
Welcome to Leading Restaurant Strategy–
BMGM6001

I will begin the Lecture at 9:30am, so use this as an opportunity to grab a beverage, 
access required documents or ask me any questions that you have. Please ensure that 
once we begin the lecture you have access to Moodle with your module handbook 
open. 

Please ensure that during this lecture your camera remains on at all times.



BMGM6001
International Gastronomy Management

Leading Restaurant Strategy

Week 1 – Module Overview 



Agenda 

• Module Overview

• Module Handbook

• Assignment Overview

• What is restaurant strategy?



House Rules 
• Punctuality – 5 minutes late is still 

late, be on time for all classes

• Anybody not present when the 
register is called will be marked 
absent.

• Join class via your laptop only & 
ensure cameras are on throughout!

• Mobile phones away – you’ll have 
breaks to use them then

• Email in advance if unable to attend 
class to avoid an absent mark 



Module Aim

• To encourage and develop the student’s ability to
interpret trends within the current market, the
needs and wants of future diners and the key
financial information for budgeting, performance
measurement and evaluation techniques to allow for
a business plan to be written and ‘pitched’.



Module learning outcomes

• Critically analyse and evaluate the informational
requirements of management, particularly in relation to
decisions involving revenues, costs and other financial criteria
used when writing a business plan.

• Demonstrate a systematic understanding of developing and
compiling a business plan to enable its successful production
and pitch delivery.



INDICATIVE CONTENT

 Financial planning for sustainability within the 
restaurant and hospitality industry. 

 Cost volume profit analysis: cost behaviour, 
marginal v absorption costing, costing for 
short- and long-term decision making, use of 
marginal costing, limiting factors/ constraints.

 Introduction to budgeting, cash budgets and 
working capital management.

 Functional and master budgets, sales, 
materials, labour, and overhead budgets 
(Preopening).

 Property design – planning laws and building 
regulation controls.

 Recruitment procedures- advertising 
appropriately.

 Onboarding of staff- designing the 
training programme.

 Menu design to establish the 
restaurant concept.

 Sourcing and supply chain planning.

 Marketing and advertising campaign 
techniques- launching the 
restaurant.





Date

No. of weeks 8 (15/01/26 – 05/03/26)

Time 9am – 1pm Every Thursday going 
forward. 

Schedule



Assessments:

• Assessment Component 1 – 50% -

• Pre-opening business plan  (2000 words)

• Title: Assessment 1 - Pre-opening business plan.

• Assessment Component 2 – 50% -

• Individual presentation (10 Minutes) 

• Title: Assessment 2 – Individual pitch presentation of the pre-opening business plan.

DRAFT DEADLINE 7 WORKING DAYS BEFORE SUBMISSION



Assignment 1 



Assessment 1: 2000-word pre-opening business plan

Within the business plan you will:

• Identify a realistic business opportunity within the hospitality industry and develop a compelling, well-
structured business plan to support and promote the concept.

• It is vital that you use the provided business plan template, as any other format will incur a failing grade.

 Create a new and innovative hospitality business or utilise a previous concept of yours that you have taken 
to market or plan to in the future. Consider the concepts, techniques and suggestions that we have 
discussed during classes, and make use of the provided resources for inspiration. 

 Assess the current market in relation to your business idea – how is it viable to bring to fruition? Outline 
clear strategic decision making to ensure the greatest chance of success in the crucial early stages, and to 
help mitigate risks. 

 Provide proof of thorough research on your concept, presented in a compelling and professional report. 



Assessment 1: 2000-word pre-opening business plan

 Ensure you are persuasive in your content. This business plan is designed to encourage potential investors to 
buy into your business. It is crucial to ensure they understand and believe in your concept. Convince these 
potential stakeholders that your proposal will result in a favourable return on investment. This could be 
financial, but not necessarily. 

 It is crucial to include key financial data to outline required funding and support required. Ensure these 
figures are accurate and honest. Outline during this process the identified funding sources. Include suppliers 
and other aspects directly related to finances to demonstrate your understanding, research and appreciation 
for the wide-ranging start-up costs of a new enterprise.



