MAMA's
 Lounge & Restaurant


MAMA's lounge & restaurant will be exclusive to the Rhosilli area, modern English and Franch food and a style of service that will make everyone comfortable and special.
Our food products will be of the highest quality and prepared with respect and care. We're going all the way to please our guests.

The area needs a warm and friendly place with great food. A place where you always feel that you're going to get the best of everything. The MAMA's Lounge & Restaurant features a comfortable dining room and an elegant lounge. Comfortable furnishings and furniture with soft, soothing tones. The lounge has cosy sofas and antique love seats with a softly lit fridge. It's going to be the best place to stop for a bite to eat, a drink or a small business meeting. For extra comfort and to please a large group of people, we will make special hors d'oeuvre plates for our customers.

The menu changes every 3-4 months, but will keep your favourites. Prices should compare with other high-quality restaurants in the area. However, MAMA's Lounge & Restaurant's strategy is to create a higher value image than its rivals through food, service and entertainment.
The lounge and restaurant are open seven days a week. We're offering special theme nights to attract new customers to MAMA’S  restaurant, is going to be fine dining in a comfortable setting. Hot colours, fresh flowers, soft music, candles and stunning artwork from some of the most outstanding young artists in the area . This will lead to a sense of community and give new artists a chance to showcase their work to a diverse clientele. During the busy summer months, you can also sit outside on our patio and we will deliver a special summer menu featuring lighter fare, tropical beverages and non-alcoholic dishes. The patio and garden environment will be a nice, casual atmosphere for the summer crowd.
The service is going to be comfortable, very polite and right. We must hire the best people available, train, inspire and promote them, and thus maintain the most effective workforce possible. Our management team consists of individuals with over 10 years of experience in food, restaurant and hotel, catering, management, finance and marketing.

The most important thing for us is our financial success, and we feel that this will be accomplished by offering high-quality service and excellent food with an interesting twist. We have established financial projections based on our experience and knowledge of the region. With $385,000 in start-up costs, we will generate $1,085,465 in revenue by the end of year two and generate good net profits by the end of year three.

Our list of wines will be small in scale and will focus mainly on wines from the best producers in the United Kingdom and France. Approximately 25 per cent will be made available exclusively in glass and the remaining brands will be made available in cans, moderate international beer selection on tap and in bottles, but the main brewery will be the famous local Tomos Watkin. The cosy soft-lit bar offers a wide selection of the finest Vodkas, handmade Aquavits and single malt Scotches.
The kitchen staff will have the latest of cooking education and work experience. Our creative talents are going to complement each other. The staff of the lounge and restaurant will provide the finest service in a comfortable atmosphere and give guests an extremely successful evening.
 MAMA’S Lounge &Restaurant is going to be strongly concentrate on using products from local farmers. There are many advantages to use local sourced products, here are a few examples of it:
- Locally grown food is full of flavour. Once grown locally, crops are harvested at their height of ripeness or harvested early in order to be transported and sold to your local retail store. Output on local markets has been picked up many times within 24 hours of your order.

-Eating local food is being consumed seasonally. While we wish strawberries were grown all year round in Gower , the best time to eat them is when they can be bought directly from a local grower. They are full of flavour and taste better than those available in the winter that travelled thousands of miles and were selected before they were ripe.

-Local food provides more nutrients. Local food has a shorter time between harvest and table, and the nutrient value is less likely to have decreased. Food imported from distant countries is often older, has travelled and resides in distribution centres before it reaches your store.

-Local food supports the local economy. The money that is spent with local farmers and growers all remains close to home and is being reinvested with businesses and services in your neighbourhood.

- Local food is beneficial to the environment. By buying locally grown food, you help maintain farmland and green and/or open space in your community.

-Local food encourages a healthier food supply. The more steps there are between you and the source of your food, the more likely there is to be contamination. Food grown in distant locations has the potential for food safety concerns in processing, washing, shipping and distribution.

-Local growers will tell you how the food has been grown. You may ask what kind of methods they use to plant and harvest crops. When you know where your food comes from and who grew it, you know a lot more about the food.

As the growing season starts and comes to full swing, you should think about how to add more locally grown food to your menu. By doing so, you support the many benefits of locally grown food.(canr.msc.edu)


Another advantage of MAMA’S Lounge & Restaurant is the large vegetarian and vegan options in the Menu.
According to BBC NEWS the numbers of Vegans is up every year.
According to the most recent research conducted by the Vegan Society in 2018, there are nearly 600,000 vegans in the UK.
It is estimated that this is up from 150,000 in 2006, and that there are twice as many women as men who are vegans. 
Approximately 360,000 people also describe themselves as life-style vegans, who only use or purchase cosmetics and clothing free of animal products, for example.(bbc.co.uk)
   

The price range will be at the limit of our competition around the area, even if the Gros Product is not going to be over 75-80 % the 65-75% GP. Is in our yearly revenue margin so the business  is going to be a profitable one.
 We are going to offer a special kids menu with a low price, this will attract the families with kids and the parents will also spend a good amount of money for food and drinks, we are looking to consistency of our business and not only to make money on the summer season.

