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Task 1
Individual Reflective Report

[bookmark: _Int_FSLZ6Koe]In the near future I want to open a Romanian restaurant in Leicester, a truly Romanian restaurant, all traditional Romanian food. There are still restaurants, Romanian fast food, but they don't really taste Romanian. I have friends who are in the shipping business from different countries, and it would be an advantage for me and for them. As for transportation cost, I could advertise for my friend in the restaurant with posters and he could advertise for me and my restaurant with posters on the car. Any start is hard, with any business you want to start in this beautiful world of business, there is some money involved, some risks, you don't know if the business will work or fail, but you never know in life what will happen if you don't try, and that's true in everyday life. But if you really want something, nothing should be impossible and you should accept and always go forward for your dreams, and for me it's really a dream, I will feel very close to my home, my family, my childhood memories, all with the help of Romanian food.
 
I did some research into the costs of opening a restaurant:
• Cost of registration
• Licence fees 
• Business plan and consultation
• Cost of the object
• Object reconstruction
• Cost of kitchen equipment

[bookmark: _Int_t4VgjRb4]These are just a few of the things you need to consider when opening a restaurant business. There are many other issues or problems that will  arise over time. Opening a restaurant is one of the most daunting adventures in business, but it’s also one of the most exhilarating and fulfilling. In the restaurant business today, there’s greater competition and more financial challenges than ever before, whether they be food, labor, or real estate. This year, 19 states increased minimum wage. And although restaurants across the U.S. are diverse, there are key similarities in the ones experiencing success. These restaurants are constantly innovating and adapting — leveraging technology, data, and new staff management practices to meet the changing expectations of their guests. Today’s successful restaurateurs are students of the industry, constantly testing new behaviors and approaches to improve the restaurant experience. Regardless of the approach, every restaurant defines success differently. This report outlines the key takeaways, behaviors, and outcomes of the restaurant industry today to help restaurateurs build their roadmaps for success in 2019.Other very important aspects:
1. Executive Summary
2. Company Description
3. Market Analysis
4. Menu
5. Employees
6. Restaurant Design
7. Location
8. Market Overview
9. Marketing
10. External help
11. Financial Analysis
[bookmark: _Int_vISsquey]The point is that no matter how complicated and how hard it may be to open a restaurant or any other business you should never give up on your dreams. Whatever it is you have to keep moving forward.



