
 
Module Name: Managing Enterprise
Module Code:  BMSW4011
Assignment Name: Task 1 ( Bussines plan + Individual reflection)
Student Name: Claudiu Boboc
Student Number: 2410359
Lecturer: Melanie Squire
Deadline: 4th of July
 
 
 AI Acknowledgement  
I confirm that I have not presented any AI generated materials as my own work.

Business Plan: Bombaclat Gangsta Restaurant
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Date: June 2025
Owner: Claudiu Boboc ( 2410359) 
Executive Summary :
          Bombaclat Gangsta Restaurant is an unapologetically bold, gangster-themed Caribbean restaurant opening in the heart of Newport, Wales. This concept merges authentic Jamaican and Caribbean cuisine with the raw urban energy of hip-hop, dancehall, and UK street culture ( F. Gooding ., 2023) . It’s not just a place to eat – it’s a statement.
          The name “Bombaclat Gangsta” is intentionally controversial, gritty, and unforgettable – capturing the essence of rebellion, pride, and flavour. We cater to those who live unapologetically: hustlers, creatives, music heads, the Caribbean diaspora, students, and streetwise locals.             This is Newport’s first high-energy Caribbean joint with a gangster soul – a vibe, a movement, a kitchen with swagger ( A, Marmot ., 2024).

Mission Statement :
          To serve mouth-watering Caribbean food with a gangster attitude, inspired by the streets, the beats, and the roots ( A. Henrey., 2024). We create a space where street culture, music, and community blend over plates of jerk, rice, and real talk ( C. A. Fresnel ., 2023 ) .

Objectives :
· Launch and stabilize Bombaclat Gangsta Restaurant within 12 months.
· Build a loyal, street-savvy customer base by offering unique vibes and quality food ( A. Nava ., 2022 ).
· Host monthly urban events: freestyle nights, rap battles, bashment sessions, and more.
· Break even by Month 10 and reach monthly profits of £5,000+ by Year 2.
· Develop branded merch (caps, tees, rolling trays, etc.) by the end of Year 1.

Business Concept:
The Vibe
          Think urban basement meets island paradise. Graffiti walls, chain link fencing, retro speakers, neon “Don’t Chat Rubbish” signs ( A. Jung., 2023). Trap beats with steel drums. A place where you can eat curry goat while hearing grime and bashment battle on the speakers ( P. Gallagher ., 2025 ).
The Audience
· Young adults (18–35), streetwear lovers, hip-hop/dancehall fans
· Caribbean diaspora in Newport and surrounding areas
· Local uni students and creatives
· Party crews, birthday squads, and food explorers

Market Analysis :
Industry Trends
· Street food culture is thriving in the UK, especially in Cardiff, Bristol, and now emerging in Newport ( S. Riches ., 2024 ).
· Caribbean cuisine is rising in popularity, with national chains and influencers highlighting its bold, spicy profile ( P. Brunton ., 2024 ).
· Experiential dining is key – people want more than food; they want Instagrammable locations, music, and community vibes ( P. Llanera ., 2023 ).
Competitor Snapshot
· A few Caribbean takeaways in Newport, but none offer a full dine-in experience with immersive atmosphere.
· Competition from general pubs and chains lacks authenticity and energy ( M. Subramaniam ., 2022 ).
Our Edge: Real street culture. We’re not trying to be “polished Caribbean.” We’re raw, loud, and real ( A. Bowen ., 2025 ).

Location Strategy :
        We’ll secure a spot near Newport City Centre – ideally close to:
· University of South Wales
· Clubs, bars, and shopping streets
· Train station and transport links
        We want high foot traffic, but also the flexibility to throw events, play music, and create a late-night vibe ( B. Assiter ., 2024) .

Menu Concept :
Signature Dishes
· Jerk Chicken with Gunshot Gravy
· Badman Curry Goat & Rice
· Gullyside Mac & Cheese
· Rude Bwoy Roti Wraps
· Ital Stew (vegan option)

Drinks & Cocktails :
· Rum Punch in Hennessy Bottles
· Guinness Punch
· Ting-a-Ling Mojito
· “Buss It” shot trays (rum, Wray & Nephew)
Desserts :
· Sticky Plantain Cake
· Coconut Ice Cream
· Rasta Brownie Bites
         Names are themed to reflect gangster/street culture but remain accessible to wider audiences.

Interior Design & Atmosphere
· Graffiti murals with iconic hip-hop and reggae legends
· Cage-style booths with street names: “Peckham Table,” “Portmore Booth”
· Speakers hanging from ceilings – retro Sound System vibes
· Staff in streetwear uniforms (branded tees, chains, bucket hats)
· LED signs with slogans: “Talk Spicy”, “No Soft Bellies”, “Fully Loaded”

Marketing & Promotion
Pre-launch Buzz
· “Who’s the Baddest in Newport?” street food battle teaser
· Pop-up jerk stalls  outside clubs & festivals with QR codes
· Brand reveal via graffiti mural in Newport City Centre
Social Media Strategy
· Instagram Reels with food ASMR & “chef freestyles”
· TikTok challenges (“Jerk It Like That” dance challenge)
· Snapchat Geofilters inside the venue
· Collaborations with UK drill, dancehall and grime artists
Events
· Open Mic Mondays: local talent showcase
· Bashment Fridays: DJ sets, bottomless rum
· Rap Battles & Roast Nights
· 420-Friendly Merch Drops (food trays, branded lighters, grinders)

