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Good morning, today I will be presenting my business idea: an authentic Czech and Slovak restaurant designed to introduce unique Central European cuisine to the West Midlands. This presentation will outline the concept, the market opportunity, and the strategy behind the business.
In this presentation, I will outline the concept, explain the market opportunity, and show the strategy behind launching and growing the business.
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My business idea is to open an authentic Czech and Slovak restaurant in the West Midlands. The restaurant will offer traditional dishes such as svíčková, halušky, goulash, schnitzels, and homemade desserts, which are very difficult to find in this region.
It will operate as a full‑service dining venue with takeaway options and occasional themed cultural evenings. The focus is on home‑style cooking, authentic flavours, and imported drinks like Kofola and Czech or Slovak beers.
The aim is to introduce a unique cultural dining experience that fills a clear gap in the local market.”
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There is a clear gap in the market for authentic Czech and Slovak cuisine in the West Midlands. Although the region has a large Eastern European community, most existing restaurants focus on Polish or Balkan food, meaning Czech and Slovak dishes are almost completely unavailable.
At the same time, UK customers are increasingly open to trying new international cuisines, especially comfort‑style meals that feel homemade. This combination creates a strong opportunity for a restaurant that offers something genuinely different and culturally authentic.”
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The unique selling point of my restaurant is its authenticity. The menu is based on traditional Czech and Slovak home‑style cooking, using recipes that are not available anywhere else in the West Midlands.
We will also offer imported drinks such as Kofola and Czech or Slovak beers, which adds to the cultural experience.
The restaurant will feature a warm, rustic Central European interior and host occasional themed cultural evenings. This combination of authentic food, atmosphere, and cultural identity creates a dining experience that competitors cannot replicate.
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I have chosen to register the business as a Limited Company. This structure provides limited liability, meaning I am not personally responsible for the company’s debts.
A limited company is treated as a separate legal entity, which is especially important in the restaurant industry where risks such as food safety issues or equipment failures can occur.
It also gives the business a more professional image and makes it easier to secure finance from banks or investors. Overall, the LTD structure supports long‑term growth and stability.”
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The management structure for the restaurant is simple and practical. I will act as the Director, responsible for strategy, finances, and overall operations.
The Head Chef will manage the kitchen, develop the menu, and maintain food quality, supported by a Sous Chef who handles daily preparation.
A Front‑of‑House Manager will oversee customer service, bookings, and staff coordination. Additional staff will include waiters and part‑time kitchen assistants.
To ensure accurate financial management, I will also hire a part‑time accountant to handle payroll and bookkeeping. This structure ensures smooth daily operations and clear responsibilities.
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I carried out a PESTEL analysis to understand the external factors affecting the business.
Politically, restaurants must follow strict food hygiene and safety regulations.
Economically, inflation and rising food prices can increase ingredient costs, especially for imported items.
Socioculturally, there is a growing interest in international cuisine across the UK, which supports demand for this type of restaurant.
Technologically, delivery platforms and social media marketing are essential tools for reaching customers.
Environmentally, customers expect businesses to reduce waste and use eco‑friendly packaging.
Legally, the restaurant must comply with employment law, allergen labelling rules, and alcohol licensing requirements.
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When analysing competitors, I found that there are no direct Czech or Slovak restaurants in Wolverhampton or Birmingham. The closest alternatives are Polish or Balkan restaurants, which offer different styles of Eastern European food.
Indirect competitors include pubs, Italian restaurants, and casual dining chains like Nando’s or Wagamama. These places attract a wide audience but do not offer anything culturally unique.
My restaurant stands out because it introduces authentic Central European dishes and a cultural dining experience that competitors cannot replicate. This gives the business a strong competitive advantage in the local market.




