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[bookmark: _Toc88847856]Introduction 

The significant contribution of management in the 21st century is upskilling the organizational workers, improving productivity to accomplish the determined objectives of the company. Before technologies came up in making the work process efficient, the management still possessed the best management techniques to drive the workforce in meeting organizational goals. With the rise of the digital age, it has further added benefits among the firms in exercising the precise tools and techniques in organizing employees. The training and development programs with the latest technological pieces of equipment have helped organizations in further upskilling and understanding individuals’ qualities and abilities. Understanding the attributes of employees within training and development programs further helps the management in categorizing accordingly to boost the organizational work processes and methods. According to management and hospitality studies, 21st-century technological tools have had a greater impact in managing an organizational business. Bigger firms exercise the best strategies to understand market demands and work accordingly to deliver and satisfy those needs. The following report delivers an idea about how a start-up or existing organization can manage its business. Therefore, strategies involved in the management and hospitality sector have been illustrated. Finally, annual report keeping and investment decision plan to make work processes of the organization have been demonstrated.
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Strategy (Aim, Mission, Vision, Objectives)

Aim: The primary aim “Federico’s Ristorante” will hold is to serve the best Italian cuisines at the best possible rates. According to the plan, opening an Italian restaurant in Fort William, Scotland is not only to serve food. The restaurant is exploring to provide a dining experience among customers. 
Mission: The mission of Federico will be to “Serve customers the best of Italian delicacies they have ever had with organic ingredients and herbs”. The restaurant owner, chefs, managers, employees will work up with the restaurant’s mission in providing the best of dishes to provide customers a great dining experience. Thus, the mission of the restaurant will identify the purpose of the Federico and why Federico exists. No matter where the people come from, it will be the responsibility of every worker to serve and offer respect. It even makes clear understanding for employees in practicing relevant activities in accordance with the mission statement.
Vision: The visionary statement will help Federico to look for its future and assist with the business direction. Working with the visionary statement “To be among the top restaurants in the world” will provide a specific business destination for Federico and its workforce. The vision will help the management in finding various methods and strategies in understanding the market demands and the trends within the management and hospitality sectors. It organizes the workforce and keeps them focused on the things which matter to them the most. 
Objectives: Federico will work with four objectives below:
· Serving the best and affordable foods.
· Reducing employee turnover rate with implementation of employee retention policies.
· Managing relations among customers.
· Reaching more to different community peoples.
The restaurant will aim to provide the best Italian cuisine for food-loving people with the use of organic spices and herbs keeping customers healthy. The spices and herbs prepared under the supervision of an organizational manager at a restaurant-owned farm will help in working with and accomplishing the determined restaurant objectives. The close communication between the supply chain will help the firm to gather quality raw materials which will improve the food preparation to serve with the best quality. However, the prices of the food products and other items are to be fixed and affordable. Occasional discounts and offers will attract the customers to have the great dining experience of Federico.
Federico aims towards the involvement of chefs, managers, employees with regards to their professional experience and attributes. The firm will comply with all employment laws and policies in keeping the work environment safe for its workers. Therefore, the main focus will be on the inclusion of diverse backgrounds of individuals within its workforce. On having a variety of people with different cultures, all types of tourists and customers will be easily catered. The restaurant will work on determining specific targets for its employees which will keep them engaged and to find alternatives and solutions to make their work processes easier. Regular employee interaction programs are to be conducted. Annual and monthly promotion, recognition, and rewards programs are to be organized to bring satisfaction among employees. This further will attract new candidates and existing employees can develop loyalty towards the restaurant. By having more existing and experienced employees the organizational targets can be accomplished. It further reduces employee turnover rates, and these policies assist the firm in retaining its potential employees.
Effective Human resources practice will be a core element for Federico in maintaining an employee-employer relationship. The presence of the customer service section will direct customers on their way to the restaurant. Employees having the knowledge of different cultures and languages will be an important element in accomplishing this objective of the firm. The firm will welcome every customer and will aim towards presenting their dishes as per the customer’s preferences. As the firm focuses on involving diverse backgrounds, cultures of employees in their workforce. The communication between different customers’ can be maintained with the increase in catering to people of different communities. 


Marketing plan
 
According to CIM (The Chartered Institute of Marketing), the definition for marketing is: “The management process responsible for identifying, anticipating and satisfying customer requirements profitably.” (2015). At Federico’s Ristorante consider our customers to be in the centre of our business, we are focusing on providing the best customer service experience, the best a-la-carte Italian food that could be found in the Scottish Highlands, at extremely competitive prices. However, as we are a selling different type of alcoholic beverage on our premises, we must be segmenting our market by age to comply with Scotland’s alcohol regulations.
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1.1 Product.

