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Food truck Cover letter 

 

gastro.truck@gmail.com 

14/04/2021 

Food truck 

London Borough Market  

Dear Mr./Mrs./Ms. 

We are a company very professional that are looking for results and we have a lot of 

experience with the customer service, and we have made all the accomplish to have a licence 

and permission to sell our product. This organisation goals are to go big and make lots of 

money per year but to do that we need investors to help to go big, our product is the best 

quality that you can find in the market and we have experience in working with food and clients 

because we have all experiences working in pressure. Our sell is going very well per year and 

this year we made more money then the rest of the others years because of that we think that 

is time to make the company grow and to put more food trucks in different points in London 

Borough Market if we make this we will be able to in more money and this will facility our 

clients to locate to our food trucks and doing this will ensure to us more profit and one day we 

will be able to sell our product buy delivery. 

This company goals are to go big and to make our clients satisfied with our serves.  

Sincerely, 

Team Gastro Truck 



 

Bianca Cristina Barbu (2010784) 

 

Executive summary 

“The Gastro Truck” is a food truck that has different types of foods that the organisation 

presents to the customers to get profit. Recently “The Gastro Truck” decided to expand their 

business activities in a new marketplace of the United Kingdom to offer their products and 

foods to new customers. Now “The Gastro Truck” wants to build a strong operational plan for 

the organisation so that it can successfully enter the new marketplace and operates its 

business activities without any problems. The steps and strategies taken by “The Gastro 

Truck” to make the business plan successfully are discussed in this part of this report (Hill et 

al, 2019). 
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Daniel Da Costa Lavres (2008320) 

Business description 



• Being owners of any small business is a lot of work, we will work more hours and 

wearing a lot of hats, and some days we by be cooking, serving, dishwashing, 

bookkeeping, and accountant, just because we are owners that do not mine that we 

do not work that means that we have more responsibility than the other workers and 

we need to oversee everything in this business. Food trucks are one of the most 

popular restaurant concepts today that is way even if some days do not go so 

glamorous was, we planned to us still would start a food truck business because in 

rough days there always will come better days to be serving our food to our customers 

and make lots of money. 

• In this business we accomplish to have a  licence and permission to sell our product 

In the streets for the public, we even pass our sanitary health and safety test for the 

truck, we even make sure to look for the best spots to locate so we decide to locate 

our business in London Borough Market is a place very busy place where people 

spend money buying things all day and nothing better than this place to locate our food 

truck because nothing people after a day of shopping they will fill hunger so the will 

look for something that they can eat fast and still be able to enjoy the food and they 

will not feel so full but also not so empty but they will fill that the still can continue their 

day just with what they ate in our food truck, this is what we are expecting to happen 

in this location that we choose to put our food truck. Doing that we will be able to earn 

lots of clients to come eat our products. 

• This  business focus is to sell the bests sandwiches in UK, you probably asking yourself 

why we decide to put all of ours investment in a food truck business and  why 

sandwiches if there are a lot of business that do the same thing already let me tell you 

what our sandwich have that others don’t have we use all type of sandwich we don’t 

stay on the basic we use meet, fish, organic food, vegan food and other foods from the 

world to do sandwiched we are a business that want to give to the customers  a little 

bit of the taste of every place we want them to experience a new flavour every time the 

buy a different sandwich doing that the will experience now things and the will want to 

continuo come to our food truck and ask for more sandwich . That is what distinguish 

our sandwiches from the other businesses.  

• We will provide the best quality and flavour for the costumers; this business will have 

the best price because we want to provide to everyone be able to taste yours great 

sandwiches, we do not expect for everyone to like your product but we accept ideas 

from our regular customers and to see if we can improve our business to make all the 



customers fill good eating the product, we will focus on making everyone enjoy eating 

our product and for them to give to us the best feedback about the food. 

 

Business Structure  

• Our business structure consists in organisation and improvement we will explain every 

area that you may be interest to now about a food truck business we will talk about the 

business description that consist on describing our business and giving some 

information about the food truck, management and organisation that is about who we 

will work daily and who is our organisation when we start working, operations that is to 

tell who we operate our system, development plan that is to analyse the progress of 

your development was a food truck business, milestone and exist plan is to see many 

ways we will have if one day we decide to start a transfer ownership of our business 

to a third party, market analysis and trends is to see who ours sells are going in the 

market and to see what is trending in the social media to give the best food to the 

clients and to see if we need to  improve our market or just keep in the same way, 

product and suitability this department is to see the quality of our product and to see 

the best price of the product that we will buy and to see if our budge suits with that we 

will need  for the business, technology plan this department controls ours advertises 

on the internet to get more customers for the business and the plan our website to the 

people now who to find us and what we sell and they are the people that buy the 

material that we will need  for the food truck or what we need to replace, social 

responsibility and suitability is the department that works with an individual has an 

obligation to work and cooperate with other individuals and organizations for the benefit 

of society at large and for last we got the most important department that is the financial 

data they are the people that see all our cost and lost of every year and the are the 

people that control all the company money for was to not run out of money and the find 

financial was for this business grow more and advise was in what we should invest to 

make this business bigger, they are the people that pass-through all others 

departments. 

