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Executive summary
Sweet Moments Candy Bar will be a small events business based in Chelmsford, Essex. It will provide personalised candy bars for weddings, birthdays, baby showers, graduation and corporate events. Customers will be able to choose between standard, themed and premium packages. Services will include sweets, decorations, display equipment, delivery, installation and collection
The business will operate as a private limited company. Its main advantage will be the ability to offer creative and personalised designs for different themes and budgets. Marketing will mainly take place through Instagram, TikTok, Facebook, a website and partnerships with local venues and event suppliers.
Sweet Moments will require £12,000 of start-up funding. This will come from £5,000 of personal savings, and a £7,000 government-backed Start Up Loan. The money will be used for equipment, decorations, stock, insurance, marketing, transport and other first-month expenses
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1. Overview of the Business Idea
Sweet Moments Candy Bar will provide candy-bar rental and stylist services in Chelmsford and surrounding areas of Essex. The idea is to help customers create attractive events without needing to purchase tables, jars, display stands and decorations that they may only use once.
The service will be suitable for weddings, birthdays, baby showers, graduations, engagement parties and corporate events. Customers will be able to select an existing package or request a personalised design based on their chosen colours, theme, number of guests and budget. 
The standard package will include a decorated table, jars, display stands, labels and basic decorations.                                                                                                                                        Premium packages will include sweets, delivery, installation, personalised signs, floral decorations and collection after the event. Customers will also be able to add services such as balloon arches, drinks stations and photo areas.
The mission of Sweet Moments is to make special events more memorable by providing creative designs, quality products and reliable customer service. Its vision is to become a trusted candy-bar provider in Essex. The main values of the business will be creativity, professionalism, customer satisfaction, quality and sustainability.
The business will reuse display equipment wherever possible and use recyclable packaging to reduce waste. The amount of food required will be calculated using the expected number of guests. This should reduce unnecessary food waste and control costs.
Sweet Moments will operate as a private company limited by shares and will be registered with Companies House. A limited company is legally separate from its owner’s liability is normally limited to their investment. However, the company director will still be responsible for maintaining business decor; submitting annual accounts, completing tax returns and paying Corporation Tax.
Because Sweet Moments will handle and supply food, it will be registered as a food business with Chelmsford City Council at least 28 days before it begins trading. The business will follow food-safety procedures and provide customers with accurate allergen information. It will also follow Uk consumer employment, health and safety, and data-protection regulations.
At the beginning, I will work as the General Manager. I will manage suppliers, prices, bookings and important customer relationships. A Sales and Marketing Coordinator will respond to enquiries, prepare quotations and manage social media. An Events and Logistics Coordinator will organise transport and check that all equipment is available. Accounting and graphic design may be outsourced to reduce permanent staffing costs.

2. Market Research
The main target will be adults between approximately 23 and 45 years old who are organising family celebrations. These customers may want their events to look attractive and professional but might not have enough time, equipment or experience to create the display themselves
Another target market will be small businesses and events organisers. They may require candy bars for product launches, staff parties, seasonal celebrations or promotional events. Wedding planners and local venues could also become regular customers.
Customers are likely to search for this type of service through Instagram, TikTok, Facebook, Google and recommendations from friends. Their decision will be influenced by appearances, price, reliability, customer reviews, hygiene and how quickly the business responds to enquiries. 
Before launching, I will ask at least 15 potential customers to complete a short questionnaire. The questions will cover their preferred themes, budgets, sweets and additional services. I will also contact local venues to understand what customers usually request. After every event, customers will be asked to provide feedback and leave an online review. 
PESTEL Analysis
Political factors: the UK Government offers support for new businesses, including government-backed Start Up Loans. However, applicants must pass eligibility and credit checks, so approval is not guaranteed. 
Economic: inflation can increase the cost of sweets, fuel, packaging and decorations. Prices will be reviewed every three months. Customer quotations will only remain valid for a stated period to protect the business from sudden price increases. 
Social: customers increasingly want personalised and photograph- friendly events that they can share on social media. However, some customers may prefer healthier, vegan, halal or lower- sugar options. Sweet Moments will therefore provide a variety of choices.
Technological: social media, online booking and digital payments make it easier for a small business to reach customers. Sweet Moments will use an online calendar and booking system to reduce mistakes and prevent double bookings.
Environmental: customers are becoming more concerned about plastic and food waste. The business will use reusable stands, recyclable packaging and careful portion planning. 
Legal: Sweet Moments must follow several Uk regulations. It must register with Companies House and HMRC and register as a food business with the local authority. It must follow food- hygiene and allergen rules, Uk GDPR, consumer law and employment law. If employees are hired, the business must pay at least the correct National Minimum Wage and obtain Employers’ Liability insurance.

