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Quisqueya Flavors 
Bar Restaurant



Date Prepared: 30/03/2026
Business Address:
 313 Kennington Rd
London, United Kingdom
 SE11 4QE 
Contact Information:
Dignora Espinal (owner)
Tel.: +44 7365 857786
Email: quisqueyaflovors@gmail.com
Website: www.quisqueyaflavors.com
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Business Name: Quisqueya Flavors Bar Restaurant. (QFBR)

Concept: 
A vibrant Dominican Bar and Restaurant offering authentic Caribbean cuisine, tropical cocktails, and a lively cultural atmosphere inspired by Dominican Republic culture and traditions.

Overview:
Quisqueya Flavors Bar Restaurant will bring the flavours, music, and the spirit of Dominican People. The business will combinate a full-service of a restaurant with a dynamic bar, creating a social hub where guests can enjoy traditional dishes, handcrafted drinks, dance and live entertainment.

Mission Statement:
To deliver an authentic Dominican experience through high-quality food, exceptional hospitality, and a welcoming energetic environment.

Products and Services:
· Traditional Dominican dishes (e.g., “la Bandera”, mofongo, mangú, sancocho)
· Caribbean-inspired cocktails and premium rum selection.
· Live music (bachata, merengue, salsa…) and themed events.
· Eat-in, takeaway, and delivery services.

Target Market:
· Caribbean/Latin America Community.
· Enthusiasts seeking new cultural experiences.
· Families.
· Nightlife crowd looking for food, drinks, music, and atmosphere.

Competitive Advantage:
· Authentic Recipes and High-quality ingredients.
· Combination of restaurant and nightlife in one venue
· Strong brand identity centred on Dominican culture.

Location Strategy:
A quiet and private urban area with an excellent transports facilities and diverse demographics to maximize both good food and nightlife experience.

Marketing Strategy:
Use Social Media campaigns and influencer partnerships lunch events and themes days and nights, and make collaborations with local DJs, Artists and Other Restaurants to promote your local and activities.

Financial Highlights:
· Revenue streams: food sales, alcohol sales and events profits.
· Expected high margins and beverages.
· Break-even projected within 12 months.
· Funding required:             for setup, licensing and initial operation.

Growth Plan:
· Expand to catering and Private events.
· Introduce Branded Products (e.g. sauces, desserts, rum partnerships)
· Potential future locations or franchising opportunities.
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[bookmark: _Toc227670635]Business Description 

Quisqueya Flavors locate in London is a bar restaurant specialise in Dominican and Caribbean Food, with the aims of differentiate itself by offering a unique cultural experience, combining authentic Dominican Food, energetic music and welcoming social setting that is not widely available in many UK Markets.

The interior design will reflect Dominican culture harmonize historical and cultural refence, tropical vibrancy, natural elements, and contemporary design elements, creating a lively and comfortable environment suitable for causal and formal social occasion.

The dual concept of day-night experience positions the business to generate revenue across different times periods, maximizing profitability and customers engagement. Additional services such as takeaway, delivery, and private event hosting will further diversify income streams.

[bookmark: _Toc227670636]Product Description 
The business will offer a diverse range of authentic Dominican food and beverages, combining traditional recipes with modern presentation to appeal to a broad customer base.

Food Menu
The restaurant will focus on signature Dominican dishes, including Mangú(mashed green plantains served with eggs, cheese and salami), Sancocho(a rich meat and vegetable stew), La Bandera Dominicana (rice, beans, meat and salad), grilled and fried meats, fried plantains (tostones), different type of Rice-base meals (Moro de habichuelas o guandules),pastas and fresh seafood. The menu will also include appetizers, street food-style, snacks, desserts, and vegetarians’ options to cater to different dietary preferences.


Bar Offering
A wide selection of Caribbean-inspired drinks, with a strong emphasis on rum-base cocktails, signature drinks will include tropical mixes made with fresh juices, as well as classic cocktails adapted with Dominican twits. A curated selection of beers, wines, rums, whisky and premium spirits will also be available. The venue will also feature music genres closely tied to Dominican culture, such as Merengue and Bachata, with live performance or DJs on selected nights to enhance the atmosphere.