 

Bernardo Alexandre Onofre De Brito (2009237) 

The Gastro Truck Products 

 



When the Gastro team got together for this project, we were aiming to create the best 

sandwiches imaginable. But then we realized that all of us were born in different parts of the 

world and that we have different ascendances. Therefore, it came to mind the idea of providing 

joy with home-made sandwiches from our childhoods. 

The Sandwiches 

We came to the conclusion that our food truck would have these 5 sandwiches available 

all with gluten free bread and vegetarian, vegan options available: 

 

1. Single Sardine (PT): Sourdough toasted on grill with 

some olive oil, chopped peppers, garlic, herbs and 

grilled Sardines 

 

2. Meatball Sliders (ITL): Bun, meatballs, 3 types of 

cheese and roasted peppers and whole grain mustard 

 

3. French Dip (U.S.A): Sliced long French roll, chicken 

burger, caramelized onions, horseradish cream, and 

of course, that irresistible jus (The fat from the cooking 

of the burger) 

 

4. Muffin Ham Breakfast (U.K): English muffin, cheddar, 

eggs, ham season with salt and pepper 

 

5. Fruit Sando (JPN): Shokupan (Japanese pullman loaf 

bread), seasonal fruits and heavy whipping cream 

The Sides 

After picking our main product we decided that a good 

sandwich is only perfect with a good side. We chose to make 

available baked veggie fries: 

1. Sweet & white potato seasoned with salt and pepper 

(2 cheeses, optional) 

2. Spicy Carrot & Parsnip with salt, pepper and rosemary 



3. Lotus Roots & Beetroot with salt, pepper and sichimi (Parmesan, optional) 

The Drinks 

We would like to call our service the healthy fast-food (Vidal, 2016) so we could not just 

have some fizzy drinks unless it was fizzy water – so we focused on smoothies: 

1. Super Green: Avocado, Spinach, Lime, Cucumber, Green Apple, Basil 

2. Açai kick: Açai, Red Apple, Strawberry, Beetroot 

3. Carrot Boost: Carrot, Orange, Mango 

4. Berry Heaven: Red Apple, Strawberry, Blueberry, Raspberry, Blackberry 

The Deserts 

 

Lastly for deserts and snacks we have a blend from 

ready to go dehydrated and fresh fruits. Fresh fruit would 

be seasonal and dehydrated fruits could be: 

1. Banana 

2. Kiwi 

3. Red Apple 

4. Strawberry  

5. Peach 

6. Pineapple 

7. Mango 

With this, Gastro Truck aims to offer a 

small but concise range of world-wide variety 

meals from breakfast to supper and passing 

from savory to sweet. 

As the world moves forward and wakes 

up for a brighter future, so does The Gastro 

Truck, giving options to our lovely costumers 

in order to help break the cycle and taboo of 

carnivore diets and smoothly transition to a more plant-based diet (Essen, 2021). The Gastro 

truck will support the dietary requirements of costumers (i.e., gluten free options and plant-

based substitutes) in a healthier way of cooking. 



Keeping meat on the menu, might look like a controversial move. However, the Gastro 

Truck must not exclude certain markets and it must be aware that not all customers prefer 

vegan or vegetarian options. Thus, our decision of having meat and fish options available. 

      In regard to our packaging, it must definitely be environmentally friendly packaging. 

Since we all should do our part to make the world a better place for the next generation, being 

environmentally friendly it is not even in question, so we will adapt our presentation of the 

dishes with eco-friendly and recyclable packaging. 

 

 

  



The Gastro Truck Service 

 

Workflow 

Efficiency is everything in a kitchen (Pratten, 2003), so we aim to do it right from the 

start: by providing a professional costumer service in the ordering, passing through the timing 

of confection, to the delivery of an exceptional product by delivering an excellent service at 

our Gastro Truck. 

Innovation and Technology  

We like to think that we present ourselves in an out-of-the-box way by incorporating 

technology like our click-and-collect service. On our online ordering system, we give the ability 

to instantly order from our online menu, providing easy access for our customers. It will allow 

them to conveniently browse and then order from our menu. Oftentimes costumers spend 

more money ordering on click-and-collect online as they’ll be tempted to try more items 

(Carroll, 2020). We will use prominent calls to action to encourage a larger order and receive 

feedback from the service and products.  

