Name: NICOLAE LAURENTIU SAVULESCU
Business Plan for: Naija Memories Cuisine Ltd
	Lecturer:
	BEN CHONG

	Date:
	31.05.2024

	Team members:
	Amanioaei Eliza Andreea 2216057, Muntean Emanuela Ioana 2018070, Sanyaolu Fasilat Abiodun 2129103, Savulescu Nicolae Laurentiu 2208660.




Business plan contents
Executive Summary…………………………………………………………………………………………………………….3
1 Executive summary
3
2 Business details
4
3 Key personnel
5
Vision
6
4 The business idea
6
5 Business goals
6
6 What the business does
7
7 What makes the business different
7
8 Legal requirements
7
Marketing
8
9 Market research
8
10 Profiling customers
8
11 Profiling competitors
9
12 Managing market risks
9
13 Pricing
9
14 Promotion and advertising
10
Running the business
11
1115 Staff


1116 Premises


1117 Suppliers


1218 Equipment


1219 Managing operational risks


13Finance


1320 Start-up costs


1521 Profit and loss forecast


1622 Sourcing finance


1623 Managing financial risks


1724 Cash flow forecast





	
	

	
	1 Executive summary (We suggest you complete this section after you have completed the other sections of the Business Plan).
The idea is based on the growing demand for Nigerian food, from the people that are living or visiting the UK, who are missing their local food and traditions. In 3-5 years, the business aims to expand its current space to accommodate more customers, introduce new and innovative dishes to its menu, and improve profitability by optimising operations.
The trends in the chosen market are:

· Street food influence. 

· Health Focus.

· Delivery Services Growth.
The business will introduce premium beverages, street food such as suya (spicy grilled meat), puff-puff (fried dough), and unique packed sweets such as akara (bean cakes), within the current price ranges to increase its upscale offerings. The prices will be calculated based on costs of ingredients, preparation time, additional costs, and desired profit margin.

Naija memories cuisine will be promoted in the following ways: social media, online advertising, public relations, and word-of-mouth.
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	

	
	2 Business details

Company name:

NAIJA MEMORIES CUISINE
	

	
	Address:

189 City Road, Fenton, Stoke-on-Trent, ST4 4NA
	

	
	Primary contact method
Phone NO.: 01782 412628
Email: naijamemoriescuisine@info.com
	

	
	
	

	
	The business will: (Provide a brief description of what your business will do)
The idea is based on the growing demand for Nigerian food, from the people that are living or visiting the UK, who are missing their local food and traditions. The best quality food at affordable prices is served to customers, who are given a top priority and are provided with a proper Nigerian taste. A chef with an experience of 7 years was hired for the preparation of the best Nigerian food in town.
	

	


	
	
	
	
	
	

	
	3 Key personnel

Details of owner(s):
Name: Amanioaei Eliza Andreea
	

	
	Position/main responsibilities: Marketer
	

	
	Experience and knowledge of our industry: Marketing Manager
	

	
	
	

	
	Previous employment: Marketing Specialist
	

	
	Key skills brought to the business: Strategic planning, Market research, Digital Marketing
	

	
	Business experience and any training undertaken: BA in Marketing
	

	
	Academic/professional qualifications: Google Adds Certification
	

	
	Salary expectations £39.000
	

	
	Name: Muntean Emanuela Ioana 
	

	
	Position/main responsibilities:  Accountant
	

	
	Experience and knowledge of our industry: Senior Accountant
	

	
	Previous employment: Staff Accountant
	

	
	Key skills brought to the business: Financial Reporting, Tax preparation, Auditing
	

	
	Business experience and any training undertaken: Certified Public Accountant (CPA)
	

	
	Academic/professional qualifications: BA in Accountability
	

	
	Salary expectations £ 38.000

	

	
	Name: Sanyaolu Fasilat Abiodun
Position/main responsibilities: Owner

	
	Experience and knowledge of our industry: Restaurant Manager

	
	Previous employment: Restaurant Manager

	
	Key skills brought to the business: Entrepreneurial Leadership, Customer Service Excellence

	
	Business experience and any training undertaken: Food Safety Manager Certification

	
	Academic/professional qualifications: Certificate in Restaurant Management

	
	Salary expectations £40.000 

	
	Name: Savulescu Nicolae Laurentiu

	
	Position/main responsibilities: Manager

	
	Experience and knowledge of our industry: Restaurant Manager

	
	Previous employment: Assistant Restaurant Manager

	
	Key skills brought to the business: Communication, Problem Solving, Time Management

	
	Business experience and any training undertaken: Professional Development Course

	
	Academic/professional qualifications: BA in Business Administration

	
	Salary expectations £ 30.000


Vision

	
	
	

	
	4 The business idea
	

	
	Sum up your business idea:

