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Assignment 2- Entrepreneurship- Business Plan
As a group we have come up with a new business venture, which is to open a new Indian restaurant/takeaway located in Swansea in the City centre. We have chosen our interior of the restaurant to be modern with private dining areas as well. We have decided to include our exquisite food to have a range of traditional South Asian cuisine with our own modern twist included. We believe as a business that our customers would want to come and dine in our restaurant because we intend to help those who are awaiting our support, by dining in our restaurant 5% of each purchase will go towards the charities for homelessness in Swansea and we also have catering services which are available anywhere in the UK if customers have plans to that they would like to pre-book us. Our main revenue stream is the transaction-based sales revenue, we will include online delivery services as well such as Deliveroo, JustEat and UberEats. Our secondary revenue stream consists in our catering services, hosting cooking workshops and happy hour. We have also decided to consider the legalistic aspect in order to benefit our business, for example it could help to protect employees. With thorough research we would like to gain expert knowledge from a solicitor about the 5 common legal issues which are non-disclosure agreements, vesting, intellectual properties, trademarks and compliance. Within the financial side of our businesses and how we will do everything we can in order to keep our financial side healthy, we will be budgeting and maintaining such expenses like decorating, costs on promotion as well as essential costs such as gas & electric, rent, money for the supplier etc. From our own savings, our current budget is £50,000 and we will need to borrow another £15,000 as a loan from the bank. We will balance our costs by ensuring to have a cashflow forecast and a profit and loss account. This will guide us when it comes to maintaining the right budget and to see where money is going in and out when it comes to expenses as well as showing us whether we are making a profit or a loss each month. We will always safeguard to use a cashflow forecast as this is a very important because  if we do not pay all the right unpaid debts demanded from us then we will fall into bankruptcy as a small business we will use this every month. It will also assist us to make sure that we are getting paid on time and that we are able to pay our suppliers as it is crucial to keep finances healthy. We are also cognizant that even businesses that reveal a decent profit on their profit and loss statement can fail because they do not handle their cash flow properly therefore, we want to avoid this. As well as this, we will also make sure to use a profit and loss account, this is an extremely important financial tool as this displays the sales, expenditure and what level of profit we expect our business to create by the end of the prediction period, usually at monthly, quarterly and annual reporting points, therefore we will use this every month in order to manage our business on an ongoing basis and it will also be extremely beneficial for us for when we apply for funding in the future period. Down below are our following costs: 
Utility bills:
· Gas and Electric= fixed rate of £300 each gas and electric per month
· Rent= fixed rate of £1000 for 5 years and this will be renewed up to 12% after 5 years
· Phone line including broadband= £30 per month
· Supplies for frozen meat, chicken and vegetables and fish as well as can and 2 litre bottle drinks= £500 a week 
Decorating and refurbishment:
· £20,000 to decorate the shop 
· New furniture= £10,000 
· Equipment= whatever is left from the £50,000 of our own savings
Costs of promotion: 
· Social media= no costs (Twitter, Instagram, Facebook, local newspapers) 
· Leaflets= £800 to make, extra £200 for company door to door distribution 
· Menus= £750
· Brochures= £500
From all these expenses we have calculated our total cost of £2250 spent from the £15,000 loan which was provided by the bank. Our remaining balance is £12,750, we will use the remaining capital left in order to pay back the loan or for future additional costs that are needed. 
Our key partners will be food suppliers, they are the most priority to us because they are the ones who will provide all the supplies in order to make sure we have enough supplies so that we can make our meals for our customers and avoid disappointment, restaurant interior designers are also vital because they will be decorating and be that key to bringing in our customers as they will make the inside of the restaurant eye catching and a beautiful place to dine in, restaurant equipment suppliers and lastly, food delivery platforms such as Deliveroo, UberEats, JustEat etc so that we have extended our services within the Swansea area to various of locations. We are striven to maintain our customer relationships with many different strategies to grow, keep, and get by providing committed personal aid/experience in the restaurant, we will also ensure that our food is made with care and of high standard, as well as ensuring that our food is well presented for customers to eat, we will inform our customers by our social media pages and on our very own website of promotional offers, discounts for menu items, student discounts and as well as safeguarding that our customers are part of our business journey by heeding to their feedback and acting upon it. And lastly, we will also use different review programs such as Facebook, TripAdvisor, and Google Reviews to strengthen and attract customer base. Many of our staff members within this business, whether it may be the financial side, decorating side, as a chef or a waiter will have an individual role. As an employer I will also make sure that staff are well qualified and aware of what is expected from them of their tasks given to them. We think you should invest in our business because we will be using exclusive handmade recipes and we will be hosting cooking workshops and classes, by doing this it will help the local community as we are offering occupations in the local area, our restaurant will endeavour to make a good cause by supporting to help attack homelessness in Swansea as we have offered 5% of purchases will go towards the homeless charities, we also believe that we have many ground-breaking ideas to be fruitful as there is not many businesses who are doing what we are doing and lastly, amongst the four of us we all have knowledge within the food industry and how to run a restaurant and what is obligatory in order to be effective. We hope from each and every one of us that you are thrilled with our business plan and hope to invest in us!   