Slide 9




My marketing strategy focuses heavily on social media, especially Instagram and TikTok, where food content performs extremely well. I will use high‑quality photos, short cooking videos, and cultural storytelling to introduce customers to Czech and Slovak cuisine.
I will also use Facebook to reach families and local community groups.
To encourage repeat visits, I will offer loyalty cards and referral discounts.
The restaurant will also partner with delivery apps to increase visibility and reach customers who prefer takeaway.
Finally, I plan to attend local markets and community events with pop‑up stalls to build brand awareness and attract new customers.
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To fund the business, I plan to apply for a Start‑Up Loan, which will help cover the main setup costs such as equipment, renovation, and initial stock.
I will also contribute personal savings as part of the investment to demonstrate commitment and reduce the amount borrowed.
In addition, there is potential to seek small investors or business angels who are interested in supporting cultural or hospitality ventures.
Crowdfunding is another option, as it can raise extra funds while also building early community interest in the restaurant.
Overall, the funding will be used for essential areas such as equipment, interior design, stock, and marketing to ensure a strong launch.
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These are the main costs I expect in the first month of opening the restaurant.
The largest expenses will be rent, utilities, and staff wages. I will also need to purchase an initial stock of ingredients and beverages, especially imported items.
Additional costs include equipment, kitchen supplies, and marketing to promote the launch.
Finally, I must cover licences, insurance, and compliance fees to ensure the business meets all legal requirements. These costs are essential for setting up the restaurant and preparing for a successful opening.
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To conclude, my business fills a clear gap in the market, as there are no Czech or Slovak restaurants in the region.
The restaurant’s unique selling point is its authenticity, offering traditional dishes, imported drinks, and a cultural dining experience that competitors cannot match.
I have developed a realistic plan for operations, staffing, marketing, and funding.
Overall, the business has strong potential for long‑term success due to its unique concept and the growing demand for international cuisine.
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The unique selling point of my restaurant is its authenticity. The menu is based on traditional Czech and Slovak home‑style cooking, using recipes that are not available anywhere else in the West Midlands.

We will also offer imported drinks such as Kofola and Czech or Slovak beers, which adds to the cultural experience.

The restaurant will feature a warm, rustic Central European interior and host occasional themed cultural evenings. This combination of authentic food, atmosphere, and cultural identity creates a dining experience that competitors cannot replicate.
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Legal Structure

• Business registered as a Limited Company (LTD)

• Provides limited liability protection

• Treated as a separate legal entity

• More professional and credible for funding

• Suitable for long‑term growth and expansion









I have chosen to register the business as a Limited Company. This structure provides limited liability, meaning I am not personally responsible for the company’s debts.

A limited company is treated as a separate legal entity, which is especially important in the restaurant industry where risks such as food safety issues or equipment failures can occur.

It also gives the business a more professional image and makes it easier to secure finance from banks or investors. Overall, the LTD structure supports long‑term growth and stability.”
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• Front-of-House Manager overseeing customer service and bookings
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Management Structure





The management structure for the restaurant is simple and practical. I will act as the Director, responsible for strategy, finances, and overall operations.

The Head Chef will manage the kitchen, develop the menu, and maintain food quality, supported by a Sous Chef who handles daily preparation.

A Front‑of‑House Manager will oversee customer service, bookings, and staff coordination. Additional staff will include waiters and part‑time kitchen assistants.

To ensure accurate financial management, I will also hire a part‑time accountant to handle payroll and bookkeeping. This structure ensures smooth daily operations and clear responsibilities.
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I carried out a PESTEL analysis to understand the external factors affecting the business.

Politically, restaurants must follow strict food hygiene and safety regulations.

Economically, inflation and rising food prices can increase ingredient costs, especially for imported items.

Socioculturally, there is a growing interest in international cuisine across the UK, which supports demand for this type of restaurant.

Technologically, delivery platforms and social media marketing are essential tools for reaching customers.

Environmentally, customers expect businesses to reduce waste and use eco‑friendly packaging.

Legally, the restaurant must comply with employment law, allergen labelling rules, and alcohol licensing requirements.
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Competitor Analysis

• No direct Czech or Slovak restaurants in Wolverhampton or Birmingham

• Closest competitors are Polish and Balkan restaurants

• Indirect competitors include pubs, Italian restaurants, and casual dining chains

• Competitors offer familiar dishes, but lack authentic Central European flavours

• Your restaurant stands out through unique cuisine and cultural experience









When analysing competitors, I found that there are no direct Czech or Slovak restaurants in Wolverhampton or Birmingham. The closest alternatives are Polish or Balkan restaurants, which offer different styles of Eastern European food.

Indirect competitors include pubs, Italian restaurants, and casual dining chains like Nando’s or Wagamama. These places attract a wide audience but do not offer anything culturally unique.

My restaurant stands out because it introduces authentic Central European dishes and a cultural dining experience that competitors cannot replicate. This gives the business a strong competitive advantage in the local market.

8



image1.png







image2.svg

  
.MsftOfcThm_Accent1_Fill_v2 {
 fill:#B18083; 
}
.MsftOfcThm_Accent1_Stroke_v2 {
 stroke:#B18083; 
}

   











image9.emf
MARKETING STRATEGY

• High-quality food 

photos and short 

cooking videos

• Strong social media 

presence on Instagram, 

TikTok, and Facebook

• Cultural storytelling to 

highlight Czech & 

Slovak traditions

• Loyalty cards and 

referral discounts to 

encourage repeat visits

• Partnerships with 

delivery apps for wider 

reach

• Pop-up stalls at local 

markets and 

community events


Microsoft_PowerPoint_Slide8.sldx




Marketing Strategy





My marketing strategy focuses heavily on social media, especially Instagram and TikTok, where food content performs extremely well. I will use high‑quality photos, short cooking videos, and cultural storytelling to introduce customers to Czech and Slovak cuisine.

