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[bookmark: _Toc192846913]1. Introduction  
The Small and Medium Enterprise (SME) sector is a cornerstone of the UK economy, contributing significantly to employment, innovation, and GDP. SMEs account for 99.9% of the UK business population, employing 16.4 million people and generating £2.1 trillion in turnover (Department for Business, Energy & Industrial Strategy, 2023). Despite their importance, SMEs often face significant challenges when attempting to scale their operations, particularly in highly competitive industries such as hospitality. This study focuses on the expansion strategy of Cote Brasserie, a French restaurant chain in the UK, as a case study to explore the challenges and opportunities SMEs encounter when scaling their operations.

Cote Brasserie, founded in 2007, has grown rapidly to become one of the UK’s most popular French restaurant chains, with over 90 locations nationwide. Known for its affordable yet high-quality French cuisine, Cote Brasserie has successfully positioned itself as a mid-market dining option. However, as the business seeks to expand further, it must navigate a complex landscape of market competition, regulatory requirements, and financial constraints. This research aims to provide actionable insights into the expansion strategies that can help Cote Brasserie and similar SMEs achieve sustainable growth.

The study will explore the theoretical frameworks of business expansion, analyse the practical challenges faced by Cote Brasserie, and propose strategies for successful scaling. By focusing on a single case study, the research will provide an in-depth understanding of the factors influencing expansion in the SME sector, contributing to both academic literature and practical business knowledge.


[bookmark: _Toc192846914]   2. Aims, Objectives, and Research Questions  
[bookmark: _Toc192846915]2.1 Aim
  The primary aim of this research is to investigate the expansion strategies employed by SMEs in the hospitality sector, with a specific focus on Cote Brasserie, a French restaurant chain in the UK. The study seeks to identify the key factors that influence the success or failure of expansion efforts and provide recommendations for sustainable growth.

[bookmark: _Toc192846916]2.2 Objectives  
1. To examine the current market position and competitive landscape of Cote Brasserie.  
2. To identify the challenges and opportunities associated with expanding a restaurant business in the UK.  
3. To analyse the financial, operational, and marketing strategies required for successful expansion.  
4. To evaluate the role of leadership and organisational culture in driving expansion efforts.  
5. To provide actionable recommendations for Cote Brasserie and similar SMEs in the hospitality sector.

[bookmark: _Toc192846917]2.3 Research Questions  
1. What are the key factors influencing the expansion of SMEs in the UK hospitality sector?  
2. What challenges does Cote Brasserie face in scaling its operations?  
3. What strategies can Cote Brasserie adopt to ensure sustainable growth?  
4. How do leadership and organisational culture impact the success of expansion efforts?  
5. What lessons can other SMEs learn from the case of Cote Brasserie?

[bookmark: _Toc192846918]2.4 Hypotheses  
Hypotheses are testable statements that will guide the research and analysis. Based on the research questions and objectives, the following hypotheses are proposed:

 H1: Financial constraints are the primary barrier to expansion for SMEs in the hospitality sector.  
   - Rationale: SMEs often struggle to secure funding for expansion due to limited access to capital and high operational costs.  

 H2: Effective market positioning and customer loyalty are critical to the success of expansion efforts.  
   - Rationale: A strong brand and loyal customer base can drive growth by attracting new customers and retaining existing ones.  

 H3: Leadership and organisational culture significantly influence the ability of SMEs to scale their operations.  
   -Rationale: Strong leadership and a positive organisational culture can foster innovation and adaptability, which are essential for expansion.  

H4: Geographic expansion into underserved areas will lead to increased revenue and market share for Cote Brasserie.  
   - Rationale: Expanding into regions with high demand for mid-market dining options can unlock new growth opportunities.  

H5: Menu innovation and diversification will enhance customer satisfaction and drive repeat business.  
   - Rationale: Regularly updating the menu and offering seasonal specials can attract new customers and retain existing ones.  


[bookmark: _Toc192846919]3. Methodology  
This research adopts a mixed-methods approach, combining qualitative and quantitative data to explore the expansion strategies of Cote Brasserie. The case study method is particularly suited to this research as it allows for an in-depth examination of a single entity within its real-world context (Yin, 2018). The study will rely on both primary and secondary data sources to ensure a comprehensive analysis.