In addition, a part of the multiple services such as eat-in, takeaway, and delivery option, the business will provide an experiential product such as theme events, occasional live entertainment, select specific cultural traditions to make as an event creating not just a meal nut a social and cultural experience.

[bookmark: _Toc227670637]Business Objectives (SMART Objectives)
[bookmark: _Toc227670638]Short-Term Objectives (less than a year)
	[bookmark: _Toc227670639]Time Frame
	[bookmark: _Toc227670640]Objective Areas
	[bookmark: _Toc227670641]SMART Objectives

	[bookmark: _Toc227670642]0-6 Months
	[bookmark: _Toc227670643]Business launch
	[bookmark: _Toc227670644]Successful launch QFBR within 6 months of security funding and premises.

	
	[bookmark: _Toc227670645]Customers demand 
	[bookmark: _Toc227670646]Archive 60-70% average table occupancy within 3 months of opening.

	
	[bookmark: _Toc227670647]Marketing
	[bookmark: _Toc227670648]Build 2500-5000 social media followers within 6 moths of opening.

	
	[bookmark: _Toc227670649]Events
	[bookmark: _Toc227670650]Host 1 cultural or theme event pert month such as Bachata or Merengue night.

	[bookmark: _Toc227670651]6-12 Months
	[bookmark: _Toc227670652]Financial Performance
	[bookmark: _Toc227670653]Reach breaking the point within 12 months of operation.

	
	[bookmark: _Toc227670654]Customers satisfaction and Retention
	[bookmark: _Toc227670655]Archive a minimum rating of 4.5 of customer satisfaction and 30-40% of repeat customer rate within 12 months

	
	[bookmark: _Toc227670656]Revenue Growth
	[bookmark: _Toc227670657]Ensure bar sales contribute 30-40% of the total revenue within 12 months.
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	Time Frame
	Objectives Areas
	SMART Objectives

	1-3 Years
	Business Expansion
	Open a send location within 2-3 years if the first site is consistently profitable.

	
	Revenue Growth
	Increase annualrevenue by 10-20% yer-on-year after the first year.

	
	Brand Reputation
	Archive 1000+ positive reviews with an average rating of 4      or higher within 2 years    


	
	Customer Loyalty
	Increase repeat customer base to 50% within 24 months

	
	Revenue Diversification
	Generate 25-30% of total revenue from catering, events and additional services within 2 years.

	
	Event Growth
	Host 2-4 cultural event per moths within 18-24months.
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[bookmark: _Toc227670660]Market Analysis (Competitors, Customers, Target Groups)
Competitor Analysis
Quisqueya Flavors Bar Restaurant will open within the highly competitive UK hospitality sector, particularly in urban areas such and surrounding regions. Competitors fall in three main categories:
· Direct competitors (Caribbean/Latin Restaurants): Restaurants that offering Caribbean or Latin American cuisine present the closest competitors. Example Casa Mofongo that is a Dominican Restaurant that offer Dominican Spanish food fusion that is well positioned in the market and frequent customers, and other restaurant that are specialise in Latin cuisine can create a gap in the market that will affect my restaurant.
· Indirect Competitors (Bars and Casual Dining): pubs, cocktails bars, and casual dining venues compete for the same social and nightlife audience. These venues may offer strong drinks and atmosphere but typically lack the cultural identity and is a fusion with other cultures.
· Competitive Advantage: the business will differentiate of others by offering different events and activities such as night focus on one authentic Dominican cuisine, a combination of day and nightlife in one venue, cultural element such as the music and creating a unique brand identity not widely available in the UK Market.

Customer Analysis
the potential customer base is diverse and include young professional (ages 21-40) seeking for social dining and nightlife experiences, Food enthusiast interested in trying new and unique cuisine, Tourist and visitors attracted for culturally distinctives venues, and Caribbean and Latin America community looking for authentic, culturally familiar food and music. Customers are increasingly influenced by social media presence and online reviews, experience- base dining (atmosphere, music, events) and quality and authenticity of food and drinks. 


Target Market
The primary target market will be young adults (21-40 years old) with disposable incomes individuals interested in social dining, cocktails and nightlife, secondary target will be families and groups during daytime dining hours and eventgoers, party group for celebrations and themed nights and customers who value cultural experiences and authenticity.
The market presents a string opportunity due the growing demand for experiential dining and diverse cuisines. While competition exits, there is a clear gap for a specialised Dominican bar and restaurant that combinate authentic food with a lively cultural atmosphere.

