[bookmark: _Hlk159230473]







[bookmark: Text135]Name:      
Business Plan for: Salt & Sprout Bistro




	Lecturer:
	Ben Chong

	Date:
	23.02.2024

	Team members:
	Andreea Serban 2212423
Madalina Ionela Preda 2213175
Laurentiu Iftimoae 2206170
Petru Cucu 2213956






Business plan contents
Executive Summary…………………………………………………………………………………………………………….3
1 Executive summary	3
2 Business details	4
3 Key personnel	5
Vision	6
4 The business idea	6
5 Business goals	6
6 What the business does	7
7 What makes the business different	7
8 Legal requirements	7
Marketing	8
9 Market research	8
10 Profiling customers	8
11 Profiling competitors	9
12 Managing market risks	9
13 Pricing	9
14 Promotion and advertising	10
Running the business	11
15 Staff	18
16 Premises	18
17 Suppliers	18
18 Equipment	19
19 Managing operational risks	19
Finance	20
20 Start-up costs	20
21 Profit and loss forecast	18
22 Sourcing finance	22
23 Managing financial risks	23
24 Cash flow forecast	24

	
	

	
	[bookmark: _Toc287535392][bookmark: _Toc287535890]1 Executive summary (We suggest you complete this section after you have completed the other sections of the Business Plan).

Salt & Sprout Bistro is an innovative culinary venture located in the vibrant district of Soho, London, offering affordable organic and vegan food. 

In the first year, Salt & Sprout Bistro aims to achieve a turnover of £500,000, maintain a customer satisfaction rating of 4.5 Stars or more on online review platforms by offering top-notch food and service and to partner with three local businesses for mutual promotion.

Looking ahead, Salt & Sprout Bistro plans to expand its presence in the market by opening additional locations across the UK, developing a strong online presence, and exploring opportunities for product expansion and retail partnerships. 

The business plan outlines detailed operational strategies covering staffing, premises, suppliers, equipment, and risk management, maintaining compliance with legal and regulatory requirements, and managing operational risks.

Financial forecasts indicate the potential for profitability within the first year of operation. With carefully calculated food prices, effective cost management strategies, and targeted marketing and promotion efforts, Salt & Sprout Bistro aims to generate revenue and achieve its strategic goals, aiming to become a beloved destination for organic and vegan dining.
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	
	

	
	[bookmark: _Toc287535393][bookmark: _Toc287535891]2 Business details
[bookmark: _Toc287535394]Company name: 
Salt & Sprout Bistro (S&S)
	

	
	[bookmark: _Toc287535395]Address: 
98 Oxford Street, London, United Kingdom

	

	
	Primary contact method: 
Mobile phone
	

	
	
	

	
	[bookmark: _Toc287535398]The business will: (Provide a brief description of what your business will do)

Salt & Sprout Bistro is a restaurant located in the vibrant heart of Soho, London, specializing in organic and vegan cuisine. It offers a diverse menu crafted from locally sourced ingredients and provides delicious meals that cater to a variety of dietary preferences, all at affordable prices. The business’ goal is to promote health and sustainability.
	

	

	
	
	
	
	
	

	
	[bookmark: _Toc287535399][bookmark: _Toc287535892]3 Key personnel
[bookmark: _Toc287535400]Details of owner(s):

Name: John Smith
	

	
	Position/main responsibilities: General Manager 

	

	
	Experience and knowledge of our industry: 7 years 
	

	
	
	

	
	Previous employment: Restaurant
	

	
	Key skills brought to the business: Leadership, Decision-making
	

	
	Business experience and any training undertaken: Professional Certifications
	

	
	Academic/professional qualifications: Bachelor’s degree in Hospitality Management
	

	
	Salary expectations: £ 45000/year
	

	
	Name: Helen Donger
	

	
	Position/main responsibilities: Front-of-House Manager
	

	
	Experience and knowledge of our industry: 6 years
	

	
	Previous employment: Restaurant 
	

	
	Key skills brought to the business: Communication
	

	
	Business experience and any training undertaken: Training in customer service excellence
	

	
	Academic/professional qualifications: Bachelor’s degree in Hospitality Management


Salary expectations: £ 45000/year 




	

	
		Name: Ed Rose

	Position/main responsibilities: Head Chef


	Experience and knowledge of our industry: 10 years 

	

	Previous employment: Restaurant

	Key skills brought to the business: Culinary expertise

	Business experience and any training undertaken: Courses

	Academic/professional qualifications: Diploma in Culinary Arts

	Salary expectations: £ 45000/year

	Name: Liz Baker

	Position/main responsibilities: Head Waiter


	Experience and knowledge of our industry: 4 years

	Previous employment: Café 

	Key skills brought to the business: Attention to detail

	Business experience and any training undertaken: Training in restaurant service standards

	Academic/professional qualifications: Courses

	Salary expectations: £ 40000/year






	



[bookmark: _Toc287535402][bookmark: _Toc287535893]Vision
	
	
	

	
	[bookmark: _Toc287535403][bookmark: _Toc287535894]4 The business idea
	

	
	[bookmark: _Toc287535404]Sum up your business idea:

The new business will be a bistro, named Salt & Sprout (S&S), in Soho, London. The ownership would be a partnership, involving more than two owners. A partnership is an association between two or more individuals who would have co-ownership of a business to earn profits (Zimmerer and Scarborough, 2011). In this legal structure, the partners share the assets of the firm, liabilities and profits based on the agreement established previously. 
Salt & Sprout will offer customers a variety of English food and international cuisine at reasonable prices. Organic and vegan ingredients will be used for preparing the dishes so that people will be able to enjoy a healthy meal. Everything will be labelled as per GOV (2023) guidance regarding organic food. The owners of the business will be social entrepreneurs who will attempt to solve the problems of society. They have several qualities similar to commercial entrepreneurs such as being innovative and creating change by approaching things differently (Burns, 2022). The mission of the S&S will be to offer organic and healthy food at reasonable prices and provide exceptional service to customers.

