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[bookmark: _Toc120370451]Executive Summary 

[bookmark: _Int_Cl6DKY7d][bookmark: _Int_DBgcnnII]In main report, will be explained in detail the way we started with the module business plain idea. Our purpose of business is to put up one restaurant business. First, our group (4) started with the fishbone scheme following step by step the module: Business /Company overview, product and services, Market Audit, Marketing Plan, Management Team, Financial plan. In the plan we will discuss essential areas of our business and will explain every point. We will provide sufficient grounding in the topic and will show how much we evaluate our future work, in financial plan.

La Maria is a brand-new, upmarket restaurant with a focus on introducing Romanian cuisine from various angles. It is situated in Stafford. Our location is in the heart of the city, in a high volume area. Delivering upscale, organic food and drink items. Natural and organic meals are the ideal complement to the healthy trends in our product offerings. 
The décor of the restaurant emphasis Romanian traditional village vibe.
[bookmark: _Int_oCuNHgOq]La Maria will cater to the Stafford locals. These number 134764, with over 30000 of them being Romanian. 
[bookmark: _Int_w0xR7y6f][bookmark: _Int_kxk06Otp]In order to deliver an elevated level of customer service, we will put an emphasis on our workforce and hire the best candidates for the open roles. 
The four of us will make up our management team, which will combine investing and restaurant management. We posses a trucker of the success of the business. 
 
The restaurant is qualified succeeding due the following criteria :
There are no other restaurants that work within healthy trends in the community.
[bookmark: _Int_wDwTdr5x]After a survey taken from the people in Stafford city, we received feedback that people are excited to try our food and that a healthy, tasty, and diverse menu is intriguing them to dine out at La Maria.
Coinciding with the warm values of Romania, we will treat both staff and customers in an amazing manner that we want them to treat ourselves.
We will present gratitude to the clients and people we work with.
As well as a friendly service, a family-style atmosphere will persist at our eatery, creating and favoring an informal and comfortable environment to satisfy our guests and to make them return plenty of time.


[bookmark: _Toc120370452]Business Overview 

Romanian cuisine at LA MARIA 
Traditional Romanian eatery created exclusively for clients who are open to trying new things in the culinary world. 
· It opens in 2023 in Stafford, England's city centre. 
· [bookmark: _Int_U3qqDoOx]Our mission is to reintroduce the flavors of childhood to all Romanians in the UK and to give all our customers a fresh take on Romanian cuisine.

[bookmark: _Int_mQ3q2RpV][bookmark: _Int_xtqSCoEv]Since incorporation, we achieved a respectable number of tasks to open the restaurant:
· Developed the restaurant’s name (La Maria restaurant);
· Created a logo for our business and built a presentable website;
· Created the menu;
· Determined the equipment and ingredients requirements;
· Began to look at potential experienced employees.


[bookmark: _Toc120370453]Product and Services 

Our restaurant will be opened 7 days a week including bank holidays.
[bookmark: _Int_ALkO4ScJ]The management will be responsible for ordering, receiving, and providing sufficient ingredients and inventory to meet the demands. Maria Ciorascu will be based as a chef on operational checklists to verify each day that operational standards are meet.
Our restaurant’s layout which consists of dinning room, kitchen; was designed to provide efficiency to accommodate during the busiest peak hours. Our dinning room will fit 50 people and is spacious enough to ensure everyone’s comfortable dinner time.
Upon arrival, our customers will be greeted by Nicoleta Damian, our manager and asked if they have any preferences. The drink order is going to be taken by our waiters, so that provides enough time of choosing the food items. Once the food order is taken, our 3 chefs including Maria Ciorascu will prepare the dishes. 
At the end of the day all the staff will get designated duties that will ensure that the restaurant is left clean and ready for the next day. 
[bookmark: _Int_Km6oaeGl][bookmark: _Int_WVMUIwi8][bookmark: _Int_OHoCzU7A]Our menu will have a wide variety of options, including appetizers, soups, salads, entrées, desserts, drinks, and a special designed kids menu.
[bookmark: _Int_jZaeZNzz]All food items will guarantee natural, organic, and fresh ingredients.



[bookmark: _Toc120370454]Market Audit 

[bookmark: _Int_7LVYYprG]Our main competitors around Stafford consist of the following restaurants: Zizzi, The Island and Narvana.
Zizzi Italian-themed restaurant 20+ years in the corporate world. Manu is a pizza and pasta-based dish. 
The Island (an Indian restaurant) serves curry and balti-based dishes. It has been operating this masala fusion restaurant for 12 years. 
Regional dishes from Bangladesh and India can be found on the menu at Narvana (an Indian restaurant).
opened for five years and offers flavorful dishes.
La Maria has significant advantages over its rivals, which means that La Maria will advertise exceptional and one-of-a-kind services. It represents supplying high-quality meals, offering both eat-in and takeout in a handy location and outstanding client service.
Our management team has years of experience in this sector that will allow us providing in a much more subtle manner than our competitors, the services desired by the clients. 

[bookmark: _Toc120370455]Target Market 

La Maria anticipates that its target market will include people of all ages who are employed or residing in Staffordshire as well as residents from neighboring counties. 
We anticipate the following: 
· Couples that are married 56% 
· 31% of adults are single 
· 13% are under 30. 
· We expect our guests to frequent our eatery and to have an amazing experience by the dining atmosphere provided.
· Age median of our guests will be 35 years.



