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Introduction 
The study is going to analyze the business concept based on the hospitality industry. There is the consideration of the business model canvas that can make the proper justifications for the development of the business idea. Enterprises may be idealized as an individual's vision that not only fills holes in the market but also innovates products and services to meet the varied wants of consumers (Mason et al. 2015). This article will discuss the eco-friendly restaurant Eco-Food-friend, which will be situated in Manchester, and its hospitality endeavors on these premises. This article will identify the actual rivals in this field as well as provide insight into the motivating factors that facilitated the curation of this company concept (Barringer and Ireland, 2018). 
Main Body 
The new business, "Eco-food-friend," is best described as a sustainable, environmentally friendly restaurant with a central Manchester location. With a commitment to sustainability, this company aims to transform the dining experience for all of its eco-aware customers, as well as the more environmentally conscious locals, Gen Z and millennials, and inquisitive tourists who enjoy discovering new and sustainable culinary experiences. This environmentally friendly restaurant is situated in Manchester, a city well-known for its support of green efforts (Butler and Hackney 2021). Its sustainable decor serves as a testament to its dedication to ensuring the least possible negative environmental effects. Its interior would feature recycled décor, recovered timber furnishings, energy-efficient lighting, and a zero-waste philosophy. 
To minimize its environmental effect, the restaurant will exclusively serve food that is produced locally through partnerships with local and regional producers. Along with having talented chefs, it would also have a focus on providing a wide range of customers with a flavorful yet healthy culinary experience. The chefs would carefully create dishes utilising fresh, locally sourced products wherever possible. In addition to actively arranging environmental actions, Eco-food-friend will directly interact with the community by providing customized eco-friendly eating experiences to the target consumer base. To encourage the community to go beyond the conventional way of thinking and adopt a lifestyle that prioritizes environmental protection, the projects will be themed around greener worlds (Winter, 2019). Booking for the restaurant could be made through its official website and social media accounts, which would teach customers how to have eco-friendly meals and live a sustainable lifestyle that follows the Eco-food-friend concept. Including their ways of making money, such as dining in, hosting private events, providing takeout with an eco-friendly philosophy, and taking part in sustainability programmes. Local farmers, organic and sustainable suppliers, and environmental groups are all proud partners of our eco-friendly eatery. By doing this, the company would be able to reaffirm its commitment to verified sustainability. The growing tendency among British consumers to select eco-friendly restaurants has been a driving force behind this hospitality company's endeavour and the decisions made about it. According to one study, seventeen million Britons are more inclined to choose ecologically friendly dining establishments with a greater range of eco-friendly menu options (Public Sector Catering, 2020). Therefore, one of the main things that would increase the appeal of this company endeavour is how British clients actively want to make even better and more sustainable choices while dining and drinking out. Eco-Food-Friend would enable it to be more open by providing consumers with enough transparency to understand how their meal choices affect the environment as a whole. There can be the consideration of the QR code for identifying the menus and this will also be helpful to know the ingredients of the dishes that create proper value for the organization. 
The critical evaluation of the factors strongly reveals the concern of foundational elements that shape the potential concept of success with the strong potential to resonate with stakeholders and consumers. 
Passion for sustainability is one of the major factors throughout the business plan. The Eco Food Friend will effectively lie on the deep-seated passion for the approach of sustainability. The founder of the sustainable business has an unwavering commitment to the stewardship of the environment that serves as an effective catalyst for venture and drive towards the aspects of development (SWARGIARY, 2024). This kind of personal ethos not only imbues the aspects of authenticity but also fosters a sense of purpose that transcends profit-seeking (Moeller and D’ambrosio 2021). However, aligning the organisation with the objectives of value-driven, Eco Food Friend should introduce a solid foundation that is rooted in the concern of integrity and sincerity.
Eco-friendly options as per market demand: The analysis of the market trends reveals the aspects of burgeoning demand for dining options of eco friendly among customers. Most of the eco-friendly restaurants strongly want to decrease energy usage as well as reduce the carbon footprint by obtaining the approach of green practice (Ratz, 2023). However, increasing awareness regarding the issues of the environment and the increasing preference for the approach of sustainable lifestyles. This restaurant will also exist for the approach of a sizable segment of the population actively that seeks a dining experience which aligns with the effective values. Therefore, Eco Food Friend will also capitalize on the particular niche of the market. Under this, this concerned company wants to establish their presence in Manchester, Eco Food Freind might make use of organic and locally produced food items (Kuppinger, 2023). In this context, Eco Food Friend should capitalize on their role towards the trending niche of the market and this restaurant can position itself as a beacon for the approach of conscientious customers eager that will help to support the businesses that prioritise the concern of sustainability. 
Manchester cultural ethos: The cultural aspects of Manchester are effectively characterised by the concern of their progressive outlook as well as the spirit of a vibrant community that offers fertile ground for establishing the Eco Food Friend. However, as a city renowned for its forward-thinking initiatives and cultural diversity, manchester strongly serves as an ideal locale for strong pioneer ventures (Khoo and Chang 2021). That effectively seeks to barrier conventional norms as well as inspire positive changes. By leveraging the innovative as well as sustainable culture of the city, the Eco-Food-friend will not only find popularity locally but also establish itself as a driving force behind wider societal change.