(Use the BMC to help explain this section)


	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535405][bookmark: _Toc287535895]5 Business goals
	

	
	1. What do you want to achieve in your first year of business? (for example, turnover of £100,000 or trading at breakeven)
	

	
	·  “A turnover is the amount you invoice your customers for the sale of products or delivery of services, minus any discounts and VAT “(Leckie, 2024). 
Achieve a turnover of £500,000 and within the first 12 months of operation.
· Maintain Customer Satisfaction Rating of 4.5 Stars or above on online review platforms, by consistently delivering quality food, exceptional service.
· Establish strategic partnerships with three local businesses for cross-promotion by the end of the year.




.

	

	
	
	

	
	· Where do you see your business in 3-5 years’ time?
Using Klofsten's business platform as per Yencken and Gillin (2006), the business might evolve as listed below:

· Multiple locations:  Following Klofsten's expansion strategies, Salt & Sprout Bistro aims to establish itself as a leading brand in organic and vegan dining across the UK by opening new branches in key cities.
· Online presence:  With Klofsten's digital marketing tools, Salt & Sprout Bistro plans to enhance its online presence, engage a wider audience through a user-friendly website, social media campaigns, and explore e-commerce opportunities.
· Product expansion:  Leveraging Klofsten's product development framework, Salt & Sprout Bistro intends to expand by introducing packaged meals and catering.
· Brand recognition: Through Klofsten's branding strategies, Salt & Sprout Bistro aims to establish itself as a well-known name associated with delicious and sustainable dining.
· Sustainability leadership: As per Klofsten, Salt & Sprout Bistro will reduce its carbon footprint and adopting eco-friendly practices.
· Community engagement: Utilizing Klofsten's tools, Salt & Sprout Bistro plans to build stronger relationships with customers, suppliers, and the local community. 

(Use Klofstens business platform to explain)




















	

	
	
	

	
	
	

	
	

	
	



	

	
	[bookmark: _Toc287535406][bookmark: _Toc287535896]6 What the business does

	

	
		Product/service
	Features
	Benefits

	· Organic and Vegan Cuisine
	· Menu crafted from locally sourced organic ingredients
· Diverse selection of vegan dishes 
· Emphasis on sustainability and ethical sourcing
	· High-quality, nutritious meals
·  Supports local farmers and reduces environmental impact 
· Appeals to health-conscious and environmentally conscious consumers

	· Affordable Pricing
	· Competitive pricing compared to other organic and vegan eateries 
·  Value-oriented menu options 
· Special discounts and promotions
	· Accessible to a wider range of customers
·  Provides excellent value for money
·  Encourages repeat visits and customer loyalty

	· Welcoming Atmosphere
	· Inviting and cosy interior design 
· Friendly and attentive service 
· Comfortable seating arrangements
	· Creates a relaxed and enjoyable dining experience 
· Fosters a sense of community and belonging
·  Encourages customers to linger and return for future visits



	

	
	
	

	
	[bookmark: _Toc287535407][bookmark: _Toc287535897]



7 What makes the business different (Value Proposition)
Your product/service is unique or different compared with the competition because:
	

	
	· As per Twin (2023), Salt & Sprout Bistro will set itself apart from the competition through sustainability (locally sourced, organic ingredients), culinary innovation and commitment to community (foster a sense of connection among customers and employees). Also, the bistro commits to provide inexpensive, organic, and vegan food, exceptional service, and Online Delivery in 20 minutes within a radius of 5 miles.
*Please see SWOT Analysis in Appendix 8.

	

	
	
	



	
	
	

	
	[bookmark: _Toc287535408][bookmark: _Toc287535898]8 Legal requirements (including regulations and licences particular to your business)
The legal and insurance requirements that apply in your business are:

“There's no umbrella license that covers all the necessary licenses and certifications you need to apply for before opening your restaurant” (Young, 2024), but the most important are:
1. Food hygiene and safety regulations (£100).
2. Food Premises Approval (no fee).
3. Premises License (£100).
4. Personal Licence x2 (£100).
5. Pest control regulations (£50/month).
6. Employment laws (no fee).
7. Public liability insurance (£500/year).
8. Covid-19 restaurant regulations (no fee).


	

	
	You will meet your legal and insurance requirements by:

1. Hiring qualified staff trained in food safety and hygiene protocols.
2. Obtaining the necessary licenses and permits from local authorities.
3. Partnering with reputable insurance providers to secure comprehensive coverage for the business operations.

	

	
	
	



[bookmark: _Toc287535409][bookmark: _Toc287535899]Marketing
	
	
	

	
	[bookmark: _Toc287535410][bookmark: _Toc287535900]9 Market research
	

	
	[bookmark: _Toc287535411]Trends in your chosen market are:

· Market research indicates a growing demand for organic and vegan dining options in Soho, London.
*Please see PESTLE analysis in Appendix 9.
	

	
	[bookmark: _Toc287535412]How you know this: (Provide examples with references)

According to Mintel (2019), the UK vegan food market has experienced exponential growth, with sales expected to continue rising. Additionally, Barber, Prendergast, and Jordan (2024) reports that there is a thriving vegan food scene in London, with many consumers actively seeking out plant-based dining experiences. Also, according to Long (2024), the number of vegan food consumers increased by 46% from 2019 to 2020.


	

	
	[bookmark: _Toc287535413][bookmark: _Toc287535901]10 Profiling customers
[bookmark: _Toc287535414]The customer groups you will be selling to are: (4 x Customer profiles minimum)

· Elderly Male
Pain Points
Major issues in accessing online delivery
Motivation
Personal experience, popularity of restaurant
Digital Tools and Social Media platforms 
Instagram, Facebook
Demographics
[bookmark: _Hlk149580720]Name:  Mark Hart
Age: 55 years
Gender: Male
Profession: FLM
Income: 45000 GBP p.a.
Marital Status: Married 






· Middle-aged Female

Pain Points
Lack of diverse choices
Motivation
Healthy food, good location
Digital Tools and Social Media platforms 
Instagram, Twitter, Facebook
Demographics
Name: Sarah Parker
Age: 30 years
Gender: Female
Profession: Businesswoman
Income: 50000 GBP p.a.
Marital Status: Unmarried 



· Middle-aged Male

Pain Points
Lack of proper cuisines 
Motivation
Sustainability, animal welfare, good online reviews
Digital Tools and Social Media platforms 
Instagram, Twitter, Facebook
Demographics
Name: Melvin Clarke
Age: 28 years
Gender: Male
Profession: vlogger
Income: 35000 GBP p.a.
Marital Status: single 








· Young Male
Pain Points
Lack of authentic food items 
Motivation
Good prices and value for money, quick delivery
Digital Tools and Social Media platforms 
Instagram, Twitter, Facebook

Demographics
Name: Ryan Ingham
Age: 21 years
Gender: Male
Profession: Graduate trainee
Income: 25000 GBP p.a.
Marital Status: Married 




	

	
	[bookmark: _Toc287535415]Your customer research has shown what your customers want is: 
	

	
	As per Chua, Karim, Lee, and Han (2020), the customers appreciate the most:
1. Good prices and value for money.
2. Good reputation of the business.
3. Personal experience.
4. Variety of menu items.
5. Popularity of the restaurant.
6. Good location.
7. Sales/Promotions.
8. Good online reviews.


