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Executive Summary:
Best Foods’ is an African restaurant and bar with the vision of offering combination of various African dishes in (Tottenham) an area with a high percentage of multi-cultural people and many diverse Africans within the area. Our primary strategy is to develop Best Foods’ cuisine as the main African restaurant with various well-known dishes so that we can attract people from different areas of Africa to our restaurant in addition to Tottenham being a highly multi-cultural area we will be able to attract people that are curious about trying African food as we provide a variety of African dishes.  We aim to be known as the main African restaurant in (Tottenham) and to our customers `the taste of Africa`. 
By locating in Tottenham in an area such as Haringey we are able to exploit Haringey’s exceptional diverse community with a population of over 267,000 with almost two thirds of the population are from ethnic minority backgrounds. Haringey is ranked as the fifth most ethnically diverse area in the UK.  This will enable our restaurant to have the opportunity to exploit a market with many of our target markets within the region. 
Best Foods’ restaurant and bar will be located on seven sisters road in Tottenham which is a primary locational advantage as seven sisters road is a very busy interconnecting area of Haringey in which many people visit and pass going to their desired locations. Another advantage is that our unique selling point will be that customers are able to custom their orders with how they desire a particular dish is made. This will give us a competitive advantage over our competitors because many African dishes are disputed of what ingredients that should be used within the dish in which we will be able to offer each customer their personal preference. 
Financial Objectives 
Our financial expectation within the first two years is to earn a marginal profit with our projected sales. Our prediction is based on the following key assumptions:
· Early growth that will enable us to establish awareness within the market
· Initial equipment purchases will stay in service for an average of three to four years
· Profits will be reinvested into the company in order to improve our services and marketing 

Aims, Objectives and Goals:

· It is intended that the establishment of this restaurant will achieve an international recognition in areas of hotel management. Unity African Restaurant has a plan to enhance employees’ skill in catering and hotel management as one of the conditions of work and Market leadership is the anchor of the restaurant focus.
· Unity African restaurant is established and strategized to quench people’s daily hunger. So, a good legal and management structure is set in place to take care of the management and logistic needs. A critical analysis has been made regarding the management process and the market situation Unity African restaurant.  
·  Directorate
· Unity African Restaurant shall have one director who shall have the power to make final decisions after liaising with the respective team players in the company. The director having won many business awards both local and global has been referenced as a person of honour.
· Management team
· The management team shall consist one general manager, one accountant, three Chefs and five service employees whose duties are to attain to customers. It is noted that the role of the general manager has been maximised to cover the roles of a purchasing manager.


Overview of the company’s arrangement in terms of technicalities.

Succession and development plan.
· In case of any staff leaving, the company has made arrangement with the recruitment agency for immediate replacement. Secondly, there is regular training timetable for all staff aimed at improving and updating the workers skills.
         
Gap Analysis.
· This is one of the core aspect of the company’s focus because of its plan for expansion and globalisation. At the moment the restaurant has only made available African dishes but there is a plan to start making other dishes of diverse ethnic background in other to increase sales.

Market Situation.
· The target audience of the restaurant is mainly the people who eat out during lunch time and that is why it is in the city centre. The location of the restaurant has a demographic effects hence different ages and sex come in for service during lunch time. The transportation to and from the restaurant is feasible and there are two undergrounds around the restaurant.

Determination of Customers Trend.
· There is a strategy called (KPI) meaning key performance Index which the management of the restaurant uses to determine if our customers are growing in number or shrinking, so far, our customer retention is growing fast especially the middle age who are most of our customers.

