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	[bookmark: _Toc287535392][bookmark: _Toc160480073]1 Executive summary 
(We suggest you complete this section after you have completed the other sections of the Business Plan).
  Entrepreneurs generate business ideas that are unique and detailed. The business plan considers various aspects of the business such as the key people, running the business, marketing, and financial aspects. In this report, the business plan is made based on the hospitality concept. The proposed business is Ginger Fusion Cuisine Restaurant. The idea of the restaurant is to bring unique flavour in the fusion food. There are different fusion restaurants available in Sunderland but this particular business will offer unique styles, flavours, and innovative fusion culinary that are absent in the target market. The business plan includes some key people of the management. They will guide the business. The business will use digital marketing to attain quick riches in the market. To start the business, £200,000 is required. However, the owner will provide £50,000 and the rest will come from the investors and borrowing. The forecast of net income and cash flow statements shows positive outcomes and prospects. The transparency and accuracy of the financial aspects of the business plan make the business more attractive to the investors.   
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	
	

	
	[bookmark: _Toc287535393][bookmark: _Toc160480074]2 Business details
[bookmark: _Toc287535394]Company name:
  Ginger Fusion Cuisine Restaurant   
	

	
	[bookmark: _Toc287535395]Address:
 123 Main Street, Sunderland City, UK    
	

	
	Primary contact method
 Email: info@gingerfusion.com    
	

	
	
	

	
	[bookmark: _Toc287535398]The business will: (Provide a brief description of what your business will do)
Ginger Fusion Culinary Restaurant offers great experience to the foodies who like to taste new items. The restaurant continuously brings innovative dishes that blend the traditional cuisine of different cultures with new ideas. The restaurant specialises in fusion cuisine. It ensures an eco-friendly environment and sustainability practices to minimise the environmental impacts of the business operations. The attractive decorations and premium amenities provide an unforgettable experience to the customers.    

	

	



	
	
	
	
	
	

	
	[bookmark: _Toc287535399][bookmark: _Toc160480075]3 Key personnel
[bookmark: _Toc287535400]Details of owner(s):
[bookmark: Text7]Name:  Showkoth Choudhoury     
	

	
	[bookmark: Text8]Position/main responsibilities:   Restaurant Manager  
	

	
	[bookmark: Text9]Experience and knowledge of our industry:  Managerial Experience of Running a Restaurant, Over 4 years of experience in the restaurant business, specialising in fusion cuisine   
	

	
	
	

	
	[bookmark: Text10]Previous employment:  Behaviour Support Officer at Laygate Primary School.    
	

	
	[bookmark: Text11]Key skills brought to the business:  Culinary creativity, menu development, leadership skills    
	

	
	[bookmark: Text12]Business experience and any training undertaken:   Received training in restaurant management and entrepreneurship in the previous employment   
	

	
	[bookmark: Text13]Academic/professional qualifications:   BA(Hons) Diploma in Hotel Management    
	

	
	[bookmark: Text14]Salary expectations £   60000   
	

	
	Name:  Florin Vasilica Mecic    
	

	
	Position/main responsibilities:  Operations Manager    
	

	
	Experience and knowledge of our industry:  3 years of experience in hospitality management and specialised in customer relationships, Enterprise Driver.    
	

	
	Previous employment:  Associate operations Manager at restaurants, LGV driver.    
	

	
	Key skills brought to the business:   Operations management, customer relations, staff training   
	

	
	Business experience and any training undertaken:  Received training in the hospitality management and leadership.   
	

	
	Academic/professional qualifications:   Higher National Certificate   
	

	
	Salary expectations £  50,000 per annum    


	

	
	Name:  Andreea Catalina Mecic   
Position/main responsibilities:   Head Chef   

	
	Experience and knowledge of our industry:   Waitress, 2 years of experience as a chef   

	
	Previous employment:  Waitress and Assistant Chef   

	
	Key skills brought to the business:   Culinary innovation, menu creation, kitchen management   

	
	Business experience and any training undertaken:  Completed advanced courses in culinary arts and food safety   

	
	Academic/professional qualifications:  National Diploma    

	
	Salary expectations £  45,000    

	
	Name:  Sumaiya Begum Tanni    

	
	Position/main responsibilities:  Front of House Manager    

	
	Experience and knowledge of our industry:  Knowledge in hotel management  

	
	Previous employment:   Teaching Assistant & Call centre Agent.   