	

	
	
	

	
	[bookmark: _Toc287535416]How you know this:

· Please see Appendix 2.
	

	
	[bookmark: _Toc287535417]Number of customers you expect to win in each group and what they might pay:
	[bookmark: _Toc287535418]Group
	[bookmark: _Toc287535419]Number of customers
	[bookmark: _Toc287535420]Price they might pay per unit

	Elderly Male
	100
	[bookmark: _Toc287535423]£ 30

	Middle-aged Female
	280
	[bookmark: _Toc287535426]£ 25

	Middle-aged Male
	250
	[bookmark: _Toc287535429]£ 25

	Young Male
	200
	[bookmark: _Toc287535432]£ 15



	

	
	
	




	
	
	

	
	[bookmark: _Toc287535442][bookmark: _Toc287535902]11 Profiling competitors

After analysing competitors’ websites and their online reviews (please see reference section), the following Strengths and Weaknesses have been identified:

	

	
		Competitor name
	Strengths
	Weaknesses

	· Mildreds
	· Established brand with a loyal customer base
	· Higher prices compared to some competitors

	· Farmacy
	· Diverse menu offerings with a focus on healthy, plant-based cuisine
	· Limited seating capacity, leading to long wait times

	· The Gate
	· Creative and innovative dishes that appeal to both vegans and non-vegans
	· Higher prices compared to some competitors

	· Chet’s
	· Brand image
	· Decreasing demand

	· The Clove Club
	· Effective marketing strategies
	· Low food taste


.
[bookmark: _Toc287535443]







How you can improve on their offer and/or price(s) unique offerings:

 Salt & Sprout Bistro will overcome the competition weaknesses as follows:
	

	
	· Mildreds: Salt & Sprout Bistro can focus on offering a similar range of menu items but at more affordable prices. 
· Farmacy: Salt & Sprout Bistro can improve by offering healthy plant-based food at competitive prices, reducing wait times, and improving the overall dining experience. 
· The Gate: Salt & Sprout Bistro can improve by being creative, offering fair prices, and adding new dishes regularly. This will help attract more customers and become a popular choice for organic and vegan dining in Soho, London.
· Chet’s: Salt & Sprout Bistro can focus on building a strong and positive brand identity that resonates with its target market.
· The Clove Club: Salt & Sprout Bistro can prioritise the quality and taste of its food above all else. 

	

	
	
	

	
	[bookmark: _Toc287535444][bookmark: _Toc287535903]12 Managing market risks
[bookmark: _Toc287535445]Write down the risks you have identified:

According to Brixx (2023), the market risks for this business would be the following:
1. Fluctuations in demand due to changing consumer preferences or economic conditions.
2. High competition in hospitality sector.
3. Supply chain disruptions affecting the availability of organic and vegan ingredients.



	

	
	[bookmark: _Toc287535446]How will you manage these risks so that they become less of a threat:
	

	
	1. Diversify the menu offerings to appeal to a broader customer base.
2. Continuously monitor market trends and adjust the offerings accordingly.
3. Cultivate strong relationships with suppliers to ensure a steady and reliable source of ingredients.





	

	
	[bookmark: _Toc287535447][bookmark: _Toc287535904]13 Pricing

Salt and Sprout Bistro's pricing strategy focuses on offering affordable organic and vegan cuisine while maintaining profitability. The key elements include competitive pricing, value-oriented menu options to encourage customer loyalty, special discounts and promotions to attract customers, and ensuring accessibility to a wide customer base in line with the bistro's vision of promoting health, sustainability, and compassion for animals.
	

	
	[bookmark: _Toc287535448]How you can calculate your prices:
	

	
	
Menu item price=Cost per serving/Desired margin + VAT
Example for Vegan Burger: Cost per serving (£3.3)/50%= £6.6+£1.32=£8
(See Appendix 5)

	

	
	
	



	
	
	

	
	[bookmark: _Toc287535449]How your prices compare with the competition:
	

	
	
	Product/service
	Your price(s)
	Range of competitor prices (per unit)

	Vegan Burger
	£8
	£9-12

	Quinoa Salad
	£7
	£8-10

	Plant-based Pizza
	£10
	£11-15

	Tofu stir-fry
	£9
	£10-14


*The prices do not include sides 


	

	
	[bookmark: _Toc287535450]Reasons for the difference between your price(s) and your competitors’ price(s):

· Efficient operations: Reducing costs and offer competitive prices.
· Affordable sourcing: By sourcing ingredients from local suppliers and leveraging bulk purchasing, lower prices can be negotiated.
· Target market: Attract price-conscious customers seeking affordable organic and vegan options.
· Value perception: While the prices may be slightly lower than some competitors, maintain the quality and freshness of ingredients and the overall dining experience to ensure that customers perceive value in choosing Salt & Sprout Bistro.

	

	
	
	




	
	
	

	
	[bookmark: _Toc287535451][bookmark: _Toc287535905]14 Promotion and advertising
[bookmark: _Toc287535452]How and where will you promote your product/service?
	

