Organizational structure and legal structure- (Carmen-Mariana Cheta-2123761)

Legal Structure
PARTNERSHIP 
A partnership is an agreement between two or more parties engaging in a joint business venture with the intention of profiting, with each party bearing responsibility for losses and having the right to a portion of the profits. (The Free Dictionary, n.d.)
Bubble N’ Bites is a partnership company registered in the United Kingdom. The business is owned by 5 partners each of them owning an equal share of the business. The partners are all active, they will all share liabilities and profits equal
Abdul Chowdhury 20%
Victoria Mihai 20%
Sumairaa Fiddah 20%
Andrada Stoica 20%
Carmen Cheta 20%

Organizational Structure
An organizational structure is a framework that specifies how certain tasks are to be carried out in order to meet the objectives of an organization. Rules, roles, and obligations may be a part of these activities. (Kenton, 2021)
The hierarchical structure is quite straightforward. In the beginning, the refreshment shop will have a flat organizational structure with fewer hierarchies, with the owners being the key personnel behind the entire business. The refreshment shop will be structured so that the owners can easily manage the entire shop as well as other operational and strategic activities.
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Each partner will share the responsibility of the day-to-day operations in running the shop Mr. Abdul Chowdhury he will be responsible with managing the accounts, financial issues, algorithms, bookkeeping, operations, and computerized functions. Miss. Victoria Mihai will be responsible for handling customer service, delivery systems, office managing, and product selection. She will also work as a waitress taking orders and serving customers. Mrs. Andrada Stoica will be responsible for the day-to-day operations of the business, including hiring, training, and supervising staff, ensuring that the shop is kept in proper working order, and ensuring that things run smoothly when the shop is open. She will also oversee quality control, safety, and environmentally friendly systems. Mrs. Sumairaa Fiddah will be assigned the overall responsibility of the bar including sales and waitressing, re-stocking, manage inventory, conducting marketing, maintaining a budget, and maintaining a clean and hygienic bar area she will also build relationships with the clientele. Miss Carmen Cheta is the head chef she will be responsible on managing the entire cooking section and assure the food quality. 
Bubble N’ Bites wants to have a group of dedicated employees who support one another and work together to go above and beyond what the consumer expects. Our objective is to provide career prospects, opportunities for promotion, and competitive pay and benefits for the area and job classification. Our long-term objective is to become the go-to employer in our sector of hospitality.
Management Team
Abdul Chowdhury 
Over 15 years of experience in accounting and administration. Previously working as an accountant for one of the largest financial companies in United Kingdom.  Abdul holds a master’s degree in financial management and accounting. He poses excellent skills and knowledge in computing, finance, and numeracy.
Victoria Mihai
Over 7 years of experience in customer service Victoria recently operated as a general customer service manager for a local retail shop and directed a staff of 10, resolving client complaints with service, delivery, or product condition in a timely, composed, and assured manner. Keeping a professional atmosphere in place for the customer care personnel to flourish in order to resolve issues and raise customer happiness, which causes raise in sales. 
Victoria’s skills include excellent customer service, eye for details, high level of organization and excellent communication skills she is also very ambitious and a very good problem solver.
Andrada Stoica
Recently managed a workforce of 15 people while serving as a general manager for a local restaurant, supervising the restaurant’s day-to-day operations. Andrada has held a variety of previous inside business management and operational positions prior to this role. Strong management, great public relations, high level of organization, considerable computer knowledge including desktop and graphic designing, and vast presentation and reporting skills are just a few of Andrada’s strengths and skills.
Sumairaa Fiddah
Holding a degree in Business and Management, Sumairaa has over 10 years of experience in sales, marketing, and finance, having worked previously as a marketing manager for a reputable hotel she developed a vast knowledge and a strong set of skills such as: leadership skills, interpersonal skills, time management skills, strong attention to details, commercial awareness, organization and planning skills. There is where she found the passion for creating delicious drinks, cocktails, coffee, teas, and other refreshments. She is very creative and every day she explores and experiments new mixtures of shakes, cocktails, smoothies, and others.