	
	Key skills brought to the business:  Customer service excellence, staff supervision, event management   

	
	Business experience and any training undertaken:   Received training in customer service   

	
	Academic/professional qualifications:  Health and Social Care Level 2/3 Certificate & Childcare Certificate     

	
	Salary expectations £  40000 per annum    



[bookmark: _Toc287535402][bookmark: _Toc160480076]Vision
	
	
	

	
	[bookmark: _Toc287535403][bookmark: _Toc160480077]4 The business idea
	

	
	[bookmark: _Toc287535404]Sum up your business idea:
The business model canvas (BMC) is a framework to explain the business idea properly (Grande and Camprubi, 2022). Investors want to learn about the business idea so they can explore the following aspects of the business model canvas:
· Key Partnership: Ginger Fusion Cuisine restaurant will partner with the well-known UK chef. The business will identify the local farmers who produce fresh ingredients and make contracts with them for the supply of ingredients. There will be other partners of the business such as social media influencers, professional decorators, and app developers who will support the business strategically. 
· Key Activities: The business will ensure that its staff performs properly. It will offer training and development opportunities for them. To provide better services, the restaurant will continuously improve its operations (Barringer and Ireland, 2019). For example, it will invest in research and development to introduce innovative items.
· Value Proposition: The restaurant offers fusion cuisine that is prepared by a renowned chef. It provides an eco-friendly environment and attractive decorations ensuring a unique experience for the customers. 
· Customer relationship: The restaurant will be able to keep good relationships with the customers by making customer-centric approaches. It will receive feedback from the customers and resolve the issue immediately. Customer service will be provided through both online and offline channels. 
· Customer Segments: The business's target  customer segments are the luxury seekers, guests who prefer fusion items, tourists, and local residents. 
· Key Resources: The key resources are the business's assets and capabilities which are used for operating the business activities and achieving a competitive advantage in the market (Burns, 2022). The key resources are the equipment, inventories, human resources, and most importantly the business model. 
· Channel: The business uses various channels for customer engagement and communication (Davidsson and Klofsten, 2003). It uses a website for communicating with the stakeholders. The social media platforms will be used as an important channel for providing daily updates and promotions. 
· Cost Structure: The business will incur costs from the purchase of raw materials, employee salaries, and other operating costs. It has to purchase the technology and costs will incur from its maintenance.  
· Revenue Streams: The revenue will be collected from the sale of foods and services. By organising various events, it can also generate revenues.     
   

(Use the BMC to help explain this section)










	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535405][bookmark: _Toc160480078]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)
	

	
	·  Within the first year of the business, the business aims to receive a turnover of £500,000. It also aims to create a loyal customer base in the local community by meeting customer expectations and preferences.   










	

	
	
	

	
	2. Where do you see your business in 3-5 years’ time?
·   Ginger Fusion Cuisine Restaurant will become a culinary destination in Sunderland city within 3 years. The restaurant will achieve 30% growth in its revenue every year by making strategic partnerships and sustainable business practices.   











	

	
	
	

	
	
	

	
	

	
	
	

	
	[bookmark: _Toc287535406][bookmark: _Toc160480079]6 What the business does

	

	
		Product/service
	Features
	Benefits

	·  Fusion Cuisine    
	·   Blend of different cultures   
	·  Unique taste and experience  (Bi et al., 2020)   

	·   Eco-friendly Environment   
	·   Sustainability   
	·  Attract environmental conscious customers    

	·  Attractive Decorations    
	·  Visually attractive ambience    
	·  Improved guest satisfaction (Lisbeth, Ban and Kim, 2023)   

	·   Customer-Centric Service   
	·  Personalised service   
	·  Increased customer loyalty    

	·  Online Ordering Platform    
	·   Easy ordering process   
	·  Convenient service and reduced ordering time (Berezan, Millar and Raab, 2014)   

	·  Event Hosting Services    
	·  Professional events    
	·  Memorable experiences to the guests    

	·   Continuous Innovation   
	·  new menu items    
	·   Engaged and intrigued customers   



	

	
	
	

	
	[bookmark: _Toc287535407][bookmark: _Toc160480080]7 What makes the business different (Value Proposition)
Your product/service is unique or different compared with the competition because:
	

	
	·  The value proposition of the business makes it different from other restaurants. Its innovative fusion cuisine, attractive decorations, sustainability practices, and personalised customer services create a unique and distinctive position in the target market.    
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535408][bookmark: _Toc160480081]8 Legal requirements (including regulations and licences particular to your business)
The legal and insurance requirements that apply in your business are:
 Ginger Fusion Cuisine Restaurant will have to meet the legal requirements that are Business Funds below: 
1. Health and Safety Regulations: The restaurant should operate its business activities by complying with the health and safety regulations of the UK (Burns, 2022). 
2. Food Safety Standards: To make sure customers get safe food, it must maintain food safety standards. 
3. Business Registration: Before receiving the permit and registration, it cannot conduct any business activities. Hence, the permit and registration should be managed. 
4. Licensing: The sale of alcoholic beverages requires the restaurant to get a license for that.    
	

