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Strategic Management

Executive Summary
This strategic plan charts the extension course for a distinguished London-basis fine dining restaurant within the competitive UK market. Crafting a visionary stance from market leadership, the mission centres on delivering outstanding culinary experiences. Smart objectives deliver a roadmap for financial growth. The audit, utilizing PESTLE and Porter Five Forces, assures strategies lined up with internal strengths and resolves external threats. The best-fit strategy, derived from a SWOT analysis, promises a sustainable competitive edge. An actionable execution plan, focusing on change management, is backed by monitoring tools like a Balanced Scorecard and industry-specific KPIs, assuring adaptive success in the dynamic business milieu.  
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[bookmark: _Toc154657343]Vision, Mission, and Objectives 
Vision: The vision of The Churchill Kitchen  Restaurant is to redefine the dining experience by blending culinary excellence with an inviting ambience, making memorable moments for our patrons. 
Mission: To consistently deliver exceptional dining experiences at Churchill Kitchen  Restaurant by sourcing the finest ingredients, embracing creativity, and providing impeccable service. We are committed to encouraging a civilization full of sustainability and ethical business practices. 
[bookmark: _Toc154657344]Objectives
1. Get 10% more revenue for  The Churchill Kitchen  Restaurant by adding new food to the menu and using smart advertising in the next year.
2. Increasing customer engagement at The Churchill Kitchen  Restaurant by 8% by giving them personalized service, making new and exciting food.
3. Using sustainable operational methods at The Churchill Kitchen  Restaurant to try to make the restaurant's impact on the environment 15% smaller. 
4. Opening two more The Churchill Kitchen  Restaurant restaurants in important cities in the UK within the next three years.
5. Create a happy workplace at The Churchill Kitchen  Restaurant by getting employees involved, which helps keep 8% more employees.   
As a business consultant tasked with developing a strategic plan for Churchill Kitchen  Restaurant’s extension within the UK, the vision, mission, and objectives form the foundational framework for the restaurant’s future success. To gain a 10% increase in revenue, The Churchill Kitchen  Restaurant would introduce new menu offerings that showcase culinary innovation. In addition to providing new offers on the menu, The Churchill Kitchen  Restaurant would be investing in cutting-edge culinary approaches and partnerships with renowned chefs. This would not just increase the restaurant’s earnings but also place the restaurant as a trendsetter in the industry. Strategic marketing campaigns would be utilized to underscore these offerings, targeting both existing patrons and new audiences. By staying ahead of culinary trends and appealing to a diverse palate, the restaurant aims for robust fiscal growth within the next fiscal year. 
The Churchill Kitchen  Restaurant is committed to improving customer satisfaction by 8 %. This objective involves a multifaceted process, like providing personalized assistance that leverages individual choices, the announcement of creative culinary creations, and unwavering adherence to excellence in every way possible for the dining experience. Regular feedback techniques and customer engagement programs would be significant drivers in obtaining this ambitious aim. The Churchill Kitchen  Restaurant is aware of its responsibility towards the environment and looks to employ sustainable measures. This promotes fostering local sourcing of ingredients to provide financial support to the regional suppliers, diminishing waste through adequate inventory management systems, and proactively performing toward a 15% deduction in the environmental footprint of the restaurant. By incorporating sustainability in the operations of Ormer Mayfair, the restaurant seeks to be a socially liable participant in the industry of fine dining. Ormer Mayfair's divergence to sustainability extends beyond a numerical target. The aim is to not only decrease the footprint on the environment but also to become a leader in sustainable courses within the hospitality industry. This possesses proactive participation in industry forums, collaborations with sustainable programs, and clear interaction of the restaurant's environment-friendly measures with patrons.
The strategic plan of The Churchill Kitchen  Restaurant should be to expand its footprint by establishing two more additional provinces in crowded cities within the nation of the UK over the next three fiscal years. The extension would adhere to the high benchmarks, set by the flagship restaurant in London, assuring a frequent experience of the brand while catering to regional preferences. Identifying the need for a positive workplace culture, The Churchill Kitchen  Restaurant looks to promote an environment of work where employees feel involved and admired. Employee engagement programs would be conducted to improve the satisfaction level of the job, career development chances would be given, and frequent feedback techniques would be in place. The aim is to accomplish a 8% hike when it comes to employee retention, guaranteeing a motivated and experienced crew that contributes to the success of the restaurant.
The plan for extending the restaurant is not just to increase the number of regions to operate upon but to situate The Churchill Kitchen  Restaurant strategically as a luscious brand with an exceptional or famous name in each city that would be newly extended or opened. The resolution behind this is to become an inherent part of the local eatable landscape, redesigning the menu and ambience of the restaurant aesthetically would surely echo with the quality of the food which would be of particular flavour and amazing taste. Customers would be more driven towards the restaurant and they would preserve the core value of Ormer Mayfair.     
[bookmark: _uzae99xopq0y][bookmark: _Toc154657345]Environmental Audit 
In the context of The Churchill Kitchen  Restaurant , the integration of strategic management will lead this business scenario which can be stated as crucial, for this new venture process. It is compulsory to analyse the external environment in which the business would function (Jang and Zheng, 2020). The Churchill Kitchen  Restaurant, should extend its reach by opening new restaurants in the locality of the UK, places that have quite potential for customer footfall. For this, a macro-environment analysis is to be done and the factors that would affect their strategic decisions should be noted down. This audit would describe both macro and micro-environmental analyses for the new venture that the restaurant wants to operate on, utilizing frameworks like PESTLE and Porter's Five Forces analysis. 
[bookmark: _Toc154657346]Macro Environmental Analysis Framework
[bookmark: _hfgv9nccj3nd][bookmark: _Toc154657347]PESTLE Analysis
This PESTEL analysis is done based on the UK context focusing on the country’s certain political, economic, social, technological, environmental, and legal advantages and disadvantages that can impact the strategic framework of The Churchill Kitchen  Restaurant (Mckinsey.com, 2023).    
[image: Analyse PESTEL : facteurs d'influence macro-économique | Analyse swot ...] 
Source:- media.istockphoto.com