Competition
Sweet Moments will compete with specialist candy bar businesses, bakeries, event decorators and customers who decide to create their own displays. Existing businesses may have more equipment, reviews and relationships with local venues. Bakeries may provide fresh desserts, but they may offer fewer decorations. Creating a candy bar without professional help may be cheaper, but it requires more time and organisation.
Sweet Moments will stand out by combining equipment rental, sweets, delivery and installation in one service. Three different package levels will make prices easier to understand. Customers will receive a digital mood board before the final design is approved.
The strengths of the business include personalisation, flexible packages, reusable equipment and direct customer service. Its weaknesses include being a new brand, having limited equipment and experiencing seasonal demand. Opportunities include working with wedding venues, offering corporate packages and adding services such as balloon decorations. Threats include strong competition, supplier price increases, damaged equipment and negative reviews. 

3. Marketing Communications
 The main marketing objectives will be to achieve at least 15 paid bookings and gain 1,500 relevant social-media followers during the first six months.
Instagram and TikTok will be the main platforms because the service is highly visual. Content will include before and after videos, completed candy bars, preparation clips and event planning advice. Facebook will be used to reach local groups and family customers.
Content will be posted approximately three times a week. One post will show a completed display, another will be a video, and a third will provide a useful event planning tip. Real event photographs will only be shared with the customer’s permission.
A website will present the packages, starting prices, available dates, frequently asked questions and contact details. Customers will be able to submit an enquiry but will receive a personalised quotation because the final price depends on guest numbers, location and design. 
Customer information will be protected using secure systems and strong passwords. It will only be collected for clear business purposes and kept for as long as necessary. The business will check whether it needs to register and pay a data-protection fee to the Information Commissioner’s Office.
Sweet Moments will also work with photographers, venues, cake makers, wedding planners and balloon decorators. These partnerships can help the business review recommendations and reach more customers.
A referral programme will offer existing customers a 10% discount on a future booking when someone they recommend completes an event. Corporate customers could receive a complimentary personalised sign when they make a second booking. 
The launch campaign will run for four weeks. The first week will introduce the brand and its packages. The second week will show a sample candy bar display. The third week will include a founder video and answers to common questions. The fourth week will offer a launch discount to the first ten customers.
The success of marketing will be measured through website visits, enquiries, bookings, customer reviews and the cost of gaining each customer. Likes nd followers will be monitored, but confirmed bookings will be the most important measurements. 

4. Financials 
Sweet Moments will require £12,000 in start up funding. I will invest £5,000 from my personal savings and apply for a £7,000 government-backed start-up loan. Using personal savings demonstrated commitment and reduces the amount that needs to be borrowed.
The Uk start up loans programme offers eligible applicants loans of between £500 and £25,000. It is an unsecured personal loan rather than a normal business loan. The application is subject to eligibility and credit checks, so the business will delay non- essential purchases if the loan is not approved. 
Estimated first month expenses
· Reusable tables, jars, stands and equipment: £3200
· Decorations, signs and lighting: £1500
· Initial sweets, packaging and cleaning supplies: £1000
· Van hire deposit and delivery equipment: £ 1500
· Website, branding, photography and advertising: £1200
· Company registration, insurance, training and accounting: £1000
· Storage, telephone, software and utilities: £600
· Emergency and contingency: £200
Total requirement: £12,000

Packages will start from approximately £350. Premium packages and additional services will increase the average value of each booking. Customers will pay a booking deposit to reserve their date. All payment, cancellation and refund conditions will be clearly explained and will follow Uk consumer law. 

Variable costs such as sweets, fuel and temporary staff will be calculated for each event. The business will measure the profit from each booking instead of only looking at total sales. 

Before employing assistants, Sweet Moments will register as an employer, check each person’s right to work, operate PAYE and pay at least the correct minimum wage. Employers’ Liability insurance of at least £5 million will be obtained. Public and product liability insurance will also be purchased because the company will provide equipment and food at customer venues.

During the first few months, profits will remain in the business. New decorations and equipment will only be purchased when customer demand has been proven. Monthly cash flow forecasts, invoices and receipts will be maintained with support from an accountant.
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