue streams is added up and then the total amount of revenue-related expenses is subtracted from that total. The result is the company's net profit or loss. The income statement, often known as the profit and loss statement, is a document that summaries a company's financial performance over a certain period of time (FreshBooks, 2019). With the help of this tool, businesses will be able to figure out how much money the firm made last year. In comparison to the previous year's profit of £47,600, The Golden Sands Company reported a profit of £60,200 for the current fiscal year. The entire amount spent on expenditures came to £31,380, which is an increase from the previous year's total of £25,945, and the net compensation profit after tax for the current year is £27,520, which is an increase from the previous year's total of £20,555 (Fernando, J., 2022).
Technology Plan
A technology engineering tool has a framework for identifying and supporting the critical technical resources needed to achieve business goals. Based on the company's vision and goals, it can identify strategic approaches where opportunities exist to improve infrastructure or provide unique services. Technology may help each restaurant employees to provide excellent client service. Our personnel can give recommendations depending on the customer's previous orders.
The development of the company's technology goals will be an important part of the technology strategy. This technology roadmap is based on how technology will help businesses and their customers.
In order to effectively create and improve customer-facing technologies and interact with key stakeholders, restaurants might employ technology plans. In order to maximise output, businesses must adopt the point of sale (POS) systems, such as those that can be operated through touch screen. Another technology alternative is the "Mobile Order & Pay" strategy, which is significant since it enables customers to place orders and pay for them solely through their mobile devices. Customers enjoy more privacy and are less likely to be interrupted by wait staff when dining at these establishments. Time savings are an additional perk of contactless transactions, which also help boost customer safety by giving customers a more convenient and speedy payment choice. The need of maintaining social isolation during a pandemic, like as the one caused by Covid-19, cannot be overstated (Schools, W. L. P., 2010).
Management and Organization
The term "planning" is used to describe the process of not just anticipating future events, but also selecting activities that will help a company achieve its objectives and fulfil its mission. Organization is the process of sorting out and allocating tasks and materials so that everything gets done in a timely and effective manner. Personal representation covers a wide range of issues, including employee engagement, training, placement, compensation, performance evaluation, and advancement. Restaurateurs need to keep a close eye on their staff to make sure their clients always get delicious, freshly made dishes. Leadership skills are essential for getting things done, whether it's handing out tasks and instructions, outlining processes, or even just putting a lunch order for a group of enthusiastic employees. Control consists of not just regulatory and supervisory measures but also a constant evaluation of performance (Fleming, P., & Spicer, A., 2014).
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14. Cash Flow Statement
A cash flow statement is an essential tool for effective financial management, and it may be used to keep track of an organization's cash flow and other liquidity levels. This statement, along with the balance sheet and income statement sheet, is one of the three most significant reports for analysing the health and success of a firm. This is helpful for establishing cash flow estimates, which in turn makes short-term planning easier. In the majority of circumstances, this is useful. By utilising the cash flow statement, you will be able to gain visibility into the sources of your financial resources as well as the destinations of your cash. The cash flow of a corporation can be contributed to in various ways, including its operating activities, investment activities, and financial activities. The statement provides information about various aspects, including cash flows, firm expenses, and investments as of a particular date. The statement of cash flows provides the information that management needs to make more informed decisions regarding the future of the company (Essential Business Guides, 2019).  Simple diagram of Cash Flow Statmant.
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                                   Source: ( CFI Team 2022)
 When projecting the Cash Flow Statement for the following or succeeding year based on estimates, projections are made during the preparation process. This supplies the management with the information they require to determine how much cash is necessary for what objectives, how much cash is made from sources within the organisation, and how much cash may be purchased from sources outside the organisation. Developing a financial budgeting plan is yet another step that will prove to be beneficial in the long run. With the support of this statement, the management is consequently in a position to devise plans and organise a variety of distinct operations. This is because the statement provides accurate information (Pant, S., 2015).  Successful business there should be enough cash and focus on that cash. An important part is same to provide details about payments such as purchase of goods, capital equipment, food, electrical engineering etc. 
There are several ways to set the Cash Flow statement: 

First is Operating Cash Flow- Cash Flow from Operating Activities appears first on the cash flow statement. Net profit or loss is where it all begins. 

Net Earnings: The net income or earnings of a firm demonstrate its prosperity through time.

Working Capital: The difference between a company's current assets and current liabilities is known as working capital. The cash balance for operating activities is impacted by any adjustments to current assets (other than cash) and current liabilities.

Operating cash flow
We get at the net cash provided by the company's operating activities after all the adjustments have been made. This is a summary of how much money is made from the company's main operation rather than a replacement for net income.
Next part it is Cash Flow Investing
The Cash Flow from Investing Activities category on the statement of cash flows shows changes in capital expenditures (CapEx) and long-term investments.
[bookmark: _Hlk113383645] Paying for Cash Flow- This category, also known as Cash Flow from Financing Activities, tracks the company's stock and bond issuances and repurchases as well as dividend payments.
Additional: Cash Balance- The entire cash position is reconciled with the balance sheet in the statement of cash flows' final part. When putting the three financial statements together, this is the last missing element. (Team, 2015 to 2022 )
 One kind of financial statement is the cash flow statement (CFS), often called the statement of cash flows, which summarises the cash and cash equivalents (CCE) that enter and leave an organisation during a certain time period. The Cash Flow Statement (CFS) is a financial statement used to evaluate a company's cash management, specifically their ability to generate enough cash to pay their bills and interest. The cash flow statement is one of the three major financial statements together with the income statement and the balance sheet (CFS). Typically, the cash flow statement for a restaurant will show the cash that comes into and leaves the business over the course of a specific period of time, such as a calendar quarter or fiscal year. In addition to this, it demonstrates how the Statement of Profit and Loss and the Balance Sheet influence one another, which in turn has an effect on the Cash Accounts and the Operating Accounts. (According to GoCardless, 2020)

