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Introduction
    This our business proposal to open a Mexican food outlet, we have found a location it is in the Cardiff city centre on Queen street, we think it's perfect for our business it will attract a lot of customers because it's in the heart of the city, we will be going with partnership with five partners we are all very close with each other and know what we want and what our roles will be after we open the restaurant, we believe that we are responsible business owners of “Mexi Cymru” therefore we have decided to become an LTD incorporated company.  as a company we believe that by being an LTD company we will get the recognition and attraction with our unique selling point at a more efficient way. By becoming an LTD company, we will be able to have a lot more control over Mexi Cymru. Also, financially we cannot lose more than we have invested into our business. Because we work well as a team by being an LTD company, we can agree on changes in the business together and sell with the consent of each other as shareholders. 
     The main aims we have for our business is to gain profits. We want to reduce unnecessary expenses such as food waste, excessive labour and overpriced necessities that can lead to a sizeable dip in profits. The main mission statement is to provide service to the highest standard possible whilst dodging a large loss of capital. Another aim is to provide our customers with the highest standard of service we can possibly provide because excellent service paired with quality food is a base plan to keep diners returning. 
       “Mexi Cymru” is offering eatery and catering services. We are a Mexican/welsh business based in wales. Our main services are offering food, drink, take-out and deliveries for our loyal customers. 


Conclusion
  To help fund and get our business Mexi Cymru running we have decided as all five shareholders to put in £10,000 each and receive more capital from the bank which is being sorted out by the finance department.
40% of our buget will be used on marketing it is important because without marketing nobody will know about our business or what we have to offer, it is important part of our business success.
10% of our buget will be used on capital costs
We will set our target using smarts goals, using a smart goal will provide us with a plan to follow and the ability to recognize the point that we achieve success.
Keeping food cost at less by using the first ingredients that we have put into the refrigerators first. This can help our cost by using the oldest food first, and we should always stock up with fresh ingredients, and helps prevent food from expiring without being used.
Promoting and expanding the business if our business is thriving and our customers are coming back and we think we should give more to the community then we will think, it's time to expand our business to the other side of the city.
Customer satisfaction and customer review is very important we should never ignore the importance of customer satisfaction, it could lead to a failure of the business, it's important to work on improving the order to make customers more loyal.
Create healthy and safe environment we should get our food hygiene certificate and HSE certificate up on the restaurant floor
Maintain a positive cash flow it's important to calculate cash each accounting period. It will help pay the bills, buy equipment and handle all other costs
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