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                                                             Marketing plan
 
According to CIM (The Chartered Institute of Marketing), the definition for marketing is: “The management process responsible for identifying, anticipating and satisfying customer requirements profitably.” (2015). At Federico’s Ristorante consider our customers to be in the centre of our business, we are focusing on providing the best customer service experience, the best a-la-carte Italian food that could be found in the Scottish Highlands, at extremely competitive prices. However, as we are a selling different type of alcoholic beverage on our premises, we must be segmenting our market by age to comply with Scotland’s alcohol regulations.
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1.1 Product.
At Fernando’s Ristorante we are providing to our customers, not only a meal, but a real traditional Italian food cooked to perfection. Our menu is very extensive, trying to meet all our customer culinary preferences and expectations. Another positive side for Fernando’s Ristorante is that all our dishes are cooked to order. Next, we will present a fraction of our dishes that will be part of the menu:
GAMBERONI DIAVOLA £8.45
Tigre prawns sautéed in white wine, garlic, chilli, and cherry tomatoes, with sourdough toasted bread
£7.45
PARFAIT DI OCA 
Home-made goose liver parfait served with mango chutney, fresh basil, and toasted sourdough bread
£5.95
BRUSCHETTA CLASSICA (v)
Sourdough bread toasted with garlic butter, with marinated tomatoes, extra virgin olive oil, oregano, and fresh basil
 £4.95
FOCACCIA ROSMARINO (v)
Fresh rosemary, Maldon Sea salt & evoo
£6.95
FOCACCIA POMODORO V
Marinated tomatoes, Maldon Sea salt, fresh basil and evoo
£11.55
PENNE ARRABBIATA (v)
penne style pasta with home-made spicy tomatoes sauce with garlic, dried red chilli peppers and olive oil.
£15.95
LINGUINE CON FRUTTI DI MARE
Mixed seasonal fish and mussels with olive oil, white wine, garlic, oregano, and parsley in your choice of our tomato or white sauce
£13.95
TORTELLONI CREMOSI AI FUNGHI
Woodland mushroom tortelloni in a mascarpone and saffron cream with crispy onions and lamb’s lettuce
£11.95
TAGLIOLINI CON FUNGHI (v)
Tagliolini pasta with mixed wild mushrooms sautéed in white wine, oregano, and fresh basil in a mascarpone cream sauce with garlic
£9.75
MARGHERITA V
Tomato sugo, Fior di latte mozzarella, fresh basil and evoo
£12.95
ORTOLANA VEGANA VG
Vegan mozzarella, marinated and grilled courgettes, aubergine, mixed peppers, fresh basil and evoo
(We recommend this pizza is served white · Add tomato sugo on request)
£13.95
BURRATOSA
Tomato sugo, fresh garlic, Tuscan Leccino black olives and fresh oregano, stone-baked and topped with burrata cheese from Puglia,marinated white anchovies, fresh basil and evoo
£12.95
FUNGHI E POLLO
Tomato sugo, Fior di latte mozzarella, roasted chicken, and woodland mushrooms.
£14.95
BUFALA E SAN DANIELE
Sourdough base with buffalo mozzarella and topped with prosciutto ham, shaved Grana Padano, evoo and rocket (We recommend this pizza is served white · Add tomato sugo on request)
£13.95
CALZONE AMARONE
Traditional folded pizza topped with light tomato sauce, stuffed with Fior di latte mozzarella and ricotta cheese, cotto ham and woodland mushrooms
£12.45
INSALATA CESARE
Crisp Cesare lettuce with toasted garlic croutons and our traditional Caesar dressing served with shaved Grana Padano parmesan cheese.
1.2 Place.
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Federico’s Ristorante is placed on the High Street, at number 11 in the Highland town of Fort William. The town is the heart of the outdoor capital of Britain, with just over 5000 people calling it their home, Fort William is one of Scotland’s most visited places. According to visitbritain.org in 2019 Fort William had 433 000 visitors, majority of them are from USA, Germany, Italy, Spain, France, and Great Britain. We believe that our restaurant is in the perfect place because we are the only Italian specific ristorante in town, even though on the same street are situated many of our competitors, we have the advantage of being the only restaurant that serves all their dishes a-la-carte and the only one that is specific Italian.

1.3 Price.
The price is the total value that a customer agrees to pay for the products and services that one company is providing. In general, in a restaurant when the menu is created by the chefs in collaboration with the management team, the price should be calculated very precise so that the company could be at the same time profitable and competitive. Some of the most important aspects that the managers must consider when establishing the price for their products is that they must consider the cost of raw materials, wages, rent and other expenses. (Restaurant Menu Pricing, 2019)
The following restaurants are located within 1 mile radius, on the same street as Federico’s Ristorante, and they are providing either direct or indirect competition for customers. They are as follows: 
Crofters Bar and Restaurant is the main competitor, with an extensive menu and a well establish name.
The Geographer is the second most strong competitor, with a small menu and a limited number of tables but serving specific traditional Scottish food. 
The Great Glen Wetherspoon has the cheapest price for all their food, and an exceptionally large dining space with many tables. 
After conducting research on main competitors and analysing the data, we can conclude that our food and beverage prices are indeed very accessible and well proportionate as it can be seen in the following table:
Competitive Pricing:
	Type of food 
	The Great Glen
	Crofter Bar & Restaurant
	The Geographer
	Fernando’s Ristorante