At Federico’s Ristorante we are providing to our customers, not only a meal, but a real traditional Italian food cooked to perfection. Our menu is very extensive, trying to meet all our customer culinary preferences and expectations. Another positive side for Fernando’s Ristorante is that all our dishes are cooked to order. Next, we will present a fraction of our dishes that will be part of the menu:

GAMBERONI DIAVOLA £8.45
Tigre prawns sautéed in white wine, garlic, chilli, and cherry tomatoes, with sourdough toasted bread
£7.45
PARFAIT DI OCA 
Home-made goose liver parfait served with mango chutney, fresh basil, and toasted sourdough bread
£5.95
BRUSCHETTA CLASSICA (v)
Sourdough bread toasted with garlic butter, with marinated tomatoes, extra virgin olive oil, oregano, and fresh basil
 £4.95
FOCACCIA ROSMARINO (v)
Fresh rosemary, Maldon Sea salt & EVOO
£6.95
FOCACCIA POMODORO V
Marinated tomatoes, Maldon Sea salt, fresh basil and EVOO
£11.55
PENNE ARRABBIATA (v)
penne style pasta with home-made spicy tomatoes sauce with garlic, dried red chilli peppers and olive oil.
£15.95
LINGUINE CON FRUTTI DI MARE
Mixed seasonal fish and mussels with olive oil, white wine, garlic, oregano, and parsley in your choice of our tomato or white sauce
£13.95
TORTELLONI CREMOSI AI FUNGHI
Woodland mushroom tortelloni in a mascarpone and saffron cream with crispy onions and lamb’s lettuce
£11.95
TAGLIOLINI CON FUNGHI (v)
Tagliolini pasta with mixed wild mushrooms sautéed in white wine, oregano, and fresh basil in a mascarpone cream sauce with garlic
£9.75
MARGHERITA V
Tomato sugo, Fior di latte mozzarella, fresh basil and EVOO
£12.95
ORTOLANA VEGANA VG
Vegan mozzarella, marinated and grilled courgettes, aubergine, mixed peppers, fresh basil and EVOO
(We recommend this pizza is served white · Add tomato sugo on request)
£13.95
BURRATOSA
Tomato sugo, fresh garlic, Tuscan Leccino black olives and fresh oregano, stone-baked and topped with burrata cheese from Puglia, marinated white anchovies, fresh basil and EVOO
£12.95
FUNGHI E POLLO
Tomato sugo, Fior di latte mozzarella, roasted chicken, and woodland mushrooms.
£14.95
BUFALA E SAN DANIELE
Sourdough base with buffalo mozzarella and topped with prosciutto ham, shaved Grana Padano, EVOO and rocket (We recommend this pizza is served white · Add tomato sugo on request)
£13.95
CALZONE AMARONE
Traditional folded pizza topped with light tomato sauce, stuffed with Fior di latte mozzarella and ricotta cheese, cotto ham and woodland mushrooms
£12.45
INSALATA CESARE
Crisp Cesare lettuce with toasted garlic croutons and our traditional Caesar dressing served with shaved Grana Padano parmesan cheese.
1.2 Place.
[bookmark: _Toc88847858][image: A picture containing mountain, sky, outdoor, nature

Description automatically generated][image: People walking on a street

Description automatically generated with low confidence]
Federico’s Ristorante is placed on the High Street, at number 11 in the Highland town of Fort William. The town is the heart of the outdoor capital of Britain, with just over 5000 people calling it their home, Fort William is one of Scotland’s most visited places. According to visitbritain.org in 2019 Fort William had 433 000 visitors, majority of them are from USA, Germany, Italy, Spain, France, and Great Britain. We believe that our restaurant is in the perfect place because we are the only Italian specific ristorante in town, even though on the same street are situated many of our competitors, we have the advantage of being the only restaurant that serves all their dishes a-la-carte and the only one that is specific Italian.

1.3 Price.
The price is the total value that a customer agrees to pay for the products and services that one company is providing. In general, in a restaurant when the menu is created by the chefs in collaboration with the management team, the price should be calculated very precise so that the company could be at the same time profitable and competitive. Some of the most important aspects that the managers must consider when establishing the price for their products is that they must consider the cost of raw materials, wages, rent and other expenses. (Restaurant Menu Pricing, 2019)
The following restaurants are located within 1 mile radius, on the same street as Federico’s Ristorante, and they are providing either direct or indirect competition for customers. They are as follows: 
Crofters Bar and Restaurant is the main competitor, with an extensive menu and a well establish name.
The Geographer is the second most strong competitor, with a small menu and a limited number of tables but serving specific traditional Scottish food. 
The Great Glen Wetherspoon has the cheapest price for all their food, and an exceptionally large dining space with many tables. 
After conducting research on main competitors and analysing the data, we can conclude that our food and beverage prices are indeed very accessible and well proportionate as it can be seen in the following table:
Competitive Pricing:

	Type of food 
	The Great Glen
	Crofter Bar & Restaurant
	The Geographer
	Fernando’s Ristorante

	Lunch
	£2.95- £19
	£4.45- £23
	 £5.95- £19
	£5.5- £28

	Dinner
	£2.95- £19
	£4.45- £28
	 £5.95- £28
	£5.5- £28

	Drinks
	£1.95- £9
	£1,95-£14.79
	 £3- £39
	£3- £38



1.4 Promotion

Federico’s Ristorante expects its target market to be individuals who are visiting the Highlands or living within a minimum of 15-mile radius from the location on High Street. Our restaurant promotions strategy to reach our customers are as follows: 
Advertising.
We will get in touch with the local newspaper and radio station and to tell them about the opening time and services that our restaurant offers, as well as advertising our restaurant in the online environment on the most popular social platforms: Facebook and Instagram; we can use the social media to maintain a good and close relationship with our customers, also to promote events and daily specials, and attracting new customers.
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Another way of promoting our restaurant is by creating paper advertisers and delivering them to all B&B, AIRBNB, and Hotels in the 15-mile radius area surrounding Fort William.