	
	
	

	
	· Social Media: Salt and Sprout Bistro will leverage popular social media platforms such as Facebook, Instagram, and Twitter to showcase its menu offerings, daily specials, upcoming events, and behind-the-scenes glimpses of the kitchen. The bistro will regularly update its social media profiles with mouth-watering photos and engaging captions to attract followers and encourage them to visit the restaurant.
· Local partnerships: The bistro will establish partnerships with nearby businesses, such as gyms, yoga studios, local shops, and corporate offices, to cross-promote each other's offerings. For example, Salt and Sprout Bistro might offer exclusive discounts to customers of partner businesses or host joint events to attract new customers from their networks.
· Influencer collaborations: Salt and Sprout Bistro will collaborate with food influencers, bloggers, and local celebrities who have a significant following on social media platforms. These influencers will be invited to dine at the bistro and share their experience with their followers through posts, stories, and reviews. 
· Local advertising: The bistro will invest in local advertising channels to reach potential customers in the Soho, London area. This may include placing advertisements in popular local publications such as TimeOut London, as well as strategically placing billboards or posters in high-traffic areas.
	

	
	
	

	
	
	





	
[bookmark: _Toc287535453][bookmark: _Toc287535906]Running the business
	

	
	

	
	[bookmark: _Toc287535454][bookmark: _Toc287535907]15 Staff


	

	
		Role
	Total cost
	Necessary experience
	Specialist skills and/or qualifications

	· Sous Chef
	£35000
	· 2+ years
	· Strong organizational skills, ability to work under pressure

	· Servers x 3
	£90000
	· 1+ years
	· Knowledge of menu items, attentive service

	· Barista
	£25000
	· 1+ years
	· Knowledge of beverages, attentive service



	

	
	[bookmark: _Toc287535455][bookmark: _Toc287535908]16 Premises

	
	Cost £

	Premises required at start-up: rented space in Soho
	£5000/month*

	Premises required in the future (if different):      
	[bookmark: Text96]£     



    *Source: Zoopla, 2024 (see Appendix 6)

	

	
	[bookmark: _Toc287535456][bookmark: _Toc287535909]17 Suppliers
[bookmark: _Toc287535457]Your key suppliers and their credit terms
	Supplier
	What you’ll buy from them
	Number of days’ credit

	· Riverford Organic Farmers
	· Fresh produce (vegetables, fruits, herbs) 
	· 30 days

	· Linda McCartney Foods
	· Plant-based food
	· 30 days

	· [bookmark: kix.pbwcxf33kaya]Enviropack     
	· Eco-friendly and sustainable packaging materials
	· 60 days

	· Bunzl BCHS
	· Cleaning and hygiene supplies 
	· 45 days












	

	
	
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535458][bookmark: _Toc287535910]18 Equipment
	

	
	

	Resource 
	When
	How funded
	Cost £ per unit

	· Commercial kitchen set-up
	· Start-up
	· Business Loan
	£25000*

	· Furniture setup for dine-in x15
	· Start-up
	· Personal Investment
	£300/set

	· Espresso Machine
	· Start-up
	· Personal Investment
	£3000

	· POS System

	· Start-up
	· Personal Investment
	£1000

	· Delivery vehicle

	· Start-up
	· Finance
	£10000



	

	
	
	

	
	
	

	
	*The kitchen set-up will include Oven, Fridge/Freezer, Dishwasher, etc. (See Appendix 7)

[bookmark: _Toc287535459][bookmark: _Toc287535911]19 Managing operational risks

	Risk
	Solution

	Staff
· Staff shortage due to illness or absence
· Staff turnover can lead to inconsistent quality service along with problems in operations.
	
· Cross-training staff.
· Training program is something that should be the first criteria for staff retention by enabling the staff to learn new skills, open up new opportunities for ongoing development (Stofkova and Sukalova, 2020).

	Suppliers
· Supplier failure to deliver on time
	
· Maintaining relationships with multiple suppliers to mitigate the impact of any one supplier's failure.





	

	
	
	



[bookmark: _Toc287535460][bookmark: _Toc287535912]Finance 
Please double click in the table below to access the embedded Microsoft Excel sheets to input your figures, Microsoft Excel will automatically update the total for you. If you do not have access to Microsoft Excel you can use the link below this table and save the file onto your PC. You can then use Open Source Software such as Google Docs or OpenOffice to access the information by uploading the file into this software. Please note that all tables can be customised and additional rows and categories can be added.			
	
	
	

	
	[bookmark: _Toc287535461][bookmark: _Toc287535913]20 Start-up costs
	

	
	[bookmark: _Toc287535462]Calculate how much money you need before you start trading.




                  * Total from here should be used in 22 Sourcing finance below

	

	
	
	

	

	
	

	
	
	

	
	
	

	
	
	

	
	

	

	
	21 Profit and loss forecast



	

	
	
	

	
	
	

	
	
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535465][bookmark: _Toc287535915]22 Sourcing finance
	



	
	[bookmark: _Toc287535466]
As per Wenta (2024), the business will use the following sources of finance:
· Personal savings: The owners of the bistro can contribute their own savings to finance the startup costs. 
· Bank loans: The owners can apply for a business loan from a bank, which would provide a lump sum of capital that needs to be repaid over time with interest.
· Grants and Government Programs: There are various grants and government programs available to support small businesses, particularly those in certain industries or geographic areas. The owners can research and apply for grants or funding opportunities that align with the bistro's goals and objectives.





Total borrowing requirement for the business



	



	
	[bookmark: _Toc287535467][bookmark: _Toc287535916]





























23 Managing financial risks (such as, sales are less than forecasted or start-up finance takes three months longer to obtain)
[bookmark: _Toc287535468]The risks that you have identified for your financial forecast are:

	

	
	1. Sales variability: There's a risk of sales fluctuating due to factors such as seasonality, changing consumer preferences, or economic conditions. 
2. Cost overruns: This risk can arise from inflation, supplier price hikes, or unforeseen expenses.
3. Cash Flow challenges: Can arise from delayed payments, unexpected expenses, or seasonal fluctuations in revenue.
4. Competitive pressure: Intense competition may lead to price wars or increased marketing expenditure to maintain visibility.
5. Regulatory compliance: Failure to comply with regulatory requirements can result in fines, legal disputes, or business disruptions. 





	

	
	[bookmark: _Toc287535469]How you will minimise their impact:

1. Diversification of revenue streams: Salt & Sprout Bistro will diversify its revenue streams by launching seasonal promotions. 
2. Cost monitoring and budgeting: Salt & Sprout Bistro will negotiate favourable terms with suppliers and implement cost-saving measures where possible.
3. Cash Flow management: Proactive cash flow management, including invoicing promptly, and maintaining a cash reserve. 
4. Competitive analysis and differentiation: Salt & Sprout Bistro will conduct regular competitive analysis to identify market trends, customer preferences, and competitor’s strategies. 
5. Compliance monitoring and training: Salt & Sprout Bistro will invest in ongoing staff training and compliance monitoring.