[bookmark: _Toc227670661]PESTEL Analysis 
Political Factors
· Government policies on hospitality, licensing and alcohol sale direct affect operations.
· Local council regulations for food safety, hygiene rating, and opening hours must be followed
Economic Factors
· Inflation and rising food and energy cost can increase operating expenses.
· Economic downturns may reduce discretional spending, affecting sales.
Social Factor
· Growing interest in diverse cuisines and cultural experiences support the concept.
· Social media trends strongly influence customers choices and brand popularity.
Technological Factors
· Use of online platforms such as Uber Eats and Deliveroo for delivery services, Online booking system and contactless payment improve customers convenience.
· Digital marketing though Instagram and TikTok is essential for brand growth.
Environmental Factor
· Increasing consumer preference for sustainable and eco-friendly practices, pressure to reduce food waste and use environmentally friendly packing.
· Potential impact of climate change on supply chains (e.g. imported goods)
Legal Factor
· Compliance with UK laws on food safety, hygiene, and employment is mandatory, GDPR regulations affect how customers data is collected and used.
· Licensing laws for alcohol sales and music entertainment must be strictly followed
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	Strengths
	Weaknesses


	Unique focus on authentic Dominican cuisine (niche market).
Combination of restaurant and bar.
Strong cultural identity (music, food, atmosphere).
Broad menu appeal (local + Caribbean community).

	Low brand awareness as a new business.
High startup and operational costs.
Dependence on skilled chefs for authenticity.
Managing both dining and nightlife can be complex.

	Opportunities
	Threats

	Growing demand for cultural and experiential dining.
Expansion through delivery platforms like Uber Eat and Deliveroo.
Use of social media marketing via Instagram and TikTok.
Future expansion (new location, catering services).
	Strong coopetition from Casa Mofongo and Latin House.
Economic downturn affecting customer spending
Rasing costs of food, labour, and energy
Strict licensing and health and safety regulations
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	Product
	Price

	The business offers a combination of authentic Dominican cuisine, beverages, and cultural experience.
· Traditional dishes such as Mangú, Sancocho, plantain-base sides.
· Caribbean-inspired cocktails with a strong base on Rum.
· A lively atmosphere with music (bachata, merengue), themed nights and events.
· Additional services: dining, takeaway, and delivery via platforms like Uber Eats and Deliveroo.
	The pricing strategy will be competitive yet value-driven:
· Mid-range pricing aligned with similar restaurants and bars in the area.
· Premium pricing for signature dishes and cocktails.
· Promotional pricing such a happy hour, meal deals, and group discounts.
· Consideration of costs, competitors pricing and customers willingness to pay.

	Place
	Promotion


	the business will be in a well communicate urban area near to the centre.
· Easy access via public transport and good visibility
· Strong online presence through delivery apps and location services like Google Maps.
· Listing on review platforms such as TripAdvisor.
· 
	A mix of digital and traditional marketing strategies will be used:
· Social media marketing via Instagram, TikTok and Facebook.
· Influencer collaborations and user generated content.
· Launch events. Themed nights, and live entertainment.
· Local advertising and partnerships with near business.
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[bookmark: _Toc227670665]Management Team and Their Background
Quisqueya Flavors Bar Restaurant operate as a sole trader, where the owner will take full control over decision-making, operations and financial management. I contracted 20 employees in the different positions available. 
Owner/ Manager
Dignora Espinal
Experience in hospitability management, leadership and management and business studies with strong knowledge in Dominican culture and food concepts.
As an owner act to overall manager of the business and will be responsible for:
· Strategic planning and business development.
· Financial management (budgeting, pricing, cost control)
· Staff recruitment, training, and supervision.
· Ensuring compliance with licensing, health and safety regulations.
· Overseeing marketing activities and partnerships.
The owner plays a key role in maintaining the authentic Dominican identity of the restaurant and ensuring high standards of customer services.

General Manager
Patric Clark
Oversee daily operations, staffing, and performance, responsible to 
3 Years of experience in manager a Bar Restaurant with strong leadership and organizational skills. 2 years of experience in event planning entertainment and hospitability marketing. 