1.5 Physical evidence

In Federico’s Ristorante our goal is to create a soothing and comforting environment specific to the rustic side of Italy combined with specific elements of Scottish culture. Our restaurant has a wide dining area where all twenty-four tables and arranged in such a way that all our customers can enjoy our food, in the left side from entering the premises is our small but very well equipped and organised bar where four seats are available for the customers to enjoy a drink while they wait for their table to be ready (if that is the case). All the staff must wear the uniform with our restaurant's logo. 

1.6 People

In hospitality industry people are playing a significant role, in restaurants the chefs can be called the vertebral column of the business, but they are not the only important part of it, front of house is as important. Management must be very selective and hire skilful people in all departments, to trained them according to restaurant procedure so than they can deliver the best food and service to the customer. In our restaurant we are a team made up of five friends that met while participating at an online business course at the University of Wales Trinity Saint Davis. We all decided to open our business after realizing that we share the same work values, and we could turn this restaurant in to an extremely successful business by working together and putting all our individual experience in to practice.

1.7 Process

Process incorporates all the procedures, structure, and actions that happen from the moment the customer and the business interact with each other. All these actions need to be controlled to perfection to ensure our customers experience is constant. These steps are written in Standard Operating Procedure documents (SOPs) available for all our staff members even if the managers or head chef are giving the proper individual training to every new employee. 
                                                 

PESTLE Analysis 

Allows us to perform a strategic analysis to help us understand what are the external factors that could influence the business and is gives us a base to build up strategies to take advantage of the opportunities discovered in the analysis or take measures against potential risks. 
The PESTLE analysis for our restaurant is:

	Political
	· Brexit
	· Because of Brexit the EU citizen cannot come in and work in the UK so easily, making it sometimes hard to find people to work in the hospitality. Not only this, but because of the Brexit many raw materials that are imported from European Union have a higher price due to the new taxes that must be paid at border.

	Economical
	· Minimum wage
· Inflation

	· The consistent increase of minimum wage is having a significant impact on the business’s profit.
· The health of the economy, especially during the pandemic, is extremely weak. When the inflation is high the people stop wasting money on restaurants and cook more at home. 

	Social
	· Global pandemic
	· The Covid pandemic has changed for an indefinite period the way all people socialise. It also made the elderly generation to become more scared to get out and socialise in pubs or restaurants. 

	Technological
	· E-commerce 
· Information communication technology (ICT)
	· It has become increasingly common for customers to order food online, to be delivered to their homes.
· ICT is a significant improvement to a restaurant; server can use iPad to do their work, the till system is more efficient this way and mistakes that ca led to waste of food are reduced to the minimum.

	Legal
	· Occupational health and safety
· Sector regulation
· Protection laws
· Minimum wage
· Licenses

	· All this legal factors mut be taken profoundly serious in any company, and in our restaurant as well. We need to always be up to date with any new laws and regulations.

	Environmental
	· Recycling
· Waste management
	· Recycling nowadays is an extremely important measure that we all as humans must educate ourselves to make; in our restaurant we have started to apply different methods for an efficient recycling, like special bins for glass bottles, separate bins for paper and food waste.



SWOT Analysis

	strengths
	weaknesses

	· Extremely popular location
· All partners have extended experience working in hospitality
· Unique menu in the town
· Positive attitude from all the partners
· Competitive prices.
	· Two   to three months per year the town is noticeably quiet.
· First time the partners are opening a business
· English is second language or all partners.


	opportunities
	threats

	· Extremely busy location.
· Easy to extend the restaurant, if necessary, by renting the space next to it.

	· New lockdown due to the global pandemic.
· Our competitors might lower their prices.







Market segmentation

A market segmentation is a way of dividing the market based on different criteria, and this could be based on sex, age, religion, income, race, political views and so on. We at Federico’s Ristorante have segmented our customers by age, since we sell alcoholic drinks on our premises, we need to make sure we challenge any person that looks under twenty-five years old, so that we can comply with the rules and alcohol regulation enforced by the Scottish government.

[bookmark: _Toc88591726]Operations


Customer Service: The main operation of a restaurant is to provide satisfied consumer service and grow the business. The satisfaction level of the consumers helps promote the business in many other ways. For instance, the launching of FEDERICO’S RISTORANTE restaurant, if focusing on consumer satisfaction, will support the expansion of the business (Orlowski, Bufquin & Nalley., 2021).

Purchase of raw materials: Purchasing of raw materials according to the need and requirements of the restaurant pantry. For example, raw materials are purchased for the restaurant according to its requirement (posist, 2021). This is one of the important operations of a restaurant as the preparation depends on the purchase of raw material.
Accounting: Accounting is one of the significant operations of a restaurant that keeps the detail of what expenses have been made. For example, the launching restaurant, if it maintains proper accounting, will help in gathering information about the expenses made (Yatsenko, 2020).
[bookmark: _Toc88591728]Management and Organization 


The management and operations play a pivotal role in managing the business of the restaurant. External Stakeholders: The FEDERICO’S RISTORANTE restaurant will have potential 90 external stakeholders for the expansion of the business. They are the potential investors of the start-up restaurant and will contribute to the expansion of the business (projectpractical, 2021). 
Full-time employee: The initial restaurant will have 20 full time working employees working hard to develop the business in a competitive market. The employee will make the management system more productive and aim to provide consumer satisfaction.
Part-time employee: There are four part-time working employees in the Italian themed restaurant. They will work at their convenience and provide support to the full-time employees. Contribution from every employee will help in growing the start-up restaurant slowly towards the path of success (Kim & Jang, 2020).