On the same note, and thinking about convenience, we aim to have a mobile-friendly 

responsive website. This will be pivotal for our customers to be able to order online with ease 

on their mobile phone. 

As we have more and more wireless hotspots spread across the city, our company could 

not be behind on it, so we will provide a free WIFI hotspot for costumers and supporters of the 

brand. This will be a selling point and a marketing advantage since it will be required to follow 

our social media accounts in order to have access to the WIFI. 

Our main focus will be on high-street markets, but in order to create more streams of 

income and to make our gastro truck as a staple of the Street Food market we also planning 

to be present in festivals/funfairs and parks and river side areas. 

For Costumers and their Pets 

Gastro Truck will be pet friendly and it will partner with a local pet store or pet daycare, 

to provide a food and water dispenser and dog lead hanger for pets. By doing this we are 

aiming to make it more inviting and expand our market circle. 

  



Sustainability 

The world that we live in is not the same one of 20 

years ago, and because of that, by composting our waste, 

we will ensure to have a smaller carbon footprint (Millar and 

Park, 2013; Lim, 2016). Earth requires us to be proactive 

and to keep up the pace by finding new ways to shape and 

mold our good old values to this constantly evolving market 

that is hospitality (ibid). 

Partnerships 

Crotts et al., (2000) stated that there is no such thing 

as a great company on hospitality without partnerships, 

therefore, we will partner with: 

• Local Farmers and Shops – to acquire fresh and seasonal products 

• Food Delivery services – like Deliveroo and Just Eats. This will broaden our service  

• Telecommunications company – In an interchangeable way, they providing the 

hardware and software and Gastro truck providing staff meals. 

• Too Good to Go – a company that allows customers to pick up soon to expire food at 

less than half price. 

• Charity’s – Collecting point for the daily leftovers and partner for fund raising events 

• Pet Friendly – Partner with a local pet store or pet daycare, to provide treats to pets 

and promote the centers. 

 

PESTEL Analysis 

 

PESTEL Analysis is an acronym for: Political, Economic, Socio-cultural, Technological, 

Environment and Legal. This is a tool that provides an overview of the macro-environmental 

factors that impact the company (Dibb et al., 2019) 

  

Political Factors 

1. Brexit: By voting to leave the European Union, the UK does not benefit from the same 

trade deals than the rest of Europe. This enhances trade barriers, making it harder to 

sell or acquire goods (Steinberg, 2019) 



2. Bureaucracy: Ensuring that the food truck is operating legally in the UK might lead to 

an extensive bureaucratic process, delaying the launch of the food truck. 

Economic Factors 

1. Disposable Income: Currently is £370173.000. 1% increase from last quarter 

(Trading Economics, 2021). Customers might be willing to spend money in eating out 

and/ or leisure. 

2. COVID-19: Current consumer confidence is -16 points (Trading Economics, 2021). 

Consumers are still not very positive about the performance of the economy in the next 

year. Reinforcing customer’s lack of will to spend their disposable income. 

Socio-Cultural Factors 

1. Buying Behaviours: Consumers in developed countries, like the UK, are making 

more efforts to purchase sustainably and locally. Which is an advantage for our food 

truck. (Weatherell et al., 2003) 

2. Unemployment: Currently is 5%, the highest since 2012 (Trading Economics, 2021). 

Meaning an increase of consumers that do not have a reliable source of income. 

Technological Factors 

1. Big Data: Being able to access extremely accurate and timely digital information about 

consumers (psychographics and demographics) will allow the team to map out the 

competitors and develop an electronic relationship with customers (Dibb et al., 2019). 

2. Electronic Word of Mouth (EWOM): Nowadays EWOM is imperative for any 

upcoming company to prosper (Jalilvand et al., 2011).  

Environmental Factors 

1. Sourcing: Although the truck itself moves with clean energy the sourcing of the 

ingredients must also be sustainable in order to maintain its eco-friendly positioning.  

2. Polluter Tax Pay: According to this law any harm done the environment needs to be 

paid for (Giddens, 2010). 

Legal Factors 

1. Health and Safety Laws: Regular audits need to be carried out in order to ascertain 

the food truck is safe for people and produce 

General Data Protection Regulation (GDPR): GDPR is an opportunity for companies 

to better understand their data, to detect trends, advise business process improvements, and 

to discover potential market opportunities (Garber, 2018). 

