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[bookmark: _Toc44495532]Introduction
The report aims to write a business plan proposal for a restaurant called ‘The Table of Taste’ that proposed to be opened in London. The purpose of the proposal is to gather all the information required to open the business and the additional requirement for resources for the business. The study will discuss the products and services offered by the company and the required marketing strategies it will need to promote the business in the UK. There is a detailed analysis of forecasted cash flow for the next twelve months for the company in the targeted market.
[bookmark: _Toc44495533]Type of the business
The family restaurant aims to serve delicious food with traditional taste. The author will own the restaurant and the individual has an experience of one year to work in a food service. The business will be a start up restaurant to be opened shortly in London and it estimates the cost of the production and marketing in order to arrange the financial resources. The restaurant will produce a variety range of home-style traditional food of the UK and will be open seven days in a week.
[bookmark: _Toc44495534]Aims and objectives
Aims: The aims of the restaurant are to serve the traditional and classic food items to the potential customers of the city and provide the customers with the best quality service at a very reasonable and affordable price.
Objectives:
· The restaurant has the objective to enhance the profit and limit the marketing expenses. By effectively minimising the expenses, the restaurant will be able to enhance the profit rate and the business competitiveness in the industry. The goal is to establish the increase rate of market profit by 10% in every month and raise the rate of customers in each month. The restaurant has the objective to reach the profit aim without minimising the quality of food items. 
· The restaurant has the goal to expand and maintain the continuity in this competitive industry. The goal is to expand the business by opening new branches in London very soon and provide the services to every client with any financial background with affordable price. The business has the aim to produce customer service with efficiency. The objective to achieve the goal is to recruit more staff that are skilled and provide them effective training and development programs to enhance the service (Nguyen, 2018).
· The restaurant has the objective to offer an effective service to the customers who love and enjoy authentic and traditional food so that they come again to the store. The objectives set by the company are giving discounts to the customer, table-booking facilities with discount, and special offers at holidays. The restaurant aims to have the objective by minimising complaints from the client within the next two months and enhance the number of customers within three months. 
· The company has the objective to provide proper training to the employees as the business is equally important for the employees as well as the employer. The table of taste has the goal to make an example to provide the best workplace for the employees of the company. 
[bookmark: _Toc44495535]Products and services
The Table of Taste is a family restaurant that offers the traditional and authentic food items to the customers of London and produces a high-quality customer service. The restaurant has aimed to gain the exclusive market in the restaurant sector by providing the greatest customer service with an intermediate of classic and authentic service that is not offered by any competitors. The relaxing atmosphere and the hygienic place along with reasonable price of every food items help to enjoy the delicious and healthy food. The environment provides the proper entertainment for the children and relaxation for the adults.
Services: The restaurant will serve seven days in a week and the schedules will allow the hourly operations of the company in order to value the customers’ demand and market preference. The ordering schedules will be rearranged to maintain the freshness of the products and the production manager checks the operational checklist and verifies so that each work is done properly, and each order has been served effectively. The restaurant is flexible with the fluctuate amount of customers on a daily basis. The guests are welcomed with a welcome drink and greeted with the effective seating arrangement with their preferences. 
[image: ][image: ]Products: High quality food items with authentic taste will be provided in the restaurant. It will serve the home-style classic favourites of Londoners from the toast to patties and from beverages to ice cream. The food items include roasted chicken, pork, prawn, authentic hamburgers, salads, wraps and steaks. The menu has the special edition for the children to serve their preferable ice cream and desert. The mission of the restaurant is to provide a relaxing environment and unique dining experience in order to serve the quality food items with quality ingredients at an affordable price.
  
Figure 2: Products offered by the restaurant
The menu of the products offered by the restaurant can be estimated below with a reasonable price for attracting all types of customers in London either the local people or the visitors from outside. The menu has been developed based on market demand and with analysis of existing businesses within the location. The menu list with price is being demonstrated in the list with a comparison with average price from the competitive business.
	Menu
	Proposed Cost (£)
	Average	Competitive Cost in Existing Market (£)

	Roasted chicken 
	21
	25

	Pork
	32
	35

	Prawn
	24
	28

	Authentic hamburgers
	19
	21

	Salads
	15
	12

	Wraps 
	20
	15

	Steaks
	22
	25


Table 1: Menu with costs for the restaurant products comparing to average market price
Competitors: As this business is developing based on the market demand, it is natural that other businesses are already in operation within the same location this proposed business is going to be established. In the pricing chart some average price from the competitors has been mentioned based on a market analysis. In order to analyse the costs, some of the competitors from the East London have been identified. The management has decided to apply low pricing strategy to beat the competition with existing businesses. 
[bookmark: _Toc44495536]Physical resources	
[bookmark: _Toc44495537]Location of the business
The organisation will be located in the eastern side of London in the shopping centre. It is located within a great traffic area where every day is a busy day for the local Londoners and the tourists coming from different cities and countries. London is a populated city that consist around 9.3 million of population counted in 2011 census report (data.london.gov.uk 2011). The residents of the area are comprised with a mixture of families of different financial backgrounds. London Street is an area with stores of different food and cultures. 
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Figure 3: Location in eastern      side of London
(Source: maps.google.com 2020)