Carmen Cheta 
Carmen is a specialized pastry chef with more than seven years of professional experience who is skilled and enthusiastic about producing delectable desserts for fine dining establishments, events, and restaurants. Capable of producing a wide range of confections including artisan breads, desserts, pastries, and chocolates, bringing forth cutting-edge pastry techniques, information of food safety, and a solid grasp of the fundamentals of pastry design.
Before opening the shop with the legal entity, the whole team finished the course of food safety and hygiene. 
Management Team Gaps 
Management Team Gaps in a large corporation's business plan are almost always unavoidable. Such gaps are frequently included in business plans for multinational start-ups or existing large corporations to entice high-powered executives and business leaders to invest in their company and take on key leadership positions. It's a way for entrepreneurs to solicit assistance while offering a lucrative opportunity in exchange. Listing a "gap" is also a good way to define positions that your company will require in the future. Management Team Gaps frequently coincide with a future service you will launch in Year Two or Three; this will help signal to your investor confidence in future growth. (www.masterplans.com, n.d.)
In year one Bubble N’ Bites will be fully run and operated by the five founders. The business is expected to grow in the first year and by the second year it will expand, therefore more staff will be required. 
In year two Bubble N’ Bites is expected to employ the following qualified personnel to ensure the smooth running and success of the business for the upcoming years.
· 2-3 bar staff/waitresses (2 per shift, 2 shifts 7 days a week)
· 1 shift manager to oversee operations and to cover for Andrada
· 1 marketing assistant 
· 1 accountant assistant 
· 1 Chef assistant 
Personnel Plan 
The personnel plan calls for an increase in plant employees from 5 to 12 over the next two years. Additional personnel will be hired to provide administrative and accounting support. The sales and marketing division will gain one new employee. We will keep all current employees because they will not be required to relocate.
For the first year our salary will be the minimum wedge, that will allow us to reinvest profits to help the company grow. 
Pestel Analysis – Carmen Mariana Cheta (2123761)
Political, Economic, Social, Technological, Environmental, and Legal aspects are referred to collectively as PESTEL. Companies can use this business tool to better prepare their budgets by researching these macro-environmental aspects. Such a software helps start-ups target the potential market, which is extremely advantageous. PESTEL analysis of the hospitality business foresees prospects for growth as well as potential danger. (Edrawsoft, n.d)
Political Factors:
These factors evaluate how much the government’s regulations impact the industry. Health and safety regulations, tax laws, trade laws, labor laws, environmental laws, trade restrictions, and other laws may be involved. (Edrawsoft, n.d.)
· Politics pay a big role in how well a business does. Because the environment in which this industry functions is always changing, government rules may also alter over time, therefore Bubble N’ Bites will be adaptable to these changes and make the company strategy in line with them 
· Health and safety- policy affects the hospitality industry the most. Bubble N’ Bites will take care of the cleanliness and hygiene while carrying out activities and operations under the health and safety regulation. To make this possible all five partners went for the course food safety and hygiene prior to opening the shop.
· Taxation is also a factor that affects and has a big influence in the industry. Bubble N’ Bites will have the finances planed and keeping these factors in mind.
Economic Factors:
These factors support business in developing their short- and long-term objectives. Economic considerations include things like economic expansion, interest rates currency exchange, inflation, consumer purchasing power, and more. (Edrawsoft, n.d.)
· The economic condition in the United Kingdom is currently under unclear condition due to the war in the Ukraine which is affecting the economy all over the world.
· Another factor that affects the economy and can also have an impact over businesses is Brexit this makes importing goods from Europe more difficult and expensive.
· The tax fluctuating on raw materials and ingredients will increase the price of the products which will influence the menu prices.
Social Factors:
This factor includes socio-cultural elements that support organizations in creating a supply-demand model. Traditions, cultural values and beliefs, population growth, age distrubtion, and more are among them. (Edrawsoft, n.d.)
· Bubble N’ Bites will be growing awareness about organic food; this will be a social factor which might have an effect in the growth of the shop over the coming years.