[bookmark: _Toc120370456]Marketing Plan

The following will be part of the restaurant's promotion plan: postal service and mailing, advertising, food sampling, ongoing interactions with customers and preliminary activities.
La Maria promises a fantastic value. The cost will be reasonable and in based on high quality of food.

[bookmark: _Int_Gb75XDk3][bookmark: _Int_lgtnD6w3]To advertise our restaurant will provide leaflets and mails in Stafford City.
[bookmark: _Int_m8tQBAZY]These will contain basic information about La Maria Restaurant, discounts, and different inducements for our potential clients.
We will contact the local newspapers to inform them about the wonderful quality of our new business. 
[bookmark: _Int_dR8WWBux]In order to get awareness and to become more known we will support the local community service. 
As well we will have numerous food samples events, to enable passers-by to taste Romanian dishes and to know more about this country’s cuisine. 
A well designed website will be created and info as promotions, new events and contacts will be posted weekly.

[bookmark: _Toc120370457]Personnel and hiring plan

The following duties will be carried out in accordance with the business concept of La Maria Restaurant: 
· Administration, bookkeeping, marketing, law, etc. 
· Ingredient sourcing and storage 
· Hiring and educating employees 
· Kitchen activities and preparation of food 
· Ongoing production and updating of the menu and all kind of retail activities 
· Taking and completing orders 
· Client services 
· Maintenance and cleaning staff.

The restaurant manager will be Nicoleta Damian. 
Marian Postolache will work as the assistant restaurant manager, managing the cash register and performing other administrative tasks. 
The primary chef will be Maria Ciorascu having several years of professional expertise in this field. 
Marketing and customer service for our customers will be handled by Cristian Spridon. 
We will appoint the following staff to launch the restaurant:
· A wait staff consisting of 3 employees;
· [bookmark: _Int_fUn0DV4q]2 Chefs with experience on a busy environment (minimum 2 years of experience)
· 2 Sous Chefs  experienced in food industry;
· 2 Cleaners.

[bookmark: _Toc120370458]Management Team 

[bookmark: _Int_yGRfV1GY][bookmark: _Int_eBzR8dzl]La Maria Restaurant will generate revenue by selling its customers organic and sustainable food products. To serve a wider range of clients in the target market, the eatery will offer dine-in, takeout, and delivery options. The company's biggest expenses will be the cost of producing meals and paying employees' wages. As it establishes the position in the marketplace, the corporation will spend more money on marketing during the first year. The expenses will eventually go down. To monitor the business, the management will utilize the following systems and procedures: 
Order guide
To maintain a certain level of products, we will use a designed order tracker which is contributing in understanding of supplying the restaurant with the needed and most served products.
Nicoleta Damian and Marian Postolache will provide weekly updates of the inventory, specifying the expiration dates, levels of ingredients and loss reports. 
Daily inventory tracker
[bookmark: _Int_xF3hcTFz]Daily inventory will be inspected by Maria, our Chef, and will be taking on specific items. Sales data, and order tracker will provide an idea of what stock levels are getting used more often.


[bookmark: _Toc120370459]Financial Plan

La Maria is looking to raise a total of £60,000 to start the business. 
The funds will be utilized for working capital, marketing, and initial capital expenses. 
The specific uses of the founding are divided into different forms.
[bookmark: _Int_vbtcYh1J]£15.000 for restaurant design, £45,000 for working capital concluding marketing, salaries, lease costs. We will each contribute £10000, and a total of £20000 will be the founding provided from the Government. Initially, the company’s marketing spend will be higher in order to become more known and establish  to the marketplace. La Maria Restaurant’s revenue will come out from selling organic ingredients based Romanian dishes. Because of years of experience in cooking industry, Maria Ciorascu has established relationships with qualified suppliers. These suppliers can distribute food at reasonable prices, delivered accordingly our weekly schedule.

Our objective for the first 3 years consist of :
[bookmark: _Int_AvA8dKdu]Getting a good reputation in order to develop our business.
Growing the client base.
Getting 60% of the population of Stafford and surrounding areas knowing about “La Maria”.
La Maria expectation is having around 140 costumers a day for the first year, with an average of £21 per order. In 5 years time we expect 190 clients a day and an annual increase per order of 6%. In terms of lease the suitable building will deduct an annual cost of £12000, with yearly lease increase of 2.5%. For the first month our expectations gets us an income of £85000.
[bookmark: _Int_3wOwglTB]This denotes an important level of income at minimum investment. Stock and materials needed for the first month will consist of a cost of £12000. Followed by the annual salary wage of £18600. Annual drawings and utilities came to a round of £775, insurance - £400 and motor expenses of £600.
Advertising and marketing will primarily be higher in the first year with the cost of £500. Others spendings such as – phone, internet, stationery, miscellaneous and bank costs will summer up £460 per year.
Total outgoing per first  year of will become £34335.
Incoming less outgoing for La Maria restaurant generates us approximately £100000 from the first year of activity in this sphere of business. Becoming a great investment and a profitable business.
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[bookmark: _Toc120370461]Appendix: attached Fishbone scheme. First scheme business  plan.
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