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"Sneak and Sip" is a clever nod to Leicester’s reputation as the "City of Foxes." Foxes are known for their stealthy, sneaky nature—often spotted prowling quietly around urban areas, especially at night. "Sneak" captures this fox-like quality, suggesting a place to slip in, just like a fox, and enjoy a quiet moment or a hidden retreat in the bustling city.
The "Sip" part perfectly completes the name, hinting at a cosy environment where visitors can settle in, enjoy a warm drink, and enjoy the ambiance. 
The title combines Leicester’s iconic fox imagery with the idea of an inviting café, where locals and visitors alike can "sneak in" and "sip" away.
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1. [bookmark: _Toc182392169]EXECUTIVE SUMMARY 
The business plan analysed in this report revolves around the development of a new Turkish Halal themed cafe named Sneak and Sip Caffe. With competitors offering mass-produced fare or different cuisines, Sneak and Sip sees its point of differentiation as high-quality homemade menus and speciality coffee made with care. Financial projections estimate annual sales of £188,000 in the first year with a profit of £91,300 based on cautious revenue estimates. Start-up costs will be £80,000 from personal savings. Key goals in the first year include securing 100 loyal customers per week and participating in 5 local community events to build brand awareness in Leicester.
















2. [bookmark: _Toc182392170]THE BUSINESS IDEA 

[bookmark: _Toc182392171]2.1 The Product/Service 
 Sneak and Sip will be located at High Street, Leicester City  and will operate in the restaurant and food services industry. Sneak and Sip will offer customers authentic Turkish coffee, tea, and homemade Turkish desserts. The business will provide these products and services in a warm, welcoming café environment. Customers will be able to purchase Turkish coffee made using the traditional brewing method along with a variety of loose-leaf teas. A selection of traditional Turkish desserts such as baklava, kunefe and kadayif will be freshly made on the premises using high-quality ingredients. The value proposition is to provide customers with an authentic experience of Turkish cuisine and culture in a convenient central location (highspeedtraining.co.uk, 2023). The homemade products will be of high quality yet affordable. The café atmosphere aims to be warm and inviting for customers to relax and linger in.
 

 
[bookmark: _Toc182392172]2.2 SWOT Analysis Summary 

[bookmark: _2bn6wsx]Key strengths include the unique Turkish cuisine offerings not provided elsewhere locally and the experienced hospitality backgrounds of the management team. Higher start-up costs and lack of brand recognition compared to larger chains are weaknesses (Statista, 2024). Major opportunities exist to cater to the demand for halal dining options and to serve the large student population (Mordor Intelligence, 2024). Potential threats are rising costs from inflation and any economic uncertainty negatively impacting consumer spending. These threats will be mitigated by maintaining affordable pricing, controlling costs carefully and engaging with the local community (Young, 2023).


[bookmark: _Toc182392173]3. THE TEAM 
[bookmark: _Toc182392174]3.1   Key Personnel  
Name and Company Position: Florin Ionut Nitu, Manager 
 
Skills and Experience:  Teamwork, communication, decision making, risk taking, flexibility, leadership, visionary, strategic planning, empathy, honesty 
 
Role and Responsibilities: Manage finances, logistics, rota, salaries, advertising, social media, discounts  

Name and Company Position: Dimitar Karamanov, Chef 
 
Skills and Experience: communication, food safety, time management, attention to details, teamwork, leadership, cleanness, knowledge of food production methods, ability to work under pressure 
 
Role and Responsibilities: menu planning, kitchen responsibilities, food preparation, inventory management, kitchen supervision, kitchen equipment, training, health and safety, follow budgeting, cleaning kitchen 
 
Name and Company Position: Lidia Leva, Barista/ kitchen support 
 
Skills and Experience: food safety, knowledge of food production methods, customers experience, flexibility, brand representation, teamwork, work under pressure, observation, kitchen training 
 
Role and Responsibilities: knowledge of food production methods, customer service, making drinks, cash handling, health and safety, attention to details, reporting to the manager, cleaning.
 


Name and Company Position: Olga Brinza, Barista 
 
Skills and Experience: customers experience, flexibility, brand representation, teamwork, work under pressure, observation 
 
Role and Responsibilities: customer service, making drinks, cash handling, health and safety, attention to details, reporting to the manager, cleaning.
 
