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LADYWOOD RESTAURANT 
Ladywood restaurant is a small, family mediterranean restaurant in Birmingham, UK. Ladywood restaurant is a farm-to-table restaurant faithful to serving fresh food. locally sourced, seasonal cuisine and warm welcoming atmosphere. Our mission is to reconnect our community with traditional food by highlighting the regional test of our produce. Located in the heart of city centre. Our targets food enthusiasts and health-conscious diners who value quality, professionals cosy dining experience. We are seeking £190,000 to start funding to cover our Restaurant setup, kitchen, equipment, marketing and our staff recruitment.
Ladywood restaurant was founded to bring special dining experience focused on sustainability and local ingredients to the community. We address the growing consumer demand for health, ethically sources food by partnering directly with local farmers and producers. As a limited company (LTD), We will open our restaurant in high street area poised for steady customer flow. Our team looking for experienced chefs and hospitality professionals’ waiters to delivering delicious male and outstanding service.
Legal format and management structure 
Ladywood restaurant is a limited company that provides and protection from personal lability if the restaurant incurs debt or legal issues. We can have multiple shareholders, which is useful if we have partners or investors. A limited company is owned by its members those who have invested in the business and as the name suggests they enjoy limited liability. Limited company can have credibility with suppliers and customers compared to a sole proprietorship. Its suitable if you plan to grow, raise capital or eventually sell the business. In our company by shares, each share has a voting right attached to it so the members can vote on important decisions affecting the company. Our company day to day management is separate from its ownership and undertaken by a director or board of directors, with core principle that they act in the interest of the company and its members. Company finance guarantee comes from the members, from loans and from profits retained in the business as working capital.
The limited system extended with increasing rapidity during 1866-83. In nine years, periods the registration of companies in London as limited by shares and formed under the acts was 25 per cent. Progressive in 1866-74 then in 1856, and 55 per cent by growth of the private limited company. 
The limited companies of 1866-1883 (1933)
Ladywood Restaurant organization structure
General communication for management to post important updates like policy changes, holiday hours, or promotions. Staff schedule weekly, shift changes and availability updates. Ladywood restaurant manager has responsibility on daily operations, staff and customer service. Our assistant manager will support restaurant manager with scheduling and helps with training stuff. Our chef in charge of the kitchen, menu and staff. Our sous chef will help managing the kitchen in chef’s absence. Front of the house help with service, host, and communication about upcoming reservation, coordinate seating. Kitchen team helps to communicate with chefs, line cooks, and dishwashers. Our cleaner keeps restaurant clean before/after hours. Our deliver driver will do the delivery and keep they warm and delivering the food.
Marketing management plane 
Ladywood restaurant building our online platform on social media, we are creating post photos of food, our staff, events, behind the scenes on Instagram & Facebook. Marketing manager creating an account on TikTok to post short videos of cooking process. Also, our marketing tam making a website on google search to show our restaurant on 10 top restaurants in Birmingham. We are adding our restaurant in google map as well to show our opening hours, contact info, and menu list, and we are using online ordering.
Promotions & Offers 
We will be offering 50% off on the first day off opening to interduce our restaurant in the community and create loyal customer. We also offering happy hour discounts and refer a friend rewards.

