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[bookmark: _Toc167377441]EXECUTIVE SUMMARY
It is a Mexican restaurant by the name El Niño’s Fiesta and it has special sections for kids as well as adults and the kind of meals served in the restaurant are tacos, burritos, quesadillas and the halal-diet option. An important feature of the restaurant is that an area for soft play for children is organically incorporated into the concept, which is safe for children and their families (Tallaj, 2018). As for opportunities, there are large opportunities for sales to the population, such as families with children, people who care more about their health, or those who want to eat only halal food. The increase in the need for establishments that are accommodating for relatives of people with disabilities and children therefore left a niche in the local market that El Niño’s Fiesta can fulfill (Vargas-Cetina, 2019). The competitive advantage therefore arises from the company’s holistic perspective to family dining experience. Compared to other restaurants, the incorporation of an internal soft play area guarantees the children keep busy thus enabling the parents to have their meals that they want in peace. Besides, the offered menu is rather extended, indeed, meeting all the possible requests concerning choosing the peculiarities of the granted meal. The financial forecasts show a constant upward trend in the future growth and development to move ahead; The initial requirement of the funds for renovation, equipment, and rest of the initial operations will be $150,000 (Dandis et al., 2023). Thus, along with the constant development of the technological market; we expect to gain our breakeven within the first year of the business and earn $500,000 in the rental revenue by the end of the second year. Who in the short run El Niño’s Fiesta is to create a local reputation, target and attract the clients and get the market share no less than 20% in the first months of the year. The idea is to accomplish dominance in the community as the best place to have family dinners.


[bookmark: _Toc167377442]THE BUSINESS IDEA

[bookmark: _Toc167377443]The Product/Service

· Company Name: El Niño's Fiesta  
· Location: London, UK  
· Industry: Hospitality/Restaurant

It is a Mexican restaurant known as El Niño’s Fiesta which is in UK under the food industry specifically the hospitality. The target clients include families with kids, the health conscience market and clients that looking for halal restaurants. The mission is to make the restaurant an entertaining place for families to visit, get a wholesome and healthy meal of good quality Mexican food. At El Niño’s Fiesta, they provided varieties of food distributed into types for the peoples mostly Mexican foods for the peoples like tacos, burritos, and quesadillas but with some additional modifications for kids and Halal food for the peoples (Alvarez¸2017).
[image: All American Beef Taco]
The menu incorporates:
· Taco Menu for Kids:  Meals in smaller quantities or lighter in spiciness and creativity in the manner they are presented to appeal young customers.
· Taco Menu for Adults: Delicious and natural products that prepared with a combination of additives inside them and on top of them to cater for people with different tastes.
· English-Style Options: Adding similarities that will make people more comfortable to try Mexican food and at the same time meet the preference of many people.
[bookmark: _Toc167377444]Features and Benefits:
· Integrated Soft Play Area: A large and designated safe area to play for the children; the parents can then order their meals without worrying about their kids.
· Diverse and Inclusive Menu: Overall, considering the needs and exigencies of many a people in choosing their foods, El Niño’s Fiesta can be considered a flexible dining option
· Family-Friendly Environment: Adapting the concept to ensure that families feel valued in the facility, with focus on quality service delivery and client’s children.
·  Unlimited Soft Drinks: This call involved included free soft drinks with every main meal, value addition and improvement of the dining experience.
[bookmark: _Toc167377445]SWOT Analysis Summary
As a business organization, El Niño’s Fiesta has some advantages and disadvantages, chances, and risks that defined it business tactics. The key competency is the family-oriented concept of the restaurant, where there is an enclosed playground for children which will attract more families. This advantage coupled with an ethnically sensitive menu that complies with the Islamic dietary laws, for kids, adults and customers observing the halal option makes it possible for us to serve the population in a sophisticated manner. Continued use of better and fresh meat and vegetables, beans and wheat, increase in price offering of unlimited soft drinks for main meals strengthen our value proposition, making El Niño’s Fiesta as the best place for families to dine. However, the following weak links exist; The start up capital for renovating the building and other essential equipment needed to help develop the atmosphere we envision may be costly at the beginning (Dandis et al., 2023). At the same time, being a new entrant in the market, our major disadvantage is the lack of brand recognition among the target consumers, which always creates challenges to secure the customer loyalty at the initial stage. Also, our operations mostly focus on the local climate and trends surrounding family dining which can present themselves as opportunities and threats other risks include inconsistency in both, food quality and service during the peak traffic hours (Paulovich¸2021).
[image: Aussie-style beef and salad tacos recipe]
The issues are favorable for El Niño’s Fiesta because there is a great potential for expansion for family-style restaurant business. Hence, the best approach is to sign contracts and agreements with different schools and community centers within the country so as to enhance brand familiarity and patronage. Increasing the number of products to represent a wide variety of food specialties depending on the season can increase the number of customers, while the use of social networks with local campaigns can greatly increase awareness of the brand and appeals to the audience. However, threats may threaten the growth of the family restaurants including, high competition from other family restaurants and Mexican themed restaurants. Fluctuations in overall economic activity may delay or reduce expenses incurred for eating out which is a non-core necessity; there are legal issues affecting safe operationalization of play area. Moreover, increasing the prices of food and or disruptions of the supply chain might have an impact on the future decision on our prices and there for our profit margins. This is an indication that managing these challenges is not easy and needs a well-planned, well-marketed, and a market fully understood scheme.