Business description and purpose 
What my business will do is highlighted by the mission of the company. The restaurant will transante. The way African restaurants will function and help west African cultural meet western European culture. The setting will have an west African culture setting. The setting will provoke a summer feeling through the warm and bright colours, such as red, yellow and green throughout the restaurant. The restaurant will sell African traditional foods, each dish who have an African hero named each with their own story behind it. As a result of this customers will feel like they are back in childhood or experiencing how it would feel being in Africa. Each day there will be African traditional and modern entertainment to attract families and help create a cool customer base and sub-consciously create customer loyalty. There will be music, dancing and religious crusade to attract different customers. This will be the reason customers will choose our services, and while our products differ to other restaurants as it adds history and religion to our service. This attaches our brands to the consciousness of the African culture. We will have a psychological pricing behind our prices. However for inventory reasons we will give membership cards to identify what is popular within a different market segments. We will use this to beat our local competition, by knowing what each individual preferences is, we will strategically market what they like three points they collect via each purchase. In addition, we will send vouchers to keep in contact with them and create long-term value customers, hopefully this will help attract potential customers referring. This is how we will beat our customers with bringing various customer benefits. Thus will be the reason our customers will choose us over competition. Therefore, the intimacy they pay for every week will also exhibit new African movies, with foods at discount. The setting given customers African movies will bring African cinema at their feet. This shows we also constantly try to keep our customers up to date with the African culture. We will target lower and middle class families. As the current class barriers between the two are eradicating. In addition both classes have similar issues come also tailoring our service towards both classes will enable them to forget about their problems if any at home. 
Legal status and licenses 
Limited company means we will pay less taxes which will be 19 percent. In addition with the lease option towards our resources will mean tax rebate which will create a budget for growth. The debt which the company owns will be separate from my personal account, it allows me to not be unable to not support my family. However it will help to get funding through grants or investors. If I opt for a partner, if one has good credit it shows financial education with investors there for the best as will be happy to see and be more willing to invest in the restaurant. 
Contact local authorities. 
They will determine whether you need to register your food business or apply for approval to get the restaurant opened. 
Making sure we have commercial waste collection is place in legally requirement. 
Alcohol license – establishments needed this license in order to sell alcohol. In addition to a personal license and a premises license. 
Food hygiene certificate – this is to show that the restaurant is aware of and operate under appropriate food hygiene standards and abide health and safety regulations. 
Public liability Insurance – this protects owners if any customers hurt themselves on the premises. PL I covers legal expenses or compensation planes and is essential for businesses that contract with business regularly.
Food premises approval – council inspect restaurants. If the restaurant sells meat, fish or dairy products they must have this policy. 
PRS for music licenses– Legal permission from the relevant copyright owners to play the music in public.
Commercial waste- Legal compliance. 
· TV licence – the price is this same business / name 
· Permission to place tables and chairs on pavement
· Premises licence 
· Carry out approved activities on unlicensed premises
· Food assurance – This allows customers to know that the fees are being delivered at a good standard.
· Registered businesses with company house 
· Set up camp in the corporation tax 
· I director 
· I Shareholder 



Marketing strategy for our African Restaurant:
· A marketing strategy is a plan we put together on how we are going  to promote and sell our new business to the public.

The different types of strategies that we are going to use to promote our African Restaurant are:

Social media:
We are going to use all the different types of social media plate form for publication of the business, sure as face book, whatsup, twitter, instargram, to show case and make the world know about our business.

Telephones:
We will have a phone that can send text messages to customers, also have a call back services and we can also have numbers of customers to call them and ask for feed back about our business.

Television:
We are going to pay some TV channels for publications of our business.

E-mails:
We will make sure we send emails around to make people know more about our services and promotional deals.

Flyers and posters:
We are going to prints flyers and poster to distribute in to people letter boxes, share them at the entrance of underground stations, bus stops and also put the posters up in different shop around.

Creative campaigns:
We will be doing sales in some certain menu to capture the attention of customers especially meals such as launch parked deals. Special weekend end deals for family.

Conclusions:
With our marketing strategies we are planning to;
-make our existing customers buy more.
-we are going to increase our sales.
-we are going to improve our customer loyalty
-we will ensure our business stay fresh and new
-we will be offering existing customers exclusive offers

Marketing plan for our African Restaurant:
A marketing plan is when you set up your goal of how you want your business to be in the next 12months before you even start the business . The type of people you are targeting, the location, your expenditure and profits.
We start by looking for a good name for the Restaurant that will attract customers, the type of customers we are targeting, the quality we put together to out stand other restaurant. We also make sure we put our prices in a way that is affordable for the type of customers we are targeting.
We will start by looking for the best location that meet our target of customers.
How the size of the restaurant should be like and how many customers we are planning to target a day.
Set up the menus and fine out how much it will cost to prepare each of the meals and how much we can make as profits.
Look for good professional chiefs and staffs to work in the restaurant and set up a salary for them.
We make sure we have enough money to start the business.

Traning needs:

· Customer service;
· Communication skills;
· First aid;
· Good and hygiene;
· Fire safety;
· Knowledge of restaurant layout;
· Health and safety issues.

PEST Analysis:

· Because UK lived EU, we expect to live also the Unique Market, and that could generate higher prices for goods that came from abroad, higher VAT, and maybe not toomuch variety for products like fruits, vegetables, and all goods specified to some other countries and cultures. 

SWOT Analysis:

Strengths:

·   Location with easy acces for a lot of people;
·   Very good stuff, most of them with experience  in serving, and all with “can do” attitude;
·   From the beginning, it will be a small business, so we will provide top services and food quality; 
·   Hazard Analysis and Critical Control Point rules, will be our principal goal.

Weakness:

· To have all the time available backup stuff prepare to provide high standards services.
· From the beginning, we willnot be able to be available as much hours as we wish.

Opportunities:

· Beeing your own boss, follow your rules;
· Promovate from inside of the company;
· Increase your life.
Beeing a part from a professional team.

Threats:

· There are a lot of shops and hypermarkets in the area.
· The operating costs are rising.
· Building and maintaining sales volume.
· Governmental regulations about food safety, safety fire, health sanitation, etc. 


Conclusions:

We hope to be a good entrepreuneurs, to provide customers satisfaction, thru our respect for the goods, customer, law, environment and ourselves, and in the same time, to set up a good and profitable business, which is the goal for each business owner.
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