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Task 1
The Business Plan
Section One
Executive summary
                                                                                                                                	        	
 1.1 Business summary:
The name of the business is Coffee Story, solely owned by Syeda Bodrunnahar, which will be a modern coffee/snacks outlet with a good range of dishes produced from fresh ingredients. The business earns its revenue by serving coffee/soft beverages/snacks to the local customers. We will have a seating area as well as takeaway facilities. There will be a selection of coffee, and variety of snacks including some baked items to choose from our diverse menu.
1.2 Business Aims:
The aim of the business is to provide exceptional quality coffee/snacks maintaining a very high standard of hygiene in a very high-quality eco-friendly packaging. We endeavour to change the menu seasonally.
Section Two
The market
                                                                                                               	        	
 2.1 Our customers:
We will be located in Dinas Powys, which is a small town and community in the Vale of Glamorgan, South Wales. It neighbours the larger town of Penarth. Our main customers are local individuals and families who expect a very high standard of food & service. We also aim to serve a good number of tourists.
2.2 What prompts our customers to buy our product?
Most of the current coffee/snack outlets are serving traditional coffee/food. Our menu is diverse and innovative. Our main goal is to promote fresh ingredients, alongside very good packaging. With the exceptional coffee/food quality, our priority is a very courteous and prompt service.
Section Three
Market research
                                                                                                                                	        	
3.1 Key findings from desk research:
Our extensive online research shows only a few food outlets in the area with nothing outstanding.


3.2 Key findings from field research:
We also carried out a field survey and tried some food in the area. The best one that we visited is the Indian restaurant which is a traditional fine dining place.
Section Four
Marketing strategy
                                                                                                                                	        	
 Initial Marketing Drive:
	 
Strategy Name
	
Reason for choosing this strategy
	 
Cost

	Professional Website
	Web Presence
	£500

	Search Engine Optimization (Initially for the first 3 months), Social Media Pages
	 Online Marketing
	£1,500

	 Leaflet Distribution in the area
	 Publicity
	£500

	 AD in the local media / Local Football Club Sponsorship
	Enhanced Publicity
	 £500

	TOTAL COST
 
	 £2,500





Section Five
SWOT & USP
                                                                                                                                	        	                                                                               
5.1 SWOT analysis:
	 Strengths
Excellent Location
Excellent Passing Trade
Premises already benefits from appropriate planning Consent
Ideal size Premises
We will be looking to provide quality coffee/food and packaging
Experience of working in catering industry
Experience of working in an award-winning restaurant
Availability of parking in the front & in the rear
     
	 Weaknesses
New Business
Quality Customers
     
 

	 Opportunities
Potential of establishing a good name with our excellent coffee/snacks and quality service
	 Threats
Economic Uncertainty, High Inflation
Threat of increased food prices for volatility in the Markets
International Politics
     


 
 5.2 Unique Selling Point (USP):
Our unique selling point would be serving excellent quality food made from fresh ingredients. We aim to be customer focused and will go an extra mile to make our customers happy. 
 
Section Six
Human Resources
                                                                                                                                	        	
The business will employ 4 to5 people initially. I will be sourcing staff from the local community from diverse backgrounds considering their experience. Proper training will be provided so the staff will have the ability of multitasking.
Organogram:

 


Section Seven
Costs and pricing strategy
                                                                                                                                	        	
 7.1 Start-up Capital
	Description
	No. of Item
	Cost per Item
	Total Cost

	Premium for the Premises
	1
	£10,000
	£10,000

	Advance Rent
	2
	£1,583
	£3,166

	Coffee Machine
	1
	£2,000
	£2,000

	Espresso/Cappuccino Machine
	1
	£2,500
	£2,500

	EPOS System
	1
	£500
	£500

	Decoration (newly renovated)
	1
	£3,000
	£3,000

	Kitchen Accessories
	1
	£200
	£200

	Packaging Materials
	10000
	£0.20
	£2,000

	Fridge/Freezer
	3
	£1,500
	£4,500

	Initial Adverts
	1
	£1,000
	£1,000

	Chip Fryer Twin
	1
	£1,500
	£1,500

	Display Warmer
	1
	£500
	£500

	Chip warmer
	1
	£300
	£300

	Oven
	1
	£3,000
	£3,000

	Miscellaneous & Working Capital
	1
	£5,000
	£5,000

	Total Start-up Cost
	£39,166


7.2 Product Pricing Example
Our aim is to keep the cost as low as possible without compromising the quality; please see below an example costing of a gourmet beef burger, which we intend to sell for £3.00.
	Cappuccino Ingredients Cost
	Price

	Espresso
	£0.10

	Sugar/Milk etc.
	£0.10

	Packaging
	£0.20

	Total Cost
	£0.40


7.3 Cash Flow Statement with Operating Cost (First 12 months)

	
	Start -Up 
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Month 7
	Month 8
	Month 9
	Month 10
	Month 11
	Month 12
	Total

