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Executive summary

Business Location

We have been looking for a business premises for rent where there is no other Indian restaurant. After research we have found an ideal location for the establishment which is located in Radyr, Cardiff. At present there is a super market, Spar, with A2 permission. With an estate agent we come to an agreement that agent will get permission for A3 which we can use for the restaurant.
 
The property is located in the corner of Station Road and Heol Isaf in Radyr. The property is located on the southern side of Station Road of B4262. Station Road is the only retail street in Radyr with other occupiers including: The Co-operative, Michael Graham Young Estate Agent, Chiccheti, and Martin’s convenience store.

It is in the prime location and a 2 minutes’ walk from the Radyr train station. At Radyr train station there is a car park for 500 cars, also free parking bays for 4 cars for an hour outside the premises. Radyr has a population of 6800 around a 4 miles radius and there is no Indian Restaurant. We have carried out a survey in the area and found out majority of the people are interested in Indian food. We have 8 members of staff in our team to serve our customers. Our target areas are Fairwater, Morgantown, Tongwynlais, Pentyrch and Taffs Well. We will be serving in these areas without any competition. 
https://www.primelocation.com/to-rent/commercial/property/radyr/station-road/
Accessed (20/08/2019)

Funding

The business will be in partnership sole trading. We are 3 partners and the capital investments from each partner will be £15,000 each, from personal saving and investments, and £10,000 bank loan which is a total of £55,000. From the capital investment £40,000 will be spent on equipment, fixtures and fittings, and the rest of the £15000 will be kept in the business account.

As for new business it’s not possible to get credit. There will be one in and one out orders agreement will be with the suppliers which means the first payment will be paid when the second order comes in and so on. The property will be on a 21 years open lease with £21,400 rent PA and the first rent review will be after 5 years. After 5 years the rent review will take place every 3 years. 







Layout and Design

The restaurant access is on the right hand side of the premises. There will be a drinking bar on the left hand side of the restaurant with a drinking area where customers can make their takeaway order and can have a drink while they are waiting. 

The dining area will be in 60% of the ground floor and 25% will be the Kitchen. The rest of the 15% will be kept for storage. On the first floor there will be ladies & gents toilets. 

Hiring Employee and Guidance

As we are 3 partners we will be coordinating in the working group. In the kitchen our partner Alhaj Moqaddas who is the main chef, and every member of kitchen staff will be following his commands. In the kitchen there will be 3 sections which are to order in, order out, and a cleaning section. Every section will be controlled by qualified people. All employees will be asked for their background and previous experiences and a HR program will be applied for every employee.

Every potential employee must fill out an application, even if it's someone who is already known such as a friend, and even if that person has submitted a detailed CV. The application will help verify the applicants CV so we can compare the two and make sure the information is consistent. Every employee will be on payroll Scheme. 

Use of Human & Physical Resource to Ensure Best Quality Products

In order to serve the best quality food, all staff will have to obtain a food hygiene certificate of at least level 2 before starting work, and in house training will be given to all staff. Training will be given by our food consultant who will be employed as and when required to keep the cost down.

Creating Menu

There are choice from Chicken, Lamb, Beef, Fish, Prawn, King Prawn and fresh local organic Vegetables.

Dishes will be:
· Traditional Indian curries 
· Grilled or Tandoori dishes 
· Stirred fry dishes 
· Fresh local organic vegetables
 


The HME Indian Restaurant menu is going to be simple and with limited items, as customers find it easier to make their order as it customers get very confused when there are too many items on the menu. There will be a separate drinks menu. Customers find it easy and convenient when they get to choose their tables and seats.
 
 Marketing & promotion
Our target is to provide the best quality food to the local customers. It is a very good location where there is Radyr golf club, an Italian Restaurant, and 2 pubs. There is no Indian Restaurant in a 4 mile radius and a population of 6800 people. Our target areas are Fairwater, Morgantown, Tongwynlais, Pentyrch and Taffs well. We will be serving in these areas without any competition.
We are expecting to sell 60 meals each day. There is a golf membership club in the area and we will be giving 10% discount to the members, also the club carries out a curry night for 50 people every Sundays which we are going to provide the food for at cost price to get publicity. Once in every two months there will be door to door leafleting. 
At the opening, the restaurant will organise an opening party and it will broadcast on the local radio and we are going to invite local MP’s, Councillors, Radyr golf club’s managing committee, and local pub owners. With this our business will get publicised. Also HME Restaurant will launch a website and every month management will put attractive offers for new customers. In the restaurant we are going to ask all customers to give their feedback. From their reviews and comments we put this in action for a better future.
Government Programs and the Legal Requirements
· HME Indian Restaurant Licenses
· Business License
· Unique Taxpayer Reference (“UTR”) number
· Certificate of Occupancy
· Food Service License
· Liquor License
· Music License
· Sign Permit
 Safety regulations
Safety regulations or rules that are put in place are to ensure that the employees and visitors are protected, and not in danger. It is an employer's duty to protect the health, safety and welfare of the employees and other people who will be visiting the premises.  Employer will give everyone information about the risks in the workplace and how everyone is protected, and also instruct and train all staff on how to deal with the risks.
All the health and safety advice will be given to the employees before starting their shifts. 



