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Ceská Lipa is an independent casual dining restaurant and takeaway located in Moseley, Birmingham, dedicated to serving authentic Czech home-style cuisine, traditional beverages, and regional pastries. The business fills a clear gap in the local market: there are very few dedicated Czech food outlets in the West Midlands, despite a Central European community of over 45,000 residents (Office for National Statistics, 2023).

Operating as a Private Limited Company, the venture requires £41,500 in startup funding, sourced from personal investment, a UK Start Up Loan, and a regional small business grant. Core priorities include sustainability, ethical  sourcing, and community support, with a target to reach break-even within 9 months. The plan is supported by a high-footfall location, digital marketing, and a distinct unique selling point.


1. Overview of the Business Idea
Ceská Lipa offers traditional Czech dishes including svíčková na smetaně (beef in creamy vegetable sauce), beef goulash, fluffy potato dumplings (knedlíky), sweet and savoury palacinky, and trdelnik (spit-roasted pastry), alongside imported Czech lager, Moravian wine, and herbal soft drinks. Services include dine-in, takeaway, and delivery, with a fully adapted menu for vegetarian, vegan, and gluten-free diets to ensure 
accessibility for all customers.


Sustainability & Community Focus
· ﻿﻿Sourcing: 55% of fresh produce comes from UK local farms; imported ingredients and drinks are only purchased from EU fair-trade certified suppliers.
· ﻿﻿Eco-policy: No single-use plastics are used; food waste is either composted or donated to local food banks to reduce environmental impact.
· ﻿﻿Community: "Student & Senior
Tuesday" offers 15% off all meals; monthly free "Czech Culture Nights" introduce customers to Czech traditions, music, and history.


Market Context
· ﻿﻿The UK ethnic food and hospitality sector grows at 4.3% annually (Department for Business and Trade,
2024).
· ﻿﻿Birmingham's Central European population increased by 18% between 2018 and 2023 (ONS, 2023).
· ﻿﻿Only 2 dedicated Czech restaurants operate in the entire West Midlands region (Food Standards Agency, 2024), leaving significant unmet demand.

Unique Selling Point (USP)

100% authentic recipes prepared by Czech-trained kitchen staff

Clear commitment to sustainability and

ethical business practices

 Inclusive pricing and community-focused services

 Flexible service options: dine-in, collection, and delivery

2. Legal Format and Management
Structure
Legal Format: Private Limited Company (Ltd)
Ceská Lipa will be registered under the Companies Act 2006 as a private limited company. This structure creates a separate legal identity, meaning the business owns its assets and liabilities, protecting myself personal finances and property from business debts (Ritchie & Marshall,
2020). It also improves credibility with lenders, landlords, and suppliers, and allows for easier future expansion or investment if required.

Management Structure
· ﻿﻿Director & Founder (Dominic Adam)
Oversees overall strategy, finance, compliance, and business development.
· ﻿﻿Head Chef: Manages menu design, food safety, inventory control, and kitchen operations.
· ﻿﻿Front of House Supervisor: Leads customer service, bookings, and delivery coordination.
· ﻿﻿Part-Time Staff: 2 waiting staff and 1 kitchen assistant, recruited locally to support daily operations.

This lean, flat structure ensures fast decision-making and keeps overhead costs low during the early stages of trading.


3. PESTEL Analysis and Competition
PESTEL Analysis
· ﻿﻿Political: The UK government provides support for new hospitality businesses through the Start Up Loans scheme and reduced VAT rates for food services.
Post-Brexit rules for importing EU food and drink are now clear and predictable, reducing trade uncertainty.
· ﻿﻿Economic: While inflation puts pressure on energy and ingredient costs, the West Midlands economy grew by 2.4% in 2024, and consumer spending on eating out remains stable (ONS, 2024).
· ﻿﻿Social: Birmingham is one of the UK's most multicultural cities, with growing interest in authentic international cuisine and increasing demand for businesses with strong ethical and sustainable values.
· ﻿﻿Technological: Low-cost platforms such as Instagram, TikTok, and delivery apps (Just Eat, Uber Eats, Deliveroo) allow small businesses to reach wide audiences without large advertising budgets.
· ﻿﻿Environmental: The business complies with the UK single-use plastic ban, uses energy-efficient cooking and lighting equipment, and follows government guidelines to reduce food waste.
· ﻿﻿Legal: Must hold a valid Food Hygiene Rating, alcohol licence, public liability insurance, and adhere to the Food Safety Act 1990 and Health and Safety at Work Act 1974.
Competition
· ﻿﻿Direct Competitors: Only one full-service Czech restaurant in Birmingham, which has limited opening hours and no delivery service.
· ﻿﻿Indirect Competitors: General European bistros, Eastern European delis, and high-street chains - none offer dedicated, authentic Czech cuisine.
· ﻿﻿Competitive Advantage: Ceská Lipa stands out through its genuine recipes, sustainable operations, delivery options, and active engagement with the local community.

4. Marketing Strategy

Location
The restaurant will be situated in Moseley, Birmingham, a popular residential and commercial area with over 16,000 daily visitors, a mix of students, families, and professionals, and excellent public transport links (Birmingham City Council,
2024).
Digital Marketing
· ﻿﻿Social Media: Instagram and Facebook to share food photos, menu updates, and special offers; TikTok for short videos showcasing Czech culture and cooking methods.
· ﻿﻿Website: A simple, mobile-friendly site displaying the full menu, opening hours, booking form, and links to delivery platforms.
·  Delivery & Loyalty: Listed on major
· delivery apps; an email subscription scheme to keep customers informed of events and discounts.
Local Marketing
· ﻿﻿Distribute flyers at universities, libraries, community centres, and local shops.
· ﻿﻿Partner with Central European cultural associations and local student groups.
· ﻿﻿Offer student and senior discounts, plus host monthly cultural evenings to build long-term local loyalty.

5. Funding and First-Month
Expenses
Total Funding Required: £41,500
The required capital will be raised from three sources: personal investment of £16,500 from Dominic Adam(myslef), a government-backed UK Start Up Loan of £20,000, and a West Midlands Combined Authority Small Business Grant of £5,000. This mix ensures low reliance on high-interest debt and demonstrates personal commitment to the business.
First-Month Expenses Overview
Initial costs cover all setup and launch requirements: rent and deposit for the premises, kitchen and dining equipment, initial stock of food and drink, insurance, licensing and legal fees, branding and marketing launch costs, staff wages, and utilities. A portion of the funding is kept as working capital to cover any unforeseen costs during the first weeks of trading.
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Cash Flow

CASH FLOW

Loan- start up capital £20,000
Sales (total sales of product and/or services) £3,800
Other £17,700
Total cash in-flows (A) £41,500

MONTH 1

Cash out-expenses 1]
Rent or premises costs £5,500
Business rates for your business premises £800
Utlities (gas, electricity, water) £650
Insurance £350
Telephone and internet £350
Markeiting and advertising expenses £11,500
Vehicle running costs £1.20
Equipment purchase or leasing £1.20
Postagort printing, stationery 2900
“Transport and delivery 290
Professional fees (legal, accounting etc.) £1.200
Cost of sales (Cost of product) £3,200
Wages your own £1.200
Staff wages £4,800
Any other 4,800
Any other £150
Fl'otal cash out-flows (B) £30,700
Your net cash flow (A-B) £10,800