	Income
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Sales/Investment
	
	£14,000
	£14,000
	£16,000
	£16,000
	£16,000
	£18,000
	£18,000
	£18,000
	£20,000
	£20,000
	£20,000
	£20,000
	£210,000

	Loans
	£10,000
	
	
	
	
	
	
	
	
	
	
	
	
	£10,000

	Grants
	
	
	
	
	
	
	
	
	
	
	
	
	
	£0

	Investment
	£30,000
	
	
	
	
	
	
	
	
	
	
	
	
	£30,000

	Total Income
	£40,000
	£14,000
	£14,000
	£16,000
	£16,000
	£16,000
	£18,000
	£18,000
	£18,000
	£20,000
	£20,000
	£20,000
	£20,000
	£250,000

	Expenses
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wages
	
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£6,000
	£72,000

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	£0

	Rent
	
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£1,400
	£16,800

	Elec/Gas/Water
	
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£1,500
	£18,000

	Phone/Broadband
	
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£600

	Loans
	
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£484
	£5,808

	EPOS System
	
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£600

	Start-Up Cost
	£40,000
	
	
	
	
	
	
	
	
	
	
	
	
	£40,000

	Raw Materials
	
	£2,800
	£2,800
	£3,200
	£3,200
	£3,200
	£3,600
	£3,600
	£3,600
	£4,000
	£4,000
	£4,000
	£4,000
	£42,000

	Nat. Ins.
	
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£315
	£3,780

	Adverts
	
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£300
	£3,600

	Petrol
	
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£120
	£1,440

	Stationary
	
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£30
	£360

	Insurances
	
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£1,800

	VAT
	
	£2,334
	£2,334
	£2,667
	£2,667
	£2,667
	£3,001
	£3,001
	£3,001
	£3,334
	£3,334
	£3,334
	£3,334
	£35,007

	Rates
	
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£3,000

	Interest/Fees
	
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200

	Total Expenses
	£40,000
	£15,883
	£15,883
	£16,616
	£16,616
	£16,616
	£17,350
	£17,350
	£17,350
	£18,083
	£18,083
	£18,083
	£18,083
	£245,995

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Net CashFlow
	£0
	-£1,883
	-£1,883
	-£616
	-£616
	-£616
	£650
	£650
	£650
	£1,917
	£1,917
	£1,917
	£1,917
	£4,005

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Opening Balance
	
	
	-£1,883
	-£3,766
	-£4,382
	-£4,998
	-£5,614
	-£4,964
	-£4,313
	-£3,663
	-£1,746
	£171
	£2,088
	-£4,964

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Closing Balance
	
	-£1,883
	-£3,766
	-£4,382
	-£4,998
	-£5,614
	-£4,964
	-£4,313
	-£3,663
	-£1,746
	£171
	£2,088
	£4,005
	-£959
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Task 2
Individual Reflection
The Idea
I am really passionate about opening a café. The idea came in to my mind when I was working in an Indian restaurant in Cardiff. I noticed that the margin in selling coffee is huge. My vision is to provide a good environment for customers to have a relaxed time with good food & soft beverages. According to the British Coffee Association, British consumers drank approximately 98 million cups of coffee per day in 2021, which marks an increase of 28 million compared to 2008 . A survey from 2021 showed that 70% of British consumers drink at least two cups of coffee per day. So the demand for coffee is increasing. 
Entrepreneurial Skills
I am taking this as a challenge as I saw my father’s business growing from a small one to a really successful business. I was involved and I worked for my father at some point. Where I dealt with the customers day to day. I had to speak with the customers with good attitude to build up a good reputation and explained about the products . On that job I learnt how to deal with the customers dissatisfaction as well. Through the experience I realised that hard working, good effort and proper planning can build a successful business. During Covid I ran a home delivery food service from my home for the local community. I really had a good feedback about my small project. Previously, I set up tea/coffee stalls in our community cultural events to raise money for charity. I completed a Barista course successfully and I also completed level 2 Food and Hygiene course conducted by City  and Guilds, London. My plan is to put together on efficient team to run the business. Hiring a new team member for my coffee shop is about finding someone that will put my customers and my business first. When I go out for a coffee or light snacks, I would like the place to be clean, tidy and well decorated. My aim is also to have my coffee shop to have an excellent look. The seats should be comfortable . I would like to achieve highest rate of food hygiene. On the financial side my family will help me to arrange majority of the fund for this business; I will have to borrow about 20% of the cost from the bank. 
Market Research
Firstly, I will carefully select a location after conducting a demographic analysis of the proposed location of the business. The second part will include a field survey of the competitors and third part  will be a feedback from the potential customers about the proposed various aspects of the café.
Based on my reflectors I will consider the following steps:
· Develop a detailed business plan that includes my vision, market research, financial projections, and operational strategies
· Seek advice and mentorship from experienced coffee shop owners or business advisors
· Stay adaptable and open to feedback
· Grow and refine the business

Managrer

Overall Management
Barista

Coffee Making
Baker/Cook

Baking/Cooking