The business idea of the “Naija Memories Cuisine” is to give the Nigerian food with the good packaging and at the best quality in the United Kingdom (McKeever, 2018). The idea is built basically on the growing demand of the Nigerian food, from the local people who are living or visiting the UK, who want to have proper Nigerian food, as they miss the local food of their country. The best quality food at affordable prices will be served to the customers. In the establishment, the customers are given top priority, and a 24*7 helpline service where all their queries are solved immediately, related to taste, price, and packaging. For the health and safety measures, the organisation is approaching raw materials and ingredients that are healthy. The human resources that are considered in this business are chef, owner and the accountant who will manage all the financial aspects – as a result, the critical rales of these staffs must be carefully defined and managed (National Restaurant Association Educational Foundation, 2023). The services are given on a virtual platform and the fees is being paid to the delivery partners hence, effective revenue management strategies, including optimal fee structure for delivery partners, are essential for maximising profitability in the restaurant industry. The food is promised to be delivered within 30 minutes, if the location is in the 5 miles range (Stutely, 2012). The chef that was been hired is having the experience of 7 years in the preparation of the Nigerian Food. In essence, hiring and retaining skilled chefs with extensive experience in the desired cuisine is crucial for delivering an authentic and high-quality dining experience (Codini et al., 2023).

	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	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) (SMART Target as the basis)
	

	
	· Build a loyal customer base is essential for the long-term success of the restaurant.
· Generate positive reviews. 

· In the first year, the restaurant will focus on refining its menu, optimising the kitchen operations, and providing an exceptional dining experience.

· Boost the income and success of the restaurant.

                                                                                                        (Keiningham et al., 2020)

	

	
	
	

	
	2. Where do you see your business in 3-5 years’ time?

· The restaurant plans to expand its current space to host more customers.
· Will introduce new and original dishes to its menu, to please various tastes and preferences.

· Build a solid brand presence through effective marketing, social media, and community participation.

· The restaurant aims to improve profitability by optimising operations, controlling costs, and maximising revenue streams.

· Will provide an exceptional customer service, create a welcoming atmosphere, and deliver high-quality food, to satisfy customers who will become loyal and recommend the restaurant to others. 
                                                                                                                                    (Ryzhkov, 2024)

	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does


	

	
	Product/service

Features
Benefits
· Jollof Rice
· Rice served with fried plantains, grilled chicken, or fish.
· One-pot filled with flavour 
· Pounded Yam and Egusi Soup
· Vegan option.
· Creamy and flavourful.
· Moi Moi
· Nutritious.
· Improves blood circulation.
· Pepper Soup
· Low in calories, carbs, and free of dairy and gluten.
· Perfect for cold winter days.
· Fried Rice
· Easy to digest.
· Good source of protein.
· Banga Soup
· Can be customised by adding different proteins.
· Rich in nutrients.
· Akara
· Served as a snack.
· Can help preventing type 2 diabetes

	

	
	
	

	
	                                                                                                                                  (Oyibo, 2024)

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 restaurant is offering an authentic Nigerian cuisine that brings all the rich and diverse flavours of the country.
· Will focus on traditional recipes, fresh ingredients, and bold spices.

· By creating an atmosphere that reflects Nigerian culture and hospitality, the restaurant will differentiate itself on the market.
                                                                                                                           (Sheykin, 2024)
	

	
	
	


	
	
	

	
	8 Legal requirements (including regulations and licences particular to your business)
The legal and insurance requirements that apply in your business are:
· Register the business as a Ltd with Companies House,

· Appling for a premises licence and a business licence through the local council,
· Ensure compliance with food safety standards,
· Liability insurance,
· Worker’s compensation insurance,
· Property insurance.
                                                                                                                         (Sutherland, 2023)
	

	
	You will meet your legal and insurance requirements by:
The owner will work with legal counsel and insurance providers to obtain the necessary coverage and will implement policies and procedures to ensure with all legal and insurance obligations.
	

	
	
	


Marketing

	
	
	

	
	9 Market research
	

	
	Trends in your chosen market are:

· Street food influence. This trend is becoming popular in street food markets and festivals.
· Health Focus: Opportunity to market Nigerian cuisine's health benefits.

· Delivery Services Growth: Increased use of food delivery platforms expands reach for Naija-Memories Cuisine.

                                                                                                                                  (Agwu, 2023)
	

	
	How you know this: (Provide examples with references)
· Market Research Support: Insights from MarketLine and Statista highlight trends in convenience, sustainability, and ethnic food diversity, showing market potential for Naija-Memories Cuisine.

· Online Food Delivery Growth: Data indicates a rising market for online food delivery and ethnic cuisines in the UK.