Human Resources 


Human resources are the individuals who make up an organization's, business sector's, industry's, or economy's workforce. A more specific definition is human capital, which refers to the knowledge and skills that individuals possess. An organization's human-resources department (HR department) oversees various aspects of employment, such as compliance with workers law and employment standards, conducting interviews, payroll and benefits, organising of personnel records with the required documents for future reference, and some aspects of hiring (also known as talent acquisition) and worker deployment.


Human Resources Manager 


As human resources manager, Federico Laghi will be responsible for ensuring that the business has a common goal, vision, and values that give an overall reason for people to want to work for them. These components may be motivating and make employees feel like they are a part of something greater than themselves. With ten years of expertise in human resources management and organisational development, I have the knowledge, skills, and abilities to join the management team and help hire and retain exceptional employees to help Federico's Ristorante become one of the greatest places to work. As responsible for human resources I will also oversee the following duties: 

· Working directly with departments, especially in a consulting position, helping Line Managers in understanding and implementing policies and procedures
· Supporting equality and diversity as part of the organization's culture
· Consultation with a diverse group of individuals working in policy areas such as employee productivity and health and safety
· Recruiting staff, working directly with all the managers to generate job descriptions and person specifications, preparing job advertisements, examine application forms, interview, and choosing individuals
· Creating and enforcing policies on matters such as working conditions, performance management, equal opportunities, disciplinary process, and personal leave
· Preparing employee handbooks
· Distribution of the ETI base code as well as other ethical policies and concepts
· Providing advice on pay and other remuneration concerns, such as promotion and benefits
· Payroll administration and personnel record maintenance interpreting and advising on labour and employment legislation
· Handling concerns and enforcing disciplinary procedures
· Creating HR planning methods with Line Managers that consider both immediate and long-term staffing needs
· Training, including inductions for new employees, is planned and delivered
· Analysing training requirements in collaboration with Departmental Managers


Restaurant General Manager 


Catalina Alina Dumitru, as a restaurant manager, will be responsible for the general restaurant performance, quality standards, and health and safety, as well as staff and customer satisfaction. Several years of experience as a restaurant manager, and passion for food, have helped her to acquire a diverse skill set, including exceptional customer service and people management abilities, as well as good budgeting, business development, and marketing abilities. Catalina, covering the position as restaurant manager will be also in charge of the following duties:

· Analyse and plan restaurant sales levels and profitability 
· Organize marketing activities, such as promotional events and discount schemes 
· Preparing report and the end of the shift and weekly 
· Create an executed plan for sales, profit and staff development 
· Plan and coordinate menus collaborating with the Head chef 
· Coordinating the operation of the restaurant ensuring that kitchen, bar and waiting for staff ae working as a team 
· Recruit, train, manage and motivate staff 
· Respond to customer enquiries, complaints and advise on the food and drink menu choices  
· Maintain high standards of quality control, hygiene and health and safety 
· Check stock levels and supplier’s orders 
· Ensure that the restaurant looks presentable and vibrant 

Assistant Restaurant General Manager 



Cristina Sert will be covering the position of assistant general manager. With more than ten years of validated experience in the same role, in a different high standard restaurant, she has maturated the necessary knowledge and skills for this position. As an Assistant Restaurant Manager, she will help the General Manager with day-to-day management and team leadership. She will manage shifts to ensure that all Company rules and procedures are followed and that sales, profitability, and standards are maintained. She will also coach and assist the team on a proactive basis. Cristina will also be responsible for the following duties: 

· Assist the general manager in marketing activities 
· Manage and motivate the staff 
· Manage health & safety, security and emergency systems, staff and customer awareness systems according to company policies and relevant laws
· Responsible for the rota 
· Assisting Restaurant General Manager in completion of action plans
· Understanding our local competition and assisting our RGM in increasing visibility within the local community to ensure awareness of any common issues, competitor activity or forthcoming events that may impact your business.
· Supporting the Restaurant General Manager in maximizing the profitability of the restaurant
· Managing Customer Complaints in line with company policy
· Managing team member incentives and driving regular recognition in the restaurant
· Ensuring All cash handling and in-store banking is always adhered to.


Bookkeeper


Ionela Dumistrascu will be our bookkeeper. As an analytical and dynamic individual with a track record of exceeding expectations via performance, I believe she would be able to contribute and have a significant impact on your company's ongoing operational success. Some of the important skills she may provide include optimising payroll operations, increasing receivables turnover, and developing a more efficient invoice-issuing system. Her current position as a General Bookkeeper at Franklin & Rodgers Business Solutions has allowed her to hone skills in critical commercial areas such as financial computations, invoice formulation, and spreadsheet mistake correction. Some of her key responsibilities will also be the following:
· Maintains records of financial transactions by establishing accounts; posting transactions; ensure legal/HMRC requirements compliance
· Maintain system to account for financial transactions by adhering to bookkeeping policies and procedures
· Maintains subsidiary accounts by verifying, allocating, and posting transactions
· Balances account by reconciling entries and posting to project costing
· Maintains historical records by filing documents
· Prepares financial reports by collecting, analysing, and summarizing account information
· Contributes to team effort by accomplishing related results as needed
· Complies with local legal requirements by studying requirements; enforcing adherence to requirements; filing reports; advising management on needed actions
· Preparation of quarterly VAT returns and submissions
· Being the first point of contact for any internal finance queries

