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Introduction

A business plan is a written document that details a company's goals and objectives. A business plan is a document that outlines a company's strategy for operations, finance, and marketing. Business plans are useful for both new and established businesses. A business plan is an important document intended for both internal and external audiences of a company. For example, before a business builds a solid track record, a business plan is used to attract investment. Financing options may be beneficial in securing financing from financial institutions. A business plan can help an executive team stay on track and achieve set objectives by keeping them aware of key actions and deadlines.










Business description and history

Dracula Castle it is a restaurant with Romanian cuisine, opened in January 2022 in London, England. After longs research, we decided to open our restaurant in London because here is the location with the biggest number of Romanians living in United Kingdom.
The name of the restaurant has been inspired from a story written by Bram Stoker about Vlad the Impaler, associated with Dracula.  Our target audience are Romanian people but not just, we are encouraging all nationalities to come to our restaurant for a different experience. 
With a rustic décor and jazz music, the restaurant has a capacity of 100 people at 15 tables, but we cand reorganise the restaurant in different way for different events.
The restaurant has also an outside terrace, with cooling installation for hot days in the summer which will create a cool atmosphere to enjoy all the comfort you need when you want to serve your meal and also, we have a heating installation for winter days. The restaurant has also a corner where our customers can take pictures for Instagram, Facebook, etc.
Every Saturday night we have live band with traditional Romanian music and DJ’s. 
Our restaurant has a special place dedicated for children, where they can spend energy and having fun while the costumers are serving their food.
The costumers can enjoy from a large offer of Romanian dishes and every day between 12:00-14:00 we have “MENU OF THE DAY” which is made from a soup, main dish, and pudding. 
The menu filled with mouth-watering dishes. Strong Turkish, Hungarian, Germanic, and Slavic influences can be found throughout Romanian cuisine. Romanian cuisine is a nearly flawless invention, influenced by wholesome and savoury ingredients. The results are some incredible meals with a homey feel and quality as the main ingredient. Freshly cut meats like hog, beef, poultry, and lamb are combined with carefully chosen veggies to create delectable dishes that will make you fall in love.
And the desserts are pure gastronomic perfection. All of these delectable dishes are available to customers at our restaurant or through our home delivery service.
Our Romanian supplier delivers all of the raw ingredients twice a week.
Our kitchen staff is from Romania and well trained to offer the best experience cuisine for our customers.
We invite you to LIVE YOUR HOME TASTE, here at Dracula Castle.


Aim and objectives

Our aim and objectives are to boost the restaurant's social media presence, develop a website, and implement an SEO strategy using high-performing keywords to increase the restaurant's online visibility. To increase sales, consider researching and fine-tuning your operating hours to better capitalise on busy periods or those that have been shown to drive the most business for your most profitable dishes. Additionally, we want to develop a customer loyalty strategy that interacts with customers through all of the restaurant's channels and a marketing email campaign to disseminate offers that encourage loyalty. Finally, we want to train our staff to apply sales scripts, improve their problem-solving skills, diction, and manners when speaking with customers so that the restaurant can enhance its customer services.



Mission and vision

The restaurant's mission is  to sustainably increase profits for our business's shareholders, forge strong business relationships with our partners, and to foster the excellence, ongoing growth, and satisfaction of our employees. We also want to provide our customers with wholesome, high-quality, and mouth-watering food and exceptional service at a fair price.

The vision of our restaurant is to provide our customers with excellent, high-quality meals and a memorable dining experience while working to improve the lives of our employees, the community, and the environment, to extend our business all over the UK where Romanian communities are present, to offer workplaces for people in UK, to create a big brand and to extend international. 







Legal Requirements




1. Food Business Registration

Prior to opening a restaurant, you must register it with the local government. As it is intended for any activity related to the preparation, storage, cooking, serving, handling, distribution, selling, or supply of food, food business registration is essential for your company. If you fail to apply for this licence at least 28 days before opening your restaurant, you risk being fined or potentially spending up to two years in prison. After registering, you must get ready for the Food Requirements Agency inspection in order to receive a five-star rating for health and sanitary standards.


2. Food Premise Approval
All restaurants must receive this approval, with the exception of those who serve just vegan food. In other words, it applies to any restaurant that serves food containing meat, fish, eggs, or dairy. If your restaurant deals in any of the aforementioned goods, you must apply for and receive local council approval. Additionally, in order to sell outside of the county in which you are registered, you need this licence. Contact your council to request an application form, or apply online right from their website. Each council has its own policy about how the licence approval sign is displayed. Operating an unlicensed food establishment is illegal and punishable by law. In order to avoid missing out on this licence when starting a restaurant in the UK.