Assistant Manager
Jassmin Patel
Support the General Manger in the daily operations and staff supervision.
4 Years of experience in hospitability and customer services.

Financial Manager (Bookkeeper)
Cindy Maria Espinal
Manager financial records, payroll and budgeting. 
Degree in Financial Management and Countability and experience in Bookkeeper.

Marketing and Social Media Manager 
Lisbeth Feliz
Handly advertising and brand promotions, manages online presence and content creation.
Degree in Marketing and Communication, experience in digital marketing, social media and brand development.

Procurement Manager 
Jasmine Sosa
Handels supplier relationships and stock purchasing
8 years of experience in supply chain and hospitability purchasing.

Head Chef (Kitchen Manager)
Maria Castillo
Lead kitchen operations and help to director to menu development and changes.
6 Years of experience in Professional chef with expertise in Caribbean/Latin cuisine and kitchen leadership. Responsible for menu planning and food preparation, ensure authenticity and quality of Dominican Dishes, manager kitchen staff and food safety, control available stock, ordering, and waste management.

Sous Chef
Rosalia Angomas
Assist Head Chef in food preparation and kitchen coordination.
Culinary training and 4 years of experience in fast-paced restaurant kitchens.

Pastry Chef
Amanda Gibson
Prepared desserts and baked goods
7 years of experience in Baking and pastry production 



Kitchen Porter
Adrian Mendoza
Maintains cleanliness and supports kitchen staff
3 Years of experience of Kitchen porter in Nando’s, trained in hygiene standards.

Bar Manager/ Senior Bartender
Mario Santos
Oversee bar operation and stock control, prepare cocktails and supervises and trains junior bar staffs in drink preparation and customer services.
3 Years of experience in bar supervision, strong mixology, and inventory management

Bartender
Israel Almanzar
Serves drinks and support bar operations.
2 years of experience in customer services and basic cocktails training.

Front of Hose Staff - Waiters/Waitresses – Host/ Hostess
Bolivar Simon
Responsible of manager dining area, customer services quality and creating a welcoming and lively atmosphere for customers.
Experience in restaurant floor management and guest relations.
Lidia Solis and Martin Ramirez
Take orders and serves food and drinks
Experiences in customer services, hospitality and strong communication skills in English, Spanish and Portuguese.
Adan Serrano
Greets guests and manager reservation 
Experience in Customer-facing and strong interpersonal skills.

Security Staff
Jasser Addu
Ensure safety of customer and staff especially during events.
Licensed security training and experience in nightlife venues.

Cleaning and Maintenance Staff
Marta Quezada and Alexandro Ponte
Maintains hygiene and cleanliness of the premises.
Experience in commercial cleaning and facility maintenance.


[bookmark: _Toc227670666]Organisational Chart
                                                         Owner / Managing Director
                                                                             │
General Manager
                                                                             │
        ┌──────────────────────────┼────────────────────────┐
        │                                                                   │                                                          │
 Assistant Manager                                 Finance Manager                                 Marketing Manager
        │                                                                   │                                                              │
        │                                                                   │                                           Social Media Manager
        │                                                                   │                         
        │                                                                   │                  
        │                                                                   │
        │                                                                   │
        │                                                   Procurement Manager
        │
        │
        ├──────────────────────────────────┐
        │                                                                                       │
 Front of House Manager                                                  Bar Manager
        │                                                                                       │
        │                                                           ┌──────────┼──────────┐
        │                                                            │                         │                          │
 Host/Hostess                               Senior Bartender              Bartender                Security Staff
        │
        │
 Waiters/Waitresses


                          Kitchen Operations
                                   │
                              Head Chef
                                   │
                 ┌──────┼─────────┐
                  │               │                       │
        Sous Chef       Pastry Chef     Kitchen Porter


    Cleaning & Maintenance Staff


[bookmark: _Toc227670667]Key Milestones
Pre-Launch Phase (0-3 Months)
During this phase is essential to complete the business plan, concept and branding, secure funding and complete financial forecasting. Obtain necessaries licenses (alcohol, food, music, later-night operations), identify and secure the location, complete interior design, remodulations and equipment installations. Recruit and train initial staff, develop the menu and test recipes and finally launch social media pages and being pre-opening marketing.