1).Political:-
· The United Kingdom consists of England, Scotland, Wales, and Northern Ireland.
· Political stability is a great power, moreover, Brexit has generated political issues and uncertainties.
· The mayor of London assigns plans for the city covering issues like tourism, hospitality, and social equity.

2).Economic:- 
· According to ONS, London has almost a quarter of the UK’s overall economic action. 
· The city’s economy is growing rapidly, as compared to European prospects. 
· London is a tourist destination and its culture and attraction to architecture are its major exports. 
· Ultimately, 800,000 self-employed workers are contributing to the economy (Mckinsey.com, 2023).
3).Social:-  
· The total population residing in London is 9.5 million, one of the most cosmopolitan metropolises across the globe (Pwc.com, 2023).
· Citizens from different cultures and creeds have contributed to the economy of London. 
· An enormous number of festivals, cultural activities, and trade shows are arranged regularly that generate opportunities for business.
4).Technological:- 
· London is one of the leading cities when it comes to technological advancements  
· The city’s tech domain has a lot to provide to the GDP of the UK.
· But concerns like tech talent development and superfast broadband require to be handled effectively 
5).Environmental:-
· London has a temperate climate with cool summers and mild winters
· There exist certain challenges like air pollution, toxic air, noise pollution, food waste, and natural disasters that create serious risks to the welfare.
6).Legal:- 
· London is impacted by several rules and laws that are applied across the UK. 
· The UK has a history of democracy, an advanced legal system, and a robust tradition of civil liberties (Pwc.blogs.com, 2023).
· The Employment Act 1996 protects the rights of workers, and the Equity Act 2010 protects them from discrimination.  


[bookmark: _Toc154657348]Theoretical and Conceptual Analysis 
Strategic management is done through the analysis of a business’s environmental analysis. Previous studies deepen the necessity to pinpoint the drivers of change and the role of ecological factors in developing a beneficial strategic decision plan (Greenberg et al., 2023). The three pillars of strategic management are mainly strategic analysis, strategy development, and strategy implementation which evaluate the urgency of the external environment for this case. Researchers believe that a robust understanding of the external environment is the substructure to develop functional strategies. Researchers acknowledge the key attributes of changes and the interplay of external factors like political, economic, social, technological, legal and environmental factors (Christodoulou and Cullinane, 2019). The external macro-environment like the PESTEL framework, allows businesses to calculate changes, take opportunities, and resolve threats. 
The three pillars of strategic management known as strategic analysis, strategy development, and strategy implementation, these attributes focus on the external environment and its understanding.  
Strategic Analysis: The purpose of the strategic analysis is to predict the effectiveness of the ongoing strategy in the prevailing environment of business. By utilizing strategic analysis businesses can obtain valuable insights into what is performing well and what domains require focus and improvement. This process includes assessing identified data and employing tools for strategic analysis.    
Strategy Development: With the use of strategic development businesses assess and determine their internal and external environments to anticipate the assets and activities they need to stay competitive and become successful (Weissenberger-Eibl et al., 2019). 
Strategy Implementation: It is the procedure of turning a strategic plan into action. It would authorize a team to acknowledge that the strategies driven are viable. 
[bookmark: _n6feq3c9zzh1][bookmark: _Toc154657349]Critical Analysis
Economic fluctuation and political instability may at times impact the functioning of The Churchill Kitchen  Restaurant. The Brexit conflict and economic downturns will affect the internal and external operations of The Churchill Kitchen  Restaurant and its financial status quo (Gasmi et al., 2020). A robust strategic plan is a must for the restaurant so that it can adapt to the existing and future transforming economic and political issues and conflicts. Instability in political factors generates ups and does in the value of money, which may cause supply chain disruption too.        
Effective risk management strategies, like broadening the scope of suppliers’ access or restriction the expenditure of currency can be positive steps (Gurtu and Johny, 2021). 
During economic downturns, customers cut their discretionary expenditure, which directly or indirectly would affect high-end restaurants like Ormer Mayfair. To handle this, strategic pricing, promotions, or diversification of offerings may be considered. In addition, a robust loyalty program may improve customer retention rates even in times of economic challenges.

