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INTRODUCTION
My name is Lucelia Azevedo. In this assessment, I will going talk about my restaurant business idea. I am the Owner of Davi Ltd. My responsibilities is financial management, strategic decision making, and general leadership. I have a 12-grade certificate from Sintra Vocational Training Centre where I focused an administration course. In my prior position as a manager at TKMaxx, I was responsible for planning, organising, directing, and overseeing. Passion for a business can stem from a mix of external and internal causes, such as the desire to create something new, produce value for society, and succeed financially, as well as personal factors like the need for freedom, fulfilment, and challenge. I learned to cook when I was a teenager. My mother was a cook and restaurant owner. My passion for the restaurant business comes from there.


















Overview of the business idea
To create a business plan for a restaurant aimed at enticing potential investors, it is important to address various strategic components that are evident in existing literature.
The initial step involves performing a comprehensive market analysis to grasp the competitive environment and pinpoint your target audience. For example, a business plan for a brunch venue in Manchester highlighted the significance of examining the local business climate, including market trends and consumer preferences, to ensure the restaurant can effectively compete in the regional industry (Peters-Desteract, L. 2020).
Following this, it is essential to establish a distinctive value proposition. One Study shared the idea of introducing a membership card program that provides discounts at partner restaurants, which not only draws in costumers but also generates additional foot traffic to the business without significant advertising expenses. This creative strategy could be modified to fit my restaurant concept, thereby boosting customer engagement and loyalty (Fernandes, J.P.G 2014).
Financial feasibility is also a vital factor. A thorough financial review, covering startup expenses, sources of funding, and estimated income statements, is necessary to showcase the potential profitability of my restaurant. The brunch restaurant example indicated the likelihood of an achieving profitability in the first year of operations, which is a persuasive point to present to investors (Peters-Desteract, L. 2020). Additionally, strategic planning should include operational elements such as menu creation, which serves as a critical tool to ensure both profitability and customer contentment (Moll, K 2006). Having a solid understanding of the industry and a clear operational strategy can greatly enhance the restaurants chances of success.
In Summary, by integrating market analysis, a unique value proposition, financial forecasts, and operational strategies, you can develop a comprehensive business plan that meets the expectations of potential investors. This organized approach will improve my likelihood of obtaining the necessary capital for your restaurant initiative.













The Legal framework and management structure
The legal framework and management structure for opening my business in Manchester can be understood through various perspectives on organizational forms and their implications. The concept of social enterprise, which has gained traction since the 1980s, highlights the importance of recognizing different legal identities and governance types within the UK regulatory framework. This perspective emphasizes that social enterprises can take on various hybrid forms, including charitable and entrepreneurial types, which influence their operational and ideological approaches (Bull M. 2018). 
In examining the management structures of multinational corporations, particularly in the context of outsourcing and offshoring strategies, it is noted that Uk organizations tend to exhibit greater flexibility and agility in their sourcing policies compared to their German counterparts. This flexibility may reflect a broader trend in Uk business practices, where firms are more inclined to adapt their management structures to external market conditions and opportunities (Mitchell, A. 2015).
Furthermore, the legal professions compliance with anti-money laddering and counter-terrorist financing regulations illustrates the evolving nature of legal obligations that business must navigate. The UK has established a well-embedded regulatory framework for legal professionals, which underscores the importance of risk management and compliance in the operational structure of business (Goldbart, D, & Benson, K 2024). This regulatory environment necessitates that businesses, including those in the legal sector, develop robust management practices to address vulnerabilities associated with financial crimes.
In Summary, the legal format and management structure of open business in the UK are shaped by the recognition of diverse organization forms, the adaptability of management practices in response to market dynamics, and the necessity of compliance with regulatory frameworks. These elements collectively inform the operational landscape for business operating within in the UK.