[bookmark: _Toc44495538]Equipment required
The physical equipment required to open the restaurant in the market is needed to determine in the business plan proposal to start the business with an effective planning (Business, 2019). In order to start the restaurant effectively, the first important step is needed to decide the financial condition and support to purchase the required equipment. 
Kitchen appliances: the oven is the basic need to start a kitchen and serve the food items with a proper cooking style. The storage for the raw materials such as vegetables, spices, oil, beverages, chicken and others need to be clean and hygienic to maintain the hygiene of the restaurant. The counters for commercial kitchen need to be clean and large enough so that the chefs do not feel any trouble to work there. A freezer is needed to store the beverages and ice cream so that the customers do not feel any discomfort while enjoying their meal. 
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Figure 4: Restaurant equipment
(Source: Business, 2019)
Front-house equipments: Along with them, the front house is required to be attractive and comfortable so that the customers get attracted to the interior decoration and comfort of the restaurant. The tables, chairs are needed to be easily replaceable whether they become broken by any cause. The restaurant needs to provide a family-friendly and child-friendly environment (Cho et al., 2019). The equipments are all environment-friendly and they do not harm the environment and do not cause any pollution. 
[bookmark: _Toc44495539]Human resources
The management consists with the production manager, financial manager, marketing head and the HR manager. HR manager has the responsibility to employ the resources in the company. The company needs the skilled employees with effective cooking knowledge and customer service skills. The employment will be conducted with the recruitment process along with interviews. The management has the responsibility to manage the whole process of recruitment and develop the business plan to start the restaurant in an effective manner. 
Production manager: The individual has the responsibility to manage the whole process and support the management to meet the objectives. The individual defines the proposal and implements the annual forecasted production to enhance the productivity of the company (Pigors and Rockenbach, 2016). All the managerial works have been maintained and controlled by the production manager. The individual handles the logistics and storage of the raw material needed for the food items. He manages other organisational managers and analyses their performance and work. All the necessary changes to improve the productivity of the company have been taken and the individual focuses on the growth of the business so that the production level increases as per the estimated objectives (Zwikael et al., 2019). The individual will have a pay scale of 7000 pounds per month. 
Financial manager: The manager of finance has the responsibility to enhance the financial support of the restaurant. Barr and McClellan (2018) stated that the financial head has the role to establish the survival budget and determine the sources of expenses to begin the start up. It is a role of the individual to make an appropriate balance sheet to estimate the cost of the business. The activity report and estimated cash flow diagram are made to achieve the financial decisions for a minimum period of twelve months. The individual analyses the competitive area of the industry and establishes a complete strategy to minimise the expenses of the production to improve productivity and proficiency of the company. The manager will be paid 6000 pounds per month and the individual makes decisions to pay the other front house staffs according to their performance and skills.