[bookmark: _Toc192846920]3.1 Data Collection  
1. Primary Data
   - Semi-structured interviews with key stakeholders, including the owner, managers, and employees of Cote Brasserie.  
   - Surveys of customers to understand brand perception and customer loyalty.  
2. Secondary Data  
   - Financial reports and growth data from Cote Brasserie.  
   - Industry reports, academic journals, and government publications on the UK hospitality sector and SME expansion trends.

[bookmark: _Toc192846921]3.2 Data Analysis  
Qualitative Data: Thematic analysis will be used to analyse interview transcripts and identify recurring themes related to expansion strategies.  
Quantitative Data: Statistical analysis will be conducted on survey responses and financial data to identify trends and patterns.

Justification for Methodology  
The mixed-methods approach is appropriate for this research as it allows for a detailed exploration of the unique challenges and opportunities faced by Cote Brasserie. By combining qualitative and quantitative data, the study will provide a holistic understanding of the factors influencing SME expansion

[bookmark: _Toc192846922] 4. Literature Review  
The literature review will explore key theories and concepts related to SME expansion, with a focus on the hospitality sector. The following themes will be addressed:

[bookmark: _Toc192846923]4.1 SME Expansion Strategies  
SMEs often adopt a variety of strategies to expand their operations, including market penetration, product development, and geographic expansion (Johnson et al., 2017). However, the success of these strategies depends on factors such as market conditions, financial resources, and organisational capabilities.

[bookmark: _Toc192846924]4.2 Challenges in the Hospitality Sector  
The hospitality sector is characterised by intense competition, low profit margins, and high customer expectations (Jones, 2020). SMEs in this sector face additional challenges such as labour shortages, regulatory compliance, and the need for continuous innovation.

[bookmark: _Toc192846925]4.3 Financial and Operational Considerations  
Expansion requires significant financial investment, which can be a major barrier for SMEs (Beck and Demirgüç-Kunt, 2006). Effective financial management and operational efficiency are critical to ensuring the success of expansion efforts.

[bookmark: _Toc192846926]4.4 Leadership and Organisational Culture  
Leadership plays a crucial role in driving expansion efforts, particularly in SMEs where decision-making is often centralised (Mintzberg, 2009). Organisational culture also influences the ability of a business to adapt to change and innovate.

[bookmark: _Toc192846927]4.5 Pain points for consumers  	
Consumers often face several pain points when dining at restaurants, which can negatively impact their overall experience. Below are some common pain points, categorized for clarity:


 1. Service-Related Issues
   - Slow Service: Long wait times for seating, ordering, and receiving food are among the most frequent complaints (Kimes et al., 2009).  
   - Incorrect Orders: Mistakes in taking or delivering orders can lead to dissatisfaction (Harris et al., 2003).  

 2. Food Quality and Menu Issues
   - Poor Food Quality: Food that is undercooked, overcooked, or not fresh can ruin the dining experience. (Sulek and Hensley, 2004).  
   
   - Small Portion Sizes: Customers may feel they are not receiving value for money if portion sizes are too small (Wansink et al., 2005).  


 3. Pricing and Value
   - High Prices: Customers may perceive menu prices as too high relative to the quality or quantity of food (Ryu and Han, 2010).  
   - Hidden Fees: Unexpected charges, such as service fees or automatic gratuities, can lead to frustration (Kim et al., 2010).  
   - Lack of Discounts or Promotions: Customers often appreciate discounts, loyalty programs, or special offers, and their absence can be a pain point (Kivela et al., 1999).  


 4. Ambiance and Comfort
   - Noisy Environment: Excessive noise levels can make it difficult for customers to enjoy their meals or hold conversations (Ryu and Jang, 2008).  
   - Uncomfortable Seating: Poorly designed or cramped seating arrangements can detract from the dining experience (Andersson and Mossberg, 2004).  
   - Poor Cleanliness: Dirty tables, floors, or restrooms can leave a negative impression (Ryu and Jang, 2008).  


 5. Accessibility and Convenience
  
   - Inconvenient Location: Restaurants that are hard to reach or located in less accessible areas may lose potential customers (Kivela et al., 1999).  
   - Lack of Reservation Options: Inability to book a table in advance can lead to long wait times (Kimes et al., 2009).  