PESTEL Analysis
PESTEL analysis is an essential, method for comprehending the external business environment across different sectors. In relation to the restaurant industry in UK, a study underscored the importance of external elements, especially political and legal factors, which were often highlighted in trade journal articles. The analysis indicated that issues like alcohol regulations and taxation are viewed as pivotal challenges impacting the industry success. Along with additional external factors such as the ramifications of COVID-19, which do not align realty with the PESTEL framework (Kauhanen, S. Koponen, J, & Komppula, R. 2024).
Another study broadened the PESTEL approach to encompass a neutrosophic context, highlighting its flexibility for decision-making in uncertain environments. This adaptation is particularly relevant for dynamic assessments of various elements affecting business management, illustrating the versality of PESTEL in tacking complicated decision-making situations (Espinoza, 2019).
In the field of sustainable supply chain management, research pinpointed crucial aspects for the implementation of big data analytics, applying the PESTEL framework to scrutinize political, economic, social, technological, environmental, and legal factors, The results revealed that government support for IT and data security regulations consider ability influences the success of big data projects, which are vital for boosting sustainability in supply chains (Jain,2024).
Additionally, a PESTEL analysis was performed to evaluate the business landscape for new players in the raw material sector in England. This analysis aimed to establish business objectives and strategic decisions considering the Green Deal and the shift towards a circular economy, demonstrating the significance of PESTEL in guiding new market entrants (Sukiennik, M & Kowal. B. 2022).
In conclusion, PESTEL analysis is crucial for assessing external elements that affect business operations across various sectors, offering insights that can guide strategic decision-making.
PESTEL analyses:
Political: The recent Uk budget has increased National Insurance contributions (NICs) and business rates, which has raised operating costs significantly particularly concerning staffing and premises. Hospitality businesses have indicated service cutbacks and freeze on hiring due to these pressures. Strategies: Implement cost-effective staffing models, such as cross-trained employees and flexible work schedules.
 Economic: Elevated inflation and slow GDP growth are dampening discretionary expenditures. Labor and energy expenses are on the rise, and the cost of imported ingredients has increased due to fluctuations in exchange rates and post-Brexit tariffs. Strategies: Adjust menu pricing to strike a balance between affordability and profit margins; source ingredients locally to minimize reliance on imports.
Social: The aftermath of Covid and Brexit has altered consumer expectations, emphasizing cleanliness, hygiene, flexible spaces, health and sustainability. Additionally, there is a growing demand from older and diverse populations for accessibility and inclusivity Social: The aftermath of Covid and Brexit has altered consumer expectations, emphasizing cleanliness, hygiene, flexible spaces, health, and sustainability. Strategies: create an inviting dining atmosphere that is visually appealing and conducive to social sharing; plant-forward menu items that align with ethical and wellness-centric trends (Admin, 2025).
Technological: The widespread use of POS systems, online ordering platforms, CRM tools, mobile applications, AI-managed inventory, contactless payment options, and automation are increasingly expected by contemporary diners. Strategies: Employ data analytics to enhance menus, promotional offers, and loyalty programs; invest in contactless payment and ordering solutions to address hygiene and convenience expectations (FinModels,2025).
Environmental: There is mounting pressure on restaurants to lower their carbon emissions, handle food waste responsibility, and embrace sustainable sourcing organizations like SRA advocate for transparency and establish standards in sustainability. Strategies: Highlight sourcing narratives, carbon footprint labels, or plant-based menu options to reinforce brand principles (Admin, 2025).
Legal: There are stringent regulations pertaining to food hygiene, allergen labelling, licensing, employee rights (Including minimum wage and working time directives), data protection (GDPR), and environmental waste management standards. Strategies: Implement strict hygiene training protocols, comply with allergen requirements, and conduct internal audits; ensure proper licensing for alcohol sales and adherence to safe operating hours; proactively prepare for any regulatory changes (Admin,2025).





