Figure 5: Organisational structure
(Source: Pigors and Rockenbach, 2016)
Marketing head: The individual takes the responsibility to meet the target customer and identify the approaches to make effective pricing of the services. The monthly salary of the manager is 5500 pounds. The responsibility of the marketing head is to approach the stakeholders and investors for meetings and conferences to take efficient strategies in order to make sure the company is meeting the competitive edge of the market. Promotion and advertisement are the responsibilities of the head. According to Armstrong et al. (2018), the individual has to take care of the promotional activities by making strategies of advertising the products in social media, printing leaflets, television and radio to achieve the objectives of the business. The restaurant has the marketing strategy to promote its business within the common Londoners and the travellers to make them attracted towards the restaurant in order to meet the preferences of the targeted customers of the market.
Human resource manager: The manager looks after the process of recruiting and hiring new employees and trains them to enhance their skills and knowledge. Recruitment is the major responsibility of the manager (Voegtlin and Greenwood, 2016). As a start-up business, the restaurant has a less amount of financial support to hire a bunch of skilled employees for the customer service. However, the HR manager has managed to recruit some of the skilled employees who have the experience in working in the food sector and retail business to take care of the customers’ need. The process of recruiting in this company has been enabled by attracting talent and gauging the need of the business. The manager puts effort to attract the employees and makes strategies to hire them by going through some interviews and being a negotiator. The manager arranges training and development program for the recruited candidates to improve their skills to provide the best service so that the company can gain a competitive advantage in the industry. The average monthly salary for the human resource manager will be 6000 pounds.      
Employees: Apart from the top head managers and leaders, an organization requires root level employees who follow the instruction of the senior officials so that the business dealing can be done in the primary level. In this business as well, experienced cooks, waiters to serve the customers and taking the orders, cleaning dishes and other purposes. Based on the requirement, the management has decided to employ 20 more employees for serving the business needs. The hourly wages of the employees will be £8 to £12 based on the experience and responsibility of the employees. 
[bookmark: _Toc44495540]Marketing activities
Target customers
The restaurant targets customers with different age groups specifically the customers between 18 to 55 years old and the children. The young generation has a lot more interest in the fast food; however, they also want some traditional home-like taste in their food habit. The company targets the families with all the different financial backgrounds. The company has the goal to expand its business in several areas of London having the objective to serve a lot more people in London (Hsu and Chen, 2018). The restaurant guides the customers to have their preference so that they can meet their preferable foods and beverages. However, Table of Taste has its own cooking experts who make excellent and quality foods by giving attention to the preference of individual customers. The expertise provides effective guidance to the customers to have the authentic taste of the traditional and classic foods regarding their own preference (Rothermel, 2016). Every customer has the priority to eat in an appropriate dining style and the customers prefer to dine in hygiene environment. The Table of Taste has the environment that serves with the maintenance of hygiene and cleanliness that attract the customers.   
Pricing 
The strategy of pricing made by the company is maintained in the competitive market pricing as the over-priced products can hamper the reputation of the business as the consumers can go to the services offered by the competitor restaurants. However, if the company offers products with under-prices service then the customer may value less to the company’s service. Thus, it is necessary to make the prices more realistic to the customer’s need and demand in the market or else the customers do not intake the service effectively (Nieves, 2017). The strategy consists of all the costs of financial operations and production. On the other hand, the cost includes the time of the financial strategy making and cost of producing a successful cash flow for the estimation of costs for minimum twelve months. Customers do not go in the restaurants for services with cheaper prices as they want quality products and good customer service at an affordable price that can meet their satisfaction. Thus, the price needs to be reasonable and affordable so that the company can achieve the objectives of the business and the customers as well (Kienzler and Kowalkowski, 2017).
Promotions
The restaurant remains with the current trend of marketing and it will produce the website with the menu and discounts the company offers. According to Lepkowska-White (2017), digital marketing and promotion is the new trend in the industry to promote any business and advertises the services in the restaurant industry, as customers get inspired from the effective services and feedback of potential customers. Websites enables the customers to achieve the detailed data and information of the restaurant and about the service such as prices, offers, products and location (Lee et al., 2018). Digital marketing also helps to provide the required information about the customer service, the offers and the availability of booking tables in the restaurant. 
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Figure 6: Marketing initiatives
(Source: Lee et al., 2018)
On the other hand, it will provide the data of the nearby stores to shop in London that attract the customers to enter the market where the restaurant is located. The company has its effective planning of online marketing to advertise the service and promote its business (Salleh et al., 2017). 
Social media is an emerging promotional area as maximum people in the UK use social media and collect information about the food items from the sites (Vaccari et al., 2018). The restaurant has initiated to launch its official website for online promotion and marketing for the benefit gained from digital marketing. The marketing head has planned to make an official page of the restaurant and make a social media profile where the interiors of the restaurant will be shown. There will be detail information about the facilities provided by the company so that the customers can gain the proper information of the availability of tables and food they prefer. The management has decided to launch its official website that will help the company to generate business and it will provide the facility of online booking of the tables. The marketing head is expecting that it will expand the business in the next financial years as well (Erasmus et al., 2020). 
The company has the belief to bring work to the skilled people for better customer service. It does not only promote the service offered to the customers but also brings job opportunity to the people who want to work for the restaurant in order to develop their skills and knowledge. The company will pay a handsome salary to the employees and the management will be proactive to the employees by allowing them the flexible schedule of regular performance and provides them incentives for their performance.
[bookmark: _Toc44495541]Financial resources
The financial supports of the start-up are mainly bank loans and financial investment made by the board of management of the company. Before analysing the break down costs of the production, there need to remember the following costs that requires funding. Traditional commercial loan from the bank is the major funding resource for the company. It will enable the restaurant to fix the costs within six months or more for the approval (Mun and Jang, 2018). The bank loans can be perceived in low interest rate if the monthly estimated production can go well for the restaurant. The short and long-term loans are ideas for the start up as it is less risky for the business start-up. 
Business line of credit is one of the approved sources of funding for the restaurant as it allows the company to get the maximum credit amount for the business. The payable amount will be the choice of the business and the monthly payment will be based on the monthly amount the restaurant will draw. It is flexible source for business funds and it allows borrowing money with less risk. However, the interest rate is quite higher than the usual bank loans in the credit. The biggest advantage of this resource is that the business can use the line of credit continuously and access the business capital whenever needs (Banks, 2017). The resource requires having a profit and loss statement and estimated financial statements for at least twelve months of service. 
[bookmark: _Toc44495542]Cash Flow for twelve months
	Particulars
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	July
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan – Dec