	

	
	
	



	
	
	
	
	
	

	
	[bookmark: _Toc287535917][bookmark: _Toc287535470]24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 

	

	
	

	



	


	
	

	
	
	

	
	
	
	
	
	





25 Conclusion. 
The market research indicates a growing demand for organic and vegan dining, especially in Soho, London. Salt & Sprout Bistro is well-positioned to capitalize on this trend by emphasizing sustainability, culinary innovation, and community engagement. The business aims to achieve a turnover of £500,000 in the first year, establish a loyal customer base, and expand into new locations. The detailed operational plan covers staffing, premises, suppliers, equipment, and risk management to ensure smooth operations. Financial forecasts and pricing strategies suggest potential profitability within the first year. Overall, Salt & Sprout Bistro has the potential to become a premier destination for organic and vegan dining in the UK.
In conclusion, opening Salt & Sprout Bistro appears to be a worthwhile investment, considering its strong market positioning, unique value proposition, strategic goals, operational planning, and financial viability. With a focus on delivering delicious, sustainable, and ethically sourced meals, Salt & Sprout Bistro has the potential to thrive in the competitive restaurant industry and become a beloved dining destination in Soho, London, and beyond.
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Microsoft_Excel_97-2003_Worksheet.xls
START UP COSTS

						£

		IT and computers				2,000

		Telephones and broadband				500

		Equipment				34,000

		Stock				15,000

		Tools				1,000

		Vehicles				10,000

		Professional fees				3,000

		Insurance				500

		Rent/rent deposit				15,000

		Stationery				500

		Marketing				5,000

		Consumables				1,000

		Licences				500

		Training				500

		Association fees				500

		Wages/recruitment				20,000

		Security/health and safety equipment				2,500

		Market research costs				2,500

		Other (miscellaneous expenses not covered by other categories, such as unexpected costs or contingency funds)				5,000

						0

		TOTAL  £				119,000
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Year 1 (£) Year 2 (£) Year 3 (£)

Total expected sales 500,000 600,000 700,000

Less variable costs 48,000 50,000 52,000

Gross profit (sales less variable costs) 

= 

452,000 550,000 648,000

Calculate your gross profit margin % 

(gross profit divided by total sales x  

100) (A)

1 1 0

Salaries/wages (survival income + any 

staff

325,000 335,000 345,000

Premises (including rent, rates, 

utilities)

80,000 85,000 86,000

Telephone and broadband 1,500 1,600 1,700

Printing, post and stationery 1,000 1,200 1,200

Advertising and promotion 6,000 5,000 4,000

Bank charges 500 600 600

Professional fees 5,000 6,000 6,500

Insurances 1,000 1,200 1,500

Bank/HP/Interest (payable to your 

bank)

2,000 2,100 2,200

Stock 15,000 18,000 20,000

Consumables 4,000 4,500 5,000

Equipment and vehicle leasing 3,000 3,500 4,000

Depreciation 1,500 1,600 1,600

Other (maintenance) 2,000 2,500 3,000

Other 0 0 0

Other 0 0 0

Total fixed costs 447,500 467,800 482,300

Net profit (gross profit less fixed cost) 4,500 82,200 165,700

Calculate your net profit margin (net 

profit divided by total sales x 100)

0 14 24

Calculate your break even Year 1 (£) Year 2 (£) Year 3 (£)

Total variable costs + total fixed costs 

(B)

495,500 517,800 534,300
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Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		500,000		600,000		700,000

				Less variable costs		48,000		50,000		52,000

				Gross profit (sales less variable costs) =		452,000		550,000		648,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		1		1		0

				Salaries/wages (survival income + any staff		325,000		335,000		345,000

				Premises (including rent, rates, utilities)		80,000		85,000		86,000

				Telephone and broadband		1,500		1,600		1,700

				Printing, post and stationery		1,000		1,200		1,200

				Advertising and promotion		6,000		5,000		4,000

				Bank charges		500		600		600

				Professional fees		5,000		6,000		6,500

				Insurances		1,000		1,200		1,500

				Bank/HP/Interest (payable to your bank)		2,000		2,100		2,200

				Stock		15,000		18,000		20,000

				Consumables		4,000		4,500		5,000

				Equipment and vehicle leasing		3,000		3,500		4,000

				Depreciation		1,500		1,600		1,600

				Other (maintenance)		2,000		2,500		3,000

				Other		0		0		0

				Other		0		0		0

				Total fixed costs		447,500		467,800		482,300

				Net profit (gross profit less fixed cost)		4,500		82,200		165,700

				Calculate your net profit margin (net profit divided by total sales x 100)		0		14		24

				Calculate your break even		Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total variable costs + total fixed costs (B)		495,500		517,800		534,300

				Break even (B) divided by (A)		548,119		564,873		0
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119,000

Personal start-up contributions           - 8,500

Other start-up contributions            - 10,000

Total required = 100,500

= 100,000



Start-up costs

The assets you have available as security
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								£

				Start-up costs				119,000

				Personal start-up contributions		-		8,500

				Other start-up contributions		-		10,000

				Total required		=		100,500

				The assets you have available as security

						=		100,000
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Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual

INCOME

Cash from sales (incl. VAT) 205,000 0 45,000 0 45,000 0 50,000 0 50,000 0 50,000 0 55,000 0 500,000 0

Cash received from debtors 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Capital/loans received 73,500 0 0 0 0 0 0 0 0 0 0 0 0 0 73,500 0

Other (please specify) 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

TOTAL £ 278,500 0 45,000 0 45,000 0 50,000 0 50,000 0 50,000 0 55,000 0 573,500 0

EXPENDITURE

Wages to staff (incl. PAYE & NI) 72,000 0 12,000 0 12,000 0 12,000 0 12,000 0 12,000 0 12,000 0 144,000 0

Premises (rent, rates & utilities) 42,000 0 6,000 0 6,000 0 6,000 0 6,000 0 6,000 0 6,000 0 78,000 0