[bookmark: _Toc167377446]THE TEAM

[bookmark: _Toc167377447] Key Personnel

Name and Company Position: Bianca Front of house manager
Skills and Experience: 7 years
Role and Responsibilities: Extensively Experienced in hospitality and customer service

Name and Company Position:Tanzina  Line Cook
Skills and Experience: 5 years
Role and Responsibilities: Assisting the Head Chef in cooking and preparing foods to ensure efficient services in time

Name and Company Position: Aurelia Operations Manager
Skills and Experience: 8 years
Role and Responsibilities: Recruiting, training and supervising all areas of the restaurant, problem solving, ensuring compliance with licensing,health and safety legislation

Name and Company Position:Salam  Head of all the kitchen personnel
Skills and Experience:  10 years
Role and Responsibilities: work at restaurants specializing in the elaboration of the meal options and supervisor of the kitchen



[bookmark: _Toc167377448]Skills Gaps & Key Partners

[bookmark: _Toc167377449] Additional Staff Requirements (Roles and Responsibilities):
Social Media Manager: This position will need to be concerned with developing and implementing social media strategies toward clients’ acquisition and retention. The skill set this gap fits in is knowledge in digital marketing and social media approach, which is vital when creating an online brand and creating customer awareness.
 Event Coordinator: Reporting to the general manager and being charged with the responsibility of planning and coordinating in-house event and promotion, this position meets the essential skill requirements in events and customers relation management to promote the appeal of the restaurant events and themed nights (Di Pietro et al., 2018).
[image: ]
[bookmark: _Toc167377450] Training and Development:
Customer Service Training: As proposed by a local hospitality training institute, the offer will upgrade staff’s competencies in client management, resource share, and fights. Cost: £500 per employee.
Food Safety and Hygiene Certification: An indoctrination class to make the kitchen employees aware about food safety that is offered by any approved training center. This will help in meeting the requirements of health laws and in the observation of proper hygiene in preparation of the food. Cost: £300 per employee.
Digital Marketing Workshops: To be facilitated by an influential marketing firm, these workshops will enhance the marketing team’s proficiency in aspects of online advertising, SEO, and analytics. Cost: £1,000 for the whole team.

[bookmark: _Toc167377451]Outsourced Support / Key Partners:
Accounting Services: Outsourcing of an independent accounting firm to provide the firm with analysis of their accounts, preparation of accounts, and necessary reports. It also helps in accurate handling of the finances and also ensuring observe of the laws. Cost: £2,500 annually.
IT Support: This services can be outsourced to a local IT service provider to address our POS systems, website management and cybersecurity. This offer technical advisory and also guarantees efficiency and security. Cost: £1,200 annually.
[image: Open Taco transparent PNG - StickPNG]
Marketing Agency: Hiring a competent marketing agency for effective and efficient, high impact campaigns and strategic marketing. This specialist service will support the company’s promotional strategies and increase the brand’s popularity among consumers. Cost: To scapegoat students £3 000 for a six month campaign.

[bookmark: _Toc167377452]MARKET RESEARCH

[bookmark: _Toc167377453]Market Information, Trends and External Factors
Financial figures have been identified in my business proposal. They help stakeholders like investors, lenders, and partners understand the business's viability and potential success by providing a quantitative basis for the claims and projections made in the proposal. The food and restaurant industry is being shaped by a number of important trends, and a taco business can greatly benefit from staying up to date (GRAFL, 2017). Offering tacos with natural, privately obtained, and non-GMO fixings can attract health conscious customers. Catering to special diets like vegan, keto, and gluten-free tacos can expand our customer base. Source fixings sustainably like utilizing unfenced meat and economically cultivated vegetables (Dube et al., 2022). External factors can fundamentally influence a taco business, impacting all that from store network tasks to client conduct. Changes in dietary inclinations, like expanded interest for veggie lover, vegetarian, or without gluten choices, can impact menu contributions.