 
 
[bookmark: _Toc182392175]3.2 Skills Gaps & Key Partners 
A trained barista can effectively cover a chef in emergencies by leveraging their knowledge of café operations, food preparation, and hygiene standards. With cross-training in basic cooking techniques and kitchen equipment handling, they can assist in maintaining menu offerings and service continuity. This flexibility ensures that the café can continue to operate smoothly, even during unexpected staffing challenges.
[bookmark: _Toc182392176]3.2.1 Additional Staff Requirements (Roles and Responsibilities): 
[bookmark: _Toc182392177]3.2.2 Training and Development: 
[bookmark: _Toc182392178]3.2.3 Outsourced Support / Key Partners: 
 
· Accountant paid monthly £90 
·  Maintenance team paid for work  

 


[bookmark: _Toc182392179]4. MARKET RESEARCH 
[bookmark: _Toc182392180]4.1 Market Information, Trends and External Factors
Leicester is a city in England with a population of around 400,000, a large part being from South Asian and Muslim backgrounds. This makes Leicester one of the most diverse cities in the UK. Around 20% of Leicester's population is Muslim, which supports the need for halal-certified dining places like Sneak and Sip Cafe. The halal food market is growing in the UK, predicted to reach £5 billion by the end of 2024. As a diverse city with a sizeable Muslim population, Leicester is a prime location for halal-certified restaurants and cafes. 
With our convenient hours from 7 AM to 9 PM, Sneak and Sip Café is the right place for customers to enjoy our daily delights and special menu. Trends show an increasing need for experiential dining among young professionals and students, with preferences for venues that blend settings with culturally unique menus. Sneak and Sip’s Turkish-inspired menu align with this modern tendency, providing a niche through savoury meals and desserts. Moreover, social media existence is critical, mainly as Leicester guests rely on digital platforms to discover and review new places. Sneak and Sip Café offers all the details on social media platforms to make it easier for diners to find this café and enjoy the dishes. 
Our PEST analysis shows up economic pressures from inflation impacting ingredient costs, which requires maintaining competitive pricing without compromising quality. Social trends, like the increase in halal-mindful and family-oriented customers, promote Sneak and Sip's broad menu. Another important fact is that technology takes over and this means that online ordering and digital presence are crucial, suggesting that a solid social media existence will boost customer reach.
[bookmark: _Toc182392181]4.2 Customer Profiles 
Sneak and Sip Café in Leicester offers a warm and attractive space for a diverse group of customers, all interested in the rich flavours of authentic Turkish cuisine, halal dining options, and homemade desserts. The café aims to create a friendly atmosphere where everyone feels welcome. Here are three unique customer profiles that commonly will dine at Sneak and Sip Cafe :
1. Local Families: Leicester’s diverse population includes many families looking for halal-certified, family-friendly dining options. Sneak and Sip offers group seating and a range of dishes suitable for all ages, making it ideal for a family day out. Families may visit for breakfast, brunch, or dessert, enjoying the communal and welcoming setting. 
2. Young Professionals and Students: Leicester is a great community of young professionals and university students who visit coffee shops for social gatherings, study meetings, or a change of usual places. This group will be attracted by Sneak and Sip’s casual yet stylish interior, speciality coffee, and homemade desserts, making it an excellent place for casual interaction and recreation. 
3. Tourists and Food Enthusiasts: With Leicester’s growing tourism, and annual events remarkably for food and cultural experiences, Sneak and Sip Cafe appeals to visitors interested in exploring unique, authentic Turkish flavours and homemade desserts. These customers often seek trending spots with a local vibe, likely engaging with Sneak and Sip’s online presence and enjoying the aesthetic and culinary appeal.
[bookmark: _Toc182392182]4.3 Competitor Profiles 
Sneak and Sip Café has potential competitors based on the location, including Haute Dolci, Bru Coffee and Gelato, and Herb Leicester. 
Haute Dolci offers a menu from waffles and pancakes to signature desserts. The whole experience takes place in an elegant atmosphere. The high-end vibe and luxe focus are attractive for millennials and Gen Z searching for an exciting display. However, it comes with a steep price tag that may not attract diners with reduced budgets, and its food is primarily dessert, not a full meal. Sneak and Sip Café, however, will focus on the market of family-oriented consumers, offering a more casual, but homemade sweet and savoury option than Haute Dolci, which directly falls under the luxury category of excess categorical consumers. Specialising in authentic Turkish pastries and savoury choices, Sneak and Sip Cafe has a competitive edge for those looking to indulge in sweet treats or a full meal. 
Yet another possible competitor is Bru Coffee and Gelato, which offers a laid-back coffee-centric environment specializing in artisanal gelato, and light snacks. The place has a welcoming vibe with a budget menu. It appeals to students and young professionals as  its a casual bar-like space and allows them to grab bites quickly.  It is more of a snack place rather than a cultural experience. In this case, Bru Coffee and Gelato do not have a menu such as Sneak and Sip Café, which offers a taste of Middle Eastern culture with Turkish everything - décor and menu items in particular, Sneak and Sip Cafe greets with an intimate, authentic atmosphere. Sneak and Sip Café occupies a sweet spot between the Mediterranean and Turkish flavours, focused on the diverse appeal of cultural food lovers and guests preferring halal options. 
Sneak and Sip Café will probably face another competitor like Herb Leicester. Only it is just a vegan restaurant promoting healthy, eco-conscious consumers about sustainability and plant-based options. Thus, their appeal to vegan and vegetarian supporters and consumers interested in sustainable eating is very limited, and people looking for more meat and dairy on the menu aren’t attracted of this place. Sneak and Sip Cafe will promote its halal certification and Turkish-inspired cuisine to attract health-conscious consumers and food lovers. Casual food options with halal menu components for both savouries and homemade desserts mean that there is a distinct option for dietary preference and background. Where Sneak and Sip do gain the clear competitive edge is its culturally rich, authentic Turkish menu, combined with an adaptable menu that includes savoury meals and sweet treats that are focused on the family market, halal diners, and those seeking a unique, special experience.