[bookmark: _Toc192846928]5. Growth Strategies for Cote Brasserie  
[bookmark: _Toc192846929]5.1 Market Penetration  
Cote Brasserie can focus on increasing its market share in existing locations by enhancing customer loyalty and attracting new customers through targeted marketing campaigns.

[bookmark: _Toc192846930]5.2 Geographic Expansion  
The restaurant chain can explore opportunities to expand into new regions, particularly in underserved areas with high demand for mid-market dining options.

[bookmark: _Toc192846931] 5.3 Product Development  
Introducing new menu items or seasonal specials can help Cote Brasserie attract new customers and retain existing ones.

[bookmark: _Toc192846932] 5.4 Partnerships and Collaborations  
Collaborating with local suppliers and businesses can enhance Cote Brasserie’s brand image and reduce operational costs.

[bookmark: _Toc192846933]6. Limitations  
While this study aims to provide valuable insights into SME expansion strategies, it is important to acknowledge its limitations to ensure a balanced and realistic interpretation of the findings. The following limitations are identified:
· Addressing the Limitations  
To mitigate these limitations, the study will adopt the following strategies:  
1. Triangulation: Combining multiple data sources (interviews, surveys, and secondary data) to enhance the validity of the findings (Yin, 2018).  
2. Transparency: Clearly documenting the research process and assumptions to ensure the findings are interpretable and reproducible (Saunders et al., 2019).  
3. Contextualisation: Providing a detailed description of Cote Brasserie’s context to help readers assess the applicability of the findings to other settings (Eisenhardt, 1989).  



[bookmark: _Toc192846934]6.1 Generalizability  
The research adopts a single case study approach, focusing exclusively on Cote Brasserie. While this allows for an in-depth analysis of the restaurant’s expansion strategies, the findings may not be generalizable to other SMEs in the hospitality sector or different industries. Each business operates within a unique context, influenced by factors such as market conditions, organisational culture, and leadership styles. Therefore, the recommendations derived from this study may not be universally applicable (Yin, 2018).

[bookmark: _Toc192846935] 6.2 Bias in Qualitative Data  
The study relies heavily on qualitative data, particularly semi-structured interviews with key stakeholders. While this approach provides rich, detailed insights, it is susceptible to bias. For example, interviewees may provide socially desirable responses or withhold sensitive information due to concerns about confidentiality (Saunders et al., 2019). Additionally, the researcher’s interpretation of the data may introduce subjective bias, potentially affecting the validity of the findings (Bryman and Bell, 2015).

[bookmark: _Toc192846936]6.3 Scope of Competitors  
The competitive analysis focuses on a limited number of competitors, such as Café Rouge, Le Pain Quotidien, and Bill’s Restaurants. While these competitors represent significant players in the mid-market dining sector, they do not encompass the full diversity of the UK hospitality industry. Other competitors, such as independent restaurants or emerging chains, may have different strategies and challenges that are not captured in this study (Jones, 2020).

[bookmark: _Toc192846937] 6.4 External Factors  
The findings of this research may be influenced by external factors beyond the control of the study. For example, economic conditions, such as inflation or recession, can impact consumer spending and business profitability (Department for Business, Energy & Industrial Strategy, 2023). Similarly, changes in government policies, such as tax regulations or employment laws, may affect the feasibility of expansion strategies. Additionally, unforeseen events, such as the COVID-19 pandemic, can disrupt the hospitality sector and alter market dynamics (Restaurants UK, 2021).

[bookmark: _Toc192846938]6.5 Time Constraints  
The research is conducted within a **six-month timeframe**, which may limit the depth and breadth of data collection and analysis. For instance, longitudinal data on Cote Brasserie’s financial performance or customer behavior over several years would provide a more comprehensive understanding of its growth trajectory. However, time constraints may restrict the ability to gather such data, potentially limiting the scope of the analysis (Eisenhardt, 1989).

[bookmark: _Toc192846939]6.6 Access to Data  
Access to certain types of data, such as detailed financial records or internal strategic documents, may be restricted due to confidentiality concerns. While publicly available data and interviews can provide valuable insights, the lack of access to proprietary information may limit the depth of the analysis (Saunders et al., 2019).

[bookmark: _Toc192846940]6.7 Sample Size  
The sample size for primary data collection, particularly customer surveys, is limited to 100–150 respondents. While this sample size is sufficient for exploratory research, it may not be representative of the entire customer base of Cote Brasserie. A larger sample size would improve the reliability and generalizability of the findings (Bryman and Bell, 2015).





