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Company Description
	Bacchanalia Restaurant is a family-owned restaurant in Atlanta, Georgia. Bacchanalia Restaurant is one of the most favorite and most celebrated restaurants in Atlanta, offering modern American cuisine. The restaurant is owned by Chefs Anne Quatrano and Clifford Harrison, who offer contemporary services to the customers. The chefs/owners offer incredibly fresh and flavorful choices of cuisines with masterful preparation and presentation (Reese, 2017). The owners mainly rely on natural ingredients that are sourced from the family farm to ensure that customers always have the best dishes. Bacchanalia restaurant provides a five-course prix fixe menu that includes a cold appetizer course, fish course, entrée course, cheese course, and dessert course. This meal is quite affordable, as it only goes for $85 per person. 
	Bacchanalia restaurant falls under the service industry as categorized by the North American Industry Classification System (NAICS). NAICS is used to classifying a business establishment with the aim of collecting, analyzing, and publishing statistical data concerning the United States’ business economy ("U.S. Census Bureau Quick Facts: Atlanta city, Georgia," 2019). NAICS is a two through six-digit hierarchical classification system, providing five levels of detail. Each digit in the NAICS code is part of a series of successful narrower categories. Bacchanalia restaurant NAICS code for full-service restaurants in Chicago is 72211, while the SIC code for eating places in Chicago is 5812. 
	Bacchanalia restaurant is business to consumer (B2C) business since it offers its services directly to the consumers. B2C is among the most common models of sales that can also be referred to as mall shopping, eating out at a restaurant, and infomercials. Bacchanalia restaurant has several characteristics that distinguish it from other restaurants. For instance, the Bacchanalia restaurant offers unique modern cuisines to attract more people, creates a memorable dining experience for many customers (Reese, 2017). The price factor for this restaurant is quite favorable for low-income earners who need contemporary services. The Bacchanalia restaurant has large seating capacity that can accommodate 90 customers in the dining area and 20 semi-private rooms. 
	Anne Quatrano and Clifford Harrison, the restaurant owners, and chefs at Bacchanalia are creating new ventures that are more upscale than the existing one. The chefs are making this move to cope with the existing competition from other restaurants in Atlanta. The restaurant is in the midst of change. The restaurant is changing its location after 18 years at Westside Provisions District. Bacchanalia restaurant has relocated to Ellsworth Industrial Boulevard. The news space is quite breathable and spacious to accommodate a larger population. The restaurant has high ceilings and bright natural light that emanates through floor-to-ceiling windows (Reese, 2017). The room has been well decorated and filled with reminders of Bacchanalia restaurant history. The main dining room is separated from the semiprivate seating by light blue, matronly macramé weavings partition. 
Industry Analysis and Competitive Outlook
	In any given business, being good is not enough unless it emanates from the customers and supported by sales and market growth. The business can be easily influenced by different trends and movements with the country’s economy depending on the nature of the business. For a business to understand its environment as well as its competitors and their strengths and weaknesses, it needs to develop effective competitive positioning strategies. According to industry evaluation, small business owners like Bacchanalia restaurant owners can focus on their resources on developing unique capabilities that could lead to a competitive advantage (Romeo, 2019).
Sources of Data
	There exist a couple of data sources required for estimating market characteristics and making marketing decisions. These sources of data include; trade publications, government statistics, industry associations, surveys, social media monitoring, and market research reports. These data sources include both primary and secondary data sources. For instance, Bacchanalia restaurant is a family-owned restraint that is in association with other restaurants in the food service industry. There exist websites containing essential information regarding these restaurants. The estimated size for Bacchanalia restaurant at its current location includes a 90 seat capacity, a bar area set for dining, and 20 semi-private rooms. 
Demographic and Sociographic Data
	The restaurant has earned its reputation as Atlanta’s most celebrated restaurant since its establishment. The estimated market size in the United States is $863 billion in the year 2019. The restaurant industry has accommodated around 15.3 million employees and continues to be the country’s second-largest private-sector employer. Bacchanalia restaurant is located in Atlanta in Georgia State. The estimated restaurant sales volume added to more than 5.5% in the first quarter of 2015. In 2018, the estimated sales volume rose to $22.9 billion, creating a total of 556, 700 jobs to the existing population ("U.S. Census Bureau Quick Facts: Atlanta city, Georgia," 2019). This translates to 11% of employment in Georgia. 
	Atlanta has an estimated population size of 498,044, with a median age of 33.5, as highlighted by the American Community Survey. The Zipcode for Atlanta is 30318, with an estimated zip code population of 50,519 in 2017. Atlanta has an estimated educational attainment of 89.9% for high school graduate degrees or higher. There exist a total of 235,900 housing units in Atlanta and a median household income of 51,701 ("U.S. Census Bureau Quick Facts: Atlanta city, Georgia," 2019). The state of the economy is stable though around 22.4% of the population is living below the poverty level. The large population in Atlanta, median household income, educational attainment, and other demographics have contributed to the improvement in restaurant sales in Atlanta and reduced the rate of unemployment in the city. 
	Atlanta city serves as a cultural and economic center hence very suitable for the establishment of restaurants. It also has a large population that will be provided the required labor and market to the existing industries. Bacchanalia restaurant has grown to become one of the most popular restaurants due to the large population around it. There is a good flow of customers into the restaurant each day. Atlanta is ranked 10th in the U.S with a gross domestic product of $385 billion ("U.S. Census Bureau Quick Facts: Atlanta city, Georgia," 2019). The city’s economy is very diverse hence offering a conducive competitive business environment. Bacchanalia restaurant should target a specific segment of the larger dining market. 
Social Media Marketing Strategies
	Diners in a restaurant always want to try something new, get engaged positively, and they will always go back to the restaurant that treats them well. Social media is the best platform when creating awareness to the public and engaging the customers. To reach a specific segment, the restaurant can create a consistent voice by creating brand awareness, share customer feedback and comments on a social media page, initiate interactions with potential customers, share mouthwatering photos and videos regarding foods offered in the restaurant and sharing unique stories concerning the restaurant. The effectiveness of these social media strategies largely depends on knowing and communicating with customers. First, one can make a marketing budget based on sales and expansion plans. The restaurant owner needs to identify the percentage of the budget that will be spent on customer engagement, branding, and customer acquisition. Secondly, one is required to determine the Customer Acquisition Cost (CAC), which is a vital metric for the business owner to keep track of. CAC is calculated by dividing the amount spent on customer acquisition by the number of newly acquired customers within that period (Cespedes, Dougherty, & Skinner, 2015). Using the two metrics, the business owner will be able to tell if the strategies are effective or not. 
Identification and Additional Location
[bookmark: _GoBack]	It is recommendable for Bacchanalia family-owned restaurant to think of expanding its business to another city like Shawnee, Oklahoma. Shawnee city is located in Pottawatomie County, Oklahoma, with an estimated population of 31,434 people. Shawnee covers the 74840 area Zip code. The city has a low rate of unemployment of about 3.4% and a median household income of $34930. Shawnee city is also favorable in terms of availability of labor due to the high population and the average adjusted gross domestic income of $45030. The city has an educational attainment percentage of 85.8% of high school graduates or higher. Shawnee city also has a total of 13,654 housing units. These features create a good opportunity for one to start a restraint business. The restaurant business will require enough laborers from the existing population and reduce the rate of unemployment in the city (Romeo, 2019). The large population will also act as potential customers for the services offered by the restaurant. 