Telephone & Broadband 700 0 100 0 100 0 100 0 100 0 100 0 100 0 1,300 0

Printing, post & stationery 700 0 100 0 100 0 100 0 100 0 100 0 100 0 1,300 0

Advertising & promotion 3,500 0 500 0 500 0 500 0 500 0 500 0 500 0 6,500 0

Bank charges 350 0 50 0 50 0 50 0 50 0 50 0 50 0 650 0

Professional fees 3,500 0 500 0 500 0 500 0 500 0 500 0 500 0 6,500 0

Insurances 700 0 100 0 100 0 100 0 100 0 100 0 100 0 1,300 0

Bank/HP 1,400 0 200 0 200 0 200 0 200 0 200 0 200 0 2,600 0

Equipment & vehicle leasing 2,450 0 350 0 350 0 350 0 350 0 350 0 350 0 4,550 0

Payments relating to variable costs 21,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 39,000 0

Capital Expenditure 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Other Payments 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

VAT 21,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 39,000 0

Owner's wages/salary 84,000 0 14,000 0 14,000 0 14,000 0 14,000 0 14,000 0 14,000 0 168,000 0

Owner's National Insurance 6,000 0 1,000 0 1,000 0 1,000 0 1,000 0 1,000 0 1,000 0 12,000 0

Loan repayments (incl. interest) 12,000 0 2,000 0 2,000 0 2,000 0 2,000 0 2,000 0 2,000 0 24,000 0

Stock 21,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 3,000 0 39,000 0

Consumables 7,000 0 1,000 0 1,000 0 1,000 0 1,000 0 1,000 0 1,000 0 13,000 0

Other (please specify) 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Other 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Other 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

TOTAL £ 299,300 0 46,900 0 46,900 0 46,900 0 46,900 0 46,900 0 46,900 0 580,700 0

Income less expenditure -20,800 0 -1,900 0 -1,900 0 3,100 0 3,100 0 3,100 0 8,100 0 -7,200 0

Opening bank balance 11,100 0 9,200 0 7,300 0 5,400 0 8,500 0 11,600 0 14,700 0 14,700 0

12 TOTAL



Carried over 7 8 9 10 11
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First 6 months

		

				Start-up 0				1				2				3				4				5				6				TOTAL

				Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		INCOME

		Cash from sales (incl. VAT)		0		0		20,000		0		30,000		0		30,000		0		40,000		0		40,000		0		45,000		0		205,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		73,500		0		0		0		0		0		0		0		0		0		0		0		0		0		73,500		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		73,500		0		0		0		30,000		0		30,000		0		40,000		0		40,000		0		45,000		0		278,500		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		0		0		12,000		0		12,000		0		12,000		0		12,000		0		12,000		0		12,000		0		72,000		0

		Premises (rent, rates & utilities)		6,000		0		6,000		0		6,000		0		6,000		0		6,000		0		6,000		0		6,000		0		42,000		0

		Telephone & Broadband		100		0		100		0		100		0		100		0		100		0		100		0		100		0		700		0

		Printing, post & stationery		100		0		100		0		100		0		100		0		100		0		100		0		100		0		700		0

		Advertising & promotion		500		0		500		0		500		0		500		0		500		0		500		0		500		0		3,500		0

		Bank charges		50		0		50		0		50		0		50		0		50		0		50		0		50		0		350		0

		Professional fees		500		0		500		0		500		0		500		0		500		0		500		0		500		0		3,500		0

		Insurances		100		0		100		0		100		0		100		0		100		0		100		0		100		0		700		0

		Bank/HP		200		0		200		0		200		0		200		0		200		0		200		0		200		0		1,400		0

		Equipment & vehicle leasing		350		0		350		0		350		0		350		0		350		0		350		0		350		0		2,450		0

		Payments relating to variable costs		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		21,000		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		VAT		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		21,000		0

		Owner's wages/salary		0		0		14,000		0		14,000		0		14,000		0		14,000		0		14,000		0		14,000		0		84,000		0

		Owner's National Insurance		0		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		6,000		0

		Loan repayments (incl. interest)		0		0		2,000		0		2,000		0		2,000		0		2,000		0		2,000		0		2,000		0		12,000		0

		Stock		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		21,000		0

		Consumables		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		7,000		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		17,900		0		46,900		0		46,900		0		46,900		0		46,900		0		46,900		0		46,900		0		299,300		0

		Income less expenditure		55,600		0		-46,900		0		-16,900		0		-16,900		0		-6,900		0		-6,900		0		-1,900		0		-20,800		0

		Opening bank balance		50,000		0		105,600		0		58,700		0		41,800		0		24,900		0		18,000		0		11,100		0		11,100		0

		Closing bank balance		105,600		0		58,700		0		41,800		0		24,900		0		18,000		0		11,100		0		9,200		0		9,200		0





Second 6 months

		

				Carried over				7				8				9				10				11				12				TOTAL

				Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		INCOME

		Cash from sales (incl. VAT)		205,000		0		45,000		0		45,000		0		50,000		0		50,000		0		50,000		0		55,000		0		500,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		73,500		0		0		0		0		0		0		0		0		0		0		0		0		0		73,500		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		278,500		0		45,000		0		45,000		0		50,000		0		50,000		0		50,000		0		55,000		0		573,500		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		72,000		0		12,000		0		12,000		0		12,000		0		12,000		0		12,000		0		12,000		0		144,000		0

		Premises (rent, rates & utilities)		42,000		0		6,000		0		6,000		0		6,000		0		6,000		0		6,000		0		6,000		0		78,000		0

		Telephone & Broadband		700		0		100		0		100		0		100		0		100		0		100		0		100		0		1,300		0

		Printing, post & stationery		700		0		100		0		100		0		100		0		100		0		100		0		100		0		1,300		0

		Advertising & promotion		3,500		0		500		0		500		0		500		0		500		0		500		0		500		0		6,500		0

		Bank charges		350		0		50		0		50		0		50		0		50		0		50		0		50		0		650		0

		Professional fees		3,500		0		500		0		500		0		500		0		500		0		500		0		500		0		6,500		0

		Insurances		700		0		100		0		100		0		100		0		100		0		100		0		100		0		1,300		0

		Bank/HP		1,400		0		200		0		200		0		200		0		200		0		200		0		200		0		2,600		0

		Equipment & vehicle leasing		2,450		0		350		0		350		0		350		0		350		0		350		0		350		0		4,550		0