[bookmark: _Toc154657350]Micro Environmental Analysis Framework
[bookmark: _xjid40x6ju7n][bookmark: _Toc154657351]Porter’s Five Forces
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	Forces 
	Factor
	Intensity

	Threat of New Entrants 
	· Barriers to entry are relatively high due to the expense of establishing and sustaining a restaurant in a prime location within London (Mckinsey.com, 2023). 
· Established brands and the requirement for distinct value propositions increase the complexity for new entrants. 
	Low

	Bargaining Power of Buyers 
	· Customers in London have a high level of impact due to their discerning tastes and the abundance of dining options (Pwc.com, 2023).
· Customer reviews, social media, and online platforms empower customers to shape the reputation of restaurants. 
	Moderate 

	Bargaining Power of Suppliers
	· The power of suppliers is moderate, with numerous suppliers available for different food categories (Pwc.com, 2012). 
· Negotiation power depends on larger restaurant chains, but the diverse market pertains to strategic supplier choices.  
	Moderate

	Threat of Substitutes 
	· Food delivery services like Uber Eats and Deliveroo, pose a threat as easy alternatives to dining out. 
· The convenience of accessing a variety of cuisines without leaving home influences traditional dine-in establishments. 
	Low

	Intensity of Competitive Rivalry 
	· London’s restaurant enterprise is highly competitive, driven by a diverse range of dining options, like fine dining, casual, and fast-food availability. 
· Intense rivalry is fuelled by the city’s recognition as a worldwide culinary hub and diverse customer preferences (Pwc.com, 2012). 
	High



[bookmark: _Toc154657352]
Conceptual and Theoretical Analysis:-
Industry attractiveness is affected by the competition level that is ongoing in London, the possibility for profit, and obstacles to entry (Kozlova et al., 2019). London's restaurant industry, while attractive, needs differentiation and strategic positioning. Strategic positions possess finding a unique space in the market, aligning to the particular needs of the customers, and generating a competitive edge. The Churchill Kitchen  Restaurant should offer niche offerings, culinary innovation, or special dining experiences to develop a distinct position in the dining market. Porter's Five Forces framework helps evaluate competitive forces and devise strategies to mitigate them. Understanding the perspective of competitive rivalry in the market segment, the level of threat for new entry, substitutes, customer power, and supplier power is essential.
[bookmark: _btxvuwyclf0v][bookmark: _Toc154657353]Critical Analysis
The Churchill Kitchen  Restaurant can improve its reputation for its outstanding dining experiences to stand out from the other competitors. Strategic partnerships with renowned chefs or participation in culinary events can enhance its position in the market. The Churchill kitchen Restaurant established brand and adherence to excellence act as deterrents for new entrants (Mckinsey.com, 2023). Strategic marketing campaigns could be further fortified for brand recognition and loyalty. Innovation in menu offerings, bred with a focus on the in-person dining occasion, may resolve the threat of substitutes. Strategic partnerships with delivery services may also provide a dual-channel approach.
Interacting with customers through personalized assistance, programs for loyalty, and exclusive events may improve buyer loyalty toward the restaurant (Ding et al., 2021). Pricing strategies that provide reasonable and good quality food, and reflect value for money while sustaining the restaurant's premium image. Integrating local sourcing and developing robust relationships with suppliers may mitigate the power of suppliers. Diversification of suppliers and active associations may provide strategic edges.
[bookmark: _2ilh3cakbfn5][bookmark: _Toc154657354]Strategic Options 
The available strategies for the company are competitor analysis, excellent customer service, and caring about the environment. The best-fit strategy is environmental care or sustainability and ethical practices (George et al., 2019). As it appeals to environmentally conscious customers, enhances brand image, and aligns with current consumer trends. Demonstrating an adherence to sustainability by sourcing local, organic ingredients, reducing waste, and adopting eco-friendly practices would make the restaurant stand out.  
[bookmark: _Toc154657355]BCG Matrix
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Source:- BCG Matrix and its Four Quadrants - (marketingstudyguide.com)


The BCG Matrix, designed by the Boston Consulting Group, subdivides a business’s products into four quadrants mainly, Stars, Cash Cows, Question Marks, and Dogs. For The Churchill Kitchen Restaurant, its high-quality signature dishes can be noted as Stars, while some established offerings with steady sales might fall into the Cash Cows quadrant. New or experimental dishes could be seen as Question Marks. It is necessary to finance strategically in Stars and Question Marks while maintaining Cash Cows.
The product offering of The Churchill Kitchen  Restaurant when funnelled through BCG Matrix, shows a strategic position for every grouping. Signature recipes and transforming into innovative solutions when it comes to their tasteful food can be placed as “Stars”, and this attribute would bring growth to the business demanding continued investment for sustained success. The division of “Cash Cows” will be filled with their product offerings like the menu items that have stable sales, and this would maximize operations and ensure the restaurant is getting a promising cash flow. The division of “Question Marks” would include new dishes introduced in the menu for which strategic investments would be needed and in case of failures would need proper monitoring. Lastly, the “Dogs” bracket would include food items that are not ordered by customers, which may require re-analysis or phasing out with minimum investment.             
[bookmark: _Toc154657356]Ansoff Matrix
[image: Online Essay Help | amazonia.fiocruz.br]
Source:-  amazonia.fiocruz.br