· Consumer Trends Validation: Market observations, customer feedback, and social media trends confirm increased interest in ethnic foods, health consciousness, and delivery service convenience, guiding Naija-Memories Cuisine's marketing strategy.

                                                               (MarketLine, 2023, MarketLine, 2024, Statista,2024) 
	

	
	10 Profiling customers

The customer groups you will be selling to are: (4 x Customer profiles minimum)
1. Young Professionals: Age group 25-35, busy, looking for rapid meals in their lunch breaks, or after work, prefer accessible place, healthy options, and the reasonable prices.
2. Families: Parents with children, looking for family-friendly dining experiences, preferring large spaces, kid-friendly menu, and a welcoming ambiance.
3. Food Enthusiasts: Diverse age groups, enthusiastic about discovering authentic Nigerian gastronomy, looking for exclusive tastes, traditional dishes, and cultural environment.
4. Students and Budget-Conscious Individuals:  Typically, young adults, wanting for value for money, struggling to find cheap meals, student discounts, and socializing spaces.
                                                                                                                                              (Beambox, 2021)
	

	
	Your customer research has shown what your customers want is: 
	

	
	·  Diverse Authenticity: Demand for authentic, varied culinary options.

· Health Focus: Interest in healthy, organic menu items.

· Convenience: Preference for home delivery or easy pick-up services.

· Cultural Storytelling: Attraction to brands with unique cultural narratives.

· Sustainability: Support for environmentally responsible practices.

· Digital Engagement: Importance of a strong online presence.

· Community Experience: Desire for communal and social dining environments.

· Value: Expectation of quality with competitive pricing.

· Ambience: Interest in the overall dining atmosphere.

· Reputation: Reliance on online reviews and recommendations.

                                                                                                    (SimilarWeb, 2024)

 
	

	
	
	

	
	How you know this:

· Based on comprehensive market research and data analysis, including insights from SimilarWeb analytics, case studies, and industry reports. This evidence provides a deep understanding of customer behaviours, preferences, and trends relevant to our target market segments.
	

	
	Number of customers you expect to win in each group and what they might pay:

Group

Number of customers

Price they might pay per meal
Young professionals
35
£30 
Families 
25
£80 per family
Food enthusiasts 
40
£40
Students and budget-conscious individuals
30
£15
                                                          (Mordor Intelligence, 2023, SimilarWeb, 2024)
	

	
	
	


	
	
	

	
	11 Profiling competitors


	

	
	Competitor name

Strengths

Weaknesses

· Johns Bar and Restaurant
· Well trained staff and fresh food
· Late start time
· Red Sea
· Delicious food 
· The location on the map is different from where the restaurant is
· The Old Swan
· Good food
· Bad service
· Josiah’s Brasserie at the Double Tree by Hilton Stoke on Trent

· Polite and friendly staff
· Waiting time for food is too long

· Windmill 
· Nice food
· Poor service and noisy 
                                                                                      (Tripadvisor, 2023, OpenTable, 2024)
How you can improve on their offer and/or price(s) unique offerings:
	

	
	The business will introduce premium beverages, street food such as suya (spicy grilled meat), puff-puff (fried dough), and unique packed sweets such as akara (bean cakes), within the current price ranges to increase its upscale offerings. It will also expand its menu with high-end dishes, capitalizing on market gaps. Additionally, eco-friendly packaging options will be offered for a fee to align with sustainability trends.
	

	
	
	

	
	
	

	
	12 Managing market risks

Write down the risks you have identified:

1. Economic conditions. Instabilities in the economy will influence the consumers’ spending habits.

2. Strong competitors could be a risk for the restaurant’s market share and profitability.
3. Changing in consumer preferences can affect the menu offerings.

4. Changes in regulations or health guidelines.

5. Seasonal fluctuations can affect revenue and cash flow.

6. Currency fluctuations can impact the cost of imported ingredients.
                                                                                                                               (BlueCart, 2023)
	

	
	How will you manage these risks so that they become less of a threat:
	

	
	1. Diversifying the menu offerings, target customer base, and sources of revenue can help reduce dependence on a single product or market segment.

2. Stay informed about market trends, consumer preferences, and competitors to be able to adapt strategies accordingly.
3. Conduct regular risk assessments to identify the risks and develop risk management strategies and contingency plans for each identified risk.
4. Stay updated and ensure that the restaurant meets all the requirements.

5. Build a strong relationship with the customers through excellent service, response to feedback and loyalty programs to retain customers and attract new ones.

6. Utilize technology tools for inventory management, online ordering, and marketing to modernise operations and improve the customer experience.