Operations Plan
Opening Hours
· Mon–Thu: 12 PM – 10 PM
· Fri–Sat: 12 PM – 1 AM
· Sunday Chilldown: 12 PM – 8 PM
Staff
· Head Chef (Caribbean experience)
· 2 Sous Chefs
· FOH Manager with nightlife/event experience
· 4 Waitstaff (young, energetic, trained in vibe & safety)
· DJ (part-time)
· Security for weekend events
Uniforms: Branded streetwear with chains, snapbacks, gloves, and chef coats that pop.

Financials
Start-up Costs (Estimated)
	Item
	Cost (£)

	Lease deposit (6 months)
	£12,000

	Fit-out & design
	£15,000

	Kitchen equipment
	£20,000

	Furniture (booths, bar, etc.)
	£8,000

	Initial stock
	£4,000

	Branding & signage
	£3,500

	Licenses & insurance
	£3,000

	Marketing & PR
	£5,000

	Staff training
	£2,000

	Total
	£72,500


Revenue Forecast
	Year
	Monthly Revenue
	Annual Revenue
	Net Profit

	1
	£15,000
	£180,000
	£18,000

	2
	£25,000
	£300,000
	£50,000

	3
	£35,000
	£420,000
	£80,000+


Assumes 50–70 covers per night, plus weekend events, takeaway, and catering by Year 2.

Merch & Brand Expansion
· Limited edition "Bombaclat Gangsta" caps, tees, hoodies
· Collab drops with grime & dancehall artists
· Street food truck in Cardiff/Bristol
· Branded "Rude Sauce" hot sauce line

Risks & Mitigation
	Risk
	Mitigation

	Name misunderstanding :
	Clear branding message and cultural context ( D.B. Holt ., 2004)


	Licensing (alcohol/music)
	Work with local council and legal advisors


	Gentrification pushback
	Community involvement, hiring local talent


	Cultural authenticity
	Employ Caribbean chefs and advisors



Conclusion :
          Bombaclat Gangsta Restaurant is here to turn up the heat in Newport’s food scene. We’re not just cooking, we’re curating culture, serving street credibility on every plate, and building a movement that blends Caribbean pride with UK street hustle ( D. Banks ., 2022 ).
         This is food for the fearless.
         This is fire for your belly and beats for your soul.
         This is Bombaclat Gangsta.
         Come correct, or don’t come at all.
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Individual Reflection: Business Plan Development
       
           Developing the business plan for Bombaclat Gangsta Restaurant was a powerful learning experience that helped me grow in both skill and mindset. Through this process, I deepened my understanding of how a business moves from a bold idea into a structured, realistic, and potentially profitable venture.
          One of the most important skills I gained was the ability to think strategically and break a big vision into manageable components. I learned how to structure a business plan, including vital sections such as the executive summary, market analysis, operations plan, marketing strategy, and financial forecasting. I had to consider location, competition, staffing, pricing, brand identity, and much more. Each of these elements taught me how interconnected business decisions are—how the design of a restaurant affects customer experience, which affects brand perception, which in turn impacts revenue and loyalty.
I also gained knowledge in market research. I explored local demographics, industry trends, and competitor offerings in Newport, Wales. This helped me identify a gap in the local market: the absence of a vibrant, themed Caribbean restaurant targeting youth culture. I realized how essential it is to know your customer—what they value, what they spend on, and what kind of experience they’re craving. I also developed budgeting skills, learning how to estimate start-up costs, plan revenue projections, and consider return on investment.
         Throughout this journey, I discovered an important entrepreneurial trait in myself: creative risk-taking. The concept behind Bombaclat Gangsta Restaurant is bold and potentially controversial. It takes courage to create something unconventional that might polarize opinions. But I learned that taking risks when informed by strategy and market insight is a key trait of successful entrepreneurs. I became more confident in trusting original ideas and thinking outside the box, while still grounding those ideas in research and logic.
          If I were an angel investor, I would choose to invest in this business, and here's why. While the concept is edgy, it is well-positioned to stand out in a competitive food market. There is real demand for cultural dining experiences that blend food with music, identity, and entertainment. The brand is powerful it provokes emotion, curiosity, and loyalty, especially among younger audiences. The financials were planned with realistic projections and a clear path to profitability. Moreover, the inclusion of events, merchandise, and social media branding shows potential for scalable growth.
          However, I would offer support as an investor by advising on brand sensitivity and cultural respect, ensuring that the bold name and style are backed by authenticity, community connection, and clear communication. That way, the business keeps its rebellious edge without alienating potential customers.
          In conclusion, this project gave me real-world insight into entrepreneurship. It taught me how vision, planning, and personal traits like risk-taking can come together to build something exciting. Whether I become a business owner or investor in the future, these skills will stay with me.