With our respect, passion for food and willingness of helping the community our daily prepped and not sailed food will go to the foodbank as a charity which will not only help the community but will also create a good image of our restaurant and will also help with tax deduction. 
Wasted food is painful to see, particularly when you need to be so careful in managing costs and other ways doing a tight project. There are significant advantages of providing extra food, such as tax rewards, social responsibility, improving the environment and raising the cost of carting. (www.restaurantbusinessonline.com)


 

SWOT ANALYSE 

To insure a profitable, sustainable and successful business is very important to analyse all the aspects of the business. this is where you can better protect yourself against losing ground to your rivals by performing a restaurant SWOT analyses. 

 A SWOT analysis allows restaurant owners to determine their place in a given market. 
The S.W.O.T letters signify strengths, limitations, opportunities and risks.
The first two of these-strengths and limitations-take into account all the things you can actually manage as a company owner.
Opportunities and risks, on the other hand, apply to factors that you don't have power over, but that can have a better or worse effect on your market.

Both groups come together to give you a holistic viewpoint on where you stand in the business landscape.
A cool feature of SWOT analysis at the restaurant is that it is versatile. This can be extended to a new restaurant to determine its current role and to define a plan for further growth. You may also use it to determine suppliers of restaurants.
In addition, you can do a SWOT restaurant competitor to see what others are doing well and whether there are any holes in the market they represent in the primary. (restaurant.eatapp.co)


The SWOT
STRENGHT 

-Good touristic area

UK is known for many things, but beautiful, world-class beaches are generally not   one of them-so far.

A beach in Wales has been named by Suitcase Magazine as the best in Europe. Swansea's Rhossili Bay, on the Gower Peninsula, surpassed Spain, Greece and France's sandy shores to become the only European beach deserving of a spot on Suitcase's top 10 beaches in the 2017 world list.(independent.co.uk)

-New service style

-Competitive prices

-Home made food
      There's nothing more delicious when the fresh food is in season and ripe off the vine. People enjoy savouring the authentic wholesomeness produced from fresh ingredients. Fresh foods provide a vivid, vibrant experience which can be just as addictive as salt, sugar or fat (but in a good way!).
      While seeking more information about what's in their food, people are learning more about where their food actually originates. Too much of what UK's eat comes from other nations, and even from other continents, but now more consumers are seeking local ingredients. People are becoming more motivated to help a small farmer from their own neighbourhood than to purchase food from big box stores out of season. Supporting restaurants which provide local ingredients helps the community and economy. It also improves freshness and nutritional consistency, as products do not have to move from farm to table for as long as possible.(fsrmagazine.com)

-partners are experienced in their jobs

WEAKNESSES 

- new place not having a branded image 
-limited funds available 
- costumers needs to travel future to get to the restaurant 

OPPORTUNITYS 
-New camping caravan site opening soon in the area
- only one vegan friendly restaurant close by

Going vegan doesn't mean losing out on the simple pleasure of sharing a meal with friends or family. As the world's vegans continue to rise exponentially, so does the number of vegan-friendly restaurants. But you don't have to restrict yourself to restaurants that only cater for vegans-today you'll actually find it more surprising to find a restaurant that doesn't have a vegan option on its menu than one that does!

-opportunity to extend the property with accommodations

THREATS 
-wheatear
-National trust planning to open a new facility close by.

                                                                       SMART 


	Specific
	MAMA’s restaurant and louche medium size restaurant accommodating  ?? guests.  Numbers of customers will increased during summer as the garden will accommodate extra 40 covers in one seating.
-Allocated in touristic area
-need of a new concept restaurant in the area
-charity remaining food on the end of the day will be donated to local food bank for homeless that will also attract customers to come as knowing that  
 

	Measurable
	Profit is the best way to measure if the business is going in the right way 
The profit must me a minimum of 25% of hole year turn over 
Even so, a monthly stock check will be done every month in the kitchen
A monthly balance of the overall business will be done

	Achievable
	To accomplish well running restaurant 
-good food and drinks
-making sure we use local fresh products as advertised 
-staff is trained and ready for busy time
-the passion and experience of the owners for hospitality 

	Realistic
	To make sure the business is a good running and successful business 
All partners are related with the business- good knowledge of industry 
The locations and research of the market shows that this spot well suitable for restaurant 
 

	Time 
	1 year this is the time the business needs to stabilizes to the hole year turn over will shows the best and the worst times of this business 
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