	
	You will meet your legal and insurance requirements by:
 The management of the restaurant has to ensure that all these legal requirements are fulfilled. It can take the following actions for meeting the legal requirements:
1. Regular Inspection: The restaurant should be inspected regularly to ensure that all regulations and standards are maintained.
2. Consulting legal expert: The business requires the help of legal experts who would help to get the proper documents, licenses, and permits (Sutherland, 2023). 
3. Insurance coverage: To minimise the impacts of unforeseen events, the business has to make insurance contracts with the recognised companies.    
	

	
	
	



[bookmark: _Toc287535409][bookmark: _Toc160480082]Marketing
	
	
	

	
	[bookmark: _Toc287535410][bookmark: _Toc160480083]9 Market research
	

	
	[bookmark: _Toc287535411]Trends in your chosen market are:
 The target market has various trends that help to generate the business idea. An extensive market research is necessary to get the right direction in the business (Burns, 2022). The identified trends are as follows:
· The UK has an increasing demand for fusion cuisine. The customers are showing interest to get a unique dining-in experience. 
· The online ordering has gained momentum in the last couple of years. Particularly, during the COVID-19 pandemic. 
· The customers are becoming more concerned about the environmental impacts of the businesses. Hence, the popularity of eco-friendly restaurants is increasing (Aviko, 2022).    
	

	
	[bookmark: _Toc287535412]How you know this: (Provide examples with references)
· The trend has been observed based on the market survey in the target market. For getting more insights into the market trends, industry reports have been explored such as the increasing number of online ordering during the COVID-19 pandemic. The academic journals are also explored to utilise their research findings. Moreover, online discussions and social trends are also observed.   
	

	
	[bookmark: _Toc287535413][bookmark: _Toc160480084]10 Profiling customers
[bookmark: _Toc287535414]The customer groups you will be selling to are: (4 x Customer profiles minimum)
1.  Luxury seekers demand quality food over price considerations (Mintel Store, 2023). 
2.  Culinary adventurers are the customer group that tries new items and likes to explore new culinary destinations.  
3.  Tourists are the customer segment who visit the destination place and the restaurant for getting memorable dining experience. 
4.   The local residents will visit the restaurant to get convenient dining options.      
	

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

	
	1.  Surveys and interviews have been conducted to understand the customer preferences and needs. The result shows that customers want to experience a unique dining-in experience and taste the fusion of culinary items. 
2.   Based on the purchasing patterns of the customers, it has been identified that those customers who like fusion items do not consider the prices. Instead, they go for the premium prices to get the quality food.  (What research did you undertake and what were the results?) 
	

	
	
	

	
	[bookmark: _Toc287535416]How you know this:
·   The findings are identified from the primary and secondary research. The industry reports, research journals can be presented as evidence that customers have an immense interest in the fusion dishes.  (What evidence can you offer)
	

	
	[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

	[bookmark: _Toc287535421] Luxury Seekers    
	[bookmark: _Toc287535422] 200    
	[bookmark: _Toc287535423][bookmark: Text61]£  50   

	[bookmark: _Toc287535424] Culinary Adventurers    
	[bookmark: _Toc287535425] 300    
	[bookmark: _Toc287535426][bookmark: Text62]£  45   

	[bookmark: _Toc287535427] Tourists    
	[bookmark: _Toc287535428] 150    
	[bookmark: _Toc287535429][bookmark: Text63]£  40   

	[bookmark: _Toc287535430] Local Residents    
	[bookmark: _Toc287535431] 400    
	[bookmark: _Toc287535432][bookmark: Text64]£ 35    



	

	
	
	



	
	
	

	
	[bookmark: _Toc287535442][bookmark: _Toc160480085]11 Profiling competitors

	

	
		Competitor name
	Strengths
	Weaknesses

	·  Asiana Fusion Restaurant    
	·  Offers Pan-Asian cuisine 
·  The dining room has panoramic view  
	·  High price  
·  Limited vegan options (Asiana Fusion, 2024)  

	·  Shandiz Restaurant    
	·  Original Persian cuisine with a modern twist (Shandiz, 2024)
·  Easy delivery service  
	·  Small menu 
·  No reservation system   

	·  The Salt House Kitchen    
	·  Cafe, British, contemporary, and fusion cuisine  
·  Friendly atmosphere   
	·  Poor delivery system 
·  Slow response in the online ordering (The Salt House Kitchen, 2024)  



[bookmark: _Toc287535443]How you can improve on their offer and/or price(s) unique offerings:
	

	
	·  The restaurant can improve the market offering in various ways. At first, it should introduce the fusion cuisines that are not available in the target market. It may consider choosing the Mediterranean, Latin American, and African cuisines (Bid Food, 2024). Second, It will make the offerings diversified keeping plenty of vegan and gluten-free options. Third, the restaurant will have efficient delivery options, online ordering and reservation systems. Fourth, the restaurant will start a loyalty program for retaining the existing customers (Kotler and Armstrong, 2017).    
	