PESTEL Analysis 
PESTLE is an acronym that stands for six categories of macroeconomic (Political, Economic, Socio-Cultural, Technological, Legal and Environmental). PESTLE analysis uses for to identify the key macroeconomic factors that may have effect on the future development of the business. The identification of future macroeconomic allow the manager to ensure the proper development and suitability of the business. Del Maromol. and Feys. (2015). 
Explanation of the marketing strategies 
There are some external factors impacting on Ladywood restaurant. Political factors, such as European commission and the world trade organization (WTO) the government international trade policies. Economic factors it can make impossible for a company to change the economic, but Ladywood restaurant can make it better deals, tax rates, and growth the inhabitants and purchasing pawer, it allows the company to adapt overall strategy to minimize losses. Technical factors are very important for new restaurant. The internet revolution came as a surprise to many managers to increased use gained a significant competitive advantage. Therefore, it seems natural to investigate the practices in R&D (research and development). Legal factors also impotent that staying informed of regulations (labor laws, trade laws, etc.) in the country where the company is located or one place to another, the best way to protect the company from possible legal attacks and act in the best way. Political factors, European commission World trade organization increased exchange of goods, services, peoples and ideas across borders, inherent to globalization, has had many effects. Those are trade and culture effects like rising food cost especially for high-quality Mediterranean ingredients. This agreement has storge impact on the design of role and service in EU. This chapter maps those developments and position of the EU and member of stats. Burri, M. (2015).
 Economic factors such as Government international trade policies. It caused Inflation and changes in consumer spending habits. Social factors, distribution of income, lifestyle, health, communication chosing to dine out less frequently and stuff struggles to keep up with demand. The internet revolution, apps like Uber Eat, Just Eat by taking the restaurant’s customer they are cheaper and faster than the restaurant. Legal factors, tax rates Laber laws, Trade laws these are discretionary spending could be a legal impact that the tax rates, people cannot spend more. Environmental standards, renewable energy, recycling, lacks innovation, it could be environmental impact. Del Maromol. and Feys. (2015). 
Disadvantage & Risk
The NBC television in 2003 had shown the titled Restaurants, on this show, an advertisement by American Express claimed ‘90 percent of restaurants fail on first year of operation. To Verify the failure of restaurant, they provided several imitations. The imitation was based on study, fifteen hundred restaurants. The study 15 percent market standard growth rate is 3 to 4 percent. Another report by Sydney and other researcher shows that restaurant failure is about 30 percent. G. Parsa, T. Self (2005). 
Comparing tow calculation, the market growing is 219 percent to 3,287 section a more realistic number is 30 parcen, the report 90 percent restaurant failure rate is a myth. G. Parsa, T. Self (2005). Based on study there are some risks to Faile the restaurant financially in difficult market.
Specify the amount of funding  
There are many methods to fine your business funding. For example, business lone you can get from the bank and government lone. There are some lone non-repayable. Non-repayable funding can be great for startups a new business. 
Government Grants and Support
To establishment and growth our restaurant business, we are looking to fine government grant support. Fine those opportunities such as non-repayable grants, the Kink’s trust provide non repayable grant and loans up to 30,000 to cover expenses including equipment renovations and marketing. To specify the amount of funding for a new restaurant depends on several key factors. Location and the rent cost, leasing or buying the restaurant space, including deposits. Renovations and interior design, remodelling, furnishing, kitchen setup, and ambiance. Commercial kitchen appliances, furniture, POS systems, and technology. Licenses and permits cost, food licenses, health and safety certifications. Initial inventory like ingredients, beverages and supplies for opening. Recruitment, initial salary and training cost. Advertising, branding, promotional events. Operating costs for the first months, including unexpected expenses. 

	Month


Cash Flow
	Chash in
	1

	Loan- start-up capital
	£180,000

	Sales (total sales of product and/or services)
	£10,000

	Other
	£0

	Total cash in-flows (A)
	£190,000



	Chash out expenses 
	Month 

	Rent or premises costs
	£10,000

	Business rates for your business premises
	£5,000

	Utilities (gas, electricity, water)
	£5,000

	Insurance
	£5,000

	Telephone and internet
	£3,000

	Marketing and advertising expenses
	£40,000

	Vehicle running costs
	£4,000

	Equipment purchases or leasing
	£50,000

	Postage, printing, stationery
	£1,000

	Transport and delivery
	£3,000

	Professional fees (legal, accounting etc.)
	£2,000

	Cost of sales (Cost of product)
	£40,000

	Wages your own
	£10,000

	Staff wages
	£12,000

	Any other
	£0

	Any other
	£0

	Total cash out-flows (B)
	£190,000



	Your net cash flow (A-B)
	£190,000
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