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Introduction
Carpathian Roots Kitchen is a Romanian restaurant that will be a sustainable Romanian restaurant with authentic Eastern European cuisine. Authentic means using local ingredients sourced from the farmers who grow them. Modern practices include waste reduction and energy efficiency, in addition to ethical sourcing (Chungyalpa & von Rosing, 2008). The business will meet consumers' demands for responsible business practices, as customers increasingly purchase from businesses that are responsible in addition to providing quality and value (Chungyalpa & von Rosing, 2008). 
The restaurant will set itself apart by uniting Romanian authenticity with sustainability. Customers will return to the restaurant not just for quality food, but also to experience Romanian culture through decor, service, and themed dining events. The experiential nature is critical to customer engagement and differentiation in the hospitality industry, and customer engagement is one of the keys to success. Sustainability will support the business model, rather than acting independently; long-term competitiveness will increasingly rely on the alignment of profitability with environmental and community impacts (Ferlito & Faraci, 2020). 
As a start-up, the restaurant will be required to remain nimble. Early-stage businesses, like this one, often succeed by testing their business model and adapting to customer feedback quickly; this is even more critical for dynamic industries such as hospitality (Burnell et al., 2021). This business plan documents the strategic roadmap, sustainability framework, resources required, marketing strategy, and financial performance expectations, that are needed to start and grow the business. 


PESTLE Analysis
A PESTLE analysis looks at the external environment and helps identify potential factors that could affect the restaurant's performance. The overall framework is helpful because it provides a way for companies to assess the risks and opportunities that lie outside their four walls. 
The first grouping of factors is political in nature and identifies what the government has dictated businesses do by way of regulations, such as laws related to food safety, licensing requirements, and employment guidelines. A restaurant must comply with hygiene-related standards and regulations to remain operating and continue to have people trust in the establishment.
The second set of factors is economic in nature and looks at inflation, rising costs of food and consumer spending behaviour. The overall economy can affect the frequency of going to restaurants, and if the cost to produce food rises, then profit will drop for the restaurant. Therefore, the business needs to be flexible in terms of pricing and controlling costs.
The third factor is socially based and supports the concept. There is a great demand for international-style foods and cultural types of dining experiences. In addition, consumers are becoming more conscious of the environmental impact of the food that they are purchasing and eating, which also fits in with the restaurant's eco-friendly philosophy.
The fourth area is technologically driven. The use of technology, such as online ordering, the use of reservation systems, and social media marketing, is a big part of the hospitality industry today and is an important part of how companies reach their customers and operate more efficiently.
The fifth factor is legal in nature and relates to the business complying with labour standards, food safety regulations, and allergen labelling. This is critical to avoid penalties and maintain a minimum standard of operations.
The sixth grouping is addressed as environmental. Companies are being pressured to reduce waste, decrease emissions, and have a smaller environmental impact. Businesses that adopt sustainable practices have the potential to be differentiators for environmentally aware consumers.
SWOT Analysis
A SWOT analysis looks to identify internal strengths and weaknesses of the company and then also considers any opportunities or threats that might exist external to the company. The strategy map is a popular tool for developing a strategy; however, it needs other support tools to make sure that the strategy is accurate (Munyao, 2026; Fiet, 2025).
Carpathian Roots Kitchen's strengths include a unique menu item that many consumers cannot find in most markets, thus providing the opportunity for the restaurant to stand out. The emphasis on sustainability also adds value to the brand, which fits well with consumer demand for sustainable products. Cultural dining is not only about preparing and serving food; it is also about providing a unique dining experience.
However, there are also weaknesses. For example, the public may not know much about Romanian food; therefore, it may take additional marketing to inform them of the types of food available at Carpathian Roots Kitchen. This is compounded by a high cost of entry, as most of the start-up costs are related to having a highly skilled workforce to provide quality service to customers, particularly when trying to hire the head chef.
Opportunity exists for Carpathian Roots Kitchen because there is a trend towards sustainable dining; consumers are demanding businesses that practice sustainability, so the opportunity exists for Carpathian Roots Kitchen to provide takeaway and catering services to consumers. The potential for partnerships and collaborative efforts with local suppliers provides additional opportunity. There also exists the innovation potential; therefore, Carpathian Roots Kitchen will have to be innovative in its business model to be successful (Guo et al., 2022).
Threats facing Carpathian Roots Kitchen include competition from established restaurants, an increase in operating costs, and the potential for an economic downturn. Additionally, getting the restaurant started with sustainable practices may require a larger financial investment at the beginning phases of the business than would be required for a traditional restaurant; therefore, Carpathian Roots Kitchen may find it financially challenging during the early phases of the business (Nunes et al., 2022).
Objectives and Goals
Carpathian Roots Kitchen's primary objective is to have a profitable restaurant with sustainable practices that provides traditional Romanian cuisine with high standards of environmental and social concerns.
· Short-term Goals: In the short-term, Carpathian Roots Kitchen's objectives are to have a successful launch of the restaurant, establish a sufficient customer base to achieve breakeven operations in Year 1, create a strong supplier base and establish a positive brand presence through good reviews and social media interactions.
· Medium-term Goals: The restaurant will diversify its services through added revenue streams of takeout and delivery, as well as catering, to increase financial stability and reach customers. At this stage, business model innovation is essential to allow start-up companies to enhance performance and respond to changing market conditions (Guo et al., 2022).