	
	
	

	
	
	

	
	[bookmark: _Toc287535444][bookmark: _Toc160480086]12 Managing market risks
[bookmark: _Toc287535445]Write down the risks you have identified:
1.  Increased competition 
2.  Changes in customer preferences (Spence, 2018) 
3.   Economic crisis (Perrett, 2022)  

	

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

	
	1.  The high competition in the market can affect the profitability of the restaurant. To minimize the risk, the business should diversify its offerings. 
2.   The business has to monitor the changes in market trends and adjust in the offerings to meet the customer preferences (Spence, 2018).   
3.   The economic crisis can be addressed by making the prices affordable (Perrett, 2022).      
	

	
	[bookmark: _Toc287535447][bookmark: _Toc160480087]13 Pricing
	

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

	
	· Using a cost-based pricing method, the prices will be offered. In this method, the costs for each item are calculated and then a specific profit margin is added with the calculated costs for determining the product prices. 
	

	
	
	



	
	
	

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

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

	 Main Course    
	£ 25    
	£  20 - 30   

	 Appetizers    
	£  10   
	£ 8 - 12    

	 Desserts    
	£   8  
	£ 6 - 10    

	 Beverages    
	£ 5    
	£  4 - 6   

	 Set Menu    
	£ 45    
	£ 40 - 50    

	 Speciality Dish    
	£ 30    
	£  25 - 35   

	  Weekly Special   
	£ 15    
	£ 12 - 18   




	

	
	[bookmark: _Toc287535450]Reasons for the difference between your price(s) and your competitors’ price(s):
·  The restaurant's prices are different from the competitors' because it emphasises quality products, sustainability initiatives, and attractive decorations. 
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535451][bookmark: _Toc160480088]14 Promotion and advertising
[bookmark: _Toc287535452]How and where will you promote your product/service?
	

	
	
	

	
	·  The restaurant will promote its products by optimising its website  (SEO). It will use digital marketing options such as online ads to the target market. The restaurant can collaborate with the local celebrities for promoting its unique fusion cuisine.  








	

	
	
	

	
	
	



[bookmark: _Toc287535453][bookmark: _Toc160480089]Running the business
	

	
	

	
	[bookmark: _Toc287535454][bookmark: _Toc160480090]15 Staff


	

	
		Role
	Total cost
	Necessary experience
	Specialist skills and/or qualifications

	·  Head Chef    
	[bookmark: Text89]£ 40,000    
	·  culinary experience    
	·   creativity, leadership skills   

	·  Sous Chef    
	[bookmark: Text90]£ 30,000    
	·  experience in high-volume kitchens    
	·   organisational skills (Lightspeed, 2023)   

	·  Front of House Manager    
	[bookmark: Text91]£ 35,000    
	·  restaurant management    
	·  communication, leadership, and customer service skills    

	·  Wait Staff (x4)    
	[bookmark: Text92]£ 60,000    
	·  Previous experience in the hospitality industry    
	·  multitasking and customer service    

	·  Kitchen Assistant (x2)    
	[bookmark: Text118]£ 25,000    
	·  Basic kitchen experience    
	·  work efficiently under pressure    



	

	
	[bookmark: _Toc287535455][bookmark: _Toc160480091]16 Premises

	
	Cost £

	Premises required at start-up: 
	[bookmark: Text95]£  14900   

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



	

	
	[bookmark: _Toc287535456][bookmark: _Toc160480092]17 Suppliers
[bookmark: _Toc287535457]Your key suppliers and their credit terms
	Supplier
	What you’ll buy from them
	Number of days’ credit

	·   Local Farmers   
	·  Fresh produce and ingredients    

	·   30   

	·   Specialty Food Distributor   
	·   Imported spices and condiments   
	·   30   

	·   Cleaning Supplies Company   
	·  Cleaning products    
	·   20   

	·    Decorative Items Vendor  
	·  Decor and tableware    
	·  45    



	

	
	
	

	
	
	




	
	
	

	
	[bookmark: _Toc287535458][bookmark: _Toc160480093]18 Equipment
	

	
	

	Resource 
	When
	How funded
	Cost £ per unit

	·  Commercial Refrigerator    
	·  Start-up    
	·  Business Funds    
	[bookmark: Text127]£  5,000   