[bookmark: _Toc192846941]7. Ethical Considerations  
This research will adhere to strict ethical guidelines to ensure the integrity, confidentiality, and fairness of the study. Informed consent will be obtained from all participants, who will be provided with detailed information about the research purpose, procedures, and their rights before participating. Participation will be entirely voluntary, and participants will have the right to withdraw at any stage without penalty. To protect confidentiality, all data will be anonymised, and no personally identifiable information will be disclosed in the findings. Data security will be prioritised, with all information stored in password-protected files and encrypted storage systems to prevent unauthorised access. Additionally, the study will avoid any actions or questions that could cause physical, emotional, or professional harm to participants, ensuring that the research is conducted responsibly and ethically. These measures will uphold the principles of respect, transparency, and accountability throughout the research process.  
[bookmark: _Toc192846942] 8. Timeframe  
The research will be conducted over a period of 12 weeks, with the following timeline:  
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This research will provide valuable insights into the expansion strategies of SMEs in the hospitality sector, with a specific focus on Cote Brasserie. By examining the challenges and opportunities associated with scaling a restaurant business, the study will contribute to both academic literature and practical business knowledge. The findings will be particularly relevant for SME owners and managers seeking to expand their operations in a competitive market.



[bookmark: _Toc192846944] 10. Referencing  

Beck, T. and Demirgüç-Kunt, A. (2006) ‘Small and medium-size enterprises: Access to finance as a growth constraint’, Journal of Banking & Finance, 30(11), pp. 2931–2943.  

Corporate Governance | Modern French Restaurant | Côte Brasserie

Department for Business, Energy & Industrial Strategy (2023) Business population estimates for the UK and regions. Available at: [https://www.gov.uk/government/statistics](https://www.gov.uk/government/statistics) (Accessed: 10 October 2023).  
Our Philosophy | Modern French Restaurant | Côte Brasserie
Johnson, G., Scholes, K. and Whittington, R. (2017) Exploring strategy: Text and cases. 11th edn. Harlow: Pearson Education.  

Jones, P. (2020)Handbook of hospitality operations and IT. London: Routledge.  
Bryman, A. and Bell, E. (2015) *Business research methods*. 4th edn. Oxford: Oxford University Press.  
Our Philosophy | Modern French Restaurant | Côte Brasserie
Department for Business, Energy & Industrial Strategy (2023) *Business population estimates for the UK and regions*. Available at: [https://www.gov.uk/government/statistics](https://www.gov.uk/government/statistics) (Accessed: 10 October 2023).  

Eisenhardt, K.M. (1989) ‘Building theories from case study research’, *Academy of Management Review*, 14(4), pp. 532–550.  
Andersson, T.D. and Mossberg, L. (2004). *The dining experience: Do restaurants satisfy customer needs?* Food Service Technology, 4(4), 171-177.  

Jones, P. (2020) *Handbook of hospitality operations and IT*. London: Routledge.  

Restaurants UK (2021) *Impact of COVID-19 on the UK hospitality sector*. Available at: [https://www.restaurantsuk.org](https://www.restaurantsuk.org) (Accessed: 10 October 2023).  

Saunders, M., Lewis, P. and Thornhill, A. (2019) *Research methods for business students*. 8th edn. Harlow: Pearson Education.  

Yin, R.K. (2018) *Case study research and applications: Design and methods*. 6th edn. Thousand Oaks, CA: Sage Publications.  

Mintzberg, H. (2009) Managing. San Francisco: Berrett-Koehler Publishers.  

Yin, R.K. (2018) Case study research and applications: Design and method. 6th edn. Thousand Oaks, CA: Sage Publications.  

image1.png
Prifysgol Cymru
¥ Drindod Dewi Sant
University of Wales

Trinity Saint David




image2.jpg
Parts of the | Week | Week | Week | Week | Week | Week | Week | Week | Week | Week | Week | Week
research | 1 | 2 | 3 | 4 | s | 6 | 7 | 8| 9 | 10| m| w2

Introduction

Literature
review

Methodolog|
>

Research
design
Finalisation

Data
collection

Data
interpretatio,
nand
synthesis

Discussion

Conclusion
and
Recommend|
ation