· Other social issues that directly or indirectly have an impact on the hospitality industry incudes the growing population and its corresponding rise in demand, as well as sensitivity to transgender personnel.
Technological Factors:
[bookmark: _Hlk110633869]The technical dimensions of a business include elements like innovation, automation, technical awareness, and more that have an impact on its production, distribution, and communication operations. (Edrawsoft, n.d.)
· Bubble N’ Bites will be using technological advancement like smartphone payment acceptance, online food ordering and mobile CCTV camera control. 
· We will be using the newest accounting software to manage the accounts which will help us make fewer mistakes and increase revenue.
· Technology will also allow us the freedom to experiment with marketing strategies in order to quick reach more people and make a lasting impact.

Environmental Factors:
Environmental issues are now more widely recognized because of the increasing environmental disaster. Raw material scarcity, recycling, pollution, carbon footprint, and others are among them. Bubble N’ Bites will make sure that the rules are followed as sustainability is the key to success for a better environment. (Edrawsoft, n.d.)
· Bubble N’ Bites first criteria will be the cleanliness. Apart from that we will develop strategies for recycling and waste management, we will be using biodegradable packaging and all the waist will be separated and deposited in the designated bin.
· Bubble N’ Bites will work closely with the government helping in lower the risks of environmental damage which can happen in hospitality industry. 
· Bubble N’ Bites recognizes the damage the meat industry brings to the environment therefore most of the products will be plant based.
Legal Factors:
This legal factor of PESTEL analysis includes aspects of advertising, consumer rights, health concerns, and product safety. Legal action is taken when government regulations are violated.
· Three very important criteria for Bubble N’ Bites will be food quality, health and safety and hygiene standards which comes under the product safety of legal factors.
· Aside from safety standards Bubble N’ Bites will also consider other crucial factors such as maintaining minimum daily salaries and employee wellbeing. 
· Bubble N’ Bites will be fully licensed including A4 license.
Michael Porter’s Five Forces Analysis – Carmen Mariana Cheta (2123751)

Porter's Five Forces is a model that identifies and analyses five competitive forces that shape every industry and aids in determining an industry's strengths and weaknesses. Five Forces analysis is frequently used to determine corporate strategy by identifying an industry's structure.
Porter's model can be applied to any sector of the economy to better understand industry competition and increase a company's long-term profitability. Michael E. Porter, a Harvard Business School professor, inspired the Five Forces model. (Chappelow, 2020)
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Threat Of New Entrants
The initial cost of investments is the main barrier to entry in the hospitality industry. Restaurants require cutting-edge technology, as well as advanced services and aggressive marketing. However, some marketing tools, such as the Internet, have the potential to reduce the costs of initial marketing.
Following the entry, restaurants may find it difficult to differentiate their products and services from competitors. To differentiate ourselves from others we will use services, excellent location, breathtaking views, facilities and complementary services and products to show our customers that our shop provide value for their money. (Free Essays, n.d.)
Bargain Power of Supplier 
This is the process where suppliers can influence and affect the profitability. For an example, if there is low volume of suppliers then company can be more dependent. Consequently, suppliers have more power and can drive up the costs and take undue advantage. When there are more suppliers the switching costs becomes low.
Bargain Power of Buyers
In this process customers can influence on value and profitability. In the hospitability business customers can be picky and difficult to satisfy therefore, restaurants may offer this customers value added services they need through additional services. In some cases, customers make purchases online and predict small businesses will deliver the product at a lower cost.
Industry Rivalry 
There is a growing competition in food industry including cafés & restaurants. Consequently, this hospitality sector is constantly changing the habits of customers. They are launching new product, innovative ideas. To sustain the business, the company rising costs, commodity prices and risk management prices.
Threat Of Substitutes 
In this process a customer can switch to alternatives. Customers have more power and could purchase from outside an industry. The competitive structure of an industry is threatened when there are substitute products available that offer a reasonably close benefits match at a competitive price. Additionally, the degree of services and amenities offered affects how much they cost. Customers consequently encounter major difficulties while selecting a particular location. 
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