[bookmark: _qsh70q][bookmark: _Toc182392183] 5. MARKETING PLAN
[bookmark: _3as4poj][bookmark: _Toc182392184]5.1 Price
The pricing strategy of Sneak and Sip will be affordable, yet customers would pay a little more for quality products to cater for both the frequent users and those who would want to give it a taste once in a while. Pricing will be set just above the local average to give the cafe more credibility as a higher-end halal-friendly cafe without being excessively expensive (Prasad and Krishna, 2023). For example, signature desserts will cost between £5 and £7 and artisanal drinks will cost between £3.50 and £5. Compared to the existing cafes, this pricing will target a better quality of homemade and halal at the same trying to compete for student and professionals ‘pocket money.

[bookmark: _1pxezwc][bookmark: _Toc182392185]5.2 Product
A key point in the cafe’s brand will be to communicate cosiness, sincerity and modern interior design to reflect its homemade production. Divisions of earth tone colour will be used for the restaurant logo to represent freshness and natural ingredients in the food menu while wooden decor with bright contrasting hues will be provided for a comfortable seating arrangement of up to 40 guests. When it comes to packaging it will be fully compliant with the green culture and quality by observing the following: take away packaging or kraft paper bags, coffee cups which are reusable and biodegradable cutleries. Some examples of this are posters showcasing rooms of the hotel, or visuals for social media accounts that will always keep this natural, ‘homely’ feel (Charoenphol and Barrett, 2019).
[bookmark: _49x2ik5][bookmark: _Toc182392186]5.3 Placement
Sneak and Sip will be located at Leicester High Street, which is a good strategic location since it is easy to access and has high traffic making it easy to market to locals as well as tourists. For the sake of reaching the online traffic, the cafe will have a working, popular social account such as Instagram, and Facebook, including the ads for the youth audience and choosing the geo-targeted ones (Hunter et al., 2017). The physical store will be accessible, and online services will be achieved through food delivery applications such as Uber Eats app and Deliveroo. This location-based and web-based method helps to provide people with comfort and the most extensive choice of products.
[bookmark: _2p2csry][bookmark: _Toc182392187]5.4 Promotion
Advertising and marketing of Sneak and Sip will require a broad range of methods, ranging from online and offline media to customer engagement aiming at making the company popular and gaining a steady customer base. On the social media front, the two most popular platforms for Marketing are Instagram and Facebook, these make posts daily with customer feedback and deals such as dessert of the day among others (Wuisan and Handra, 2023). 
[image: A graph of blue bars with white text
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Figure: UK Trends in the Use of Social Media
(Source: Newman et al., 2013)