                                                                                                                    (BlueCart, 2023)
	

	
	13 Pricing
	

	
	How you can calculate your prices:
	

	
	· The prices will be calculated based on costs of ingredients, preparation time, additional costs, and desired profit margin. Furthermore, factors like the type of cuisine, portion sizes and location can influence the price.
                                                                                                             (Lightspeed, 2022)
	

	
	
	


	
	
	

	
	How your prices compare with the competition:
	

	
	Product/service

Your price(s)
Range of competitor prices (per unit)
Nigerian Beverages

£3-8

£5-10

Packed Sweets

£2-6
£3-10
Authentic Nigerian Dishes

£8-30
£5-20
Packaging

£2
£1
Dine-in experience

£15-30
£10-40
Events (cultural-marekting)

£25 per person

	

	
	Reasons for the difference between your price(s) and your competitors’ price(s):

Our competitive pricing, from £3 for beverages to £30 for premium dine-in experiences, is driven by authentic flavors, direct sourcing, and eco-conscious practices. We offer value across a range of Nigerian dishes and sustainable packaging, catering to diverse preferences and supporting environmental responsibility.


	

	
	
	


	
	
	

	
	14 Promotion and advertising

How and where will you promote your product/service?
	

	
	Nn
	

	
	Naija memories cuisine will be promoted in the following ways:
· Social media: Facebook and Instagram accounts will be created where photos of food, menu, and events, will be posted.

· Online advertising: The restaurant will buy online advertising to reach potential customers.

· Public relations: The participation in community event will be announced through local newspapers.

· Word-of-mouth: The excellent customer service and food provided will create a positive word-of-mouth experience.

	

	
	
	

	
	
	


Running the business

	
	
	

	
	15 Staff


	

	
	Role

Total cost

Necessary experience

Specialist skills and/or qualifications

Chef De Cuisine (Head Chef)
£27.000
Must be duly experienced in preparing different Nigerian Cuisines, creating menus, inventory management, preparing dishes and generally managing the kitchen.
Creativity, innovation, and attention to details 

Food safety and hygiene practices 

Culinary training from a Nigerian catering school 

Well-organised and quick-thinking 

Ability to create and prepare traditional Nigerian dishes. 

At least, 3 years of experience.
Chef 

£25.000
Must be creative, innovative, and experienced in making local Nigerian cuisines and delicacies.
Teamwork, attention to detail, well organised and ability to think quickly.

Ability to create a menu and prepare the dishes on the menu. 

Culinary training from a Nigerian catering school. 

At least, 2 years of experience. 
Waiter 

£23.000
Must be experienced in taking and receiving individual orders, delivering food, and attending swiftly and excellently to each customer’s order and request.
Communication Skills, 

Customer service skills, 

Must be able to work under pressure and pay attention to details.
Cleaner 
£20.000
Previous experience is required.
Must be organised. 

Ability to work under pressure and in a fast-paced environment. 

Strong work ethic.

	

	
	16 Premises

Cost £

Premises required at start-up: Fenton, Stoke on Trent
£18.600 PA (Zoopla,2024)
Premises required in the future (if different):      
£     

	

	
	17 Suppliers

Your key suppliers and their credit terms

Supplier

What you’ll buy from them

Number of days’ credit

· Carlsberg 
· Beer 
· Cash on delivery
· Bidfood 
· Fresh, frozen, ambient food
· within 7 days
· Farmison & Co
· Meat 
· In 14 days
· Just Perfect Wines
· wines
· in 30 days
· Reynolds 
· Fruit, salad, and vegetables
· Dairy 

· Specialist cheese 

· In 7 days
· Wigmore Trading
· Authentic Nigerian food products
· Cash on delivery

	

	
	
	

	
	                                                                                                                                                              (Abdalla, 2022)
	


	
	
	

	
	18 Equipment
	

	
	Resource 
When

How funded

Cost £ per unit
Cooking equipment
Before 
Start-up 
2*£675 gas stove
£940 grill

2*£390 oven

Fryers and microwaves
Before 
Start-up
2*£160 fryer
£165 microwave

Mixer 
Before 
Start-up 
£190
Fridge and freezer
Before 
Start-up 
2*£1200 fridge
2*£1300 freezer

Coffee machine 
Before 
Start-up
£1800
Safety Equipment (Aprons, First Aid Kits, Fire Extinguishers)
Before 
Start-up
£1000
Cooking Equipment (pots, pans, mixing bowls, Ladles, cutting boards)
before
Start-up
£400 pots

£170 pans

£50 mixing bowls

£100 cutting boards

Dishwashers 
Before 
Start-up
£2350
Shelving units and drying racks
Before 
Start-up
£400 shelving units
£150 drying racks

	

	
	
	

	
	
	

	
	                                                                                                                                                  (GGM Gastro, 2024)
19 Managing operational risks.
Risk

Solution

Staff

- Train people extensively to increase skills and expertise.

- Cross-train to ensure critical team members can manage tasks.