15. Balance Sheet 
There is a good chance that the balance sheet will come in at number three on the lists of the majority of customers. This is because the balance sheet does not offer any insight into the profitability of the company, and some of the data that it presents may be based on old expenses. However, when considered in conjunction with the income statement, the balance sheet has a great deal of practical value. This is due to the fact that it reveals the amount of capital that was invested in order to produce the revenue that was reported. The income statement, the balance sheet, and the statement of cash flows are the three components of a set of financial statements that are considered to be of the utmost significance. It is important to examine all of these documents together in order to acquire a comprehensive view of the state of the company's finances and its performance. Each of the financial statements has its defenders, and the one that is the most important to pay attention to is determined by the particular set of circumstances.  (Bragg, 2022). This is a document that provides an overview of the state of the company's finances as of a particular date. The true net worth of a firm may be determined by referring to its balance sheet, which lists all of the company's assets, liabilities, and equity in detail. While the owners of most small businesses are busy running the firm, the financial statements that are created at the end of each year or quarter are typically put away and forgotten about while the owners focus on other aspects of running the business.
On the other hand, this inclination might have catastrophic repercussions for your firm. Balance sheets and other types of financial records are used extensively by successful company executives to the end that they may better track progress, forecast outcomes, and devise business plans (Mohammed, 2021)
The balance sheet of the restaurant provides an overview of the company's financial status and is an essential instrument in the process of formulating both short-term and long-term projections for the future of the business. It may be useful to have an understanding of where the money is going and how the restaurant business may use it more effectively to increase sales and reduce expenditures. In order to provide a more accurate picture of the restaurant's financial status, the balance sheet works in conjunction with other financial records such as the income statement. (Pendrill, 2021)
Diagram of Balance Sheet
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In the Diagram above you will see the distribution of a Simple Balance Sheet and I will give a definition of each of the elements mentioned. Anyone involved in business should be familiar with the concept of assets and liabilities, income and expenses. Assets and Liabilities are the main elements of your company financial situation. Income and expenses represent the flow of money. Define an asset as something your company owns that can provide future economic benefits, equipment, stocks, bonds, machinery-these are all assets. Assets must meet two requirements: Control over them and they must be future economic prosperity.

Liabilities
Liabilities are listed in the following section of a balance sheet for a business. Your debts to other people, such as recurrent bills, loan repayments, and other types of debt, are referred to as liabilities. Current and long-term obligations are two further divisions of liabilities. (FreshBooks, 2000-2022) To them are included: Salaries, taxes, rent and payments for interest. The long-term plan includes a long-term load, which helps the company to be financially stable. 
Current Liabilities 
A company's current liabilities are its debts that are due within a year of the balance sheet date and will either utilise current assets or generate new current liabilities. Short-term liabilities are often referred to as current obligations. (Harold Averkamp CPA, 2022) Example of Current Liabilities are: Account Payable, Expenses, Notes Payable, Current Maturities on Long-Term Debt and Interest Payable.

Shareholders’ Equity
 Equity shows how much of something you own, if you subtract the debts, you owe or the money you borrowed to buy it. When you invest, equity is the shares or shares that give you ownership in a company. 
Net profits are what a firm keeps after paying its debts and reinvesting them back into the company. Dividends are paid out to shareholders with the balance remaining.
The stock a corporation has repurchased is known as treasury stock. It may be held back to fend off a hostile takeover or sold later to raise money. (Fernando, 2022) 

16. Conclusion
 The income statements of a corporation detail the amount of money earned and lost by the business during a specific time period. Cash flow statements are also known as statement of cash flows. In addition, it will be helpful to create a financial budgeting strategy. Thus, the management may use this statement as a basis for developing strategies and coordinating many different activities. P&L statements are required to be compiled by many companies, either because of legal requirements or because they are members of a trade association; as a result, it is critical that these statements be accurate and comprehensive. A greater knowledge of a company's net income might be beneficial to both the management and the board of directors of a company, and the information that is supplied by a profit and loss statement can help facilitate this understanding. The "Golden Sands" restaurant is looking to expand outside its local market by providing delivery, a high level of service, and a menu that features exclusively natural foods imported from Romania and Belgium. The firm's goal and vision are crucial to its success because they foster trust in the organization and encourage collaboration among workers. The conclusion of our  "Golden Sands" restaurant's best features are its food, which is made entirely of natural products from Romanian and Bulgarian farmers; its rental services for baptisms, weddings, but also parties or birthdays; its ability to foster brand loyalty among its patrons; and the availability of a mobile app for making online reservations. The company's delays in delivering the authentic Romanian and Bulgarian merchandise are a major flaw. products, market swings, and the rise of internet booking through smartphone app.
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