Ansoff Matrix states that a business has four approaches to grow with and they are market penetration, market development, product development, and diversification. 
  Market Penetration: Market penetration is about ongoing services and products. The Churchill Kitchen  Restaurant should offer sales promotions like coupons. They can provide drive-thru facilities for their consumers in some of their restaurants. Likewise, they should enable home delivery options too. The Churchill Kitchen  Restaurant should ensure that their consumers can enjoy their best food at a reasonable cost. This would increase the market share constantly. Along with the restaurant should establish customer loyalty programs, and promotional discounts to target regular customers and boost repetitive business (Jintana et al., 2021).  
Market Development: Opening new markets to expand the reach is an important strategy for growth. Currently, The Churchill Kitchen  Restaurant operates in London and has sales of $ 2.9 billion. The restaurant can make new dishes and innovative dining experiences to excel in its market development. Hiring employees for catering, targeting localities that may result in profitable business, and collaborations with local businesses would increase the reach of The Churchill Kitchen  Restaurant.   
Product Development: Product development is the next step to be evaluated in the Ansoff Matrix in The Churchill Kitchen  Restaurant. They can offer new dishes like subcategories in chicken dishes, muffins, steaks, and salads. Hiring reputed chefs, and conducting taste events would draw more consumers looking for new food adventures. 
Diversification: The last strategy for The Churchill Kitchen  Restaurant in this Ansoff Matrix is diversification. The restaurant can implement ideas like pop-up restaurants, collaborate with festive food events, and deliver more signature dishes that would widen their menu and maximize revenue, and sales. Also, the idea of expanding its reach in the market of London would align with the diversification strategy (Jintana et al., 2021). 


[bookmark: _Toc154657357]VRIO Framework
	Resource/Capability
	Valuable 
	Rare 
	Inimitable 
	Organized 

	Skilled Chefs 
	Yes 
	No
	No
	Yes

	Prime Location 
	Yes
	No
	No
	Yes

	Unique Culinary Approach 
	Yes
	Yes
	Yes
	Yes

	Established Brand 
	Yes
	Yes
	Yes
	Yes


VRIO analysis for The Churchill Kitchen Restaurant
The VRIO framework evaluates a business’s resources based on their Value, Rarity, Imitability, and Organizational support. The Churchill Kitchen Restaurant unique recipes and culinary expertise show valuable and rare resources. The clannishness of its dishes may be complex to imitate by competitors, providing a possible sustained competitive edge. Organizational support, like a skilled culinary crew, contributes a positive factor to the framework. Moreover, the framework should be criticized for its subjective nature and the challenges in precisely evaluating each benchmark. 
The VRIO analysis evaluates The Churchill Kitchen  Restaurant Restaurant's resources and abilities, pinpointing their contribution to a sustained competitive edge. The restaurant's presence of skilled chefs, prime location, loyal customer ground, and special culinary methods would be identified as valuable resources. Their rarity, particularly if the restaurant has developed a distinguishable trademark, makes The Churchill Kitchen  Restaurant possibly rare in the industry. If the unique cuisine is difficult to replicate or imitate and the management properly makes use of these resources, the restaurant can accomplish a competitive advantage (Miethlich and Oldenburg, 2019). Furthermore, if any of these criteria are not satisfied, The Churchill Kitchen  Restaurant may be required to reschedule its strategy or finance in further developing and safeguarding its distinctive resources.
  

[bookmark: _Toc154657358]SWOT analysis
	Strengths 
	Weaknesses 

	· Offers a unique dining experience 
· Draws customer footfall traffic and possible consumers 
· Builds trust and customer loyalty 
· Contributes to the quality and distinctness of dishes
	· Restricts promotional activities 
· Vulnerable to staff turnover
· Limits the capacity and earnings potential 
· Affects visibility and accessibility

	Opportunities 
	Threats 

	· Explore new locations or markets 
· Capitalize on the trend of culinary tourism 
· Extend services through online platforms 
· Participate in or host culinary events 
	· Decreased customer spending on dining out 
· The presence of multiple restaurants in the province
· Shifts in taste and preferences 
· Adherence challenges 


SWOT analysis (Self Developed)
A SWOT analysis assesses internal Strengths and Weaknesses, including the external Opportunities and Threats. The Churchill Kitchen Restaurant strengths depend on its culinary performance and loyal consumer base. Weaknesses may possess limited geographical presence. Opportunities may occur from trends favouring high-end dining experiences. Threats may be intense competition and economic downturns. The SWOT analysis provides a holistic approach, but it is often criticized for its subjectivity and the challenge of precisely predicting future events.

Source:- SWOT analysis (Self developed)
The Churchill Kitchen  Restaurant includes recommendable strengths, like their idea of a unique cuisine approach that would distinguish its dining experience, a bust or customer-centric location with enormous customer footfall would draw more foot traffic, an established brand should promote trust and loyalty in their business, and experienced chefs would ensure culinary excellence (Elavarasan et al., 2020). Moreover, restrictions like a constrained marketing budget allocation, reliance on skilled staff, a relatively small size, and a fixed online presence pose challenges. Grabbing opportunities through market extension, tapping into the evolving trend of culinary tourism, further indulging in online delivery platforms, and partnering with local events can resolve weaknesses. Yet, threats like economic downturns, intense competition, transforming consumer preferences, and rule and regulation changes drive vigilant strategic modifications for sustained success in the dynamic restaurant industry.
[bookmark: _Toc154657359]Value Chain Analysis
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Value Chain Analysis dissects a business’s operations into primary and support divisions. For instance, in The Churchill Kitchen Restaurant primary activities include inbound logistics (sourcing high-quality ingredients), operations (culinary preparation), outbound logistics (efficient service), marketing and sales (branding and promotion), and service (customer satisfaction). Support activities drive infrastructure (culinary infrastructure and technological support), human resource management (skilled chefs and staff), technology development (innovative recipes), and procurement (strategic sourcing of ingredients). By optimizing each connection in the value chain, The Churchill Kitchen  Restaurant may gain cost efficiency and differentiation, leading to a competitive advantage. The Churchill Kitchen  Restaurant should strategically incorporate a Value Chain Analysis to optimize its operational efficiency and improve performance overall. Inbound logistics focuses on the establishment of strong relationships among suppliers and effective management of inventory, guaranteeing a smooth flow of high-grade ingredients. Functions of operations are centred around cuisine excellence, maintaining skilled chefs, and abiding by stringent quality control steps. Outbound logistics optimize networks of distribution for both dine-in and online systems, combined with attractive and secure packaging for food delivery. Marketing and sales are integrated to build a robust brand through targeted acquisitions in promotions, highlighting the unique culinary approach, and engaging customers through loyalty programs. Human resource management prioritizes talent acquisition and ongoing training to retain skilled chefs and service staff.    