- Develop a robust communication strategy to quickly resolve internal issues.
Suppliers

-Diversify suppliers to reduce reliance.

- Regularly evaluate supplier performance and reliability.

- Stay in touch with vendors to prevent problems.

	

	
	
	


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.



	
	
	

	
	20 Start-up costs
	

	
	Calculate how much money you need before you start trading.

[image: image1.emf]£

2,000

100

14,000

15,000

1,000

0

400

750

3,100

400

500

2,000

500

0

300

20,170

1,000

3,000

0

0

0

0

IT and computers

Telephones and broadband

Equipment

Stock



Consumables

Licences

Association fees

Wages/recruitment

Security/health and safety equipment

Professional fees

Training

Tools

Vehicles

Insurance

Other (please specify)

Rent/rent deposit

Stationery

Marketing

Market research costs


                  * Total from here should be used in 22 Sourcing finance below
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	21 Profit and loss forecast


[image: image2.emf]Year 1 (£) Year 2 (£) Year 3 (£)

Total expected sales 1,836,000 0 0

Less variable costs 165,000 0 0

Gross profit (sales less variable costs) 

= 

1,671,000 0 0

Calculate your gross profit margin % 

(gross profit divided by total sales x  

100) (A)

91 0 0

Salaries/wages (survival income + any 

staff

242,000 0 0

Premises (including rent, rates, 

utilities)

44,664 0 0

Telephone and broadband 1,200 0 0

Printing, post and stationery 4,800 0 0

Advertising and promotion 6,000 0 0

Bank charges 0 0

Professional fees 4,800 0 0

Insurances 9,000 0 0

Bank/HP/Interest (payable to your 

bank)

1,092 0 0

Stock 50,000 0 0

Consumables 6,500 0 0

Equipment and vehicle leasing 14,000 0 0

Depreciation 1,400 0 0

Other (please specify) 0 0 0

Other 0 0 0

Other 0 0 0

Total fixed costs 385,456 0 0

Net profit (gross profit less fixed cost) 1,285,544 0 0

Calculate your net profit margin (net 

profit divided by total sales x 100)

70 0 0

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

Total variable costs + total fixed costs 

(B)

550,456 0 0


	

	
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	
	22 Sourcing finance
	


	
	Total borrowing requirement for the business


[image: image3.emf]£

64,220

Personal start-up contributions           - 50,000

Other start-up contributions            - 0

Total required = 14,220

= 0



Start-up costs

The assets you have available as security



	


	
	23 Managing financial risks (such as, sales are less than forecasted or start-up finance takes thre months longer to obtain)
The risks that you have identified for your financial forecast are:
	

	
	1. Variable food costs.  Nigerian cuisine often relies on specific ingredients, so any price fluctuations can impact your profit margins.
2. Fluctuating customer demand. Seasonal variations, economic conditions, and local events can affect foot traffic and revenue.
3. Labor-Intensive Business. Labor costs can be significant, especially if turnover rates are high or if you need to hire skilled chefs familiar with Nigerian cuisine.
4. Competition.  The restaurant industry is competitive, and standing out requires effective marketing, quality service, and unique offerings.
5. Regulatory Compliance. Complying with UK regulations, health standards, and licensing requirements is crucial. 
6. Currency Exchange Risks: If you import ingredients or equipment from Nigeria, currency exchange fluctuations can impact costs.
7. Market Volatility: Economic conditions, geopolitical events, and global crises (such as the COVID-19 pandemic) can affect consumer spending and business operations. 
                                                                                                                                 (Olisah, 2020)


	

	
	How you will minimise their impact:

Cost Management:
· Menu Engineering: Analyse the menu items to identify high-margin dishes.
· Supplier Negotiations: Build strong relationships with suppliers.
· Inventory Control: Implement efficient inventory management practices to avoid overstocking or shortages. 
Operational Efficiency:

· Labor Optimization: Cross-train staff to handle multiple roles.
· Streamlined Processes: Optimize kitchen workflows, table turnover, and order processing.
Marketing and Customer Engagement:

· Digital Presence: Leverage social media platforms and a well-designed website to promote the restaurant.
· Loyalty Programs: Reward repeat customers with loyalty programs or discounts. 
· Events and Specials: Host themed nights, cultural events, or special promotions to attract new diners.
Risk Diversification:
· Multiple Revenue Streams: Consider offering catering services, cooking classes, or selling packaged Nigerian food products. 
· Collaborations: Partner with other businesses or participate in food festivals to expand your reach.
Financial Planning:

· Emergency Fund: Set aside funds for unexpected expenses (e.g., equipment repairs, sudden supply shortages, or regulatory fines).

· Cash Flow Forecasting: Regularly review cash flow projections to anticipate financial needs and plan accordingly.