[bookmark: _Toc167377454] Customer Profiles
For tacos business health conscious consumer will be targeted who are typically aged of 25-45 of both genders who are highly concerned for their health and nutrition. The other customers who will be targeted were the foodie people, who love to try new and unique foods which value quality over authenticity. Busy professionals will be the third targeted people for our business. They are time-obliged, looks for helpful yet quality dinner choices, frequently arranges takeout or conveyance (Chamberlin et al., 2017). 

[bookmark: _Toc167377455] Competitor Profiles
The competitive advantage of our restaurant from our competitors is that we offer unique menu and emphasize on authentic Mexican recipes by using high quality fresh products. Our restaurant will stand out as a memorable destination if you can create a distinctive and inviting atmosphere that reflects Mexican culture.
1. Wahaca: A well-known restaurant chain that serves tacos and other Mexican fare. They underscore legitimate flavors and road food-propelled dishes. 
[image: Wahaca to shut a third of restaurants]
2. Tortilla: A fast-casual chain that focuses on fresh, customizable options for burritos, tacos, and other Mexican fare.
[image: Canterbury's new Tortilla Restaurant supplied and installed by Sprint Group  | Sprint Group]
3. Chipotle: Although Chipotle is best known for its burritos, the restaurant also makes tacos with a wide range of fillings and toppings.
[image: Benefits of Restaurant Fundraisers - Chipotle Community Roots]


[bookmark: _Toc167377456]MARKETING PLAN
[bookmark: _Toc167377457] Price
The pricing of meals at El Niño’s Fiesta is fair but accustomative to the quality and specialty of the foods that we serve. Comparing the costs and the real-life observation of competitors’ prices, we establish prices that enable us to earn high revenues while offering the customer good value. This is because family bundles and unrestricted pop with main meals increase the perceived value. The business model also specifies that the pricing strategy should be tied to the target market’s needs and budget, and provide good value for the money, thus catering to the needs of families as well as ensuring business viability (Pollard, 2023).
[bookmark: _Toc167377458] Product
The restaurant’s specialization is Mexican cuisine that is presented in the form of such dishes as tacos, burritos, and quesadillas; several dishes are aimed at children and clients who adhere to halal food consumption. It also has English-style derivative dishes added to the menu as per the local palate. Soft play area for children is something that, when done in a comprehensive manner, will contribute positively to the family-oriented image of the restaurant and, hence, make it quite appealing to families. The food has a superior quality as the restaurant uses fresh ingredients; serving of meals is family style accompanied by friendly atmosphere and a menu containing vegetarian, gluten-free meals, kids’ options (Amper¸2023). 
[bookmark: _Toc167377459] Placement
Their store, which will be called El Niño’s Fiesta, will be established in a block with numerous families with children or in a business area of London, UK to guarantee visibility and a suitable location. The premises will have enough parking space and will be accessible to inter-public means of transport. Further on, there will be built a solid and rather valid online presence with own internet site for placing orders and paying for customization (Soo et al., 2018). Further, partnerships with food delivery aggregators will help expand the audience reach as the enjoyable meals can be delivered to customers through the delivery services.
[bookmark: _Toc167377460]Promotion
Marketing communication for El Niño’s Fiesta will employ both the conventional and the contemporary approaches to promotion. Strong visuals on Instagram and Facebook accounts and on TikTok will tell about the tasty meals served and the comfortable atmosphere for families. Apart from the use of local influencers and food bloggers, the use of social media influencers will help in publicizing the brand (Sheth¸2020). Thirdly, local advertising will also be used with adverts placed in local newspapers, magazines, and bulletin. Promotions, sales, and the collaboration with delivery services can be an additional plus that will help regularly attract clients.
[bookmark: _Toc167377461]KEY RESOURCES
[bookmark: _Toc167377462]Premises
[bookmark: _Hlk167368014]El Niño’s Fiesta presents the need for a large and homely setting in that the aspect of entertaining needs sufficient dining space together with a playing field for the kids. The premises has to be conveniently located within a family-oriented or a business district, the vicinity must contain enough parking space and good accessibility. For the rent and business rates the estimate cost may range depending on location and size of the premise which is estimated at $5,000 to $8,000 per month (Paulovich, 2021).
[bookmark: _Toc167377463]Equipment
[bookmark: _Hlk167368019]Looking at Equipment and Utilities, the following equipment and utilities will be Required for the effective and efficient running of El Niño’s Fiesta; Commercial kitchen equipment such as ovens, grills and fryers, food preparation counters, Tables chairs and toys for the kids, POS terminals and play equipments for kids. These are some of the investments that are very vital in facilitating effectiveness in operation and in delivering quality food and services to our clients.
[bookmark: _Toc167377464]Key Suppliers
Lack of key supplies affects our business in the sense that the products, materials, and services are provided by key supply agents on daily basis. Some of the important supplies for ingredients include food wholesalers for acquiring horticultural produce, meat, and dairy products; beverage suppliers for soft beverages; and suppliers of cleaning articles and disposable candied tableware (Ramashapa, 2018). Moreover, key food supplies include every type of meat which includes fish, chicken and beef, vegetables, fruits, grains, poultry, cheese, milk, and yogurt. One of the key critical success factors is, therefore, the development of good supplier relationships whereby the supplier is capable of offering a consistent quality that meets the needs of the organization’s customers (Di Pietro et al., 2018).