 



Market Trends 

 

Outdoor Activities  

According to Vries (2021), COVID-19 will bring a rise in outdoor activities for 2021 and 

2022. Which is natural because consumers still feel uneasy being indoors with the possibility 

of catching the virus (Velavan and Meyer, 2020). Therefore, it is currently a good time to open 

an outdoor food service (Topper, 2021). Moreover, the figure below showcases that the trend 

for street food markets is on the rise, especially in England.  

 

 

  



Sustainability 

Another crucial factor that companies need to incorporate in their organisations is 

sustainability. Consumers are increasingly more aware of the needs of the environment and 

they are, therefore, making bigger efforts to purchase sustainable products from sustainable 

companies (Weatherell et al., 2003). Plant-based diets are also increasingly more popular, as 

consumers search for more healthier and eco-friendly options (Topper, 2021). 

 

  



The Food Industry 

 

The figure above clearly show how big is the Food Industry in the UK. For example, food 

and drink contribute more to the UK’s economy than all other manufacturing sectors. In 

addition, street food markets contribute over 10% to the UK’s food industry (Fajardo, 2020). 

Williams et al. (2020) recognises that despite the challenges Brexit brought, the Food Industry 

is an adaptable and resilient market. Therefore, the food industry is an accessible, profitable 

and sustainable market, which is crucial for successful business (Dibb et al., 2019).  

Sandwiches 

38% of London consumers find that sandwiches are considered to be the best meals in 

food markets for their convenience, speed and versatility (Weber, 2012) – the figure below 

demonstrates just this. Consumers are researching more where to get the best 

sandwiches/toasties and the most versatile street food markets. In addition, Vries (2021) found 

that because people are not travelling as much, they are being more adventurous with their 

foods.  



Competitor Analysis 

 

Indirect Competitors 

Successful companies are the ones aware of their indirect competitors (Dibb et al., 

2019). “What business are you really in?” – asks Levitt (1984, pp. 9) to ensure that business 

owners avoid marketing-myopia. This concept acknowledges that for a company to stay 

relevant it must have a wider market perspective and understand what needs the business is 

filling within its target audience (ibid).  

The Gastro Truck fills several consumer needs:  

• doing an outdoor activity 

• having a fast-delivery service 

• acquiring good-quality and fresh ingredients 

• doing an activity that is enjoyed by the majority of consumers 

• supporting local and small businesses 

• supporting eco-friendly businesses  

• WIFI hot-spot 

It is important to acknowledge that all of these needs can be fulfilled by plenty other 

companies and businesses. Therefore, The Gastro Truck must be aware of what their indirect 

competitors are offering and provide something more appealing to the consumers. 

Furthermore, UK customers spends only 8% of their disposable income on food (Avison, 

2020). Thus, The Gastro Truck is competing with everything else that consumers spend their 

disposable income on. 

 

  



Direct Competitors 

A report by Fajardo 

(2020) shows that the 

food truck market may 

possibly be an over 

saturated market. This 

means that The Gastro 

Truck will have a lot of 

fierce competition in 

most high street markets. 

“To keep the momentum 

going for food truck 

operators, it will be imperative to find untapped locations where the traffic is high, but the 

saturation is low” (ibid). Therefore, The Gastro Truck will have to be creative when searching 

for locations to set up – places like funfairs, music festivals, parks and riverside areas will be 

considered.  

Direct competitors are companies that do the same job as our product in much the same 

way as our product (Dibb et al., 2019). Therefore, The Gastro Truck must be mainly aware of 

other food trucks, and stablished sandwiches businesses (i.e., Subway, Pans &Company, 

McDonald’s) as their main competitors.  

 

Unique Selling Point (USP) 

This is an important feature, since successful businesses must have a strong selling that 

competition either cannot, or does not, deliver (Reeves, 2017). 

Upon researching the market, it was found that Gastro Truck is the only food truck in the 

market that is 100% sustainable, and that provides worldwide sweet and savoury sandwiches 

from breakfast to supper.  

Customers will prefer to purchase from The Gastro Truck because of its speedy service, 

friendly customer-service, fresh ingredients, eco-friendly assets and its unique sandwiches. 

The Gastro Truck’s slogan will be “Do you want a sandwich made with love or just done?” 

indicating to the customers that Gastro Truck is the only food truck that serves and makes 

food with love. 

 

 



Denis Vladut Dediu (2011014) 

 

Marketing Strategy 

Target audience 

The Gastro Truck welcomes any individuals that would be willing to try new experiences, the 

ones that are looking for fast service and wanting to minimise their lunchtime and cost. The 

typical customer profile is someone working intensively, who does not have much time for his 

lunch break, is impatient, and appreciates quickness. An example of the targeted customer 

can be analysed in Appendix 1: Customer Persona. In a more general analysis, it has been 

recorded that the age range of the takeaway food consumer was aged between 18 and 30 

years old see figure 1 (Lock, 2020). 