Legal and Compliance:

· Consult Professionals: Seek legal advice to ensure compliance with UK regulations. 

· Insurance Coverage: Obtain appropriate insurance (e.g., liability insurance, business interruption insurance) to mitigate risks.
                                                                                                                             (Jung, 2021)

	

	
	
	


	
	
	
	
	
	

	
	24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 

	

	
	
[image: image4.emf]Professional fees

1,501 0 1,101 0 1,101 0 1,097 0 4,800 0

Insurances

2,814 0 2,064 0 2,058 0 2,064 0 9,000 0

Bank/HP

0 0 0 0 0 0 0 0 0 0

Equipment & vehicle leasing

14,666 0 501 0 501 0 501 0 16,169 0

Payments relating to variable costs

0 0 0 0 0 0 0 0 0 0

Capital Expenditure

0 0 0 0 0 0 0 0 0 0

Other Payments

0 0 0 0 0 0 0 0 0 0

VAT

0 0 0 0 0 0 0 0 0 0

Owner's wages/salary

10,005 0 10,005 0 10,005 0 10,005 0 40,020 0

Owner's National Insurance

642 0 642 0 642 0 642 0 2,568 0

Loan repayments (incl. interest)

2,016 0 2,016 0 2,016 0 2,016 0 8,064 0

Stock

22,000 0 9,000 0 9,000 0 10,000 0 50,000 0

Consumables

2,700 0 1,250 0 1,250 0 1,300 0 6,500 0

Other (please specify)

0 0 0 0 0 0 0 0 0 0

Other

0 0 0 0 0 0 0 0 0 0

Other

0 0 0 0 0 0 0 0 0 0

TOTAL £

123,074 0 88,358 0 88,342 0 89,463 0 389,237 0


	

	
	
	

	
	
	

	
	
	
	
	
	


25 Conclusion. 

The business plan for Naija Memories Cuisine Ltd provides a comprehensive roadmap for establishing a successful Nigerian restaurant in the United Kingdom. By leveraging market trends, adopting competitive pricing strategies, and implementing effective marketing initiatives, the business aims to introduce authentic Nigerian gastronomy to a broad customer base. Through strategic partnerships, sustainable practices, and a commitment to cultural storytelling, Naija Memories Cuisine Ltd is poised to differentiate itself in the market and offer a unique dining experience. With a focus on customer satisfaction, operational efficiency, and financial prudence, the restaurant is well-positioned to achieve its goals and thrive in the vibrant culinary landscape of the United Kingdom.
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	STRENGTHS
	WEAKNESSES

	· Original gastronomy. Giving original Nigerian food will make the business special, which will draw consumers that are looking for a different culinary experience.

· Cultural appeal. The Nigerians that live in the UK, and everyone that want to discover Nigerian culture through food can come to the restaurant.

· Inimitable tastes. Nigerian food gives a diversity of bold and savoury dishes that will make the business different from the competitors.

· Potential for Niche Market. The number of Africans in UK in constantly rising, which are looking to eat traditional food.
	· Reduced knowledge. Nigerian gastronomy is not very known or common in UK, which can influence the customers.

· Perceived spiciness. Nigerian food is very spicy; this can make some of the clients to hesitate in trying it.
· The source of ingredients. It is hard to find a reliable source of traditional Nigerian ingredients in the UK.
· Reduced number of customers. People living in the UK may find Nigerian food unappealing, and this will limit the possible customers.
 

	OPPORTUNITIES
	THREATS

	· Variety of food trend. The rising attention in different gastronomies gives an occasion for the business to magnetise brave customers that want to try new things.

· Cultural events and festivals. Nigerian food can attract new clients by participating to cultural events and food festivals.

· Collaborating with influencers. The restaurant can raise awareness and attract new customers by associating with famous food bloggers.

· Continuous growing of Nigerian community. The increase in the number of people coming from Nigeria can offer an increasing customer base.
	· Competitors. Other international cuisines that are better known in the UK can be a threat for the business.
· Economic factors. The businesses revenue can be affected by the availability of clients to spend money on eating at the restaurant.
· Negative opinions. The possible clients can be discouraged to try Nigerian food because of bad labels or false impression.
· Regulatory tasks. The restaurant needs to respect the food and safety rules of the UK, also finding a reliable source of traditional Nigerian ingredients, can make the business struggle.
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How you know this: (Provide examples with references)

The trends identified are supported by insights from MarketLine industry profiles and reports, including the European Meat & Livestock Industry in December 2023, the UK Foodservice Industry in 2023, and the evolving dynamics in the UK Hotels & Motels and Travel Intermediaries sectors, highlighting shifts towards convenience, sustainability, and ethnic diversity in food consumption. Additionally, Statista provides data on the growing market size of online food delivery and the increasing interest in ethnic cuisines within the UK, reinforcing the market potential for Naija-Memories Cuisine.