3. Premises License
You must apply for this licence if you want to sell alcohol or offer hot food and beverages separately during regular restaurant operating hours. The price of this licence varies according to the worth of your property.The complete list of all the activities that are covered by this licence is provided below: Serving hot food and drinks between 11 pm and 5 am, theatrical performances, film shows, indoor sporting events,  indoor or outdoor boxing or wrestling, live and recorded music or facilities for making music, dance or dancing facilities. You must be older than 18 to obtain this licence because it deals with alcohol permits. However, there are several circumstances in which you might not need to obtain this permission; for example, if the movie being screened has educational or promotional material, is a component of a museum or gallery, or if the music being played at your location is incidental.

4. Personal License

This licence is intended for those who sell alcoholic beverages on their property. Again, the fact that you must be older than 18 to sell and drink alcohol in the UK is evidence that you must also be older than 18 to possess this licence. Only individuals with a Personal License are permitted to purchase any drinks from a bar or a pub. Therefore, this licence must be held by each employee on your crew.

5. Restaurant Insurance: Public Liability Insurance, Employer’s Liability Insurance, Buildings Insurance

You must insure your restaurant in addition to having the necessary licences. These insurances, which are required to pay for legal and compensation costs in the event of accidents, are not licences in and of themselves.
   
Public Liability Insurance: This insurance covers the costs in the event that a customer becomes ill or has an injury while on your restaurant's property.

Employer's Liability Insurance: Employer's Liability Insurance is a similar insurance that you require in order to pay the legal fees associated with workplace injuries.


Buildings insurance: referred to as business property insurance, pays for damages to the restaurant's physical structure and all of its contents. Although the landlord typically takes care of it, it wouldn't hurt to double-check.’







6. Events License

If your restaurant only serves alcohol during special events or occasions and not on a regular basis, you must have an events licence. Every time you intend to host an event in your restaurant where alcohol will likely be served, you must submit a Temporary Event Notice (TEN) application at least 10 days beforehand. Everything a premise licence covers is covered by the temporary licence, including the right to sell alcoholic beverages, host live music and dancing performances, host athletic events, and provide hot drinks and food between the hours of 11 p.m. and 5 a.m.


7. Music License

While diners wait for their meals, music is an excellent method to keep both the staff and the customers happy and involved in their work. In most restaurants, music is played both in the front and rear of the house. In this instance, you must submit an application for a music licence to PPL PRS, the UK's music licencing agency. The licence is required to pay the track's owners and performers for their use in the restaurant.
Additionally, you have the option of using music that is not subject to a licence fee. Finding a tracklist that complements your ambience can require some searching, though.
Knowing the prerequisite restaurant licences and certificates helps.
Make sure to have all the relevant legal documents prepared before you start your business now that you are aware of the licences and certifications needed to open a restaurant outlet in the UK. If necessary, you might contact consultants in this field or ask for advice from experts.








Business structure


Dracula Castle restaurant it is a Partnership agreement between four individuals and each of us contribute to the business expenses. Also, all the partners are working inside of the restaurant and getting involved in well working of the business. 
The individuals that own the restaurant are: Ionut Demian, Ioan Dan Pacurariu, Laura Tibucanu and Adriana Toma. 
Together, we have a strong financial position, by combining our resources, we can reach additional investors, increase our company's capital, and put ourselves in a better position to take out loans. We may be able to save more money by splitting business expenses with partners than we otherwise would.  One of the main advantages of a corporate partnership is the ability to exchange expertise and institutional knowledge. This can increase the scope of our knowledge and the adaptability of our company. We can create new connections and broaden our professional network by exchanging contacts and links with business partners.
By approaching things from a different perspective, we can offer fresh insights into the way we conduct business. Partners can provide us with new perspectives, market tactics, and motivation to expand our company.
Every partner has a role in our restaurant and each of us is trying to bring new ideas for our restaurant to make it work at the highest potential. 
Ionut Demian : When it comes to the operational side of our firm, this is the most crucial role. A general manager is someone who focuses on things like employee hiring and firing, training initiatives, PR and marketing campaigns, process optimization, etc. Think of him as our restaurant's manager.
Ioan Dan Pacurariu: The assistant manager is in charge of assisting the general manager in carrying out his duties. He frequently handles the paperwork, oversees the training initiatives, participates in brainstorming sessions, assists in decision-making, etc. The Assistant covers the general manager's absences when he takes a day off.
Laura Tibucanu: Head waiter p[rovide the menu and seat each diner at their table. Direct the servers and make sure they follow your instructions while maintaining a professional demeanour and treating clients well. Pay close attention to the diners' needs. At the conclusion of the service, present the account. They are in charge of hiring and training new waiters and housekeepers.

Adriana Toma: is the accountant of the restaurant and she covers the collecting, analysing, and evaluation of restaurant financial data. The restaurant's sales, cash flow, inventory levels, and income statements are all included. The procedure enables restaurant owners and managers to keep track of all financial transactions and evaluate how well the company is doing.
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