Chef Kitchen Manager 

Another fundamental role in our restaurant is the chef kitchen manager. This position will be covered by Catalin Lature. His skill set is wide enough to assist a professional kitchen in a variety of ways, from preparing materials and monitoring inventory levels to teaching and growing personnel and collaborating with the kitchen staff. With over eleven years of experience in fast-paced restaurant kitchens, his complimentary talents in team leadership, communication, and quality control will undoubtedly make him a valuable asset to your establishment. Some of his main duties will also be:

· Ordering kitchen materials and ingredients based on the menu and market demand
· Ensuring that all food items and products are stored, prepared and served based on the restaurant’s recipe, preparation and portion standards 
· Evaluating and disciplining kitchen personnel accordingly and making employment and determination decisions 
· Supervising food preparation in the kitchen and ensuring that customers are satisfied 
· Maintaining adequate inventory levels and conducting weekly inventories 
· Maintaining clean working environments and making sure that the employees follow the restaurant’s preventive maintenance measures 
· Working with Restaurant Managers to create menu items, pricing and establishing portion sizes of each meal 
· Overseeing the training of employees to ensure the safe operation of kitchen equipment and utensils and the proper handling of heavy items and hazardous materials

To help our existing workforce at the restaurant we will hire in addition part-time workers. We can gain more resources for less money by hiring part-time workers instead of full-time employees. Even giving a role four days a week results in a 20% wage savings, and 30 hours per week goes a long way. Part-time roles at a high level are important in creating diversity in the workplace, with significant benefits for organisations that encourage it. Gender-diverse businesses are 15% more likely to perform better than the overall average in terms of returns. Part-time employees might provide a breath of fresh air in the business. A new employee who comes in for part of the week might provide a variety of benefits, such as inspiring employees and giving possibilities for mentoring. However, they are not looking to take anyone's job; rather, they want to apply their abilities and are willing to share their expertise with less experienced members of staff. This can be beneficial in terms of keeping our current workforce motivated and pleased.




 Social responsibility and sustainability 


Federico's ristorante restaurant's social duty is to contribute to the growth of greenery in the environment and discourage the use of plastic bottles and other toxic waste for the good of society at large, as well as to fighting for the reduction of greenhouse emissions and fostering sustainable development in society. Hence, we decide that all the packaging for takeaway food will be 100% compostable. Compostable packaging is produced from plant-based, recycled materials that, when properly disposed of, may rapidly and securely decompose into the soil. The environmental benefits of biodegradable packaging are substantial. It uses less carbon to generate, lowers trash sent to landfills, and does not release pollutants when it degrades. Using eco-friendly packaging not only indicates to the customer that the product is of high quality, but it also enhances our restaurant's overall image. It demonstrates that we are responsible and concerned about the world in which we live. For our eco-sustainability plan, in the restaurant’s kitchen, we also intend to install induction hobs. Induction cooking is more energy-efficient than traditional methods, consuming up to 70% less energy and directing 90% of the energy produced into the pan itself. That means food cooks faster while using less energy. Because there is no fire or source of light gases that cause burns, induction is a safer option. When pans are taken from the stove, the heat is turned off. Pans and food not only heat up faster but also cool down faster, making life simpler for chefs and cooks, particularly when preparing many covers and more unique dishes. One of the positive attributes of induction cooking is its safety. The inbuilt Pan Detection System detects when a pan is placed on the stove, ensuring that the heat is not left on. This decreases the chance of food and personnel being burned. Induction cooking keeps the kitchen cooler since the surface only heats up when a pot or pan is placed on it, rather than needing to keep your cooking appliances warm and ready during busy service hours. Because the heat is contained in the pan, it does not go into the surrounding air. Induction hobs are very simple to clean since they have a flat surface. There are no hidden nooks or crevices where food or greasy particles might get caught, and liquids won't burn on them. Another important choice we made to make our restaurant eco-sustainable was to use digital menus without forgetting to print some copies on recycled paper for customers less inclined to use technology. This method will allow us to save on the use of paper and it will also be much easier to make changes to the menu when necessary, for instance, the advertising of new promotions or the addition of new dishes. Furthermore, this will ensure that our customers will be able to access a more detailed description of our dishes and thus receive a faster service. Moreover, to reduce the usage of energy and unnecessary pollution we intend to use recycled furniture in our restaurant. This solution will not only be cheaper and eco-friendly, but it will give to the restaurant a unique and personalized touch. 

Annual Reports

Financial Plan:
Profit and loss account

	“Particulars” 
	“Amounts (£)”
	“Total (£)”

	“Sales”
	“50,000”
	

	“Less: Direct Expense”
	
	

	“Direct Materials”
	“6,000”
	

	“Direct Labour”
	“3,500”
	

	“Gross Profit”.
	
	“40,500”

	“Less Indirect Expenses”.
	