[bookmark: _Toc167377465]FINANCES AND START-UP SUPPORT


	EXPENDITURE
	Year 1 
£

	Company Registration
	£4,000 - £6,500

	Rent/Rates
	£800 - £1,200

	Staff Wages
	£8,000 - £12,000

	Travel/Accomodation
	£2,000 - £2,800

	Telephone (mobile)
	£1,500 - £2,300

	Broadband
	£1,000 - £1,700

	Utilities
	£400 - £640

	Marketing and materials 
	£400 - £800

	Insurance
	£800 - £1,200

	Capital Expenditure/Equipment
	£4,000 - £6,500

	Training & Development
	£800 - £1,200

	Accounting/Legal
	£8,000 - £12,000

	Outside Services
	£2,000 - £2,800

	Stock/Materials Purchases
	£1,500 - £2,300

	Bank Charges
	£1,000 - £1,700

	Office Consumables 
	£400 - £640

	Loans Repayments
	£400 - £800

	Total Expenditure
	£29,900 - 39,140




	YEAR ONE PROFIT/LOSS
	£

	Total Income
	£23,800 - £30,200

	Total Expenditure
	£29,900 - 39,140

	
	

	Profit/Loss
	£6000 - 9000

	
	





[bookmark: _Toc167377466]Financial Summary
At the end of the first year of operation, it was observed that the main costs of the company varied from £29,900 to £,39140. Key areas of expenditure anticipated were employees’ remuneration £8000 – £12000, accounting/ legal £8000 – £12000 and cost of capital /equipment £4500 – £6500. Other major heads which form part of this expenditure include rent/rates, travel/accommodation, and outside services. The company also has expenses in the areas of marketing, insurance, training and development , utilities and broadband services. However, these expenditures, the firm received total income of between £23,800 and £30,200. This led to a loss in total for the year ranging between £6,000 – £9,000. Therefore, thehigh operating loss exhibited in the income statement becomes clear that, either the group must bring new revenue sources or decrease the expenses to turn towardss a sustainable operating profit in the subsequent financial years. Thus, when it comes to successful and effective financial management and crafting more effective adjustments, these aspects will be a core priority to deliver on the company’s potential and repair the flawed financial standing it has found itself in.

[bookmark: _Toc167377467]APPENDICES
[bookmark: _Toc167377468]Appendix A – SWOT Analysis

	[bookmark: _Hlk167367149]Strengths
	Weaknesses
	Oppurtunities
	Threats

	1. Unique family-friendly concept with integrated soft play area.
	1. High initial startup costs due to renovations and equipment.
	1. Growing demand for family-oriented dining experiences.
	1. Intense competition from established family restaurants and Mexican eateries.

	2. Diverse and inclusive menu catering to kids, adults, and halal preferences.
	2. Dependence on local market conditions and family dining trends.
	2. Potential for partnerships with local schools and community centers.
	2. Economic downturns affecting discretionary spending on dining out.

	3. Strong value proposition with unlimited soft drinks and family bundles.
	3. Limited brand recognition as a new entrant in the market.
	3. Expansion of menu offerings to include seasonal and specialty items.
	3. Health and safety regulations impacting the operation of the play area.

	4. Safe, welcoming environment appealing to families and diverse dietary needs.
	4. Potential challenges in maintaining consistent food quality and service during peak hours.
	4. Leveraging social media and local marketing to build brand awareness.
	4. Rising food costs and supply chain disruptions.