Holistic sustainability differentiation: Eco-Food-friend should set itself apart in the crowded restaurant industry with its all-encompassing commitment to sustainability (Bouvier and Chen 2021). While just paying lip service to environmental issues, the practices of restaurants sustainability in every aspect of its business, from using ingredients that are effectively farmed nearby to reducing waste through programs like composting as well as recycling. This will all-encompassing dedication to environmentally friendly methods that not only lessen the impact on the environment but also build the confidence of customers and brand reputation (Abdou et al. 2022). Eco-Food-friends should foster a sense of pride as well as loyalty among customers who value ethical consumption by placing a premium on authenticity and transparency.
Community partnerships and engagement: Understanding the value of teamwork, Eco-Food-friend should actively seek to establish alliances with nearby suppliers, farmers as well as environmental groups (Ágústsdóttir, 2021). This restaurant should also cultivate a sense of social responsibility towards sustainability and shared ownership by incorporating community stakeholders into its value chain (Suriyankietkaew et al. 2022). Using educational programs, workshops as well as community gatherings, Eco-Food-friend should create a sense of community and mobilize support among its clients, converting them from passive consumers into engaged players in the sustainability discourse. 
As per the contemporary example, Leon is known as a fast-food chain in the UK and this company established their store in the year 2004 (Hirth et al. 2021). Leon restaurant had strongly capitalised on the trends of customers towards healthier and the options of sustainable dining. In the competitive fast-casual dining market, Leon restaurant has made a name for itself by emphasizing the use of fresh, ethically sourced foods and offering a menu that accommodates a variety of dietary requirements. Modern consumers looking for convenient as well as nutrient-dense meal options are strongly drawn to the company's dedication to authenticity as well as transparency (Aaker and Moorman 2023). 
Moreover, the UK's Ivy collection is effectively known as a group of restaurants, cafes and brasseries and the company is established in London (Linkedin, 2024). This restaurant also provides accessible as well as all-day dining for visitors and locals alike. However, every location is effectively handpicked to the concern of reflecting, value and adding towards the local areas. This restaurant is famous due to the heaven of unfaltering and style service that strongly shows an effective dedication to the food that has effectively set the secure standards for UK dining since the company was introduced in the year 1917 (The-ivy.co.uk, 2024). 
Through the analysis of business ideas, I have developed diverse types of personal ideas. Reflective practice is the process by which people learn to engage in a lifelong learning process, rather than only reflecting on their acts, to learn from their failures and succeed in their future attempts (Rushton and Suter, 2012). Gibb's Reflective Cycle would be applied under this theory. The Gibbs model, which links learning via repetition, is occasionally referred to as the iterative model (Adeani et al. 2020). As a result, this article will emphasize the enterprising spirit I have developed via the process of choosing this business endeavour.
First, I completed self-assessment exams to gauge my enterprising spirit, and after doing so, I discovered that I had received a score of 66% [See Appendix 2]. There is also a focus on the analysis of management skills through the skills tests. On this note, I have identified that there is the importance of communication and emotional intelligence, and this is one of the major strengths for me. There is also a major strength of decision-making and strategic thinking ability that is also a key area in entrepreneurship. Time management is also an essential area that is analyzed through the skill set [refer to Appendix 3].
During the test, I experienced conflicting emotions. I was depressed about the region I needed to traverse wisely since, although my high risk-taking ability made me feel confident, my low creative score did the opposite. My confidence that I possess people-oriented entrepreneurship talents has increased even more after receiving the results. For me to interact with my clients more effectively and build useful relationships with the powerful individuals in my industry, this has to be expanded further. 
Through reflection, I can say that there is the importance of the risk-taking ability that is helpful for me to manage different areas of the decisions within the workplace of the organization. There is also a concern regarding innovation that makes a huge issue through the development of problem-solving in business organizations. However, I can say that leadership and teamwork are key areas that should be managed properly for dealing with the demands within the workplace. Through this, I can make a better plan for dealing with the conflict situation. 
Through the analysis of the reflection, it can be said that I have gained diverse types of knowledge from the test. Through this, I have developed knowledge regarding managerial skills. Through this, I have also developed my idea regarding entrepreneurship. Through this, I could make the development of the decision making with the development of business ideas within the industry. 
I will focus on my creative thinking skills which will help meet the objective of my personal as well as professional career. Leadership capability will be developed in me through the management of communication. There is also the importance of adaptability as well as the innovation that will be developed through the management of my creativity level within the workplace of the organization. 
Conclusion 
The study concludes with a discussion of the business plan and the name of the business Eco Food friend. The role of the company is to offer an organic food service in the manchester. The cultural aspects of Manchester are effectively characterised by the concern of their progressive outlook as well as the spirit of a vibrant community that offers fertile ground for establishing the Eco Food Friend. Its sustainable decor serves as a testament to its dedication to ensuring the least possible negative environmental effects. Its interior would feature recycled décor, recovered timber furnishings, energy-efficient lighting, and a zero-waste philosophy. 
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Appendix 