		Payments relating to variable costs		21,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		39,000		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		VAT		21,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		39,000		0

		Owner's wages/salary		84,000		0		14,000		0		14,000		0		14,000		0		14,000		0		14,000		0		14,000		0		168,000		0

		Owner's National Insurance		6,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		12,000		0

		Loan repayments (incl. interest)		12,000		0		2,000		0		2,000		0		2,000		0		2,000		0		2,000		0		2,000		0		24,000		0

		Stock		21,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		3,000		0		39,000		0

		Consumables		7,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		1,000		0		13,000		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		299,300		0		46,900		0		46,900		0		46,900		0		46,900		0		46,900		0		46,900		0		580,700		0

		Income less expenditure		-20,800		0		-1,900		0		-1,900		0		3,100		0		3,100		0		3,100		0		8,100		0		-7,200		0

		Opening bank balance		11,100		0		9,200		0		7,300		0		5,400		0		8,500		0		11,600		0		14,700		0		14,700		0

		Closing bank balance		9,200		0		7,300		0		5,400		0		8,500		0		11,600		0		14,700		0		22,800		0		22,800		0



Andreea Serban:
includes a good part of the start up costs from the table



Summary

				Q1				Q2				Q3				Q4				Y1 Total

		INCOME		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		Cash from sales (incl. VAT)		80,000		0		125,000		0		140,000		0		155,000		0		500,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		73,500		0		0		0		0		0		0		0		73,500		0

		Other Payments		0		0		0		0		0		0		0		0		0		0

		TOTAL £		133,500		0		125,000		0		140,000		0		155,000		0		553,500		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		36,000		0		36,000		0		36,000		0		36,000		0		144,000		0

		Premises (rent, rates & utilities)		24,000		0		18,000		0		18,000		0		18,000		0		78,000		0

		Telephone & Broadband		400		0		300		0		300		0		300		0		1,300		0

		Printing, post & stationery		400		0		300		0		300		0		300		0		1,300		0

		Advertising & promotion		2,000		0		1,500		0		1,500		0		1,500		0		6,500		0

		Bank charges		200		0		150		0		150		0		150		0		650		0

		Professional fees		2,000		0		1,500		0		1,500		0		1,500		0		6,500		0

		Insurances		400		0		300		0		300		0		300		0		1,300		0

		Bank/HP		800		0		600		0		600		0		600		0		2,600		0

		Equipment & vehicle leasing		1,400		0		1,050		0		1,050		0		1,050		0		4,550		0

		Payments relating to variable costs		12,000		0		9,000		0		9,000		0		9,000		0		39,000		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0

		VAT		12,000		0		9,000		0		9,000		0		9,000		0		39,000		0

		Owner's wages/salary		42,000		0		42,000		0		42,000		0		42,000		0		168,000		0

		Owner's National Insurance		3,000		0		3,000		0		3,000		0		3,000		0		12,000		0

		Loan repayments (incl. interest)		6,000		0		6,000		0		6,000		0		6,000		0		24,000		0

		Stock		12,000		0		9,000		0		9,000		0		9,000		0		39,000		0

		Consumables		4,000		0		3,000		0		3,000		0		3,000		0		13,000		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0

		TOTAL £		158,600		0		140,700		0		140,700		0		140,700		0		580,700		0
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Overall ranking. The most/least important factor when choosing a restaurant. The value “1” indicates the most
important criteria to consider when choosing a restaurant, and the value “9” indicates the least important criteria.
Thus, the figure shows that “price” which is closer to “1” as compared to other variables is ranked the most important

factor that patrons consider when selecting a restaurant.
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Profile of vegans

Cooking from
scratch % 3540
4554

Source: AHDB/YouGov Consumer Tracker April 2018
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Annual turnover of restaurants and mobile food services in the United Kingdom (UK) from
2008 to 2020

(in million GBP)

Turnover in million GBP

50,000

40,000

30,000

20,000

10,000

22,452 22,658 23,017

2008

2009

2010

25,690 25,934

2011

2012

2013

2014

2015

2016

2017

2018

2019

c

2020

© Statista 2024 &

DOWNLOAD
‘QPDF QXLS PNG QPPT
Source

= Show sources information
= Show publisher information
= Use Ask Statista Research Service

Release date
June 2022
Region

United Kingdom

Survey time period
2008 to 2020

Citation formats
~ View options




image17.png
From your cost
to menu price

Please select your VAT Rate: ® 20% O 0%

Cost per portion of food:
£ 3

Veg / garnish cost:
£ 0.3

Margin required:

% 50

Menu price (ex VAT): £6.60
Gross profit (ex VAT): £3.30
VAT: £1.32

Menu price (inc VAT): £7.92

Calculate
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Blue Alpine Partners, W1G

£60,000 pa (£5,000 pcm)
L. 806 sq. ft* BLUE A

Restaurant/cafe to let
Wardour Street, London W1F

PINE

Comprises ground floor restaurant (A3) with ancillary
‘accommodation at basement. Conveniently located between
Oxford Circus and Tottenham Court Road, within short walk from
Soho Square Gardens

= Tottenham Court Road (0.1 miles) 4 Tottenham Court Road (0
02036419157 ™ & Contact % Save @ Hide
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How much does it cost to build a commercial kitchen?

You're probably looking at a cost of roughly £11,000 through to £75,000+ to build smaller
commercial kitchens. That said, for larger commercial kitchens, it could easily take from

£190,000 through to £400,000 or more to build a full-size restaurant kitchen.
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Equipment

In order to decide what equipment you'll need and how you'll arrange it, there are some
elements that must be considered first. Principally, you have to have a good understanding of
your menu and how your meals are normally cooked and prepared.

Before you buy equipment, you'll have to measure your space to have an understanding of what
size of machinery you'll be able to fit in. You might want to look at larger equipment first, before
thinking about smaller, more portable appliances that can be moved around after to suit. Some

non-negotiables in most restaurant kitchens include:

v Ovens

Frying vats

Grills

Fridges and freezers - usually walk-ins
Stovetops/Hobs

Dishwashers

Large commercial sinks

AN N N N N NN

Dish washing machines
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SWOT Analysis

Strengths Weaknesses
Affordable food The new business will have lower brand
recognition

Both English and continental cuisine

Lack of financial resources
Organic and healthy food

Limited geographical reach in the beginning
Online Delivery in 20 minutes

Opportunities Threats

Increase sales through online ordering Fluctuation in demand
Build a brand image using social media marketing | High competition in the hospitality sector

Increasing preference for organic and vegan food | Supply chain disruptions

Table 1: SWOT Analysis
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PESTLE Analysis
Political: There has been a decline in the corruption perception index from 77 in 2019 in the UK to 73 in
2022 (Statista, 2024). The increasing level of corruption indicates that S&S might need to be more
careful of corruptive activities.

