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Introduction
My name is Tasfia, and this business plan shoe my idea for a new Indian restaurant offering Halal, vegan, vegetarian, and allergy-friendly dishes. The restaurant will provide an inclusive and modern dining experience for families, students, and professionals. This plan portrays the business concept, marketing strategy, environmental analysis, funding requirements, and financial forecast that’s needed to successfully launch and grow a restaurant.


Overview 
· Business: restaurant
· Industry: Food & Beverage – Indian Restaurant
· Business Type: Full-service restaurant with dine-in, takeaway, and delivery options

Business concept 
The restaurant will be a new Indian dining experience offering a wide range of vegetarian, 100% vegan, Halal, and allergy-friendly dishes. Designed to welcome families, students, and professional workers, it will combine authentic Indian flavours with modern presentation and a warm environment. The business aims to meet the growing demand for inclusive dining that respects dietary, cultural, and religious needs. Unlike many Indian restaurants that focus mainly on either meat dishes or vegetarian cuisine, this restaurant will provide a fully inclusive menu so all customers can enjoy a meal together comfortably.
The restaurant will be strongly community-focused, using fresh, locally sourced ingredients and offering seasonal dishes suitable for various diets, including gluten-free options. Its aim is to celebrate real Indian flavours while delivering amazing food quality and excellent customer service. In the future, the business plans to expand into catering, corporate events, and pop-up stalls to reach a wider audience. 

Product and service 
· halal Indian dishes, for examples Butter chicken, biryani, and kebabs and many more 
· Indian curries (vegan daal makhani, chana masala, and tikka masala)
vegetarian meals (aloo gobi, veg biryani, and paneer tikka)
· Tandoori dishes and fresh naan breads
· Mocktails and beverages
· Takeout and delivery via UberEATS, JustEat, and Deliveroo
· Catering services for private, corporate, and wedding events
· Discounts for loyalty memberships
Legal Framework
the restaurant will operate as a Private Limited Company (Ltd), I think it is the best option for my business. This is because it offers limited liability, strong image, adaptability for expansion and investment, and protection of the owner or owners from personal financial risk, all of which are essential in a high-risk industry like hospitality.
This legal format provides:
· Limited liability for owners
· Ability to raise capital from shareholders
· Professional credibility
· Separate legal identity
Management Structure
· Managing Director – responsible for strategy, finance, and operations
· Restaurant Manager – overseeing staff, training, daily operations
· Head Chef (Indian cuisine) – menu development and kitchen training
· Sous Chef & Kitchen Team – meal preparation
· Front house supervisor – staff coordination, customer service
· Waiting Staff – customer service and table management
· Marketing & Admin Assistant – social media, admin, bookings
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ENVIRONMENATAL ANALYSIS (PESTLE)
Political Factors 
· Rules related to food safety and cleanliness in the UK hospitality industry (such as the Food cleanliness Rating Scheme).
· Regulations related to immigration and work visas, which may have an impact on employing seasoned Indian chefs.
· Local council rules relating to waste disposal and alcohol licensing.
Meeting health inspections, food safety regulations, and Halal compliance criteria are the primary political factors. If rules or restrictions on import are not followed, this might lead to dangers including fines, shutdowns, or supply issues. However, by maintaining strict hygienic standards and offering certified Halal choices, it can be avoided. To solve these issues, the restaurant will provide food safety training to all staff, collaborate closely with law enforcement, and only work with certified Halal suppliers. This improves the restaurant's reputation and ensures full compliance.
Economic factors 
· Customer spending is impacted by rising living expenses; reasonable menu prices are crucial.
·  Increases in the cost of halal meats, veggies, and spices.
· Increased energy costs could influence operating costs. Possibilities include the demand for quality takeaway and the post-pandemic return to eating out.
Economic factors that could impact the restaurant's costs and customer needs include inflation, rising food prices, and decreased sales to customers.   Even while there are dangers involved, there are also chances thanks to strong takeaway and delivery sales, lunch specials and inexpensive meal discounts.   The restaurant will use delivery platforms, flexible pricing strategies, and long-term supplier contracts to control expenses, increase profits, and maintain consistent cash flow to handle these problems.
Social factors  
· In multicultural UK cities, halal food is becoming more and more popular.
· A rise in interest in plant-based and vegan diets.
· Customers value authentic and culturally rich dining experiences.
The company benefits from social trends, such as the growing demand for vegan, vegetarian, Halal, and allergy-friendly food, which presents chances of attracting in lots of customers. However, the restaurant's reputation could be harmed if these dietary requirements are not met or if it receives negative internet reviews. In response to these social aspects, the company will offer a wide, well-labelled menu, give excellent customer service, and actively promote itself on social media platforms like Instagram, TikTok, and Google Reviews to promote a strong sense of community.
Technological Factors
· Use different food delivery platforms to increase sales.
· Use social media for marketing on Instagram, TikTok, and Facebook and other platforms.
· Epos systems for faster ordering and table management.
· Online reservation systems and digital loyalty apps.
Modern restaurants depend heavily on technology, which offers chances to increase productivity through online ordering, reservations, and delivery apps. While there are hazards associated with EPOS installation and system breakdowns, technology also offers low-cost social media marketing. The restaurant will use online delivery services, maintain a polished website, and invest in reliable EPOS systems to remain competitive. This strategy increases visibility, boosts service effectiveness, and satisfies customer demands for quick and easy service.

