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Restaurant Business Plan
“Munchies”
[bookmark: _Toc80900012]Business Overview
Restaurant business nowadays coming with a new landscape in the food industry (Andrews, 2020). Munchies is an upcoming restaurant opening in summer 2022 in Bayswater (off Hyde Park) London, WC2 5BW, the United Kingdom with the slogan “ The world on your fork tip.” The restaurant is going to offer the best quality multicultural food with all-you-can-eat Cuisine feature. Also, it includes various types of disses as per the customer demands. This is a 100 seater restaurant with the advantage of car parking facilities in a large space. The rooms of the restaurant are fully air-conditioned with high-quality interior design and lights. Owners of this restaurant want to start the business with 3 branches in 3 three different places in the London city. Financial analysis will show how the financial project section will work and the expected cash flow.   
[bookmark: _Toc80900013]Mission
Munchies is an upcoming restaurant so it is important to set out objectives to get perceived outcomes. The management team is really willing to work aligning with the business missions.
· To provide a profit-making partnership.
· To become the best international restaurant in the west end.
· To provide scrumptious overseas cuisine alongside a bar that provides alcoholic and non-alcoholic drinks at reasonable prices.
· Provide a calm and relaxing dining atmosphere in fine décor reflecting our customers’ background.
· Organize happy hours and functions for our customers.
· To open three more branches across London in the next five years.
[bookmark: _Toc80900014]Products and Services
The main product of this restaurant is multicultural dishes. Mainly in the area europian, Chinese and Asian people live most. So, the cultural dishes will be related to those cultures. Also, local foods from the UK will be available here. Overall almost all foods will be available in the restaurant as per customer's demand. Also, there will be a bar with different types of drinks from different foreign brands. As a 100 seated restaurant whole booking system will be also available for weekends or any occasion or private purpose. As per customer’s demand, the food dishes and the customized recipes will be more available with time.
[bookmark: _Toc80900015]Munchie's buffet
We have a wide range of food from all over the world​ Right here at our buffet​ located in Bayswater just off Hyde Park W2.
[bookmark: _Toc80900016]Services Munchies provide  
· Kids menu/ under 10 years dine for free ​
· Open 7 days a week ​
· Happy hour ​
· Weekdays 10 am to 11 pm ​
· Weekends 10 am to 12 am​
· £30 special price entry for all / kids under 16 can dine free ​
[bookmark: _Toc80900017]Multicultural cuisine menu
Asian ​
· Egg fried rice ​
· Spring rolls ​
· Noodles ​
· Sweet and sour chicken ​
· Sushi 
African  ​
· Jollof rice ​
· Oxtail and rice and peas​
· Curry Chicken ​
· Fried plantain ​
· Fufu and goat light soup ​
 English ​
· Shepherd's pie ​
· Fish and chips ​
· Lasagna ​
· Pizza ​
· Roast potatoes and vegetables ​
Desserts
· Rum cake ​
· Carrot cake ​
· Cookies 
Alcohol and Soft Drink​
· water​
· Fanta orange ​
· Coca-cola ​
· Sprit   
· Diet Pepsi 
· Mojito​
· Passion fruit martini ​
· Rum punch​
· Wine 