	

	“Variable Overheads”.
	“3000”
	

	“Fixed Overheads”
	“3000”
	

	“Administration Costs”.
	“5000”
	

	“Distribution Costs”
	“1000”
	

	“Selling Costs”.
	“3000”
	

	“Operational Profit”
	
	“15000”

	“Finance Costs.(debt int”)
	“5000”
	

	“Profit Before tax”
	
	“7,500”

	“Less: Tax(10%”)
	“2500”
	

	“Profit After Tax”
	
	“18,000”



Table no 1: Profit and loss account
(Source: Created by the learner)


Balance Sheet 

	“Particulars” 
	“Amount (£)”
	“Amount (£ )”

	“ASSETS” :
	
	

	“NON CURRENT ASSETS”:
	
	

	“Cutlery expenses and decors”
	“10,000”
	

	“CURRENT ASSETS”:
	
	

	“Cash”
	“10,000”
	

	“Prepayments”
	“10,000”
	

	“Accrued Income”
	 “5,000”
	

	“TOTAL ASSETS”
	
	“35,000”

	“EQUITY AND LIABILITIES”:
	
	

	“EQUITY”:
	
	

	“Share Capital”
	“20,000”
	

	“NON CURRENT LIABILITIES”:
	
	

	“Long-term Bank loan”
	“10,000”
	

	“CURRENT LIABILITIES”:
	
	

	“Creditors”
	“1,000”
	

	“Accruals”
	“4,000”
	

	“TOTAL EQUITY AND LIABILITIES”
	
	“35,000”



Table no 3: “Cash Flow Statement for the year ended”
(Source: Created by the learner)






                                                                                                                   “Amount (£)”
“Cash flows from operating activities”
    “Net income”                                                                                                  “20,000”                                                                                                                                                                                           
    “Adjustments to reconcile net income to net cash provided by Operation activities”: 
    “Amortization and Depreciation                                                                      30,000”                                                                                 
     “Loss on sale of equipment                                                                            5,000”                                                                                    
     Change in current assets and current liabilities:
      “Increase in accounts receivables                                                              (6,000)”                                                                          
       “Decrease in prepaid expenses                                                                   4,000”                                                                          
       “Decrease in accounts payable”                                                                 (“5,800”)                                                                              
  “Net cash flow from operating activities”                                                     “70,800”
 
  “Cash flow from investing activities”
 “Net cash used for investing activities”                                                                (“10,000”)
 
   “Cash flow from financing activities”   
        “Proceeds from issuing debt”                                                                       “15,000”                                                                        
        “Dividends paid                                                                                            (10,000)”                                                                                               
      “Net cash provided by financing activities”                                                      “1,000” 
“Cash at the beginning of the year                                                                    11,000”                                                                            
   “Cash at the end of the year”                                                                            “97,800”


[bookmark: _Toc88847859]Investment Decisions

Firstly, the resources are to be collected in understanding the various factors and situations involved in the targeted area where the business is going to be explored. The resources to understand the nature of market patterns in the targeted area will be invested as required. According to the business plan, the projected area was the central city of Scotland i.e., Edinburgh. Due to the presence of only a few similar Italian restaurants in that part of the area the value of land is estimated to be high. Thus, the estimated amount for obtaining land for the establishment of the restaurant is 75,000 pounds. Therefore, building materials and constructing 2 storeyed restaurants will approximately cost 80,000 pounds. The inclusion of furnished interior and designing with Italian arts on the walls will cost around 10,000 pounds. However, the parking area and its flooring with the installation of CCTV cameras sums up to approx. 4,500 pounds. 
The advertisement and collaboration with regional job recruiting agencies involving experienced managerial bodies and Italian food cooking chefs are estimated to be 7500 pounds. On the other hand, the supplying of raw materials from quality suppliers. An amount of 8,500 pounds will be invested. Owning a restaurant farm to produce organic spices and herbs can attract a lumpsum amount of 1000 pounds per month. The restaurant kitchen with a precise facility for improving the food cooking experience of chefs with a modern and hygienic kitchen can cost around 2500 pounds. Therefore, safety equipment within the kitchen and all over hotels like fire extinguishers is roughly estimated to be 1350 pounds. Dresses for managers, chefs, and employees with restaurant logos and themes will be designed with good quality materials and the expected amount required to fulfil these needs is 1200 pounds. Weekly advertisement charge and holding a premium social media page on Facebook, Instagram, and Twitter will incur a bill of 2000 pounds monthly. 
The application of the latest devices and pieces of equipment in maintaining balance sheets, cash flow statements, customer data, employee salary sheets, and printing bills will attract an amount of 25,000 pounds. Regular check-ups of those computer-based devices and tools add an investment of 1000 pounds per month. The monthly salaries of all employees associated with Federico are expected to reach 60,000 per month. As per the employment act, part-time workers are to be paid an amount of above 10 pounds per hour. Delivery partners and mediators are expected to charge 50 pounds in a total of 1000 pounds of food delivery. The documentation of restaurants paper and insurance as per Scottish laws will incur a deposit amount of 50,000 pounds. For making the online food ordering development of mobile apps and website will hold a charge of 3000 pounds. Therefore, data encrypting software in protecting customers’ confidential data along with protecting intellectual data. The estimated amount required for all those processes is 20,000 pounds. Overall check-ups of the whole restaurant process, infrastructure, and maintenance charge will include a lump sum amount of 25,000 per year.



[bookmark: _Toc88591730]Development, Milestone and Exit Plan

Development: The initial startup restaurant is willing to develop in the competitive market with the help of a unique ambience and delicious Italian cuisine. The main aim of the restaurant is to develop the business within a short span of time. 
Milestone: The mentioned restaurant is willing to walk a long distance with the innovative technological advancement in the restaurant. This step is only possible with the growth and popularity of the business and being accepted by the potential consumer (Scottish-enterprise, 2021).
Exit Plan: Though it is a startup restaurant and has the probability of success ratio. It might be or may not be accepted by the consumers. If this situation occurs, the investors, as well as the owner, must pay a huge loss (Kaciak et al., 2021)

[bookmark: _Toc88591731]Financial Data

The FEDERICO’S RISTORANTE restaurant initially intends to make an expenditure to grow and expand the business. The following expenditure is:
Cutlery and crockery = £ 430
Lights and decors = £ 520
Tablecloth and napkins = £ 120
Pantry expenses = £ 90
Raw materials = £ 110 
All together the eatery is intending to make an expenditure of £ 1270 in the initial starting.
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The profit and loss account for FEDERICO’S RISTORANTE restaurant is forecasted for the year 2021.


