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Introduction
In this report I will be talking about the group work I have been working on. We set up a micro business named Kings Indian Restaurant. I will be mentioning the skills and knowledge I have learned from this collaborative work. As well as some additional information that you will need to know about our business.

Main Body
Me and my group have decided to set up a restaurant that has indian cuisine. Our mission is to provide excellent service to our customers and make sure they have a good experience when in the environment of our restaurant. Mon – Fri: Our main target will be commercial people meaning local people and customers that live around Kings Cross area as that is where our restaurant is based. Sat – Sun: We will be targeting tourists as they will be travelling to London (main tourist attraction place) during the weekends.

The objectives of our business are the following:
· As we are just beginning our business our main objective is to stay in business. It is compulsory as the business does not have regular and loyal customers. Also we do not have a reputation in the industry.
· Second of all we need to be earning profit. To make this possible we will promote the business. This way the public will notice a new restaurant and come to try our food. 
· Our final objective is to open several branches of our restaurant around U.K. To achieve this we will be doing market research and will search for perfect places to open the franchises.

To complete this presentation I had used some of my own knowledge and some personal skills that I have that will make it easier to complete for me.
Personal skills (me)
· Leadership
· Communication
· Time management
Knowledge
· SWOT
· PESTE
· Introduction
· Description of business
I have used my personal skills listed above with the presentation. Leadership skills were needed as I was the leader of the group and I had to do my part as the leader. Communication skills were needed as this way we will be able to understand what we are doing and contribute ideas to the presentation. Time management skills were needed as we need to complete the presentation before the due date and present it to the class. 
I have used my knowledge listed above with the presentation. 
I knew about SWOT from before as I used it in one of my previous assignments and it was taught in that lesson about SWOT. Same with PESTE I have learned it in a previous subject within this course and used it for this presentation. As for the introduction and description of the business. I have done numerous reports before as I have been to college before this course and within reports you have to include an introduction first. Description of business was a broad but yet simple slide to complete as you just had a lot of explaining to do. 
I have also developed some skills while working on this presentation.
Personal skills developed
· Team work
· Organisation
· Decision making
· Multi tasking
I developed my teamwork skills as everyone in the group had to work together to complete the presentation. I developed my organisational skills as I had to be organised while doing the presentation. This includes because I am the group leader and I was in control of what everyone completed and to write the group learning log.I developed decision making skills as while completing the presentation I was working under pressure to complete the assignment on time therefore I was having to make decisions in quicktime. I developed multitasking skills as I had to complete my work as well as helping others when they didn’t understand their part, also this was my part as the leader. Some extra information that was not included in the presentation is going to be included below.
Extras:
Type of food
Menu for kids
Prices
Spiciness

We will have all types of Indian ranging from curries to samosas. They are included below some of the food that we serve at our restaurant
 
Type of food/Prices
 
Warm Starters
Seekh Kebabs – 4 pieces for £2
Samosas – 2 pieces for £1.50
Pakoras / Chicken Pakoras – 4 pieces for £2.25/£2.75
Onion Bhaji – 2 pieces for £1.75
Fried breaded fish balls – 4 pieces for £2.50

Cold Starters
Papdi Chaat – 1 portion for £3.50
Dhai Balle - 1 portion for £3
Golgappa/Pani Puri – plate of 8 for £3.25
 
Main course

Curries
Chicken Jalfrezi – Small: £4.50 Medium: £5.25 Large: £6
Butter Chicken - Small: £4.50 Medium: £5.25 Large: £6
Lamb Shank - Small: £4.50 Medium: £5.25 Large: £6
Lamb Bhuna - Small: £4.50 Medium: £5.25 Large: £6
Daal and Saag (Lentils & Spinach) - Small: £4.50 Medium: £5.25 Large: £6
Gobi (Cauliflower) Small:£4.50 Medium:£5.25 Large:£6

Rice
Pilau rice - Small: £3 Medium: £4 Large: £5
Boiled rice - Small: £3 Medium: £4 Large: £5
Lamb Biryani - £5
Chicken Biryani - £5
Vegetable Biryani - £4

Sundries
Naan – 70p each
Paratha – 80p each
Roti (Chapatti) – 75p each
Keema Naan – one piece £2
Aloo Paratha (potato) one piece £1.50

Desserts
Gajar Halwa - Small: £3 Medium: £4 Large: £5
Rasmalai - Small: £3 Medium: £4 Large: £5
Kulfi (Pistachio,Mango, Malai) – 1 piece £2
 
Menu for kids/ Prices
Yes we will have a separate menu for kids as we know we will have spicy food and it is not suitable for all ages.
Chicken nuggets – 6 for £1.60 Meal - £3
Fish fingers – 4 for £1.25 Meal - £2.25
Chicken burger - £1.75 Meal - £2.60
Chicken drumstick meal - £2.50
Chips - Small: £1.50 - Large: £2
 
What was your role/ what did you do?

Within the restaurant I have the role of being one of the Supervisors. I chose this role as I am an organised person and I am good at the role of being the leader and this is included within this role.
· Supervisor – Me

Also in another context my role within the group while working on the assignment was being the leader of the group. Within the role of being the leader I done many jobs. For example making sure everyone is doing their work and they are doing it correctly. Taking control and charge of getting all the information together and organised. 

· Leader – Me
(Leads the group and makes sure everyone is appointed with a section of the presentation to work on)

What are your learning goals?
 
My learning goals are to know about the following topics. I will do this by finding out more information about them and researching on them in depth. To lead the team I will be the leader for any teams I have to work with to help with learning more about it. For Recruitment, HR and Admin, I will search about the 3 sectors in the business environment to find out more information. As for Legal Compliances and Licensing I will find out about different business types and what licensing will be needed for them before they start up. Production is an easy subject but it is a broad topic and I know only some aspects of this so I need to find out what more is included in this topic. For Marketing Plan I don’t understand it that much that is one of the reasons why I did not choose this topic to work on. To improve my knowledge on this topic next time I do a group project I will choose the topics which I don’t understand so I can challenge myself and find out more about it. Operational Requirements is another one of the topics I did not understand at all. That’s why I did not complete this as one of my slides. Next time I will make sure that I research on this topic more than others. Marketing and Sales is a topic I need to find out more about. I do have some knowledge about it but I added it to one of my learning goals as I need to understand it completely. The financial aspects is where I like to complete the topics as I completed the Financial Forecast slide on the presentation. But I do get a bit confused with numbers sometimes for example the loan interest rate was somewhere where I struggled. Marketing strategy seems okay for me but I need to learn about some more ideas to do with the topic as I am only aware of a few and need to use a more range of information.
· Lead the team
· Recruitment, HR & Admin
· Legal compliances & Licensing
· Production
· Marketing plan
· Operational requirements
· Marketing & sales
· Financial aspects
· Marketing strategy

 Conclusion
Overall concluding this report I have learnt a lot from this presentation. I have completed research for help with some of the slides. I developed some skills and gained more knowledge from this experience. I learned that I am a good leader and can help teammates with their work. I learned that working within a group has its ups and downs but I got through it and done well. Working with the team members and communicating more is one of the things I learned. I learned about all the aspects of creating a new business and how that will work if done in the future as well. 
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