· Long-term Goals: The goal is for the business to develop its brand by potentially opening additional locations or offering Romanian food products. The business will also continue to improve sustainability through reducing waste and increasing efficiency. The success of start-up businesses in hospitality relies on their ability to demonstrate innovative ideas and build strong customer relationships (Neupane et al., 2025).
Sustainability Strategy
Sustainability will be a critical element of the business model, and it will be manifested across economic, social, and environmental dimensions.
Environmentally, the restaurant will focus on using local and seasonal ingredients to decrease its carbon footprint and support suppliers in the local area. To minimise food waste, the restaurant will implement stock rotations, portioning, and repurposing ingredients into multiple dishes. All efforts will be made to utilise methods of composting and recycling, although these require significant forethought to preserve the quality and safety of the food being served (Das et al., 2022; Geissdoerfer et al., 2023).
Take-out and delivery packaging will be made from biodegradable or recyclable materials to minimise environmental impact. Equipment that is energy efficient and systems that save water consumption will lower operating costs and resource consumption. Integrating sustainability into the company’s business model creates long-term viability for the company and provides the business with a competitive advantage (Bottcher et al., 2024). The business will provide its employees a fair wage rate, along with training and a positive work environment and will also promote Romanian culture through its food and events for the benefit of cultural sustainability.
In terms of financial savings and long-term profitability, sustainability will create a competitive advantage by increasing cost efficiency. Reducing waste and improving resource management will reduce operational expenses while improving the company’s reputation.
Sustainable business models must remain financially viable and economically sustainable to be successful in a start-up environment (Nunes et al., 2022).
Resources for Operation 
The successful operation of the restaurant will require a combination of physical resources, human resources, and financial resources.
· Physical Resources: Physical resources for the restaurant will include an appropriately sized restaurant location seating between 50 and 70 customers, kitchen equipment, restaurant furniture, storage facilities, and technology for running the restaurant, such as POS and online ordering systems.
· Human Resources: Human resources for the restaurant will include a head chef, kitchen staff, front of house staff, and a manager. Additionally, a part-time marketing professional may be hired to assist in developing the restaurant’s online presence. Digital skills in the hospitality industry are becoming increasingly important as businesses can use data and technology to enhance their performance (Visvizi et al., 2022).
· Financial Resources: It is projected that the restaurant requires approximately £150,000 in financial resources, which includes the cost of rent, equipment, renovations, beginning inventory, marketing, and working capital. Financing for the restaurant could be through personal funds, loans, or innovative financing methods in response to the changing landscape of entrepreneurial finance (Bertoni et al., 2022).

Marketing Strategy 
The marketing strategy of the restaurant will rely on building brand recognition and attracting a diverse set of customers. The target market for Carpathian Roots Kitchen includes residents, Romanians, and people who enjoy trying new foods when eating out. Carpathian Roots Kitchen will position itself as an innovative and sustainable dining establishment.
Social media will be the primary method of digital marketing for the restaurant and will allow Carpathian Roots to show off their food and the culture behind it, as well as provide information about how they are implementing sustainable practices (Gouda & Halim, 2025). The restaurant will use an entrepreneurial marketing approach, concentrating on the following three principles: creativity, adaptability/flexibility and customer involvement. All three principles are essential to the success of startups (Pangilinan et al., 2025). Other marketing strategies to aid in brand development will include events, specials/promotions and collaboration with other businesses.
Financial Cashflow Projection
Carpathian Roots will generate its sales through dining in, takeout, and catering. Based on an estimate of 55 customers per day and an average of £20 spent per customer, the restaurant will achieve approximately £33,000 in monthly sales. If any additional sales-related services are added, monthly sales could reach more than £35,000.
Monthly expenses are projected at approximately £28,500 for rent, wages, food/beverages, utilities and marketing. This would translate to an average pre-tax monthly profit of approximately £6,500.
All the figures above represent estimates, and actual numbers may differ from projections. Many start-ups do not meet their projections because they do not adjust their pricing points and/or operations to optimise the results. (Burnell et al., 2023).
Contingency Plan
A contingency plan must be established to address unexpected negative issues. If Carpathian Roots is experiencing low demand for its restaurant, changes will be made by increasing marketing promotions, providing incentives for customers to dine in or order out, and looking into more delivery options. Adjusting the price structure or increasing efficiencies at the restaurant, and if there are cost increases to the restaurant, are two ways the restaurant can increase revenue and meet operational goals. Cross-training employees will help with staff shortages, and if financial difficulties are encountered, the restaurant may need to identify ways to cut costs or seek funding sources. Flexibility will continue to become an important factor in overcoming negative issues in an environmentally sustainable manner while operating the business (Geissdoerfer et al., 2023).
Conclusion
Carpathian Roots Kitchen has a great chance of becoming successful as an established restaurant. The incorporation of environmentally sustainable practices and serving authentic Romanian cuisine will help meet the needs of today’s consumer.
The restaurant will be faced with challenges such as competition and store operational costs; however, these can be overcome by conducting good planning, being creative within the operation to drive traffic and through flexible scheduling. The restaurant will provide the highest quality food to customers, have a strong emphasis on creating an environmentally sustainable operation, and provide customers with an exceptional experience. The outlook for Carpathian Roots Kitchen seems promising within the food service industry.
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