These trends are further validated through direct market observations, customer feedback, and an analysis of social media trends, where there's a noticeable increase in conversations around ethnic foods, dietary health consciousness, and the convenience of food delivery services. This collective evidence forms the basis of our market research, guiding the marketing strategy for Naija-Memories Cuisine to cater to these consumer preferences and behaviors.
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Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		1,836,000		0		0

				Less variable costs		165,000		0		0

				Gross profit (sales less variable costs) =		1,671,000		0		0

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		91		0		0

				Salaries/wages (survival income + any staff		242,000		0		0

				Premises (including rent, rates, utilities)		44,664		0		0

				Telephone and broadband		1,200		0		0

				Printing, post and stationery		4,800		0		0

				Advertising and promotion		6,000		0		0

				Bank charges				0		0

				Professional fees		4,800		0		0

				Insurances		9,000		0		0

				Bank/HP/Interest (payable to your bank)		1,092		0		0

				Stock		50,000		0		0

				Consumables		6,500		0		0

				Equipment and vehicle leasing		14,000		0		0

				Depreciation		1,400		0		0

				Other (please specify)		0		0		0

				Other		0		0		0

				Other		0		0		0

				Total fixed costs		385,456		0		0

				Net profit (gross profit less fixed cost)		1,285,544		0		0

				Calculate your net profit margin (net profit divided by total sales x 100)		70		0		0

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

				Total variable costs + total fixed costs (B)		550,456		0		0

				Break even (B) divided by (A)		6,049		0		0
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START UP COSTS

						£

		IT and computers				2,000

		Telephones and broadband				100

		Equipment				14,000

		Stock				15,000

		Tools				1,000

		Vehicles				0

		Professional fees				400

		Insurance				750

		Rent/rent deposit				3,100

		Stationery				400

		Marketing				500

		Consumables				2,000

		Licences				500

		Training				0

		Association fees				300

		Wages/recruitment				20,170

		Security/health and safety equipment				1,000

		Market research costs				3,000

		Other (please specify)				0

						0

						0

						0

						0

						0

		TOTAL  £				64,220
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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		100,000		0		120,000		0		130,000		0		180,000		0		150,000		0		170,000		0		850,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		0		0		0		0		120,000		0		130,000		0		180,000		0		150,000		0		170,000		0		850,000		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		0		0		16,830		0		16,830		0		16,830		0		16,830		0		16,830		0		16,830		0		100,980		0

		Premises (rent, rates & utilities)		3,100		0		2,921		0		2,921		0		2,921		0		2,921		0		2,921		0		2,921		0		20,626		0

		Telephone & Broadband		100		0		92		0		92		0		92		0		92		0		92		0		92		0		652		0

		Printing, post & stationery		400		0		367		0		367		0		367		0		390		0		340		0		370		0		2,601		0

		Advertising & promotion		500		0		700		0		700		0		600		0		500		0		300		0		350		0		3,650		0

		Bank charges		0		0				0		0		0		0		0		0		0		0		0		0		0		0		0

		Professional fees		400		0		367		0		367		0		367		0		367		0		367		0		367		0		2,602		0

		Insurances		750		0		688		0		688		0		688		0		688		0		688		0		688		0		4,878		0

		Bank/HP		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Equipment & vehicle leasing		14,165		0		167		0		167		0		167		0		167		0		167		0		167		0		15,167		0

		Payments relating to variable costs		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		VAT		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Owner's wages/salary		0		0		3,335		0		3,335		0		3,335		0		3,335		0		3,335		0		3,335		0		20,010		0

		Owner's National Insurance		0		0		214		0		214		0		214		0		214		0		214		0		214		0		1,284		0

		Loan repayments (incl. interest)		0		0		672		0		672		0		672		0		672		0		672		0		672		0		4,032		0

		Stock		15,000		0		2,000		0		2,500		0		2,500		0		3,000		0		2,500		0		3,500		0		31,000		0

		Consumables		2,000		0		200		0		250		0		250		0		450		0		300		0		500		0		3,950		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		36,415		0		28,553		0		29,103		0		29,003		0		29,626		0		28,726		0		30,006		0		211,432		0

		Income less expenditure		-36,415		0		-28,553		0		90,897		0		100,997		0		150,374		0		121,274		0		139,994		0		638,569		0

		Opening bank balance		0		0		-36,415		0		-64,968		0		25,930		0		126,927		0		277,301		0		398,575		0		398,575		0

		Closing bank balance		-36,415		0		-64,968		0		25,930		0		126,927		0		277,301		0		398,575		0		538,569		0		538,569		0