[bookmark: _Toc167377469]Appendix B – PEST Analysis

	Factor
	Description

	Political
	Government regulations related to food safety and hygiene
Tax policies affecting restaurants

	Economic
	Economic downturns impacting discretionary spending
Inflation and rising food costs

	Social
	Increasing health consciousness among consumer
Demand for family-friendly dining options

	Technological
	Advances in food delivery technology
Social media marketing opportunities

	Legal
	Compliance with health and safety regulations
Employment laws and wage requirements

	Environmental
	Sustainable sourcing of ingredients
Waste management and recycling practices




[bookmark: _Toc167377470]Appendix C – Copy of Pitch Supporting Material
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The Product/Service

« It is a Mexican restaurant known as El Nifio’s Fiesta which is in UK under
the food industry specifically the hospitality.

* The target clients include families with kids, the health conscience market
and clients that looking for halal restaurants.

¢ The mission is to make the restaurant an entertaining place for families to
visit, get a wholesome and healthy meal of good quality Mexican food.

At El Nifio’s Fiesta, they provided varieties of food distributed into types
for the peoples mostly Mexican foods for the peoples like tacos, burritos,
and quesadillas but with some additional modifications for kids and Halal
food for the peoples.
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The menu incorporates:

¥ Taco Menu for Kids: Meals in smaller quantities or
lighter in spiciness and creativity in the manner they are
presented to appeal young customers.

¥ Taco Menu for Adults: Delicious and natural products
that prepared with a combination of additives inside
them and on top of them to cater for people with
different tastes.

v English-Style Options: Adding similarities that will

make people more comfortable to try Mexican food and
at the same time meet the preference of many people.
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Features and
Benefits:
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v Integrated Soft Play Area: A large and designated
safe area to play for the children; the parents can

then order their meals without worrying about their
kids.

v Diverse and Inclusive Menu: Overall, considering
the needs and exigencies of many a people in
choosing their foods, El Nifio’s Fiesta can be
considered a flexible dining option

v Family-Friendly Environment: Adapting the
concept to ensure that families feel valued in the
facility, with focus on quality service delivery and
client’s children.

v' Unlimited Soft Drinks: This call involved included
free soft drinks with every main meal, value
addition and improvement of the dining experience/
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Value Proposition

Based on the criteria allocated in the
marking scheme, the distinctiveness of EL
Nifio's Fiesta lies in the tasty and genuine
Mexican food offered coupled with a family
restaurant atmosphere.

This has been complemented by quality
food, diverse menu option that suits
children during the ELNifio’s Fiesta branding
o make it the ultimate family restaurant in
UK (Sheth, 2020).

The novelty concept is the addition of
blending play for the children while the
parents enjoy the meals in comfort.

The focus thus lies prominently in the food
without compromising entertainment and
the provision of uality time to guests, all of
which translates to value for customers
thereby encouraging them to return to the
restaurant.
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Strengths
1. Unique

family-friendly
concept with integrated soft

play area.
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1. High initial startup costs due

to renovations and equipment.
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Competitors

The competitive advantage of the restaurant from the
competitors is that they offer unique menu and emphasize on
authentic Mexican recipes by using high quality fresh
products. The restaurant will stand out as a memorable
destination if you can create a distinctive and inviting
atmosphere that reflects Mexican culture.

+ Wahaca: A well-known restaurant chain that serves tacos
and other Mexican fare. They underscore legitimate
flavors and road food-propelled dishes.

* Tortilla: A fast-casual chain that focuses on fresh,
customizable options for burritos, tacos, and other
Mexican fare.

« Chipotle: Although Chipotle is best known for its burritos,
the restaurant also makes tacos with a wide range of
fillings and toppings.
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Financial Summary

- The total anticipated income varies befween £23.800 and £30,200 which include three types of salcs, the amount of capital the
owner invested: other funds procured in addition to loans.

* Yield from Sales A is anticipated to be £. 16,000 to £. 20,000; Sales B £. 4,000 to £. 5,600, and Sales C £. 800 to £. 1,600.

+ Venture capital and income are low, being £3,000. assisted by £1,000 borrowed. Regarding the expense side of the equation, the
main costs would be company incorporation which ranges ffom £4.000 to £6,500, wages for the staff which cost £8,000 to £12,000
and accounting or legal fees which costs £8,000 to pounds £12,000.

- Fixed costs which include cost of premises, energy, and equipment among other is relatively high but an imperative to functionality.
- Marketing, insurance, training and development are also pegged to enable coverage for all business processes.

e overall expenses are been estimated to be ranging from £29,900 o £39.140 hence resulting to an initial year end loss of £6,000
t0 £9,000.

- These statistics demonstrate the importance of proficiency in the financial matter and that great attention should be paid to planning
to cover the difference between the income and cxpenses.

* The major objectives will therefore be cantered on establishing greater revenues, managing costs and effectivly uilzing marketing
and operatiorial tactics fo attain the breakeven point in the next couple of year and later venture into the realms of profitability.