	·  Cooking Range    
	·  Start-up    
	·  Business Funds    
	£  6,000   

	·  Oven    
	·  Start-up    
	·  Business Funds    
	£ 4,000    

	·  Food Preparation Tables    
	·  Start-up    
	·  Business Funds    
	£ 2,500    

	·  Dishwasher    
	·  Start-up    
	·  Business Funds    
	£ 3,000    

	·  Utensils and Cookware    
	·  Start-up    
	·  Business Funds    
	£  1,500   

	·  Furniture and Seating    
	·  Start-up    
	·  Business Funds    
	£ 9000    



	

	
	
	

	
	
	

	
	
[bookmark: _Toc287535459][bookmark: _Toc160480094]19 Managing operational risks

	Risk
	Solution

	Staff
·   Poor performance   
·  High turnover  
	
·  The staff should be given proper training to increase their performance. The workplace must have a positive culture and supportive environment to enhance employee engagement and performance (Barringer and Ireland, 2019). 
·   High turnover can be minimised by providing competitive pay to the employees. The employees should be given relevant incentives to improve their morale and retention.  

	Suppliers
·  Supply chain disruption  
·   Low quality ingredients   
	
·  The supply chain disruption will be addressed by making the list of suppliers diversified (Soto‐Simeone, Sirén and Antretter, 2020). 
·  To ensure that the restaurant gets quality ingredients, it has to audit the supply regularly.





	

	
	
	



[bookmark: _Toc287535460][bookmark: _Toc160480095]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: _Toc160480096]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
	

	
	
	

	

	
	

	
	
	

	
	
	

	
	
	

	
	

	

	
	[bookmark: _Toc160480097]21 Profit and loss forecast


	

	
	
	

	
	
	

	
	
	

	
	
	



	
	
	

	
	[bookmark: _Toc287535465][bookmark: _Toc160480098]22 Sourcing finance
	



	
	[bookmark: _Toc287535466]

Total borrowing requirement for the business



	



	
	[bookmark: _Toc287535467]
[bookmark: _Toc160480099]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.  Over estimation  
2.  Underestimation (Innovative Business Resources, 2016)   











	

	
	[bookmark: _Toc287535469]How you will minimise their impact:
 The risks that forecast can be over estimated or underestimated can be minimised by making the market research accurate. The accuracy of the market information helps to make good forecasts (Innovative Business Resources, 2016).  










	

	
	
	



	
	
	
	
	
	

	
	[bookmark: _Toc160480100][bookmark: _Toc287535470]24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 

	

	
	

	



	


	
	

	
	
	

	
	
	
	
	
	




[bookmark: _Toc160480101]25 Conclusion. 
Starting a restaurant that is focused on fusion cuisine is promising. But risks are involved in this venture. The market offerings must be differentiated from other restaurants. The business should explore new cuisines and utilise innovative ideas to introduce high-quality and appealing fusion dishes. The business has to monitor the market trend continuously and adjust to the market changes to remain competitive. Moreover, it must ensure a unique customer experience to retain them and establish a loyal customer base. Ginger Fusion Cuisine should create a strong market presence by leveraging on its key resources and capabilities. 
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START UP COSTS

						£

		IT and computers				10,000

		Telephones and broadband				5,000

		Equipment				30,000

		Tools				10,000

		Vehicles				25,000

		Professional fees				12,000

		Insurance				13,000

		Rent/rent deposit				32,000

		Marketing				13,000

		Licences				10,000

		Wages/recruitment				40,000

						0

						0

						0

						0

		TOTAL  £				200,000
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Year 1 (£) Year 2 (£) Year 3 (£)

Total expected sales 400,000 430,000 440,000

Less variable costs 230,000 235,000 240,000

Gross profit (sales less variable costs) 

= 

170,000 195,000 200,000

Calculate your gross profit margin % 

(gross profit divided by total sales x  

100) (A)

42.50% 45.35% 45.45%

Salaries/wages (survival income + any 

staff

120,000 120,000 120,000

Premises (including rent, rates, 

utilities)

17,000 17,000 17,000

Telephone and broadband 1,200 1,200 1,200

Printing, post and stationery 900 900 900

Advertising and promotion 10,000 10,000 10,000

Bank charges 1,400 1,400 1,400

Professional fees 5,000 5,000 5,000

Insurances 3,000 3,000 3,000

Total fixed costs 158,500 158,500 158,500

Net profit (gross profit less fixed cost) 11,500 36,500 41,500

Calculate your net profit margin (net 

profit divided by total sales x 100)

2.875% 8.488 9.432

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

Total variable costs + total fixed costs 

(B)

388,500 393,500 398,500

Break even (B) divided by (A) 914,118 867,718 876,700
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						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		400,000		430,000		440,000