Porter’s generic strategies: Porter identified three general business strategies— cost leadership, differentiation, or focused. 
The Churchill Kitchen Restaurant can use a cost leadership strategy to take advantage.
Cost Leadership:- By lowering the cost of the production process and providing cheaper pricing to customers, a cost leadership approach can impede rivals. Furthermore, if The Churchill Kitchen  want to locate a suitable supplier, the Churchill kitchen restaurant may find it simpler to deal with large-scale suppliers so that raw materials are more easily obtained. Companies that adopt a low-cost approach face competition from both identical restaurants and restaurants that manufacture replacement meals by using cheap pricing as an advantage.(Farida and Setiawan, 2022)
[bookmark: _wbgkx6cpj1ks][bookmark: _Toc154657360]Implementation and Execution 
[bookmark: _6125n2w07fct][bookmark: _Toc154657361]Strategy Implementation 
Renewable and Recyclable Products: The Churchill Kitchen  Restaurant should source and use recyclable or renewable products in their day-to-day operations, like eco-friendly packaging, biodegradable tableware, and sustainable sourcing of ingredients for the preparation of food. They should collaborate with suppliers that are committed to environmentally friendly practices.
Energy Efficiency: The Churchill Kitchen  Restaurant should invest in energy-efficiency approaches within their kitchen and dining segments to decrease the consumption of electrical energy. The restaurant should install LED lighting to save electricity and 5-star powered electrical appliances, and practice habits that reduce wastage of water and electricity.
Waste Reduction and Recycling: Recycling approaches should be mandatory to reduce waste discharge. Employee education and training on waste separation and disposal practices should be provided and made in use.  
Sustainable Sourcing: The Churchill Kitchen  Restaurant should start utilizing locally harvested, organic, and sustainable ingredients in its food and management inventory. These sourcing practices in the context of marketing materials would transmit a perspective to saving the environment.
Menu Innovation: The restaurant should give items on the menu that are cooked through sustainability practices, like plant-based food options or dishes featuring seasonal, locally sourced ingredients. Also, once in a while upgrading the menu is compulsory to reflect a commitment to diverse and sustainable culinary offerings. 
[bookmark: _r3lk4gt0o676][bookmark: _Toc154657362]Evaluating the Organizational Structure
Evaluating the organizational structure of The Churchill Kitchen  Restaurant for environmental sustainability possesses the promotion of key initiatives to ensure the prosperous integration of environmentally friendly practices throughout the operations of the business. A dedicated Environmental Committee would help the restaurant to stand out, encouraging sustainability within the organizational framework (Hanelt et al., 2021). This committee, which may consist of representatives from different departments, would serve as a centralized authority accountable for vigilante monitoring and adopting sustainability initiatives. By associating members from different functional domains, like kitchen area operations, procurement, and service, the Environmental Committee should encourage cross-functional partnerships. This would ensure that sustainability measures and steps are adhered to in every department of the restaurant's operations faculty seamlessly, whether it comes to sourcing ingredients or waste management control. 
Together, conducting training and awareness programs for the employees working at the restaurants is very important for cultivating a civilization full of responsibility and mindfulness. Training sessions should not only literate employees but also acknowledge the importance of environmental sustainability, along with appreciation of employees' roles as they contribute to these sustainable initiatives (Verhoef et al., 2021). 
With the help of key performance indicators (KPIs) in waste reduction, energy consumption, and the use of sustainably sourced ingredients in food, The Churchill Kitchen  Restaurant should be able to set measurable targets. Report and evaluation on these metrics would aware the restaurant partake in transparent and accountable approaches for tracking their advancement. These metrics empowered by data not only track the potency of the sustainability programs but also serve as a foundation for continuous improvement and strategic decision-making.
[bookmark: _1v8c34jm6bbm][bookmark: _Toc154657363]Analysing  Systems
With a focus on commitment to environmental sustainability, The Churchill Kitchen  Restaurant should enhance its supply chain management, technology, and customer feedback systems to improve its operational functions. Firstly, the restaurant should integrate a sustainable supply chain with the help of suppliers who share a similar dedication to environmental care. This initiative will be successful if The Churchill Kitchen  Restaurant carefully selects its suppliers. The collaborating with suppliers that follow sustainability in their operations, the restaurant can guarantee that its overall supply chain management is aligned with its mission and vision for reducing pollution impact on environment. This will foster likeminded associative which would aid to integrate a supply chain full of sustainability responsible.  
Another attribute is the technological advancement which is at cornerstone. The Churchill Kitchen  Restaurant should go for advanced technology installation in order to track and monitor metrics of the restaurant’s environmental performance (DesJardine et al., 2019). They can deploy special software like Yodeck, GoFrugal, and Poster POS to track real time data on energy savings, wastage control, and supply chain sustainability. This metrics would allow the restaurant to take informed decision in the future and identify areas for improvement, and redesign the efficiency of their production process. Using customer feedback tools would help to collect consumer feedback on the restaurant’s environmental practices (Gilal et al., 2019).            
This would provide updated information on customer perceptions regarding sustainability and create a bridge for frequent feedback loops to mitigate problems and rectify them to improve. If The Churchill Kitchen  Restaurant can practice these feedback measures this would revamp their motives, demonstrating a strong commitment to transparency and responsiveness. Managing customer issues as related to the services of the restaurant, would ensure that their sustainability journey stays as a collaborative effort, and enlist customers in the shared goal of promoting environmental responsibility. 
[bookmark: _65kjjmdeb7ma][bookmark: _Toc154657364]Critical Analysis
[bookmark: _Hlk153531031]The Churchill Kitchen Restaurant's strategy on environmental sustainability would reveal a nuanced analysis of the business’s strengths, weaknesses, opportunities, and threats within the context of performing the business on eco-friendly practices in the fine dining sector. A noteworthy strength depends on the possibility of slowly building a positive brand perception through the authentic demonstration of a commitment to the environment (Leong et al., 2020). This would line up with contemporary consumer values, fostering increased brand loyalty and positive word-of-mouth, positioning the restaurant as a socially responsible and ethical choice.
Moreover, the strategic initiative would face its share of challenges. The initial acquisition in sustainable practices, though promising long-term achievements, poses a weakness due to possible higher operational expenses . The delicate balance that would need to be lined up with the sustainability goals along with financial considerations would become an influential challenge for The Churchill Kitchen  Restaurant, propelling a strategic approach to solve economic impacts. 
[bookmark: _vv1pmy7zdaro][bookmark: _Toc154657365]Monitoring Tools 
[bookmark: _jyese4frhr3i][bookmark: _Toc154657366]Green Strategy 
The Churchill Kitchen  Restaurant should reduce food waste by informing chefs to implement ‘nose to tail’ approach, that means every part of the ingredient should be cooked. For instance, the term nose-to-tail comes from the use of overall parts of an animal, similarly “fin-to-gill” and ‘root-to-shoot’ refer to fish and produce respectively (Leong et al., 2020). The restaurant should partner up with food banks and charities to donate the extra food, which would even help the poor and needy. Reducing the restaurant’s water and energy use is a perfect approach to make it more sustainable. They should invest in appliances and gadgets that consume less water, set timers for lighting, and educate their employees to use water and energy wisely.     
[bookmark: _Toc154657367]Corporate Social Responsibility (CSR) 
The Churchill Kitchen Restaurant should focus on the CSR strategies. In the business of restaurant, food waste is a prior concern. Reducing food wastage is social consciousness. The restaurant can install a point-of-scale system that would make it convenient for restaurant proprietor to keep monitoring on their inventory and identify what has to be refilled and in what amounts. This would prevent overindulgence for The Churchill Kitchen  Restaurant in ordering, which can lead to waste of food. 
The Churchill Kitchen  Restaurant can recycle organic waste back into the ecosystem as soil nutrients by converting it into compost. This lessens the amount of food waste that ends up in landfills and increases the nutrient-richness of the soil. In addition, The Churchill Kitchen  Restaurant can use GMO-free items in their preparation of food like extra virgin olive oil, peanut oil, and avocado oil in replacement of refined oil (Murtaza et al., 2021). 