Environmental Factors 
· Customers demand for waste management and packaging sustainability are rising.
· Use recyclable containers when placing takeaway orders.
· minimising food waste and procuring food responsibly.

The restaurant is impacted by environmental factors such as energy use, waste management laws, and rising customer expectations for sustainability. Risks include fines for incorrect disposal of waste and higher prices for environmentally friendly packaging. However, by encouraging sustainable actions, this also offers chances for attracting in environmentally friendly customers. The restaurant will use recyclable packaging for takeaway orders, manage the

Legal Factors 
· Compliance to the Food Hygiene Regulations and the Food Safety Act of 1990.
· Natasha's Law mandates that ingredients and allergens be labelled.
· Employment regulations related to insurance, minimum wage, working hours, and staff contracts.

Legal factors involve following to employment laws, obtaining the appropriate licenses, maintaining food cleanliness standards, and meeting health and safety requirements. If these conditions are not met, there may be penalties, conflicts.  The restaurant lowers legal risks and creates trust by making sure staffs   are trained in food handling and customer service, keeping licenses current, and keeping accurate records. This planning helps efficient operations and produces a secure, professional workplace.



Market strategy
The restaurant uses the Segmentation, Targeting, and Positioning (STP) approach to recognise and understand its customers. The STP model assists the restaurant in segmenting the market, selecting the best customer segments, and clearly positioning itself to satisfy their demands. 

Customers who love real Indian food, those looking for Halal-certified meals, and those looking for vegan, vegetarian, or allergy-friendly options are all included in the wide target market. Families, young adults, students, and working professionals that enjoy quick, high-quality, and culturally diversified meals make up this group.

The restaurant focusses on four primary consumer segments from this broad market:
· Muslim clients who need require Halal cuisine.
· Vegetarians and vegans looking for moral and nutritious food.
· Young professionals and students wanting quick service, delicious meals at reasonable prices.
· Families require a variety of food options.

Fully Halal-certified dishes, a variety of vegan and vegetarian options, authentic Indian tastes, allergy-friendly options, and eco-friendly packaging are among the restaurant's unique selling factors (USPs). The restaurant stands out thanks to its online ordering technology and excellent customer service.

The restaurant will use online advertising platforms including Facebook, Instagram, TikTok, and Google Business to reach its customers. Additionally, it will work with delivery services like Deliveroo, Uber Eats, and Just Eat. Advertisements, opening discounts, and neighbourhood gatherings are examples of local marketing tactics that will help in raising awareness. Together, these strategies will guarantee that the restaurant will successfully attract in and engages with its target customers.









Funding Requirements and Allocation
	Estimated start-up costs

	Interior décor and renovation 
	£15,000

	Kitchen equipment 
	£20,000

	Furniture 
	£6,000

	Licence and insurance 
	£2,000

	Epos and website 
	£3,000

	Marketing and advertising 
	£3,000

	Utility cost 
	£2,000

	Contingency fund 
	£6,000

	Toal estimated 
	£57,000



	





Operating cost 
Fixed cost 
	Rent 
	£2,000

	Utilities 
	£1,000

	Insurance 
	£200

	Staff salaries 
	£5,000

	Internet
	£100

	Loan repayment 
	£500

	Total 
	£7,800


Variable cost (changes deepening on the sales)
	Variable cost 
	Jan 
	Feb 
	Mar 
	Apr 
	May 
	Jun 

	Ingredients 
	£1,000
	£1,100 
	£1,200
	£1,300
	£1,400
	£1,500

	Delivery package  
	£200
	£220
	£240
	£260
	£280
	£300

	Marketing, advertising  
	£100
	£110
	£120
	£130
	£140
	£150

	Total 
	£1,300
	£1,430
	£1,560
	£1,730
	£1,820
	£1,950




Financial forecast for the first six months 
	Months 
	Fixed cost 
	Variable cost 
	Total cost 
	Project revenue 
	Profit/loss 

	Jan
	£7,800
	£1,300
	£9,100
	£6,000
	-£3,100

	Feb 
	£7,800
	£1,430
	£9,230
	£7,000
	-£2,230

	Mar 
	£7,800
	£1,560
	£9,360
	£8,000
	-£1.360

	Apr
	£7,800
	£1,730
	£9,530
	£10,000
	£470

	May
	£7,800
	£1,820
	£9,620
	£11,000
	£1,380

	Jun 
	£7,800
	£1,950
	£9,750
	£12,000
	£2,250


The restaurant faces loss for the first three month however more customers start visiting from April and we start making some profit and gradually it keeps increasing. 
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