 

The marketing strategy analysis provided is based on the 7Ps model created in 1960 

(Mccarthy, 1997) which can be considered as quite general and will help to have a large 

overview of the business plan.  This method provides a fundamental logic but could potentially 

be combined with further frameworks for a more detailed analysis.  

 

-       Product  

Regarding the product, the plan is to create a partnership with the local farm Kentish Town 

City Farm which will provide fresh and organic vegetables for daily dishes such as salads, 

sandwiches, and sides. Furthermore, the meat will be provided by the supplier “Smithfield’s 

butchers” which has been selected for its product quality.  

  

-       Promotion 

The marketing strategy that will be operated by Gastro Truck is to be intensively present on 

social media and develop proximity and trustworthy relation with its customers. The 

promotion's main goal will be to lead into a loyal customer that would advocate the brand 

(Urban, 2005). One purchase as to lead to repeat purchases and the Gastro Truck community 

will start developing. As previously mentioned, after few months of operations, depending on 

the return the business will get, online delivery platforms could be considered if visibility and 

demand need to be increased. The choice of the online platform will be essential as it will 

represent the quality category the business will place itself in (Li, Mirosa, Bremer, 2020). For 



instance, Deliveroo represents a more qualitative restaurant than Just Eat which is basing its 

objective on low-cost food. 

  

-       Price  

The Gastro Truck payment methods are the most common. The customer will be able to pay 

by cash or with a credit card, debit card, contactless and apple pay. There will be special days 

in the week or in a period of a month in which there will be major discounts. The fidelity 

program will be made very advantageous to regular customers to keep their repeat purchases 

(Grace, Ross, King, 2018). When launching a new dish, it will be under discount to promote it 

and will give the team a good idea if it should be included on the permanent a la carte menu. 

Also, different promotions such as “buy one for the price of two” will be used to attract a larger 

group of people who will experience the service and share their feedback with relatives.  

 

-       Place 

This advantage of the Gastro Truck is its mobility. The location will vary at different times of 

the day: around 9 am it would be placed at a busy exit of a tube station or working area. For 

lunch, the restaurant could be placed close to universities and during the weekend in famous 

markets such as Camden Town or Borough Market. This flexibility will allow the business to 

try out the different locations and measure its profits depending on the day, time, and place 

and will then be able to create a strategic plan on how to have fixed locations per week. 

Another place the business will consider expanding to is festivals, once again the restrictions 

will be lifted. This strategy will help the business to be maintained extremely busy even during 

low annual periods. 

  

-       People 

Gastro Truck is looking to welcome every type of person that wants to have a dish that they 

will remember. The business is looking for customers that want to discover new dishes, love 

an open environment and takeaway is the way to go for them. It is important that the staff is 

enjoying their workplace, they have good conditions to work in and they always have a positive 

attitude. As per the current governmental restrictions, some new health and safety procedures 

will have to be implemented and followed by the employee and customers. There will be social 

distancing with two meters between each customer when in a queue, the staff will follow food 



safety guidelines and will always wear masks, gloves, sanitize the utensils in use and 

workstations. 

  

-       Process 

In terms of Intelligent Technologies, besides the electronic PDQ, point of sales terminal, 

temperature gadgets, and tablets in which the inventory will be kept, a website will be created 

for customers to visit. The website will be updated daily with the new location in which the 

truck will be. The website will include digital menus which will also be changed depending on 

the promotions or new dishes being added, contact, and links to all social media platforms for 

example Instagram, Facebook, and Twitter. There will be also a place where customers can 

leave the feedback from which the business will understand which items sell the best, the 

opinion on the menu, way of work, and what customers would like to see next. This will help 

Gastro Truck to improve, monitor, and constantly satisfy their customer's needs. 

  

-       Physical Evidence 

The staff will undergo all the training in terms of policies, food handling, how to keep the truck 

clean for food safety issues, and how to operate systems and gadgets put in place. There will 

be three certificates for which will provide training and all staff will be expected to follow them 

before starting to work in the truck. There will be a First aider certificate which will teach the 

crew how to operate in case of an accident happening, being either the customer or staff 

members. The goal is for everyone to know how to proceed in case of a customer choking, a 

team member cutting himself, or even an employee slipping. The team is also expected to 

have a certificate for manual handling which will help them understand the importance of the 

posture, the fact that they should ask for help in case they cannot manage, and not push 

themselves too much. The last certificate which will be required would be the driving license 

B. Employees are expected to drive the truck from the rented garage to the selling place. 

 

 

 

 

 

 



Bianca Cristina Barbu (2010784) 

 

Operations & Development plan, milestone and exit plan. 