Launch Phase (Month 3-4)
Opening to test operation and gather feedback, official grand opening event with promotion, begin full-service operations (restaurant + bar + events).

Early Growth Phase (4-12 Months)
Archive good customer services flow and brand awareness, reach break-even point with 12 months, build a strong presence online using the restaurant social medias, introduce regular theme events, establish supplier relationships and optimize costs, and launch delivery and takeaway.

Expansion phase (1-3 Years)
Increase revenue and profitability consistently, build a loyal customer base with repeat visits, expend marketing efforts and partnerships, introduce catering, private events and additional revenue streams and evaluate opportunities for a second location or pop-up concept.




[bookmark: _Toc227670668]Financial Plan (One Year)
[bookmark: _Toc227670669]Sources of Finance 
To startup founding for open this business I use £500,000 that came from personal saving avoiding debt and having total control over the business.
[bookmark: _Toc227670670]Cash Flow Forecast  
Quisqueya Flavors Bar Restaurant 
Launch Month
Startup Funding: £500,000 (Personal Saving) 
	Startup outflows (Before/Opening Month)

	Startup Expenses
	Amount (£)

	Premises deposit & advantage rent 
	80,000

	Renovation & Remodulations 
	120,000

	Equipment (Kitchen & Bar)
	60,000

	License & Legal
	10,000

	Bills
	2,500

	Initial Stock
	15,000

	Marketing & Launch
	10,000

	Total Startup Costs
	297,000

	
Opening Balance (After Setup)


· £500,000 - £297,000 = £203,000
	Cash Inflows

	Source
	Amount (£)

	Food Sales
	30,000

	Drink Sales
	25,000

	Events/Other
	5,000

	Total Inflows
	60,000


	Cash Outflows

	Expense 
	Amount (£)

	Rent 
	12,000

	Staff Wages 
	40,000

	Stock Replenishment 
	20,000

	Utilities
	4,000

	Marketing
	2,000

	Insurance & Licenses
	3,000

	Bills 
	2,500

	Miscellaneous
	2,500

	Total Outflows
	86,000










Net Cash Flow (Month 1)
· £60,000 – £86,000 = -£26,000


Closing Balance
 (End Month 1)
· £203,000 - £23,000 = -£182,000

the restaurant starts with a strong capital (£500K) covering the setup cost and the planed loss that are typical for new restaurants. 

[bookmark: _Toc227670671]Sales Forecast
1. [bookmark: _Toc227670672]Sales Base 3 Months
	Month
	Food Sales (£)
	Beverage Sales (£)
	Events/Other (£)
	Total Sales (£)

	Month 1
	30,000
	25,000
	5,000
	60,000

	Month 2
	38,000
	30,000
	7,000
	75,000

	Month 3
	46,000
	37,000
	9,000
	92,000



2. Total Sales (3 Months)
· Food Sales: £114,000
· Beverage Sales: £92,000
· Events/Others: £21,000
Total Revenue (3 Months): £227,000


[bookmark: _Toc227670673]2. Total Sales (3 Months)
· Food Sales: $96,000
· Beverage Sales: $75,000
· Events/Other: $18,000
Total Revenue (3 Months): $189,00
3. Growth Trend
· Month 1 ------ Month 2: + 12.5%
· Month 2 ------ Month 3: +15.3%
[bookmark: _Toc227670674]Cost of Production Forecast
Cost Production in Base of 3 Months
1. Monthly Cost Production
	Month
	Food Costs (£)
	Drink Costs (£)
	Event Costs (£)
	Total Cost (£)

	Month 1
	12,000
	7,000
	1,000
	20,000

	Month 2
	13,500
	7,857
	1,125
	22,482

	Month 3
	15,565.5
	9,059.121
	1,297.14
	25,912.8


 
2. Link to Sales Forecast
	Month
	Total Sales (£)
	Cost of Production (£)
	Cost %

	Month 1
	60,000
	20,000
	33%

	Month 2
	75,000
	22,482
	33%

	Month 3
	92,000
	25,912.8
	35%


3. Total (3 Months)
· Total Cost of Production: £68,394.5
· Average Cost Ratio: 33% of sales 
 

[bookmark: _Toc227670675]Break Even Analysis 
1. Key Figures 
· Monthly Fixed Cost:86,000
· Average Monthly Sales: 227,000
· Cost of Production (Variable Costs): 33% of sales
· Contribution Margin Ratio: 1- 0.33 = 67%

2. Break- Even Revenue
Fixed Costs / Contribution Mangin Ratio

£86,000 / 0.67 = £128,358.21 per month. 