				Less variable costs		230,000		235,000		240,000

				Gross profit (sales less variable costs) =		170,000		195,000		200,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		42.50%		45.35%		45.45%

				Salaries/wages (survival income + any staff		120,000		120,000		120,000

				Premises (including rent, rates, utilities)		17,000		17,000		17,000

				Telephone and broadband		1,200		1,200		1,200

				Printing, post and stationery		900		900		900

				Advertising and promotion		10,000		10,000		10,000

				Bank charges		1,400		1,400		1,400

				Professional fees		5,000		5,000		5,000

				Insurances		3,000		3,000		3,000

				Total fixed costs		158,500		158,500		158,500

				Net profit (gross profit less fixed cost)		11,500		36,500		41,500

				Calculate your net profit margin (net profit divided by total sales x 100)		2.875%		8.488		9.432

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

				Total variable costs + total fixed costs (B)		388,500		393,500		398,500

				Break even (B) divided by (A)		914,118		867,718		876,700





Sheet2

		





Sheet3

		






image3.emf
£

200,000

Personal start-up contributions           - 50,000

Other start-up contributions            - 0

Total required = 150,000

= 0



Start-up costs

The assets you have available as security


Microsoft_Excel_97-2003_Worksheet2.xls
Sheet1

		

								£

				Start-up costs				200,000

				Personal start-up contributions		-		50,000

				Other start-up contributions		-		0

				Total required		=		150,000

				The assets you have available as security
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INCOME Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual

Cash from sales (incl. VAT)

90,000 73,500 90,000 80,700 95,000 98,000 121,000 132,000 396,000 384,200

TOTAL £

60,000 73,500 90,000 80,700 95,000 98,000 121,000 132,000 366,000 384,200

EXPENDITURE

Wages to staff (incl. PAYE & NI)

40,000 38,000 30,000 29,000 33,000 29,000 33,000 29,000 136,000 125,000

Premises (rent, rates & utilities)

4,800 4,400 3,600 3,500 3,900 3,500 3,900 3,500 16,200 14,900

Telephone & Broadband

400 385 300 290 300 290 300 290 1,300 1,255

Printing, post & stationery

320 320 240 270 270 270 270 270 1,100 1,130

Advertising & promotion

3,600 3,500 2,700 2,590 3,000 2,660 3,000 2,660 12,300 11,410

Bank charges

440 440 330 330 330 330 330 330 1,430 1,430

Professional fees

1,600 1,600 1,200 1,200 1,200 1,200 1,200 1,200 5,200 5,200

Insurances

380 380 285 285 285 285 285 285 1,235 1,235

TOTAL £

51,540 49,025 38,655 37,465 42,285 37,535 42,285 37,535 174,765 161,560

Q1 Y1 Total Q4 Q3 Q2
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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		30,000		24,000		30,000		24,500		30,000		25,000		30,000		25,900		30,000		27,000		30,000		27,800		180,000		154,200

		TOTAL £		0		0		0		24,000		30,000		24,500		30,000		25,000		30,000		25,900		30,000		27,000		30,000		27,800		180,000		154,200

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		10,000		8,000		10,000		9,000		10,000		11,000		10,000		10,000		10,000		9,000		10,000		11,000		10,000		9,000		70,000		67,000

		Premises (rent, rates & utilities)		1,200		900		1,200		1,100		1,200		1,300		1,200		1,100		1,200		1,100		1,200		1,300		1,200		1,100		8,400		7,900

		Telephone & Broadband		100		90		100		95		100		100		100		100		100		95		100		100		100		95		700		675

		Printing, post & stationery		80		70		80		90		80		90		80		70		80		90		80		90		80		90		560		590

		Advertising & promotion		900		850		900		840		900		910		900		900		900		840		900		910		900		840		6,300		6,090

		Bank charges		110		110		110		110		110		110		110		110		110		110		110		110		110		110		770		770

		Professional fees		400		400		400		400		400		400		400		400		400		400		400		400		400		400		2,800		2,800

		Insurances		95		95		95		95		95		95		95		95		95		95		95		95		95		95		665		665

		TOTAL £		12,885		10,515		12,885		11,730		12,885		14,005		12,885		12,775		12,885		11,730		12,885		14,005		12,885		11,730		90,195		86,490

		Income less expenditure		-12,885		-10,515		-12,885		12,270		17,115		10,495		17,115		12,225		17,115		14,170		17,115		12,995		17,115		16,070		89,805		67,710

		Opening bank balance		0		0		-12,885		-10,515		-25,770		1,755		-8,655		12,250		8,460		24,475		25,575		38,645		42,690		51,640		42,690		51,640