Operational plan 

The operational plan of a business organisation indicates the strategies and steps are taken 

by a business organisation that supports the business organisation to follow a strict plan so 

that the organisation can achieve its desire goal. To develop a business plan business 

organisation like “The Gastro Truck” needs to analyse the marketplace and target potential 

customers so that it can easily increase its sales and achieve profits from the business plan 

(Selvy et al, 2016). 

 

Figure: Key elements of the Operational plan (McKenzie et al, 2017). 

Developing the right business plan will support “The Gastro Truck” to get a very good result in 

the upcoming days because it is considered as the foundation of a business organisation and 

its operating system. The management of “The Gastro Truck” analyse the marketplace and 

selects customers depending on their age, professions, gender so that it can predict the most 

possible customers for the organisation and make the business plan based on their target 

customers and marketplace so that “The Gastro Truck” can ensure their success in the new 

marketplace (Komljenovic et al, 2017). 

Business organisations like “The Gastro Truck” always need to focus on the flexible business 

plan because every time the plan cannot be good enough to achieve the desired success. in 

that case a flexible plan can support “The Gastro Truck” to switch another plan without facing 

too many problems. “The Gastro Truck” should always give 100% focus on their business 

plan, must find out good investors, analyse potential customers, and make confident decisions 

to make a good operational plan for its business (Hörner et al, 2020). The business activities 

of “The Gastro Truck” is discussed below in detail- 



Business Operational Plan of “The Gastro Truck” 

 

Overview and objectives  

“The Gastro Truck” is a place where different kinds of foods such as sandwiches with meat, 

organic foods, Vegan food and fish are sold to the customers from a van. “The Gastro Truck” 

needs to set up a fridge, ovens, and stoves in the van so that it can prepare foods for the 

customers and easily fulfil their demand within time. “The Gastro Truck” should always monitor 

the customers and take orders from them and serve their order in time. The objectives of “The 

Gastro Truck” is to ensure customers satisfaction by providing testy and healthy food and 

increase the brand value of “The Gastro Truck” to ensure more customer engagement (Dei et 

al, 2020).  

 

Figure: Business Operational Plan of “The Gastro Truck” (Benitez et al, 2018).  

 

 

 

 

Products and services 

“The Gastro Truck” should present quality foods and products to its customers to successfully 

enter the marketplace. We have to focus on fresh local products and need to ensure local 

suppliers get fresh foods and ingredients for our business so that we can always produce fresh 

and tasty food for our customer and attract them easily. Also, the application of local foods in 



“The Gastro Truck” will reduce the production costs that can give us a competitive advantage 

by setting a low price for our foods and services (Wallace et al, 2017).  

Market opportunities 

“The Gastro Truck” should find out market opportunities so that the organisation can identify 

what it should do to grow the business in the marketplace. We should select an appropriate 

marketplace for our business where we can get the greatest number of customers. “The 

Gastro Truck” should select playgrounds, parks, sea banks as its target marketplace where 

“The Gastro Truck” can get a lot of customers. Also, “The Gastro Truck” should pick the right 

times such as it can go to the sea beach in the morning and evening time and offer its services 

in the parks and playgrounds in the afternoon to increase customer engagement and ensure 

more sales to increase profitability (Trang et al, 2021).  

 

Sales and marketing 

“The Gastro Truck “needs to apply some marketing strategy to operate the business 

successfully such as “The Gastro Truck” can apply digital promotional strategy such as TV 

advertisement, online marketing, social media marketing so that customers can get an idea 

about the foods and services of it. Besides this, we should also focus on pricing strategy to 

successfully operate our business because a good pricing strategy will give us a competitive 

advantage in the marketplace and also influence the customer who decided to take our foods.  

Picking the right place is also important for “The Gastro Truck” to increase the sales so always 

need to identify the places where the engagement of people is big. To develop a business 

plan business organisation like “The Gastro Truck” needs to analyse the marketplace and 

target potential customers. Most importantly we need to ensure the best quality foods to our 

customers to increase sales and profitability (Selvy et al, 2016). 

Competitive analysis 

We will have to analyse the competition in the marketplace to make an effective operational 

plan for “The Gastro Truck”. We should analyse the strengths and weak points of our 

competitors so that we can easily capitalize on their weak points and increase our chances. 

We should make surveys among the target customers so that we know their reaction after 

taking services and foods from the rivals that will give us enough ideas about our competition.  