Assessment 1: 2000-word pre-opening business plan
Remember to consider:

• The organisational framework

• Ethos

• Brand standard

• Leadership

Layout points:

• Title of the report

• A business plan for (insert the name of the business)

• Student name, ID, Module Title (Leading Restaurant Strategy) and Module Code (BMGM6001)

20 references minimum in line with Harvard referencing standards



Assignment 2 



Assessment 2: Individual pitch presentation of the pre-opening business plan

To complement your written business plan, you are required to deliver a 10-minute formal presentation

in the style of a business pitch. This must outline:

 The core concept

 Analysis

 Key highlights contained in your full business

You will then participate in a Q&A session with the panel to explore your business idea in greater

depth.



Assessment 2: Individual pitch presentation of the pre-opening business plan

Further guidance:

 Produce a presentation that captivates your audience, present in a manner that is engaging 

and demonstrates your understanding of your concept. Ensure that you highlight the essential 

components – present the parts of your plan that your audience wants and needs to know to 

persuade them to invest.

 Demonstrate that you have thoroughly researched and understood the key elements of 

successful business pitching. Utilise the provided resources to produce a professional pitch.

 You will present individually using a digital tool like PowerPoint, delivering your presentation live 

in person.

 The duration should not exceed 15 minutes, followed by a Question-and-Answer segment.



Assessment 2: Individual pitch presentation of the pre-opening business plan

Further guidance:

 There are no limits on the number of slides or additional materials, but all content must fit within 

the 15-minute timeframe. Anything outside of this will not be considered when marking.

 Remember to practice extensively! Time yourself and ask others to sit in so you have 

experience of performing to an audience.

 A reference list should be provided via the presentation.

 Presentations may be recorded for marking/moderation purposes.

 You will be given your individual presentation slots

 You MUST submit a copy of your presentation (in PDF format) in advance – (amendments made to 
your presentation after submission cannot be considered for assessment)



Assignment Submission 

• Assignments must be submitted 
to Moodle via the correct 
Turnitin link by the deadlines 
set.

• If you submit your assignment 
late you will be capped at 40%. If 
you submit your assignment 
more than 7 days late you will 
receive 0. 



Use of 
Generative 
AI –
remember to 
declare!



Please refer to the Module handbook for details. These sources are expected in your submitted work, with 
correct in-text citations.

Readings



Assessment Marks 

• Remember that marks 
released on Moodle are 
provisional!

• Official confirmed 
results will be on 
MyTSD after the 
examining board has 
sat and could be 
different from Moodle 
marks.



Break time



What is restaurant strategy?



Activity – 30 
minutes

• Conduct your own online research 
for 30 mins to provide a definition 
of restaurant strategy.

• What stands out as being 
particularly important in your 
opinion?

• Can you suggest an establishment 
that you believe to have a 
particularly effective restaurant 
strategy? Why?



Restaurant Strategy – key points

• Strategic plan to achieve goals
• Drive revenue
• Stand out amongst competitors – command a larger share of 

the market
• Attract and retain loyal customers
• Increase customer and employee satisfaction
• Talent acquisition



Restaurant strategy – how to 
achieve a successful strategic 

direction

Market 
Research

Laws & 
Regulations

Optimum 
performance Talent 

Management

Company 
Branding

USP



Restaurant strategy – how to 
achieve a successful strategic 

direction

Social 
media

Loyalty 
schemes

One off or 
regular 

special events

Feedback



Restaurant strategy – how to 
achieve a successful strategic 

direction

Budgeting

Pricing
Quality & Cost 

Control

Reputation



Some examples



Some examples

The List and Awards | National Restaurant Awards

https://www.nationalrestaurantawards.co.uk/list/1-50


Video



Next Week 

Legal requirements

 Property design

 Planning laws and building regulations

Business plan creation

• The basics of creating an effective business plan
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