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)		850,000		0		180,000		0		150,000		0		170,000		0		160,000		0		153,000		0		173,000		0		1,836,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		850,000		0		180,000		0		150,000		0		170,000		0		160,000		0		153,000		0		173,000		0		1,836,000		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		100,980		0		16,830		0		16,830		0		16,830		0		16,830		0		16,830		0		16,830		0		201,960		0

		Premises (rent, rates & utilities)		24,112		0		2,921		0		2,921		0		2,921		0		2,921		0		2,921		0		2,921		0		41,638		0

		Telephone & Broadband		652		0		92		0		92		0		92		0		92		0		92		0		92		0		1,204		0

		Printing, post & stationery		2,601		0		380		0		350		0		360		0		380		0		300		0		429		0		4,800		0

		Advertising & promotion		3,650		0		400		0		450		0		300		0		350		0		350		0		500		0		6,000		0

		Bank charges		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Professional fees		2,602		0		367		0		367		0		367		0		367		0		367		0		363		0		4,800		0

		Insurances		4,878		0		682		0		688		0		688		0		688		0		688		0		688		0		9,000		0

		Bank/HP		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Equipment & vehicle leasing		15,167		0		167		0		167		0		167		0		167		0		167		0		167		0		16,169		0

		Payments relating to variable costs		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		VAT		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Owner's wages/salary		20,010		0		3,335		0		3,335		0		3,335		0		3,335		0		3,335		0		3,335		0		40,020		0

		Owner's National Insurance		1,284		0		214		0		214		0		214		0		214		0		214		0		214		0		2,568		0

		Loan repayments (incl. interest)		4,032		0		672		0		672		0		672		0		672		0		672		0		672		0		8,064		0

		Stock		31,000		0		3,500		0		2,500		0		3,000		0		3,500		0		3,000		0		3,500		0		50,000		0

		Consumables		3,950		0		500		0		300		0		450		0		500		0		300		0		500		0		6,500		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		TOTAL £		211,432		0		30,060		0		28,886		0		29,396		0		30,016		0		29,236		0		30,211		0		389,237		0

		Income less expenditure		638,569		0		149,940		0		121,114		0		140,604		0		129,984		0		123,764		0		142,789		0		1,446,764		0

		Opening bank balance		398,575		0		538,569		0		688,509		0		809,623		0		950,227		0		1,080,211		0		1,203,975		0		1,203,975		0

		Closing bank balance		538,569		0		688,509		0		809,623		0		950,227		0		1,080,211		0		1,203,975		0		1,346,764		0		1,346,764		0





Summary

				Q1				Q2				Q3				Q4				Y1 Total

		INCOME		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		Cash from sales (incl. VAT)		350,000		0		500,000		0		500,000		0		486,000		0		1,836,000		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0

		TOTAL £		250,000		0		500,000		0		500,000		0		486,000		0		1,736,000		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		50,490		0		50,490		0		50,490		0		50,490		0		201,960		0

		Premises (rent, rates & utilities)		11,863		0		8,763		0		8,763		0		8,763		0		38,152		0

		Telephone & Broadband		376		0		276		0		276		0		276		0		1,204		0

		Printing, post & stationery		1,501		0		1,100		0		1,090		0		1,109		0		4,800		0

		Advertising & promotion		2,500		0		1,150		0		1,150		0		1,200		0		6,000		0

		Bank charges		0		0		0		0		0		0		0		0		0		0

		Professional fees		1,501		0		1,101		0		1,101		0		1,097		0		4,800		0

		Insurances		2,814		0		2,064		0		2,058		0		2,064		0		9,000		0

		Bank/HP		0		0		0		0		0		0		0		0		0		0

		Equipment & vehicle leasing		14,666		0		501		0		501		0		501		0		16,169		0

		Payments relating to variable costs		0		0		0		0		0		0		0		0		0		0

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0

		VAT		0		0		0		0		0		0		0		0		0		0

		Owner's wages/salary		10,005		0		10,005		0		10,005		0		10,005		0		40,020		0

		Owner's National Insurance		642		0		642		0		642		0		642		0		2,568		0

		Loan repayments (incl. interest)		2,016		0		2,016		0		2,016		0		2,016		0		8,064		0

		Stock		22,000		0		9,000		0		9,000		0		10,000		0		50,000		0

		Consumables		2,700		0		1,250		0		1,250		0		1,300		0		6,500		0

		Other (please specify)		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0

		Other		0		0		0		0		0		0		0		0		0		0

		TOTAL £		123,074		0		88,358		0		88,342		0		89,463		0		389,237		0
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				Start-up costs				64,220

				Personal start-up contributions		-		50,000

				Other start-up contributions		-		0

				Total required		=		14,220

				The assets you have available as security

						=		0
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