“The Gastro Truck” should apply porters five force model to identify the power of competitors 

and other influencing factors so that “The Gastro Truck” can build a strong marketing plan that 

can support us to get a competitive advantage over the rivals McKenzie et al, 2017. 



 

Find out problems and the solutions to these problems 

We can face a lot of problems to build a plan for “The Gastro Truck” related to the marketplace, 

competition, and the preferences of the customers. To identify the problems of the 

marketplace we should always monitor the potential marketplace so that we can identify what 

changes we need to bring in our operational plan to grab the marketplace easily.  

We also should analyse the products and services of the other organisations and develop the 

quality of our products and need to reduce the price of our products to solve problems that are 

related to the competitors and customers in the marketplace. If we can successfully identify 

the needs of the customers and weak points of the competitors, we can easily build a strong 

operational plan for “The Gastro Truck” that can support it to achieve our future goal 

(Komljenovic et al, 2017).  

Acquisition  

This can be the best exit process for “The Gastro Truck” if we fail to hit the marketplace, we 

can choose this process to exit from the business. In this process, other organisations will buy 

ownership of our organisation by paying us. Sometimes we can get more than the value of 

our organisation that can support us to tackle the hard time (Hill et al, 2019). 

Sell to others  

Another exit plan that “The Gastro Truck” should choose is selling the ownership of the 

organisation to others they can be the family members, employees, customers etc. This 

process can sometimes create conflicts between buyers and seller because of previous 

liabilities and profits (Dei et al, 2020).  

 

Liquidation 

We can apply the liquidation strategy for “The Gastro Truck” if we fail to achieve success from 

our operational plan. In this exit plan, we will sell all our assets of the organisation and from 

the selling price; we will pay our creditors and investors. In this process, “The Gastro Truck” 

will first pay creditors after those investors (Benitez et al, 2018).  

 



 

Conclusion 

Like “The Gastro Truck” every business organisation should build an appropriate operational 

plan for their business activities so that the business organisation can set a strong position in 

the marketplace and secure the future path of the business organisation. Business 

organisations also should proper milestones to ensure the progress of the organisation and 

the operational plan. The exit plan is also very important for businesses because a proper exit 

plan can reduce the rate of loss (McKenzie et al, 2017). 
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Technology Plan 

Gastro Truck will need a few technological types of equipment to go further into its sustainable 

values. The truck would be equipped with solar panels to fulfill its energy consumption needs. 

This investment would be costly but profitable in a long term (Dupraz, Marrou, Talbot, Dufour, 

Nogier, Ferard, 2011). This decision will impact the daily location of the truck which will need 

to be chosen accordingly. For the future, if the business is successful and Gastro Truck gets 

very popular the strategic plan would be to expand the expertise and dishes with food delivery 

companies like Uber, East Deliveroo, and Just Eat. This decision would increase the business 

visibility and could highly contribute to a larger demand for the service offered (Cioppi, Curina, 

Forlani, Pencarelli, 2019). 

 

Bianca Cristina Barbu (2010784) 

 

Management & organisation 

• The best way for was to manage our business is to now our competitions because we 

will need to know who our direct and indirect competitors are and be able to know what 

they are offering knowing that we will be able to manage our menu and customer 

service because we will be able to set our prices competitively and with that, we will 

be able to respond to any marketing campaign that other companies may do. We will 

have a lot of challenges in this type of business that is why we create something unique 

and creative for this business, that is our brand will bring a lot of attention of the clients. 



 

•  We will use the social media to approach the clients and give them some information 

about our food truck business and show them some of the pictures that we have of our 

delicious sandwich that we make all of this we are doing to make our clients want to 

approach our food truck for was to be able to engage our customers in a unique and 

fun way for them to fill good eating our sandwiches. The organisation of this business 

will be just with the best quality food everything will be fresh and validate, we will be 

open from Tuesday to Sunday because every Monday we will use to provide more 

stock for the food truck and to make the accountability of how much we made in the 

week. 

 

• In this business the organisation is everything before opening the food truck we double 

check all the product and all the hygiene of the truck to see if everything is in order 

doing that, we will be able to work more efficiently and have a good rhythm to meet all 

requests that may come from our customers, we always value the health of our 

customers  so all the food is stored, prepared, and served in sanitary conditions, at the 

proper temperature, we always wash our hands before starting to do anything and we 

use gloves and a hat so that all the sandwiches we make come with the best possible 

quality and for our customers to be able to enjoy their meal.  