[bookmark: _Toc154657368]Key Performance Indicators
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[bookmark: _vext9p1smnoc]A key performance indicator (KPI) called carbon “footprint per meal served” would measure how much greenhouse gas emissions are generated by The Churchill Kitchen  Restaurant for each meal served in the restaurant (Li et al., 2020). 
[bookmark: _Toc154657369]Life Cycle Assessment (LCA)
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Life Cycle Assessment
(Source: oneclicklca.com, 2023)
Life Cycle Assessment would assist The Churchill Kitchen  Restaurant make strategic decisions about which of two product alternatives to select for improving its environmental performance. It would also help to determine their faulty or noteworthy qualification throughout the phases of the lifecycle. It would lessen the expenditures and impact on the environment. An LCA would help to calculate the impact on the environment of things such as total energy use or air pollution.      
[bookmark: _l52d67g6qb18][bookmark: _Toc154657370]Stakeholder Mapping 
A tool that can assist The Churchill Kitchen  Restaurant in visualizing and grouping their stakeholders according to their impact and level of interest in their change project is stakeholder mapping. Plotting and segmenting the stakeholders can be acquired using different frameworks like salience model, the influence-impact matrix and the power-interest grid model. This would enable the restaurant to better understand their needs and any issues so that the restaurant can modify their involvement and communication tactics.   
[bookmark: _ngf9xwtifrz7][bookmark: _Toc154657371]Third-Party Certifications 
The International Organization for Standardization (ISO) has suggested the ISO 14001. The goal is to make clear the best practices for businesses seeking to implement an efficient environmental management system (EMS) to lessen their environmental impact. The Churchill Kitchen  Restaurant should surely take certifications of this kind for their monitoring purpose. 
[bookmark: _ov92ztiljjt0][bookmark: _Toc154657372]Carbon Footprint Measurement
Utilizing carbon footprint measurement tools like Greenly Calculator, would enable The Churchill Kitchen  Restaurant to calculate their environmental influence in its operations . With the data extracted from the tools the restaurant can determine which of their areas are lacking for a sustainable change, and through this the restaurant can identify areas for improvement. Greenly’s carbon calculator would make The Churchill Kitchen  Restaurant calculate their carbon footprint enjoyable. The restaurants carbon footprint is determined by Greenly using the following factors, the size of the restaurant, corporate cars, the source of heat, business travel and flights, and restaurant electronics. 
[bookmark: _Toc154657373]Conclusion
The Churchill Kitchen Restaurant comprehensive natural supportability technique reflects a commitment to mindful trade hones. By optimizing its esteem chain, actualizing eco-friendly measures, and cultivating a culture of mindfulness, the eatery points to adjust with modern shopper values. The technique addresses challenges such as potential higher operational costs, emphasizing the fragile adjust required. Checking apparatuses, KPIs, and certifications give a organized approach to evaluate and move forward natural affect ceaselessly. With a centre on straightforwardness, proficiency, and social obligation, The Churchill Kitchen  Restaurant aims to not as it were diminish its environmental impression but moreover develop a positive brand picture within the competitive fine eating segment.      