	Key partnerships
Distributors of organic food, local farmers, local business, and governmental organizations. 
	Key activities 
preparing food using materials that are available locally.
upholding and encouraging environmentally responsible behaviors.
interacting with environmental organizations and the community.



	Value propositions
A minimally impactful dining experience that is eco-friendly.
For healthier meals, use seasonal, fresh, and locally sourced foods.
methods for reducing waste to promote sustainability.


 
	Consumer relationships 
Social media engagement to promote sustainability. Developing environmental initiatives, and personalized experience of dining. 
	Consumer segments
Residents who are interested in sustainable living. Tourists will also be targeted. Psychographic and behavioral segmentation will be followed. 

	
	Key Resources
Skilled staff, technological equipment, organic products suppliers. 
	
	Channels 
Booking through the official website. Social media channels of the company, connecting with the website of the partnership business. 
	

	Cost structure 

	Revenue stream
Takeaway order with the packaging of the products. 
Sales from the dining. 
Hosting different private events considering different workshops. 



Appendix 2 - Entrepreneurship test 
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Appendix 3 - Managerial Skill Test 
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You are fairly people-oriented, although you have the potential to improve
your interpersonal skills even more. In order to be successful in the
entrepreneurial field, you will need to create relationships with helpful
business contacts, clients, suppliers, and employees. This requires strong
interpersonal skills, and a certain degree of comfort initiating conversations
and networking, all of which generally seem to be strengths of yours. You
may want to consider taking classes to further brush up on your people
skills and assertiveness skills, but overall, you are doing quite well in this
area.
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