 

From our menu selection and customer service we always will try to be the most efficient 

was possible for them to fill that they are eating in a restaurant and fill comfort doing this the 

will continuo coming to eat more that is why our we always need to be top quality, service, and 

appeal. 
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Social Responsibility 

 

The Gastro Truck focuses on reducing the population number experiencing obesity due to 

malnutrition. In the United Kingdom, 29% of the population suffers from obesity and 35% are 

overweighed (Alessandrini et al, 2021). The only way for this issue to improve is to provide 

and prepare healthier food for the population. The Gastro Truck has a role to play in this 

national concern and is willing to make a difference. Therefore, the variety of the menu that is 



offered goes from sandwiches, salads, vegan meats, grilled meats… Also, as previously 

mentioned, the biggest factor is having all the ingredients coming from natural local farms as 

well as meat from experienced butchers and fish sourced from the most suitable market. 

Having the meals cooked right in front of the customer is the most reliable way to earn their 

trust. Moreover, having the food prepared in the presence of would make the clients feel 

comfortable and creates a connection between the business and the consumer. With the 

confidence and proof of how the food is created, the customer is inclined to refer the food truck 

to their connections. The social responsibility could be noticed from the waste disposition plan 

previously mentioned. Any stock management mistakes that could happen when starting the 

concept will be turned into helping the London community that needs it the most. 

 

Sustainability 

 

The focus of the Gastro Truck is to have an eco-friendly impact strategy. In order to achieve 

this objective few methods have been put in place; for example, all packaging, cutleries, 

napkins, straws for takeaway are 100% recyclable and made from recycled components.  This 

action will help to reduce the footprint impact of the business (Gallego-Schmid, Mendoza, 

Azapagic, 2019). Moreover, the company supports local suppliers and the use of season 

products to reduce and avoid any unnecessary food/drinks transportation from the other side 

of the world (Singh, Gupta, Chaudhary, 2014). The aim is to support and help the local 

community services and follow the same sustainable approach the company is promoting. 

Furthermore, the ingredients are collected from organic local farms that provide naturally 

grown vegetables and meats that have not been nourished with chemicals or industrial 

elements. The Gastro Truck plan is to cook everything on the spot in order to have minimal 

waste. This process will request more time in terms of instant preparation, but it would be 

worth the amount of reduces wastes (Hoornweg, Bhada-Tata, 2012). No large mise-en-place 

will be needed as all fresh ingredients will be instantly cut according to the order’s amounts. It 

is indeed taking more time to prepare the dish requested but it is the most profitable decision 

in terms of and waste managemen (Demirbas, 2011). In addition, no paper menus will be 

handed to customers, instead, there will be boards on top of the truck detailing all the dishes 

that it offers. Moreover, QR codes will be available for the list and details of all dish ingredients. 

The Gastro Truck menu will regularly be changed to keep the customer entertained and 

manage stock to avoid waste once again. Eco-friendly equipment will be placed in various 

places of the truck. For example, portable hand washing sinks retaining water and promoting 

water safety could be installed. Furthermore, the equipment is battery-powered and will only 



run when they are in use. In addition, another way to reduce the waste is to collect any shift 

leftovers that would have gone past the waste management to the closet shelter in the area 

in which the van was positioned for the specific day (Seadon, 2010). These are steps that 

could be implemented from the opening of the business, in the future the team is expecting to 

be able to expand its sustainable strategy to further domains. 
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Executing the plan 

After building the proper operation plan of “The Gastro Truck” we must implement the plan in 

our business organisation so that we can achieve our target according to our plan. Monitoring 

the plan is very important we should monitor our plan regularly so that if the plan does not 

work properly, we can bring changes in our plan and make an approach to achieve our goal. 

We should also take regular feedback from our customers so that we can get an idea about 

our performance and bring improvement in our service to enhance the experience of the 

customers (Hörner et al, 2020). 

 

Milestones and traction 

Milestone is the process that will support us to identify the progress of our operational plan. 

We will have to set small plans and should achieve the goals step by step according to the 

plan to hit milestones. Developing the right business plan will support “The Gastro Truck” to 

get a very good result in the upcoming days because it is considered as the foundation of a 

business organisation and its operating system. “The Gastro Truck” is a food truck that 

supplies fast food items in different places of the United Kingdom and offers its products to 

the customers from their vehicles. The milestone of our organisation is presented below. 

 

 

 

Gantt Chart 



 

 

 

Exit plan 

 

We will follow some exit plans if we fail to hit the operational plan of our organisation our exit 

plan for “The Gastro Truck”. The business plan is very important for every business 

organisation because it supports a business organisation to enter the marketplace 

successfully and operate the business activities effectively to achieve the business goal of the 

organisation and so, the exit plan are such as (McKenzie et al, 2017). 
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Financial Plan 

Unfortunantley he wans’t able to provide the work. 

 

PowerPoint Presentation 
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