Figure 2: Corruption Perception Index

(Source: Statista, 2024)
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Economic: The latest inflation rate was 4% in December 2023 with a decline from 11.1% in October
2022 (Francis-Devine et al., 2024). This decrease will help S&S since it will be selling affordable products.

Inflation rate fell in 2023
56, annuol change n consumer prices (CPY)

10

Dec2z
2 ao%

2017 2018 2019 2020 2 22

an

Figure 3: Inflation Rate
(Source: Francis-Devine et al., 2024)
Social: In 2019, 40.2% of people in a survey responded to following a balanced and healthy diet

(Statista, 2022). S&S might be able to increase its sales due to the use of organic raw ingredients in food
preparation.
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Technological: In 2022, the innovation index was 59.7 with a decline from 60.1 in 2018 (The Global
Economy, 2024). This decline might be damaging for S&S to innovate its business processes.

Figure 4: Innovation Index

(Source: The Global Economy, 2024)

Legal: Businesses need to provide service with reasonable care and skill under the Consumer Rights Act
2015 (Citizens Advice, 2024). S&S might have to pay compensation if service quality is poor.

Environmental: The Environmental Act 2021 indicates the legal framework regarding waste

management and recycling services (LGA, 2022). S&S might be able to enhance its brand image by
abiding by the law.
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Business Plan for: Salt & Sprout
Bistro

Students: Andreea Serban 2212423
Madalina lonela Preda 2213175
Laurentiu Ifiimoae 2206170
Petrn Cucu 2213956

Module title: Entreprencurship BMIH5001
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Business Details

» Company name: Salt & Sprout (S&S)
* Address: 98 Oxford Street, London, United Kingdom
* Primary Contact Method: Phone number

* Description: Salt & Sprout Bistro is a restaurant located in the vibrant heart of Soho,
London, specializing in organic and vegan cuisine. It offers a diverse menu crafted
from locally sourced ingredients and provides delicious meals that cater to a variety
of dietary preferences, all at affordable prices. The business’ goal is to promote
health and sustainability.
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Vision

The Business Idea

The new business idea will be for a
Bistro, named Salt & Sprout (S&S).
Business ownership for the business
would be a partnership, involving more
than two owners. A partnership is an
association between two or more
individuals who would have co-
ownership of a business to earn profits
(Zimmerer and Scarborough, 2011).
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Marketing

Market research indicates a growing demand for organic and vegan dining options

Elderly Male (age 55)
Profession: FLM
Income: 45000 GBP p.a.
Marital Status: Married
‘Wants personal experience, popularity of
restaurant

Middle-aged Female (age 30)
Profession: Businesswoman
Income: 50000 GBP p.a.

Marital Status: Unmarried
‘Wants healthy food, good location

in Soho, London.

Profiling customers:

Middle-aged Male (age 28)
Profession: viogger
Income: 35000 GBP p.a.
Marital Status: single
‘Wants personal sustainability, animal welfare, good
online reviews

“Young Male (age 21)
Profession: Graduate trainee
Income: 25000 GBP p.a.
Marital Status: Married
‘Wants good prices and value for money, quick
delivery
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Profiling competitors

Competitor name Strengths Weaknesses

o Mildreds o Established brand with a loyal «  Higher prices compared to some
customer base competitors

o Farmacy  Diverse menu offerings with a focus s Limited seating capacity, leading
on healthy, plant-based cuisine to long wait times

 The Gate o Creative and innovative dishes that s Higher prices compared to some
appeal to both vegans and non- competitors
vegans

o Chets «  Brand image *  Decreasing demand

« The Clove Club o Effective marketing strategies * Low food taste
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Pricing
Menu item price=Cost per serving/Desired
margin + VAT
+ Example for Vegan Burger:

Cost per serving (£3.3)/50%= £6.6+£1.32=£8

Product/service | Your price(s) Range of
competitor prices
(per unit)

Vegan Burger  £8 £9-12

Quinoa Salad  £7 £8-10

Plant-based  £10 £11-15

Pizza

Tofu stir-fry £9 £10-14
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Running a business

Total | Nec t skills and/or qualifications
cost experience

£35000 2+ years e Strong organizational skills, ability to work under
pressure

£90000 e 1+years o Knowledge of menu items, attentive service

£25000 e 1+years o Knowledge of beverages, attentive service
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Running a business

w ‘What yow’ll buy | Number of days’ credit When | How funded
from them

e Riverford e Fresh * 30days

0 Start Business
Organic produce i Busin
Farmers (vegetables,
fruits, herbs)
Plant-based e 30 days Start o Personal  £300/set
food -up Investment
S5ATTI Tl o Eco-friendly © 60 days Start e Personal  £3000
-up Investment
and
sustainable Start e Personal £1000
packaging “up Investment
materials
Cleaningand ® 45 days Start e Finance £10000
hygiene “p

supplies
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T and computers 2,000
Telephones and broadband 500,
Equipment 34,000
Stock 15,000,
Tools 1,000
Vehicles 10,000,
Professiona fees 3,000
Insurance 500,
Rent/rent deposit 15,000
Stationery. 500,
Marketing 5,000
Consumables 1,000
Licences. 500,
Training 500
Assodiation fees 500,
Wages/recruitment 20,000
Security/health and safety equipment 2,500
Market research costs 2,500
Other (miscellaneous expenses not covered by 5,000
0

TOTAL £ 119,000
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Conclusion

In conclusion, opening Salt & Sprout Bistro appears to be a worthwhile
investment, considering its strong market positioning, strategic goals,
operational planning, and financial viability. With a focus on delivering
delicious and ethically sourced meals, Salt & Sprout Bistro has the
potential to thrive in the competitive restaurant industry and become a
top dining destination in Soho, London, and beyond.
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