[bookmark: _147n2zr][bookmark: _Toc182392188]6. KEY RESOURCES
[bookmark: _3o7alnk][bookmark: _Toc182392189]6.1 Premises
Premises on Leicester High Street will act as the main production hub, local shop, and focus of customer relations. It will also have a kitchen and storage room and a separate dining hall with 40 covers. Costs of monthly rent and business rates for such a strategic location are said to be about £1,500 considering the market rates of similar premises. This cost relates to the requirement for strategic location and access to create a suitable setting in which to host and interact with customers.
[bookmark: _23ckvvd][bookmark: _Toc182392190]6.2 Equipment
Machinery for Sneak and Sip involves acquiring and hiring operational equipment such as Espresso machines, blenders, ovens, refrigerators and other related food preparation facilities to maximize the production capacity of the drinks and desserts (Melkamu, 2021). But to ensure that we get quality equipment at reasonable prices we have been able to shortlist the following reliable suppliers who will supply us fairly used kitchen equipment at a one-off payment of £4000. The suppliers are; Nisbets UK and Caterkwik. These machines are expensive to buy due to their durability and commercial quality which is necessary in supporting the organization’s functioning and product quality.
[bookmark: _ihv636][bookmark: _Toc182392191]6.3 Key Suppliers
Suppliers in the cafe will offer sundry products which are natural and halal for the creation of homemade sweets and drinks. Local prospective sellers are halal-certified bakers and distributors, while other suppliers can be from Bidfoods in bulk produce (Douglas et al., 2021). A monthly supply cost ranging from £500- £1200 is expected for dairy products, grains, fruits and everything in between. While choosing suppliers the café needs to aim at quality, and regularity and also make sure the suppliers the cafe works with provide halal-approved products to meet the customer satisfaction and keep this speciality of the cafe.
[bookmark: _32hioqz]

 
[bookmark: _1hmsyys][bookmark: _Toc182392192]7. FINANCES AND START-UP SUPPORT
	EXPENDITURE
	Year 1 (£)

	Company Registration
	100

	Rent/Rates
	18,000

	Staff Wages
	48,000

	Utilities
	4,200

	Marketing and Materials
	6,000

	Insurance
	2,000

	Equipment Purchase
	4,000

	Stock/Materials Purchases
	14,400

	Total Expenditure
	96,700



	INCOME
	Year 1 (£)

	Sales A (Drinks)
	60,000

	Sales B (Desserts)
	48,000

	Capital introduced
	80,000

	Total Income
	188,000







	YEAR ONE PROFIT/LOSS
	£

	Total Income
	188,000

	Total Expenditure
	96,700

	Profit
	91,300



[bookmark: _41mghml][bookmark: _Toc182392193]7.1 Financial Summary
These projections have been arrived at by market study and anticipated traffic on the Leicester High Street. The variables such as expected daily sales of new as well as returning customers have been captured by the estimated £9,000 earned from drinks and desserts monthly. Material costs were established based on quotations from local suppliers and equipment sellers and Wages captures two baristas, a manager and a baker. Marketing costs include promotional costs and are targeted primarily at the creation of awareness through website and offline media in the first few months.
[bookmark: _2grqrue]A potential start for a new business with partners ready to invest £ 80,000 in total will be easy to start a business with guaranteed revenue generation to support the growth and popularity of Sneak and Sip among Leicester residents. 
 












 
 APPENDICES 
 
Appendix A – SWOT Analysis 
 
	STRENGTHS
	WEAKNESSES

	· Unique product offerings
· Experienced management team
	· Higher start-up costs than competitors
· Less brand recognition than chains

	OPPORTUNITIES
	THREATS

	· Gap in the market for halal options
· Growing student population locally
	· Rising costs from inflation
· Economic uncertainty affecting spending



























Appendix B – PEST Analysis 
 
	Political
	Economic

	· Local authority regulations around food hygiene, licensing, and code of practice. 
· Monitor any policy changes that could impact costs e.g. changes to minimum wage. 
	· Risk of economic downturn reducing consumer spending power in the area.
· Offer affordable price points and value for money. 