[bookmark: _Toc154657374]References
Websites
Mckinsey.com, (2023). Available at: https://www.mckinsey.com/industries/travel-logistics-and-infrastructure/how-we-help-clients [Accessed On: 03 December 2023]. 
Mckinsey.com, (2023). Available at: https://www.mckinsey.com/industries/retail/our-insights/cooking-up-extraordinary-growth-for-restaurants-during-a-downturn [Accessed On: 03 December 2023]. 
Oneclicklca.com, (2023). Available at: https://www.oneclicklca.com/life-cycle-assessment-explained/ [Accessed On: 03 December 2023]. 
Pwc.blogs.com (2013). Available at: https://pwc.blogs.com/Restaurant%20discussion.pdf [Accessed On: 03 December 2023]. 
Pwc.com, (2012). Available at: https://www.pwc.in/publications/global-emerging-middle/assets/pdfs/profitable-_growth-gem-full-report.pdf [Accessed On: 03 December 2023]. 
Pwc.com, (2023). Available at: https://www.pwc.co.uk/industries/retail-consumer/insights/consumer-sentiment-survey.html [Accessed On: 03 December 2023]. 
Books and Journals
Greenberg, J., Sands, D.B., Cattani, G. and Porac, J., 2023. Rating systems and increased heterogeneity in firm performance: Evidence from the New York City Restaurant Industry, 1994–2013. Strategic Management Journal. Retrieved from: https://doi.org/10.1002/smj.3545 [Accessed On: 03 December 2023].
Jang, Y.J. and Zheng, T., 2020. Assessment of the environmental sustainability of restaurants in the US: The effects of restaurant characteristics on environmental sustainability performance. Journal of Foodservice Business Research, 23(2), pp.133-148. Retrieved From: https://doi.org/10.1016/j.jth.2021.101092 [Accessed On: 03 December 2023]. 
Christodoulou, A. and Cullinane, K., 2019. Identifying the main opportunities and challenges from the implementation of a port energy management system: A SWOT/PESTLE analysis. Sustainability, 11(21), p.6046. Retrieved From: https://doi.org/10.3390/su11216046 [Accessed On: 03 December 2023]. 
Weissenberger-Eibl, M.A., Almeida, A. and Seus, F., 2019. A systems thinking approach to corporate strategy development. Systems, 7(1), p.16. Retrieved From: https://doi.org/10.3390/systems7010016 [Accessed On: 03 December 2023]. 
Gasmi, A., Noor, S., Tippairote, T., Dadar, M., Menzel, A. and Bjørklund, G., 2020. Individual risk management strategy and potential therapeutic options for the COVID-19 pandemic. Clinical immunology, 215, p.108409. Retrieved From: https://doi.org/10.1016/j.clim.2020.108409 [Accessed On: 03 December 2023]. 
Gurtu, A. and Johny, J., 2021. Supply chain risk management: Literature review. Risks, 9(1), p.16. Retrieved From: https://doi.org/10.3390/risks9010016 [Accessed On: 03 December 2023].
Kozlova, V.A., Glebova, N.V., Berezina, N.A., Tsareva, N.I., Nikitin, I.A. and Budnik, A.A., 2019, April. Model of Analysis of Restaurant Services’ Regional Market in Context of Intercultural Communication. In International Conference" Topical Problems of Philology and Didactics: Interdisciplinary Approach in Humanities and Social Sciences"(TPHD 2018) (pp. 57-61). Atlantis Press. Retrieved From: https://doi.org/10.2991/tphd-18.2019.12 [Accessed On: 03 December 2023]. 
George, B., Walker, R.M. and Monster, J., 2019. Does strategic planning improve organizational performance? A meta‐analysis. Public Administration Review, 79(6), pp.810-819. Retrieved From: https://doi.org/10.1111/puar.13104 [Accessed On: 03 December 2023]. 
Jintana, J., Sopadang, A. and Ramingwong, S., 2021. Idea selection of new service for courier business: The opportunity of data analytics. International Journal of Engineering Business Management, 13, p.18479790211042191. Retrieved From: https://doi.org/10.1177/18479790211042191 [Accessed On: 03 December 2023]. 
Miethlich, B. and Oldenburg, A.G., 2019. The employment of persons with disabilities as a strategic asset: A resource-based-view using the value-rarity-imitability-organization (VRIO) framework. Journal of Eastern Europe Research in Business and Economics, 1, pp.1-13. Retrieved From: 10.5171/2019.667087 [Accessed On: 03 December 2023]. 