Employer’s Duties Regarding Health and Safety
· Safety inspections
· Employee right
· Union safety representative
· Hazards and risks
· Disability rights
https://worksmart.org.uk/health-advice/health-and-safety/employer-duties/what-are-my-employers-responsibilities
Accessed (10/09/2019)
Time management
The researchers have understood time management and understand that time is a valuable resource and must be managed carefully. A private life requires time and mindfulness too. Reconciling professional and private life is a great challenge we are facing today.  
Both employers and employees are looking for new solutions to counter the growing demands of business and work. Self-management means exercising leadership over your own person with the aim of strengthening your personality through the intelligent management of yourself. What’s important in achieving good self-management in everyday work is achieving as much self-organisation. Through the study the researchers have archived very good understanding about time management. 
Team working 
The researchers have archived basics from the Effective Team Working module which was one of the previous modules. Effective teamwork is what makes organizations succeed; whether it’s a band, a baseball team, or the companies.
“A team is a small number of people with complementary skills who are committed to a common purpose, performance goals, and approach for which they hold themselves mutually accountable.”
An important leadership competency for an organisation of any size is the ability to build and lead high performing teams and it is very critical from small businesses to large. Here, people must work closely together. Recently we have experienced a lack of teamwork from one of our team members. We are now completing our last module of the assignment which went well from the beginning and everyone took part and we have given a deadline too. However at the last hour one of our team members has failed to complete his part. Now the whole team is under pressure. From our current experience, it is clear that the team working is very important part in the business or in real life.



7P`s
Products
· Drinks
· Curries
· Grilled food
· Stir fry
· Desserts

People

· Owners
· Staffs
· Suppliers
· Customers
 
Process

· Health and Safety
· Customer service
· Food service

Promotion

· Opening offer
· Gulf club members offer
· Leafleting
 
Place

· Set up Restaurant in Radyr, Cardiff 
 
Price

· Keeping price with consumer
· Balance with competitors

Physical Evidence

· Drinking Bar/ counter
· Chefs table
· Cooker
· Walk-in / freezer



Financial Projections
· Projections Sales for 12 months						£ 323310.50
· Total cost of materials							  £ 78465.00
· Projections gross profit							£ 244845.50
· Net profit									  £ 19617.50
· Monthly out going								  £ 19140.00
· Weekly running cost								    £ 4785.00

· Serving 266 customers @ £18.00 will break even				£ 4788.00           
· Self drawing for each 3 partners @ £400.00 					£ 1200.00
· Restaurant capacity is serving 110 customers every day @ £18.00 
· per head and can comfortably take in					£ 1980.00                   
· Sunday to Thursday 300 meals @ £18.00					£ 5400.00
· Friday and Saturday 220 meals@ £18.00					£ 3960.00
· Weekly projection target							£ 9360.00
· Restaurant substantial Projection target is Taking in weekly
 415 customers @ £18.00							£ 7470.00 
· Weekly running cost								£ 4785.00 
· Projections profit will be PW							£ 1482.00
£ 1482.00 PW x 52=			      £ 77064.00 PA 


 Conclusion
The researcher has completed his business plan and has reflected on the business plan. At the beginning of this assignment researcher had a meeting with his business partners, and has come to the conclusion that they are going to do a business plan for an Indian restaurant. For this we need a suitable place that is in a good location. In one weeks time we found a place for restaurant and we started working on the plan. This is an interesting project and I believe that this can be be one of the best restaurant in Cardiff. With this assignment the researcher has found out thing which he didn’t comply with in the past when he was in the business. 
These are seven important part of the business plan:
1. Local customer’s survey
2. Local populations
3. Business plan
4. Business over head
5. Right team members
6. Financial projections
7. Cash flow

These points have given the researcher a very good structure and understanding for the future business.
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