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The Business
The food and restaurant business idea came up two years after working with a restaurant company in the United States of America. The experience gained from the company was invaluable enough to provide me with the idea of managing a food truck and restaurant company. The name of this business will be Good Luck Food Truck and Restaurant, located in New York, United States of America. 
The industry and industry analysis
The business will mainly operate under Hotel and Hospitality industry. The hotel industry is continuing to grow worldwide, and the United States of America is one of the promising countries to the industry. The rapid growth rate is due to enhancements and development of the tourism sectors despite the challenges brought by the Covid-19 pandemic. The hotel industry is an ever-growing industry and is full of well-established companies. According to the ("IBISWorld - Industry Market Research, Reports, and Statistics", 2021), the industry has been steadily growing at a growth rate of 10%. The hotel industry is financially strong as it promises to be more profitable, liquid, and solvent, which is more appealing to investors both nationally and internationally.
	Company
	Net Profits ( $ )
2019     2020    2021
	Projected NP
2022       2023         2024

	Bleecker Street Pizza
	10M
	9.2M
	7.01M
	9.8M
	11.33M
	15.5M

	Baz Bagel and Restaurant
	6.98M
	7.5M
	4.3M
	5.89M
	9.8M
	12.09M

	Leo House
	11.6M
	9M
	5.1M
	8.1M
	10.67M
	14M

	Row NYC at Times Square
	4.3M
	5M
	2.3M
	4.99M
	5M
	5.98M


 
From the analysis of the big players in the industry, Bleecker Street Pizza leads in the profitability of the previous years with a projection of increased annual profit post-Covid-19 recovery period.
Fitting into the industry
Good Luck Food Truck and Restaurant have the objective of providing food and catering for accommodation facilities to tourists and explorers in the United States of America. The company will best fit the industry since it has the most recent technological advancements and is well equipped to cope with the competition. The company will comprise a risk management team tasked with identifying risks exposures even before they happen. By analysing the risk exposures, the company will be operating in the industry with minimal friction (Block et al., n.d.). The company also has a team of qualified managers who are world-renowned food engineers who will, in turn, manage the company putting the company's best interests forward. The company also has an objective of providing the best services to clients with relatively affordable prices to fit best in the industry since it will be a new company among many other existing companies in the same field. 
Competitive advantage
The company wishes to cope with the stiff competition witnessed in the industry. The company intends to use the latest technology at its disposal to provide the best services to its ever-demanding customers, manage services we provide to the customers, and control many aspects of the guest cycle and experience. The company will use modern technology for quality services, but the company will also employ qualified individuals to work with the experts in the management of the company. By doing, the company will gain a competitive advantage over its peers in the industry. The company will finally utilize the service of its experts and analysts to develop more responsive and resilient business models to cater to the customers' demands, regulations, and sensitive economic conditions.  
The Market
Good Luck food truck and restaurant has a target market that includes tourists who visit the country for leisure and academic purposes. The company targets tourists and high school kids who may wish to have a different taste of food from their respective schools. The company also has an eye for the nation as it intends to have a website where customers within our borders order food and the food are delivered to their respective doorsteps. The company intends to serve a wider market and anticipates an increased market share in the future.
Key Competitors
 	The business' main competitors will be Bleeker Street Pizza, Baz Bagel and Restaurant, Leo House and Row NYC at Times Square New York City in the United States of America.
	   Company
	Technology ready
	Feasible Condition
	Notes

	Bleeker Street Pizza
	Yes
	Yes
	Field in 2020

	Baz Bagel and Restaurant
	No
	No
	Expensive

	Leo House
	No
	No
	Chapter II(2008)

	Row NYC at Times Square
	Unknown
	No
	Food cell oriented







Good Luck Food Truck & Restaurant niche  
The hotel and hospitality industry in the United States of America is projected to expand over the next five years as it recovers from the covid-19 pandemic, IBIS world analysts' reports have found. This is likely to happen from the expected further developments in terms of travel bubbles with other countries that have successfully contained Covid-19 and vaccination rollout. Thus, the company will mainly operate around the airports to meet its targeted customers, mainly tourists from various parts of the world. The company chose to be in this niche because, in the short term, the company will; have increased revenues as a result of the travel bubbles as projected, enjoy government back-up and stimuli packages for economic recovery, and establish itself as a strong firm. In the long run, the company favors the concept of hospitality, and it enjoys providing quality services to the tourists who visit the country as a way of being nice to them by providing quality food and accommodation services to them to better their experience around the country.
 
The key management of Good Luck Food Truck and Restaurant.
The Good Luck Food Truck & Restaurant Management team includes:
· Chairman- a proven industry executive and corporate builder who is also a worldly renown food chemist and the inventor of the corporate's patented proprietary technology.
· President- a prosperous and successful food and hotel industry executive, production manager. A food engineer with impeccable marketing experience.
· Chief operating officer (COO)- A CPA experienced and proven business manager with food& hotel field experience, food transport, and storage expertise.
 Exit Strategy
Good Luck Food Truck and Restaurant anticipates a merger and acquisition opportunity for the company between the 6th to 7th year of operations. Through a merger or an acquisition, the company can smoothly exit the market or even the food industry at large with minimal friction.
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