[bookmark: _Toc80900018]Location
The location of this restaurant is near Bayswater (off Hyde Park), London. Mainly as a new business, the restaurant wants to open 3 outlets near the London city. The main outlet will be in Bayswater (off Hyde Park) and the other two outlets are near the central park and green park. With time and success, the business can expand its outlet and location.  
[bookmark: _Toc80900019]Market Analysis
[bookmark: _Toc80900020]Market Description
According to Abrams  (2016 ), “In the current market Internation restaurant is so demandful business.” In the selected city the consumers want an international restaurant. Besides, there is no remarkable competitor. The current market is suitable for this multicultural restaurant to grow.
[bookmark: _Toc80900021]Target Market
Bayswater is a place in London city where multicultural people from different countries live in a community. There is a high demand for multicultural food there. Families in the multicultural neighborhood of Bayswater and tourists in and around the west end are the main targeted group for the business. By conducting a survey by Ipsos Mori, it is found that, 80% of the neighborhood people want an international quality Restaurant in the locality (Wall and Envick, 2017). The regeneration of the area is creating a trend in the growth of young international professionals. A campaign launched by locals in the area for an international food restaurant proved successful backed by the local MP. The unique point of this restaurant is organizing happy hours every weekend so that people in this locality can have some relaxing time with their favorite foods.
[bookmark: _Toc80900022]Marketing Strategy
According to MIDORI (2020 ), “For the food industry marketing is an essential for the business development.” The restaurant will use different types of marketing strategies such as: social media marketing, brand marketing, promotional activities. In this digital age, digital marketing should be the best choice for any type of business.
[bookmark: _Toc80900023]Brand Marketing 
When a company makes a different brand it creates a different feeling in its customer’s mind. Managing the business with advanced theories and understanding customer’s needs business can provide quality and perceived services to its customers. Good reputation and brand value can change the scenario of sales and market position.
[bookmark: _Toc80900024]Focusing on atmosphere
The management needs to focus on the layouts and the design of the restaurant. The design needs to represent the moto and the theme of the business. The interior design and the decoration, lights and the environment should be unique so that ic can create value to customer’s mind. The silent and comfortable place can create a romantic space which is more preferable for the consumers. In addition, as it can be rent as a party restaurant extra features needed to available like sound system, projector, visual aids, etc (Wheadon and Duval-Couetil, 2018).  
[bookmark: _Toc80900025]Unique, personalized and visualized service
According to Romeo  (2021 ), “Unique means not all the time difference or something new it means the new way to represent something to its audience.” The service of this restaurant needs to be personalized so that people can get their desired services. Day by day with the development of peoples’ life their demand is going high. They need customised service even if with some extra charges. Management needs to focus on also on the reputation of the restaurant. Managing customers is not only the thing business need to focus on, it needs to focus on the reputation also because customer repurchasing behavior or personal marketing depends on the reputation it should be ensured proper quality and good customer relation. Visualized service is very effective in the restaurant. The kitchen should be net and clean and if customers want they can visit the kitchen. It can also create some extra brand value. 
[bookmark: _Toc80900026]Understanding people’s needs and social activities
 The most unique feature of this restaurant is its multicultural food. As the targeted customer groups is from different countries or the local one they have an appetite for their traditional or cultural foods. Understanding their emotion the restaurant can modify and change their foods items. People always find a good and personalized atmosphere to spend their valuable and enjoyable time. 
[bookmark: _Toc80900027]Advertising and Promotional Activities
Google Business
Linking the account with Google Business helps people finding your restaurant when looking for a place where to eat.
Online Reservation Platforms
The most common one used in London is Open Table. It gives further information about the restaurant Shows the menu and pictures of the food Displays customers’ reviews Reserve a table.
Use Social Media
Instagram, Facebook, TikTok have now become the best way to attract as many customers as possible. On these platforms, we can share the best about our restaurant and be our personal source of advertising
[bookmark: _Toc80900028]Competitors
There is no direct competitor of this restaurant in the area because the concept is a bit different than the local restaurants. In the selected area there is no international restaurant here multicultural food is available. In that sense, there is no direct competitor to this restaurant. But there are some restaurants there with high-quality service which may affect Munchies’s market.  
[bookmark: _Toc80900029]Competitive Advantages
[bookmark: _Hlk80891800]Munchies is a restaurant where the customer will get their desired food as per their requirement. There is a basic difference between Munchies and any other restaurant is all other restaurants offer some limited food menus but Munchies can make anything customer can eat restaurant featuring food from all over the world. In addition, Munchies has experienced cooker and advanced cooking equipment. The head of management is an expert chef and has a degree in cooking which will direct the business on the right path. 
[bookmark: _Toc80900030]Business Analysis
[bookmark: _Toc80900031]SWOT Analysis for Munchies
Strengths: The restaurant is new maintains a high standard with a refreshing environment. It has a unique feature called ‘all you can eat. Also, the restaurant has various types of cuisine options. 
Weakness: Pricing is a bit higher than any other normal restaurant and a big menu with a lot of options. 
Opportunities: Health-conscious trend opens a great opportunity. Also, cultural authenticity and the different cultural trend can create extra value to this restaurant.
Threats: Other competitors can offer a lower price and they also offer takeaways and free delivery with the online home delivery system. 
[bookmark: _Toc80900032]Porter Five Forces Analysis
The threat of New Entrants
Start-up business has low revenue and low profitability.
Bargaining power of Suppliers
Suppliers have a higher negotiating power with start-up businesses.
Competitor Rivalry
The restaurant industry has intense competition in the market.
Bargaining power of Buyers
The food prices need to be set according to the affordability of the target market.
The Threat of Substitute Products
Customers can switch to another all-you-can-eat buffet restaurant.
[bookmark: _Toc80900033]PESTLE Analysis of Munchies
Political Factors
· Tax Reforms
· Health and safety guidelines
· The political situation of the country
Economic Factors
· Rate of inflation and deflation
· Consumer disposable income
Social Factors
· Availability Organic and Healthy food
· Culturally diverse food
· Open to people of all lifestyle
Technological Factors
· Availability of Restaurant management software
· Installation of CCTV cameras
Environmental Factors
The global pandemic and people’s hesitance of going out to eat. Food Waste management policy and maintaining cleanliness.
Legal Factors
· Regular payment of taxes.
· Restaurant license.
· Health authority permit.
[bookmark: _Toc80900034]Financial Analysis
Start-up Cost
· 
	Requirements
	Unit: GBP

	Start-up Expenses
	

	Legal
	3,000

	Rent (yearly)
	9,000

	Other Facilities 
	15,000

	Marketing, sales and promotion
	5,000

	License
	3,000

	Other
	5,000

	Total Start-up Expenses
	40,000

	Start-up Assets
	

	Cash required
	5,000

	Start-up Inventory
	3,000

	Other Current Assets
	2,000

	Long-term Assets
	10,000

	Total Assets
	20,500

	Total Requirements
	60,000



Initially, the start-up cost is 60,000 GBP. So, it needs funding of 60,000 GPB. After 1 year when the company generates revenue, it can reinvest to expand the business.
Expected cash flow for the first 4 years

[image: ]
As a new business in the first year revenue and profit may score low but in the further year, it is expected to increase the cash flow. Money can be made by selling produced meals, snacks, and other food items to the target customers. Within 1 year, the planned business will make a small profit. After making a profit, a competitive advantage can be taken into effect to the business. Revenue in year 3 will be £6952, in year 4 will be £ 9008 and in year 5 will be £11050. The hiring of employees will be completed within 2 months. After 3 years when the planned business will go to the growth stage then more money needs to be raised.
[bookmark: _Toc80900035]legal and compliance issues
The planned business has to get the license and trademarks for ensuring the legality of the business. It has to follow all the laws which have been established by the government where the business is going to be located like laws related to the protection of the environment. By getting the legal business license, develop a proper business structure, and being aware of all the relevant laws, the compliance of the planned business can be ensured.
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