		Closing bank balance		-12,885		-10,515		-25,770		1,755		-8,655		12,250		8,460		24,475		25,575		38,645		42,690		51,640		59,805		67,710		59,805		67,710





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)		180,000		154,200		30,000		29,000		30,000		32,000		35,000		37,000		38,000		43,000		40,000		41,000		43,000		48,000		396,000		384,200

		TOTAL £		180,000		154,200		30,000		29,000		30,000		32,000		35,000		37,000		38,000		43,000		40,000		41,000		43,000		48,000		396,000		384,200

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		70,000		67,000		11,000		9,000		11,000		11,000		11,000		9,000		11,000		9,000		11,000		9,000		11,000		11,000		11,000		125,000

		Premises (rent, rates & utilities)		8,400		7,900		1,300		1,100		1,300		1,300		1,300		1,100		1,300		1,100		1,300		1,100		1,300		1,300		1,300		14,900

		Telephone & Broadband		700		675		100		95		100		100		100		95		100		95		100		95		100		100		100		1,255

		Printing, post & stationery		560		590		90		90		90		90		90		90		90		90		90		90		90		90		90		1,130

		Advertising & promotion		6,300		6,090		1,000		840		1,000		910		1,000		910		1,000		910		1,000		910		1,000		840		1,000		11,410

		Bank charges		770		770		110		110		110		110		110		110		110		110		110		110		110		110		110		1,430

		Professional fees		2,800		2,800		400		400		400		400		400		400		400		400		400		400		400		400		400		5,200

		Insurances		665		665		95		95		95		95		95		95		95		95		95		95		95		95		95		1,235

		TOTAL £		90,195		86,490		14,095		11,730		14,095		14,005		14,095		11,800		14,095		11,800		14,095		11,800		14,095		13,935		174,765		161,560

		Income less expenditure		89,805		67,710		15,905		17,270		15,905		17,995		20,905		25,200		23,905		31,200		25,905		29,200		28,905		34,065		221,235		222,640

		Opening bank balance		42,690		51,640		59,805		67,710		75,710		84,980		91,615		102,975		112,520		128,175		136,425		159,375		162,330		188,575		162,330		188,575

		Closing bank balance		59,805		67,710		75,710		84,980		91,615		102,975		112,520		128,175		136,425		159,375		162,330		188,575		191,235		222,640		191,235		222,640





Summary

				Q1				Q2				Q3				Q4				Y1 Total

		INCOME		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		Cash from sales (incl. VAT)		90,000		73,500		90,000		80,700		95,000		98,000		121,000		132,000		396,000		384,200

		TOTAL £		60,000		73,500		90,000		80,700		95,000		98,000		121,000		132,000		366,000		384,200

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		40,000		38,000		30,000		29,000		33,000		29,000		33,000		29,000		136,000		125,000

		Premises (rent, rates & utilities)		4,800		4,400		3,600		3,500		3,900		3,500		3,900		3,500		16,200		14,900

		Telephone & Broadband		400		385		300		290		300		290		300		290		1,300		1,255

		Printing, post & stationery		320		320		240		270		270		270		270		270		1,100		1,130

		Advertising & promotion		3,600		3,500		2,700		2,590		3,000		2,660		3,000		2,660		12,300		11,410

		Bank charges		440		440		330		330		330		330		330		330		1,430		1,430

		Professional fees		1,600		1,600		1,200		1,200		1,200		1,200		1,200		1,200		5,200		5,200

		Insurances		380		380		285		285		285		285		285		285		1,235		1,235

		TOTAL £		51,540		49,025		38,655		37,465		42,285		37,535		42,285		37,535		174,765		161,560
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Executive Summary

The business plan is on Ginger Fusion Cuisine Restaurant.
The business will offer Sunderland City an exceptional
dining experience by fusing world cuisines prepared by
well-known UK chefs with art and sensations Aspects such
as eco-friendly operations, premium ingredients, and
authenticity have differentiated Ginger Fusion Cuisine
Restaurant. The social media influencers, event planners,
eco-conscious consumers, and enthusiasts of culinary
delights are identified as the target customers.
Approximately £500,000 will be generated in revenue in its
first year of operation. The start-up fund will be £200,000
and the finance of this amount will be made through loans
and personal investments With its being an exceptional
culinary destination, innovation, sustainability, and a

dedication to quality have crucial roles
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                      Executive Summary The business plan is on Ginger Fusion Cuisine Restaurant . The business will offer Sunderland City an exceptional dining experience by fusing world cuisines prepared by well - known UK chefs with art and sensations . Aspects such as eco - friendly operations, premium ingredients, and authenticity have differentiated Ginger Fusion Cuisine Restaurant . The social media influencers, event planners, eco - conscious consumers, and enthusiasts of culinary delights are identified as the target customers . Approximately £ 500 , 000 will be generated in revenue in its first year of operation . The start - up fund will be £ 200 , 000 and the finance of this amount will be made through loans and personal investments . With its being an exceptional culinary destination, innovation, sustainability, and a dedication to quality have crucial roles 2        
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Vision

Ginger Fusion Cuisine
Restaurant provides
unique dining experiences
by offering a fusion of art,
textures, and global
cuisines crafted by

renowned UK chefs The short-term goal is to achieve
: revenue of £500,000 in the first

year and create a position in the
market and get recognition and a
loyal customer base within the
local community.