Target Market and Marketing Strategies
Here I provide a detailed examination of the STP model as it relates to a restaurant concept, along with an overview of the market at a high level and a specific analysis of my key customer segments. The STP framework (Segmentation, Targeting, Positioning) is a fundamental marketing model that assists business in refining their offerings and messaging for particular customer groups. It includes three consecutive steps: dividing a broad market into segments, choosing the most appealing target segments and positioning my brand to connect with these groups (University of Bath, 2025).
My primary costumer segments are STP overview for my restaurant:
 Segmentation: Broadly categorize the Uk restaurant market based on demographic, psychographic, and behavioural characteristics.
Targeting: Identify the most appealing narrow segments, social couples, independent professionals, ethical consumers that align with my concept, are substantial in size and accessible.
Positioning: Create customized offers and messaging for each segment: fostering and inviting atmosphere and shareable experiences; efficient dining options for individuals; sustainable, transparent, and plant-focused cuisine.
By implementing the STP framework, I can create an engaging, segmented marketing plan-ensuring that my restaurant resonates profoundly with my target audience and differentiates itself in a competitive dining environment (University of Bath, 2025).
In the future, when I establish a restaurant on an enterprise scale, I will implement effective marketing strategies to engage and retain customers. I will begin by identifying my ideal clientele based on demographics, dining habits, and preferences, utilizing customer data (such as reservations, POS systems, and delivery history) to create personas that will help personalize promotions and communications. I will allocate resources to networking and content strategies to maintain an active presence, particularly on platforms such as Facebook, Tik Tok, and even YouTube. Sharing high-quality images and behind the scenes videos, especially during the launch of special dishes or chef stories, will encourage customers with comprehensive information about the restaurant, including opening hours, location, and menus. I will create a mailing list to distribute targeted email newsletters or SMS promotions, featuring birthday specials, events, and seasonal dishes to effectively capture customer’s interest. Inviting well-known food influencers and chefs to complimentary tastings and experiences will enhance my visibility. I will offer both online and in person order delivery and form partnerships with popular platforms such as UberEATS and Deliveroo, among others.







Funding Requirements and allocation
Allocation of funds
Premises deposit and leasehold enhancements: £150,00 
Renovation/ Fit-out costs: £300,00 (for interior design, kitchen construction, and extraction systems)
Kitchen appliances and POS system installation: £120,00 
Furniture, décor, and dining essentials: £50,00
Licensing, legal and professional expenses: £15,000 (for alcohol and premises licenses, solicitors, and surveyor fees) initial inventory (food and beverages): £30,000 (stock for 2-4 weeks)
Projected Startup Finances Marketing and Laugh budget: £25,000 (for digital presence, launch events, and branding)
Find a restaurant training and pre-opening payroll: £30,000 (covers 2 months of hiring staff)
Total Startup: £690,00
Operating Reserve (6 months of funding)
Fixed Expenses (rent, insurance, utilities, management salaries, marketing): approximately £25,000 per month, totalling around £150,00 for six months.
Contingency for variable costs (food, hourly wages, maintenance, unforeseen expenses): maintain a 10% buffer, which is roughly £50,000.
Total Operational Funding amounts to about £200,00.
When combined, the total comes to approximately £890,000 adjusted down to £800,000 by slightly reducing the contingency.
This plan anticipates gradual ramp-up: Month 1 will feature a soft launch, with increased seating capacity over time, achieving full operations by month 3.



	Month
	Revenue
	Cost of Goods (30%)
	Variable Costs (wages, utilities)
	Fixed costs
	Net Operating
Profit

	1
	£50,000
	£15,000
	£18,000
	£25,000
	-£8,000

	2
	£80,000
	£24,000
	£23,000
	£25,000
	£8,000

	3
	£100,000
	£30,000
	£28,000
	£25,000
	£17,000

	4
	£110,000
	£33,000
	£30,000
	£25,000
	£22,000

	5
	£120,000
	£36,000
	£32,000
	£25,000
	£27,000

	6
	£130,000
	£39,000
	£34,000
	£25,000
	£32,000
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