I will also use Facebook to reach families and local community groups.

To encourage repeat visits, I will offer loyalty cards and referral discounts.

The restaurant will also partner with delivery apps to increase visibility and reach customers who prefer takeaway.

Finally, I plan to attend local markets and community events with pop‑up stalls to build brand awareness and attract new customers.
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To fund the business, I plan to apply for a Start‑Up Loan, which will help cover the main setup costs such as equipment, renovation, and initial stock.

I will also contribute personal savings as part of the investment to demonstrate commitment and reduce the amount borrowed.

In addition, there is potential to seek small investors or business angels who are interested in supporting cultural or hospitality ventures.

Crowdfunding is another option, as it can raise extra funds while also building early community interest in the restaurant.

Overall, the funding will be used for essential areas such as equipment, interior design, stock, and marketing to ensure a strong launch.
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First‑Month Costs





These are the main costs I expect in the first month of opening the restaurant.

The largest expenses will be rent, utilities, and staff wages. I will also need to purchase an initial stock of ingredients and beverages, especially imported items.

Additional costs include equipment, kitchen supplies, and marketing to promote the launch.

Finally, I must cover licences, insurance, and compliance fees to ensure the business meets all legal requirements. These costs are essential for setting up the restaurant and preparing for a successful opening.
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Conclusion





To conclude, my business fills a clear gap in the market, as there are no Czech or Slovak restaurants in the region.

The restaurant’s unique selling point is its authenticity, offering traditional dishes, imported drinks, and a cultural dining experience that competitors cannot match.

I have developed a realistic plan for operations, staffing, marketing, and funding.

Overall, the business has strong potential for long‑term success due to its unique concept and the growing demand for international cuisine.
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Good morning, today I will be presenting my business idea: an authentic Czech and Slovak restaurant designed to introduce unique Central European cuisine to the West Midlands. This presentation will outline the concept, the market opportunity, and the strategy behind the business.
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Business Idea Overview

• Authentic Czech & Slovak restaurant in the West Midlands

• Traditional dishes such as svíčková, halušky, goulash, schnitzels, and koláče

• Full‑service dining with takeaway options and cultural themed evenings

• Focus on home‑style cooking and imported Central European drinks

• Aims to introduce unique cuisine not currently available in the region









My business idea is to open an authentic Czech and Slovak restaurant in the West Midlands. The restaurant will offer traditional dishes such as svíčková, halušky, goulash, schnitzels, and homemade desserts, which are very difficult to find in this region.

It will operate as a full‑service dining venue with takeaway options and occasional themed cultural evenings. The focus is on home‑style cooking, authentic flavours, and imported drinks like Kofola and Czech or Slovak beers.

The aim is to introduce a unique cultural dining experience that fills a clear gap in the local market.”

2



image1.png

B






image2.svg

  
.MsftOfcThm_Accent1_Fill_v2 {
 fill:#B18083; 
}
.MsftOfcThm_Accent1_Stroke_v2 {
 stroke:#B18083; 
}

      











image3.emf
MARKET GAP

•

No Czech or Slovak restaurants in 

Wolverhampton or Birmingham

•

Existing Eastern European venues mainly focus 

on Polish or Balkan cuisine

•

Strong local Eastern European community 

seeking familiar food

•

UK customers increasingly interested in trying 

new international cuisines

•

Opportunity to introduce unique, home-style 

Central European dishes


Microsoft_PowerPoint_Slide2.sldx


Market Gap

No Czech or Slovak restaurants in Wolverhampton or Birmingham

Existing Eastern European venues mainly focus on Polish or Balkan cuisine

Strong local Eastern European community seeking familiar food

UK customers increasingly interested in trying new international cuisines

Opportunity to introduce unique, home‑style Central European dishes











There is a clear gap in the market for authentic Czech and Slovak cuisine in the West Midlands. Although the region has a large Eastern European community, most existing restaurants focus on Polish or Balkan food, meaning Czech and Slovak dishes are almost completely unavailable.

At the same time, UK customers are increasingly open to trying new international cuisines, especially comfort‑style meals that feel homemade. This combination creates a strong opportunity for a restaurant that offers something genuinely different and culturally authentic.”
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