Business Goals

The long-term goal is to increase

the market reach and expand
operations to other cities within
the UK. The revenue will be
increased by 30% annually through
partnership and strategic plan.
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                                                                                             Vision              Ginger Fusion Cuisine Restaurant provides unique dining experiences by offering a fusion of art, textures, and global cuisines crafted by renowned UK chefs.         Business Goals                 The short - term goal is to achieve revenue of £500,000 in the first year and create a position in the market and get recognition and a loyal customer base within the local community.                The long - term goal is to increase the market reach and expand operations to other cities within the UK. The revenue will be increased by 30% annually through partnership and strategic plan.     3
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The Business Activities

Unique blends of flavours from diverse Offers customers an unparalleled dining experience

culinary traditions with a variety of taste sensations (Bi et al., 2020)

Sustainable practices in decor and Provides customers with a guilt-free dining experience
operations while contributing to environmental conservation

(Lisbeth, Ban and Kim, 2023)

Convenient options for  dine-in, Ensures accessibility and flexibility for customers to

takeaways,and eventhosting enjoy the offerings (Berezan, Millar and Raab, 2014)
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      The Business Activities 4                 Benefits  Features  Product/ Service  Offers customers an unparalleled dining  experience  with a variety of taste sensations (Bi et al . , 2020 )  Unique blends of flavours from  diverse  culinary traditions  Fusion Cuisine  Provides customers with a guilt - free dining  experience  while contributing to environmental  conservation  (Lisbeth, Ban and Kim, 2023 )  Sustainable practices in decor  and  operations  Eco - Friendly Environment  Ensures accessibility and flexibility for customers  to  enjoy the offerings ( Berezan , Millar and Raab , 2014 )  Convenient options for dine -  in,  takeaways, and event hosting  Online and Offline Services
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The restaurant has to maintain the
following:

Health and safety regulations for food
handling and restaurant operations
(Elobeid, Savvaidis and Ganji, 2019).

Licensing for alcohol service (if
applicable) (Sutherland, 2023).
Insurance coverage for property,
liability, and employees.
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                            The restaurant has to maintain the following: Health and safety regulations for food handling and restaurant operations ( Elobeid , Savvaidis and Ganji , 2019). Licensing for alcohol service (if applicable) (Sutherland, 2023). Insurance coverage for property, liability, and employees. Legal Requirements 5            
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                          Marketing  Market research to identify the viability of the business (Burns, 2022 )   Profitable customer segments : luxury food enthusiasts, eco - conscious consumers, social media influencers, event organisers (Mintel Store, 2023 )   Analysing market competitiveness : High ( Aviko , 2022 )   Premium pricing   Promotion : TV advertising, digital media, social media, and collaboration (Kotler and Armstrong, 2017 )    6
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Running the business

Employing staff: Head Chef, Sous Chef,
Front of house manager, Wait staff,
Kitchen Porter (Lightspeed, 2023)

Premises set up (Barringer and Ireland,
2019)

Risk Management (Soto -Simeone, Sirén
and Antretter, 2020)





image18.svg
                   Running the business    7  Employing staff: Head Chef, Sous Chef, Front of house manager, Wait staff, Kitchen Porter (Lightspeed, 2023)  Premises set up (Barringer and Ireland, 2019)  Partnering with the suppliers  Risk Management (Soto ‐ Simeone, Sirén and Antretter , 2020)   
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Forecasting
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cash flows
shows
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result

(Thompson,
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                      Finance  Financing startup costs using personal savings and loans: £200,000  Forecasting net profit and cash flows shows favourable result (Thompson, 2010)  Managing financing risk (Barringer and Ireland, 2019)    8
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Conclusion

Ginger Fusion Cuisine Restaurant is a good
investment for the investor. The entrepreneur has
performed comprehensive market analysis and
created detailed outline of the business plan that
would support successful startup.
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                    Conclusion Ginger Fusion Cuisine Restaurant is a good investment for the investor . The entrepreneur has performed comprehensive market analysis and created detailed outline of the business plan that would support successful startup . 9        
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