	Lunch
	£2.95- £19
	£4.45- £23
	 £5.95- £19
	£5.5- £28

	Dinner
	£2.95- £19
	£4.45- £28
	 £5.95- £28
	£5.5- £28

	Drinks
	£1.95- £9
	£1,95-£14.79
	 £3- £39
	£3- £38



1.4 Promotion
Federico’s Ristorante expects its target market to be individuals who are visiting the Highlands or living within a minimum of 15-mile radius from the location on High Street. Our restaurant promotions strategy to reach our customers are as follows: 
Advertising.
We will get in touch with the local newspaper and radio station and to tell them about the opening time and services that our restaurant offers, as well as advertising our restaurant in the online environment on the most popular social platforms: Facebook and Instagram; we can use the social media to maintain a good and close relationship with our customers, also to promote events and daily specials, and attracting new customers.
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Another way of promoting our restaurant is by creating paper advertisers and delivering them to all B&B, AIRBNB, and Hotels in the 15-mile radius area surrounding Fort William.
1.5 Physical evidence
In Federico’s Ristorante our goal is to create a soothing and comforting environment specific to the rustic side of Italy combined with specific elements of Scottish culture. Our restaurant has a wide dining area where all twenty-four tables and arranged in such a way that all our customers can enjoy our food, in the left side from entering the premises is our small but very well equipped and organised bar where four seats are available for the customers to enjoy a drink while they wait for their table to be ready (if that is the case). All the staff must wear the uniform with our restaurant's logo. 
1.6 People
In hospitality industry people are playing a significant role, in restaurants the chefs can be called the vertebral column of the business, but they are not the only important part of it, front of house is as important. Management must be very selective and hire skilful people in all departments, to trained them according to restaurant procedure so than they can deliver the best food and service to the customer. In our restaurant we are a team made up of five friends that met while participating at an online business course at the University of Wales Trinity Saint Davis. We all decided to open our business after realizing that we share the same work values, and we could turn this restaurant in to an extremely successful business by working together and putting all our individual experience in to practice.
1.7 Process
Process incorporates all the procedures, structure, and actions that happen from the moment the customer and the business interact with each other. All these actions need to be controlled to perfection to ensure our customers experience is constant. These steps are written in Standard Operating Procedure documents (SOPs) available for all our staff members even if the managers or head chef are giving the proper individual training to every new employee. 
                                                 PESTLE ANALYSIS
Allows us to perform a strategic analysis to help us understand what are the external factors that could influence the business and is gives us a base to build up strategies to take advantage of the opportunities discovered in the analysis or take measures against potential risks. The PESTLE analysis for our restaurant is:
	Political
	· Brexit
	· Because of Brexit the EU citizen cannot come in and work in the UK so easily, making it sometimes hard to find people to work in the hospitality. Not only this, but because of the Brexit many raw materials that are imported from European Union have a higher price due to the new taxes that have to be paid at border.

	Economical
	· Minimum wage
· Inflation

	· The consistent increase of minimum wage is having a great impact on the business’s profit.
· The health of the economy, especially during the pandemic, is extremely weak. When the inflation is high the people stop wasting money on restaurants and cook more at home. 

	Social
	· Global pandemic
	· The Covid pandemic has changed for an indefinite period of time the way all people socialise. It also made the elderly generation to become more scared to get out and socialise in pubs or restaurants. 

	Technological
	· E-commerce 
· Information communication technology (ICT)
	· It has become more and more common for customers to order food online, to be delivered to their homes.
· ICT is definitely a great improvement to a restaurant; waitress can use iPad to do their work, the till system is more efficient this way and mistakes that ca led to waste of food are reduced to the minimum.  

	Legal
	· Occupational health and safety
· Sector regulation
· Protection laws
· Minimum wage
· Licenses

	· All this legal factors mut be taken very serious in any company, and in our restaurant as well. We need to always be up to date with any new laws and regulations.

	Environmental
	· Recycling
· Waste management
	· Recycling nowadays is an extremely important measure that we all as humans have to educate ourselves to make; in our restaurant we have started to apply different methods for an efficient recycling, like special bins for glass bottles, separate bins for paper and food waste.





SWOT Analysis
	strengths
	weaknesses

	· Extremely popular location
· All partners have great experience in working in hospitality
· Unique menu in the town
· Positive attitude from all the partners
· Competitive prices.
	· Two   to three months per year the town is very quiet.
· First time the partners are opening a business
· English is second language or all partners.


	opportunities
	threats

	· Extremely busy location.
· Easy to extend the restaurant, if necessary, by renting the space next to it.

	· New lockdown due to the global pandemic.
· Our competitors might lower their prices.





Market segmentation.
A market segmentation is a way of dividing the market based on different criteria, and this could be based on sex, age, religion, income, race, political views and so on. We at Federico’s Ristorante have segmented our customers by age, due to the fact that we sell alcoholic drinks on our premises we need to make sure we challenge any person that looks under twenty-five years old, so that we can comply with the rules and alcohol regulation enforced by the Scottish government.
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