Appendix 1.
Table 1. 
	Market Analysis

	 
	 
	2005
	2006
	2007
	2008
	2009
	 

	Potential Customers
	Growth
	 
	 
	 
	 
	 
	CAGR

	Business Person
	18%
	9,925
	10,223
	11,348
	11,688
	12,039
	4.95%

	Atlanta Couples
	32%
	17,645
	18,527
	20,565
	21,593
	22,673
	6.47%

	Tourists
	13%
	7,168
	7,311
	7,896
	8,054
	8,215
	3.47%

	The Destination Customer
	8%
	4,411
	4,499
	4,724
	4,818
	4,914
	2.74%

	High-school degrees
	29%
	15,991
	16,950
	18,815
	19,944
	21,141
	7.23%

	Total
	5.76%
	55,140
	57,510
	63,348
	66,097
	68,982
	5.76%





Table 2: Educational Qualifications of customers visiting the Restaurant
	Level of education
	Frequency
	Percentage

	Grade 10 or lower
	5
	O.99

	Grade 12 or matriculation
	70
	13.81

	National Diploma
	280
	55.22

	Degree
	110
	21.70

	Postgraduate
	42
	8.28

	Total
	507
	100



Figure 1: Depicts the hypothetical research model of the study.Bacchanalian Restaurant Intention
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