Elavarasan, R.M., Afridhis, S., Vijayaraghavan, R.R., Subramaniam, U. and Nurunnabi, M., 2020. SWOT analysis: A framework for comprehensive evaluation of drivers and barriers for renewable energy development in significant countries. Energy Reports, 6, pp.1838-1864. Retrieved From: https://doi.org/10.1016/j.egyr.2020.07.007 [Accessed On: 03 December 2023]. 
Hanelt, A., Bohnsack, R., Marz, D. and Antunes Marante, C., 2021. A systematic review of the literature on digital transformation: Insights and implications for strategy and organizational change. Journal of Management Studies, 58(5), pp.1159-1197.  Retrieved From: https://doi.org/10.1111/joms.12639 [Accessed On: 03 December 2023]. 
Verhoef, P.C., Broekhuizen, T., Bart, Y., Bhattacharya, A., Dong, J.Q., Fabian, N. and Haenlein, M., 2021. Digital transformation: A multidisciplinary reflection and research agenda. Journal of business research, 122, pp.889-901. Retrieved From: https://doi.org/10.1016/j.verhoeffjbusres.2019.09.022 [Accessed On: 03 December 2023].
DesJardine, M., Bansal, P. and Yang, Y., 2019. Bouncing back: Building resilience through social and environmental practices in the context of the 2008 global financial crisis. Journal of Management, 45(4), pp.1434-1460. Retrieved From: https://doi.org/10.1177/0149206317708854 [Accessed On: 03 December 2023]. 
Gilal, F.G., Ashraf, Z., Gilal, N.G., Gilal, R.G. and Channa, N.A., 2019. Promoting environmental performance through green human resource management practices in higher education institutions: A moderated mediation model. Corporate Social Responsibility and Environmental Management, 26(6), pp.1579-1590. Retrieved From: 10.1093/erae/jbz019 [Accessed On: 03 December 2023]. 
Leong, W.D., Teng, S.Y., How, B.S., Ngan, S.L., Abd Rahman, A., Tan, C.P., Ponnambalam, S.G. and Lam, H.L., 2020. Enhancing the adaptability: Lean and green strategy towards the Industry Revolution 4.0. Journal of cleaner production, 273, p.122870. Retrieved From: https://doi.org/10.1016/j.jclepro.2020.122870 [Accessed On: 03 December 2023]. 
Murtaza, S.A., Mahmood, A., Saleem, S., Ahmad, N., Sharif, M.S. and Molnár, E., 2021. Proposing stewardship theory as an alternate to explain the relationship between CSR and Employees’ pro-environmental behavior. Sustainability, 13(15), p.8558. Retrieved From: https://doi.org/10.3390/su13158558 [Accessed On: 03 December 2023]. 
Li, H., Hong, T., Lee, S.H. and Sofos, M., 2020. System-level key performance indicators for building performance evaluation. Energy and Buildings, 209, p.109703. Retrieved From: https://doi.org/10.1016/j.enbuild.2019.109703 [Accessed On: 03 December 2023]. 
Farida, I. and Setiawan, D. (2022). Business Strategies and Competitive Advantage: The Role of Performance and Innovation. Journal of Open Innovation: Technology, Market, and Complexity, [online] 8(3), p.163. doi:https://doi.org/10.3390/joitmc8030163.


SWOT 


STRENGTH


WEAKNESSES


OPPORTUNITIES


THREATS


image5.jpeg
Ansoff Growth Matrix

Product

Present Future
Market Penetration Product Development
=
§ Selling more of the same to Selling new products to
o o the same types of people existing customers
Q
¢
=
© M . T
E arket Development Diversification
[0
g Selling the existing Selling new products to
L products to new types of new consumer

consumer




image6.jpeg
Value Chain Analysis

Inbound Logistic Marketing and Sales m

Procurement

Resource
Management

Technological ||Infrastructure|
Development





image7.png
Specific time-bound

wedsuvable

K? ‘ velevant

/~\ .

Pev§ormance

attanable ”
indicatov




image8.png
oy
L (¥

End of life
Resources

Life Cycle
Assessment

-~

-

Processing

R

Distribution

%

Manufacturing




image1.jpeg
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David





image2.jpeg
i

POLITICAL ==
ECONOMIC





image3.jpeg
Porter’s

Five
Forces





image4.png
STARS

High market growth rate
High relative market share

QUESTION MARKS

High market growth rate
Low relative market share

CASH COWS

31e] YIMouS 19xIeIN

Low market growth rate
High relative market share

DOGS

Low market growth rate
Low relative market share

S

Relative market share





