Name of Restaurant: Seletar or SELETAR
Location: New Zealand – New Plymouth 
Contact: Rhys
Type of Restaurant: Singapore Restaurant

[bookmark: _GoBack]Introduction & Background 

Seletar will curate and serve delicious, authentic Singapore cuisine using local ingredients and traditional cooking techniques. Our menu will invite our patrons to go on a food journey to experience the rich diverse culture that makes us Singaporean. Seletar will showcase the best of Singapore hawker foods in a modern style. It is a niche in the region and most of NZ. Singaporean cuisine is diverse and contains elements derived from several ethnic groups, as a result of its history as a seaport with a large immigrant population. It is primarily made up of 3 main ethnicities, the Chinese, Malays and Indians. In Singapore, food is viewed as crucial to national identity and a unifying cultural thread. The multi-cultural population is what makes Singapore cuisine unique. 

Mission & Vision

 Our mission is to bring this diversity and history of Singapore to NZ, through our food. Our vision is to be able to establish more branches across the country, creating a signature brand and menu that our customer base will remember and return to. 

Look & Feel / Customer Experience 

Our restaurant will be created to replicate the tropical and modern environment of Singapore. The aesthetic and feel of the restaurant will be natural, relaxed and tasteful. The main showstopper will be the food complimented by the superb level of service. 

Competition & Unique selling point 

Main competition would be other Asian restaurants selling similar food. However, our unique selling point would be the cultural story behind the food. 

Target audience 

It will appeal to all demographics from, families to business people as well as visitors to the region. We have many regional festivals that come through Taranaki and we hope to be able to part of the hospitality community to provide a service to cater for all kinds of visitors. The profile of people living and working in Taranaki has been evolving and modernising over the years as well, with the local council’s long term plans and new businesses coming into the region, it has become very international.