Cash Flow Statement
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The cash flow of FEDERICO’S RISTORANTE restaurant Forecasted for 2021 was found to have a net cash balance of 273,300.


Balance Sheet 


[image: Table

Description automatically generated]



Balancing figures for FEDERICO’S RISTORANTE restaurant as forecasted for 2021



Conclusion 



The report has discussed the importance of developing an Italian themed restaurant in Scotland. The aim and objective of the business have been discussed above, concluding the mission and vision for the restaurant. It has also discussed the significance of business structure for the Italian restaurant. It can however be concluded that effective strategies and plans make it easier for management within the organization to organize their workforce. The report has basically focused on managing enterprises in the 21st century. Therefore, it requires an adequate number of resources in developing business which can have a greater impact on a competitive market. The report has involved an idea about how the hospitality and management sector in a specific country can be developed. Before, it requires a plan with a full understanding of the nature of the market in the targeted area. The economic, social, political, and environmental factors play an important role in whether the organization will be able to maintain its competitive edge in the market or not. Therefore, in context to that, the use of technologies will help the organization in understanding those factors and plan accordingly to adapt to the situations. The targeted areas predicted with a better environment will guarantee the best possible development of business. Thus, the report focuses on including the essentials within a specific management and hospitality department. The strategies needed to develop business along with a sample of annual report keeping have been drawn above. Hence, investment decisions to be followed within the hospitality and management department have been determined.
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profit and loss Statement
Particulars Amount Amoun

Sales 50,000
-)Cost of sold items:-

Direct Material 6,000

Direct Labour:

Full time employees 3,500

Part time employees 2,500

Cleaner Wages 500 12,500
Gross Profit 37,500

Expenses:

Rent of premises 15,000

Advertising and promotion 3,500

Electricity 1,000

Interests 200

Marketing 600

Total expenses 20,300

Net Income (GP-EXPENSES) 17,200
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Column1 2021

Particulars Amount (£)
A. Operating Activities

Cash receipts from-

Customers 40,000
Other direct and indirect operations 20,000
Less: Cash paid for-

Rent of premises 8,000
Advertising and promotion 2,000
Electricity 1,000
Interests 200
Marketing 600
Net Cash flow from Operations 70,800

B. Investing Activities

Cash receipts from-
expected sale in the restaurant 10,000
nil
nil
| purchasimg of raw materials 2,000
Net Cash flow from Investing Activities 12,000
C. Financing Activities
Cash receipts from-
Borrowings and Drawings nil
Less: Cash paid for-
Repayment of loans 15,000
Net Cash flow from Financing Activities 15,000

Closing balance of cash (a+b+c) 97,800
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Balance sheet

Assets Amount Amount2
Current
Current Assets: Liabilities:
Cash on hand 10,00 Accounts Payable  nil
Cash at bank 20,000 | O/S Rent 2500
Inventory 5000 | O/S Wages 1500
Debtors nil Creditors 1000
Total 25,000 | Total 5000
Fixed Assets: Long-term Liabilities:
Cultery expenses 5000 | Capital:
Personal
lights and decors 5000 | Investment 20000
Total 10,000 | Net Profit 5000
Long-term loans:
Bank Loan 10,000
Total 35000
Total Assets 35,000 | Total Liabilities 35,000
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Federico’s Ristorante
Federico Laghi – 2030689 ( Team Leader )
Catalina Alina Dumitru – 2030573
Ionela Dumitrascu – 2030657
Corneliu Lature – 2030504
Cristina Sert – 2030662
Lecturer – Afzal Munna
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Introduction



Federico’s Ristorante is placed on the High Street, at number 11 in the 
Highland town of Fort William. The town is the heart of the outdoor capital 
of Britain, with just over 5000 people calling it their home, Fort William is 
one of Scotland’s most visited places.
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Business Description and History
• The business idea is to open a



Italian restaurant called FEDERICO'S 
RISTORANTE in Fort William, 
Scotland.



• It strives to increase the popularity 
of food because it is preferred by 
the majority of Scottish people as 
well by tourists.



• Freshly cooked meals by the best 
trained chefs served by the best 
trained servers.
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Aim and Mission 



• The primary aim Federico’s Ristorante 
will hold is to serve the best Italian 
cuisines at the best possible rates.



• The mission of Federico’s Ristorante will 
be to ”Serve customers the best of 
Italian delicacies they have ever had 
with organic ingredients and herbs”.
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Vision and Objectives 
• The visionary statement “To be among the 



top restaurants in the world”



• Serving the best and affordable foods.



• Reducing employee turnover rate with 
implementation of employee retention 
policies.



• Managing relations among customers.



• Reaching more to different community 
people.
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What is an annual report?



Financial plan:



• Profit



• Loss account



• Total assets



• Total equity and liabilities
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Investment Decision 
• The resources are to be collected in 



understanding the various factors 
and situations involved in the 
targeted area where the business is 
going to be explored.



• The projected area was the central 
city of Scotland Fort William.