	Cash Receipts
	
	
	
	
	
	
	
	
	
	
	
	
	

	Cash sales
	1,20,000
	1,50,000
	1,75,000
	1,50,000
	1,85,000
	1,50,000
	1,35,000
	1,56,900
	1,72,000
	1,65,000
	1,45,000
	1,50,000
	18,53,900

	Collection from debtors
	75,000
	50,000
	35,000
	45,000
	46,000
	50,000
	45,000
	50,000
	50,000
	50,000
	50,000
	50,000
	5,96,000

	Borrowings
	10,000
	
	
	
	
	
	15,000
	
	
	
	10,000
	
	35,000

	Total Cash In from Goods/Services
	2,05,000
	2,00,000
	2,10,000
	1,95,000
	2,31,000
	2,00,000
	1,95,000
	2,06,900
	2,22,000
	2,15,000
	2,05,000
	2,00,000
	24,84,900

	Business expenses
	
	
	
	
	
	
	
	
	
	
	
	
	

	Raw material expenses
	45,000
	48,000
	54,000
	42,000
	43,600
	41,000
	42,000
	54,000
	35,000
	51,000
	39,000
	42,500
	5,37,100

	Freight expenses
	50,000
	37,000
	36,500
	39,500
	39,400
	45,000
	26,000
	42,500
	22,500
	46,800
	42,700
	61,900
	4,89,800

	Commissions
	2,500
	2,600
	2,900
	2,600
	2,560
	4,500
	4,900
	6,800
	2,600
	6,800
	9,200
	4,200
	52,160

	Rent
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	35,000
	4,20,000

	Electricity
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	5,600
	67,200

	Wages and salaries
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	39,000
	4,68,000

	Redemption of debenture
	
	
	
	
	
	
	
	
	50,000
	
	
	
	50,000

	Total Cash Out on Expenses
	1,77,100
	1,67,200
	1,73,000
	1,63,700
	1,65,160
	1,70,100
	1,52,500
	1,82,900
	1,89,700
	1,84,200
	1,70,500
	1,88,200
	20,84,260

	Net cash flows 
	27,900
	32,800
	37,000
	31,300
	65,840
	29,900
	42,500
	24,000
	32,300
	30,800
	34,500
	11,800
	4,00,640



[bookmark: _Toc44495543]Arrangement of business loan amount 
According to the preposition of this business the company is intended to borrow a significant level of business amount as found from the bank for the primary approach of structuring the business and conducting the overall business performances positively. Following the same prospect according to the presented anticipated financial statement or cash flow budget for the period of preceding 12 month, it is presenting around 35,000 for requirement as business funding during the present accounting period.  As per the assumptions of the management of this business with this amount it can positively conduct the overall business performance positively. According to the present structure of the business the company is mainly intended to borrow such amount from the bank as a loan amount in the present scenario so that it can maintain the sustainability approach of business positively. As per the cash flow budget the management is intended to borrow the amount on a monthly basis according to their requisition structure. However, to conduct the business overall positively it is required to arrange the significant volume of business loan amount which is around 100,000 for the entire period to manage the overall business performances accordingly without any kind of significant hindrances. 
[bookmark: _Toc44495544]SWOT analysis of the business
Strengths: 
· Best location with an easy access of the common Londoners and the tourists as well
· Skilled employees with the right attitude towards the customers with an experience of restaurant industry
· Experienced owner with an experience in the industry and skilled board of management
· The small size business is able to provide the exceptional service of traditional and classic foods to the customers
· Selecting the best chefs and managing the skilled employees by the efficient human resource management of the restaurant cause less workplace discrimination
· By initiating the best marketing strategies and providing the quality service will survive with the competitors
Weaknesses: 
· Recruiting employees and retain them
· Tight schedule for arranging financial sources and tight margins
· Limited investment as an entrepreneur
· Limited physical resources as there is less time to manage everything
Opportunities:
· Few barriers in the business entry
· Additional services of catering
· Expansion of business in other cities
Threats
· Government regulations on food safety, employment protection and health and safety of the employees
· Production cost
· Increasing marketing cost
· Nearby supermarkets in the street


[bookmark: _Toc44495545]Conclusion 
It can be concluded that the business plan proposal of The Table of Taste has analysed all the detailed information of marketing and financial planning and effective strategies established by the company to open the restaurant in London soon. In the proposal, the business objectives and required equipment have been mentioned. The proposal consists of the marketing strategy taken by the company to promote and advertise the services offered by the restaurant in order to attract more customers. The financial supports and the strengths of the business plan have been discussed in the above proposal.
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Appendix: Poster ‘’The Table of Taste’’
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