	Social
	Technological

	· Growing popularity of artisan coffee shops and interest in ethnic cuisines.
· Leverage trend to attract new customers through authentic Turkish products.
	· Rising customer use of online reviews and social media influencing choices.
· Prioritise excellent customer service and active online presence/promotions.




 












Appendix C – Copy of Pitch Supporting Material 
[image: A fox holding a cup of coffee
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1. Introduction 

1.1 Logo and location 
1.2 Freshly made Turkish desserts- baklava, kunefe, kadayif and traditional Turkish coffee and tea
2. Team

 Florin Ionut Nitu, Manager: Teamwork, communication, flexibility, leadership, strategic planning, honesty 

 Dimitar Karamanov, Chef:  Food safety, time management, cleanness, knowledge of food production methods
	 
Lidia Leva, Barista/ kitchen support:  Knowledge of food production methods, customers experience, flexibility, brand representation, teamwork

Olga Brinza, Barista: Customers experience, flexibility, reporting to the manager, cleaning



3. Problems
 3.1 New Cafe on the main street with less popularity in the city.

3.2 Rising living cost.

4. Solution

4.1Advertising in social media, offering unique Turkish cuisine that is not provided anywhere locally, and engaging with the local community.

4.2 Controlling costs carefully, affordable prices, discounts, and special offers.

5. MARKET RESEARCH 
5.1 Market Information, Trends and External Factors
Around 20% Muslim and South Asian population. 
Halal Market: £5 billion by the end of 2024.
Convenient hours and a strong social media presence.
5.2 Target Customer Profiles
1.	Local Families 
2.	Young Professionals and Students 
3.	Tourists and Food Enthusiasts 
 5.3 Competitor Analysis
Luxury dessert-focused Haute Dolci, 
Snack-oriented Bru Coffee and Gelato, 
Vegan-focused Herb, 
Sneak and Sip offers a balanced menu of savoury meals and sweets in an intimate, cultural setting for families, young professionals, and students as well as tourists.

6. Marketing Plan
Compared to the existing cafes, this pricing will target a better quality of homemade and halal at the same trying to compete for student and professionals' pocket money. 
A key point in the cafe's brand will be to communicate cosiness, sincerity and modern interior design to reflect its homemade production. 
Sneak and Sip will be located at Leicester High Street, which is a good strategic location since it is easy to access and has high traffic making it easy to market to locals as well as tourists. the cafe will have a working, popular social account such as Instagram, and Facebook 
Suppliers in the cafe will offer sundry products which are natural and halal for the creation of homemade sweets and drinks. 
Premises on Leicester High Street will act as the main production hub, local shop, and focus of customer relations. 

7. Financial projection

Year 1 Projected Expenditure: £96,700
• Fixed Costs: Company registration, rent/rates, insurance, and utilities,
totaling approximately £24,300. These essentials secure our location, brand
legitimacy, and operational continuity.
• Wages: £48,000 to employ a skilled team consisting of two baristas, a
manager, and a baker, ensuring quality service and products.
• Marketing and Materials: £6,000 allocated primarily to establish our
brand through initial advertising, both online and offline, targeting Leicester residents
and the high-traffic High Street.
• Equipment and Stock: £18,400 to cover start-up equipment and initial
stock purchases, based on competitive local supplier quotes.

Year 1 Projected Income: £188,000
• Sales from Drinks: £60,000
• Sales from Desserts: £48,000
• Capital Introduced by Partners: £80,000

Based on our market research, we anticipate earning an estimated £9,000 per month
from sales of drinks and desserts. This will establish Sneak and Sip as a go-to spot
for residents and visitors alike, driven by our focus on quality, ambiance, and unique
offerings.

Year 1 Projected Profit: £91,300

Our forecasted profit demonstrates that Sneak and Sip will reach profitability in the
first year, providing significant returns on investment. With our secured capital and
clear expenditure plan, the venture will be well-positioned for consistent growth,
enhanced brand visibility, and a loyal customer base.

	
Conclusion
Sneak and Sip is ready to launch with a strategic financial foundation and robust
market demand, backed by an investment of £80,000 from committed partners.
We’re confident that our financial and operational strategies will lead to strong first-
year revenue, brand growth, and the establishment of a highly regarded café
experience in Leicester. With start-up support, Sneak and Sip will become a
profitable, beloved destination on Leicester’s High Street.
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