• Building materials and constructing a 
storeyed restaurant will 
approximately cost 80,000 pounds.
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Product or Service Description
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Federico's 
Ristorante



Professional 
team



Traditional 
Italian food



Unique 
restaurant 



setting



Customer 
focused
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Marketing Analysis and Trends 
• Federico's Ristorante is the 



only Italian restaurant on a 60-
mile radius.



• Targeted segment of 
customers on the market is 
composed of people of 
all ages, nationalities and 
social status.



• Our prices are slightly 
higher than our direct 
competitors.



• The employees we hired are 
some of the best in this sector.
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SWOT Analysis
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strengths weaknesses
• Extremely popular location
• All partners have great experience 



in working in hospitality
• Unique menu in the town
• Positive attitude from all the 



partners
• Competitive prices.



• Two to three months per year 
the town is very quiet.



• First time the partners are 
opening a business



• English is second language for all 
partners.



opportunities threats
• Extremely busy location.
• Easy to extend 



the restaurant, if necessary, by 
renting the space next to it.



• New lockdown due to the global 
pandemic.



• Our competitors might lower their 
prices.
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PESTLE Analysis
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Political –Brexit, Trade restrictions



Economical- Minimum Wage, Inflation



Social- Global Pandemic



Technological- E-comerce, Information Communication Technologie (ICT)



Legal- Licenses, Health and safety, Sector regulation



Environmental- Recycling, Waste management
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Technology Plan



• In today's restaurants, 
technology is unavoidable. 



• When you use the correct 
restaurant technology, you can 
improve the client experience 
while also making your work as 
well as that of your employees 
much simpler.



• Before launching a new 
restaurant, all new 
restaurateurs should have the 
following technology in place.
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POS System 
• The heart of your restaurant is a point of sale (POS) 



system.
• It's where your cooks and chefs will receive orders 



from your servers and cashiers. 
• It serves as a central location for product 



information and pricing. It's the location where your 
employees go to clear customer checks.



• You won't have to guess what your restaurant's top 
and worst-selling products are with this data. 
Managers and owners together may utilise this 
information to make data-driven choices to improve 
their restaurants.



• Toast is a restaurant-specific cloud-based POS 
solution. Toast provides useful capabilities like sales 
reporting, data analysis, and in-house web ordering. 
These features provide you an edge in terms of 
productivity and profitability.
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Online Orders 
• Online ordering is beneficial to all 



establishments. 
• Customers using a food aggregation site to 



choose a place to dine will find you more easily, 
making it more likely that they will select you 
over a competition. 



• Customers demand specifics about their meal 
choices, which is why include facts and 
descriptions in the online ordering system is a 
good idea. 



• An online menu not only provides additional 
information about food alternatives, but it also 
allows clients to peruse the menu at their leisure.



• When the ordering procedure is simple, the 
chance of the client completing their order 
improves.



• People want quick, instant service, which is why 
the user experience is so important when making 
a purchase.
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Inventory Tracking 



• Keeping track of inventory is more complicated than just purchasing food 
and supplies, selling completed meals, and calculating the difference. 



• It necessitates planning, portion management, and a thorough 
examination of any inconsistencies between your records and what's left in 
your kitchen.



• This time-consuming task is made considerably easier with restaurant 
inventory tracking software. This programme is well worth the money 
since it will save you a lot of time and money in the long run.



• Inventory management software allows your suppliers to place more 
precise orders and your kitchen staff to portion food more efficiently. It 
also makes stealing by your staff more difficult, and it offers you a clear 
picture of where your money is going.
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Organization Structure 
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Management 



• The significant contribution of 
management in the 21st
century is upskilling the 
organizational workers, 
improving productivity to 
accomplish the determined 
objectives of the company.



• According to management and 
hospitality studies, 21st century 
technological tools had a 
greater impact in managing an 
organizational business.



18/12/2021











image29.emf



Human Resources Manager 



Federico Laghi main duties:



• Working directly with all departments 



• Recruiting staff 



• Creating and enforcing policy of the 
restaurant 



• Training – Introduction 
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Restaurant Manager 



Catalina Alina Dumitru main duties:



• Marketing activities 



• Develop menu 



• General running of the restaurant 



• Supplier orders 
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Bookkeeper 



Ionela Dumistrascu main duties:



• Maintain financial records 



• Balances accounts 



• VAT return and submission 



• Finance enquiries 
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Assistant Restaurant Manager 



Cristina Sert main duties:



• Assisting the GM on daily basis duties



• Dealing with customers complains and 
enquiries 



• Rota 



• Manage health and safety  
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Chef Kitchen Manager 



Catalin Lature main duties:



• Food orders and storing 



• Develop menu 



• General running of the kitchen 



• Supplier orders 



18/12/2021











image34.emf



Social Responsibility and Sustainability 



• Induction stoves 



• Recycled furniture 



• Packaging for take away compostable 



• Digital menus 
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Financial Data
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•An expenditure of £ 1270 in the



initial starting



(Kaciak et al., 2021)



(LegalZoom, 2021) 
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Profit and Loss Account 
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The profit and loss account for FEDERICO’S RISTORANTE is forecasted for the



year 2021.
(Source: author)
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Cash Flow Statement
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(Source author)
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Balance Sheet 
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Balancing figures for FEDERICO’S RISTORANTE as forecasted for 2021



(source author)
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CONCLUSION 



Because we are the best, invest in us and be 
part of our famiglia.
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