3. Comparation with Forecast
	Month
	Sales (£)
	Break-Even (£128,358.21)
	
Result

	Month 1
	60,000
	Below
	Loss

	Month 2
	75,000
	Below
	Loss

	Month 3
	92,000
	Slightly Below
	Near break-even


To reach the break-even faster is important to promote the services and make more events to reach more customers, introduce new dishes and food options but maintaining the Dominican Culture as an inspiration, control food waste and supplier control and finally increase weekend traffic through marketing.
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[bookmark: _Toc227670677]Production of Good and Service
Food Production:
· All the dishes are prepared fresh on-site using authentic Dominican Recipes.
· Prepare the ingredients before to be open and designed the menu shared ingredients across dishes to reduce waste.
· Strict adherence to food safety and hygiene standards.
Beverage Production:
· Cocktails prepare to standardized recipes for consistency and make emphasis on rum-based drinks and fresh ingredients.
· Bar workflow optimized for speed during peak hours.
Service Delivery
· Table Service during daytime dining, faster, high-volume services during nightlife hours.
· Integration of events as a part of the services experience.

[bookmark: _Toc227670678]Technology Plan
· POS System: For order processing, payments, and sales tracking.
· Inventory Management Software: Monitor stock levels, reduce waste and tracks suppliers’ orders.
· Online Booking System: Be available for reservation and improves customers flow management.
· Delivery Platforms: integration with Deliveroo and Uber Eats.
· Marketing Tools: use of Instagram TikTok and Facebook for promotion and engagement.
· Accounting Software: Tracks income, expenses, payroll and tax obligations.

[bookmark: _Toc227670679]Human Resource Plan
· Recruitment: Hire 18 staff members across kitchen, bar, front-of-house roles and management.
· Training in food safety and hygiene certification, customer services and bar staff training in cocktails preparation and unselling.
·  Clear Management Structure (manager - supervisors – staff).
· Retention Strategy using different methos to make the staff comfortable working in the team such as flexible scheduling and positive work environment with career development opportunities.

[bookmark: _Toc227670680]Expansion Plan
Short-Term (Year 1)
· Stabilizing operation and archiving profitability.
· Build brand awareness and customer loyalty.
· Intrude delivery and catering.
Long-Term (1-3 Years)
· Expand revenue streams (private events and partnerships).
· Create a brand identity and social media presence evaluate current business performance and market to be prepare for growth
· Develop branded products such as Salami or Sauces.
· Position the business as a leading Dominican/Caribbean venue in London.
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[bookmark: _Toc227670683]Appendix A: Sample Menu
· Mofongo (garlic mashed plantain with pork/chicken/shrimp)
· Sancocho (traditional Dominican stew)
· La Bandera Dominicana (rice, beans, meat)
· Tostones & Maduros (fried plantains)
· Grilled meats and seafood platters
· Tropical cocktails (rum punch, mojitos, passionfruit cocktails)
[bookmark: _Toc227670684]Appendix B: Competitor Comparison Chart
· Caribbean restaurants (broad cuisine, less niche focus)
· Latin bars (strong nightlife, limited food offering)
· Mainstream bars (no cultural identity)
· Your business: niche Dominican focus + full experience
[bookmark: _Toc227670685]Appendix C: Organisational Structure
· Owner / General Manager
· Head Chef → Kitchen team
· Bar Manager → Bartenders
· Front of House Supervisor → Servers & Host
· Marketing & Events Coordinator
· Security Staff
[bookmark: _Toc227670686]Appendix D: Financial Summary Tables
· Startup costs: £500k
· Monthly costs: £86k
· Forecast revenue: £500k–£1M (Year 1)
· Break-even: ~£128k/month
[bookmark: _Toc227670687]Appendix E: Cash Flow Forecast
· Initial losses in first 6 months
· Break-even around Month 7–8
· Positive cash flow by end of Year 1
[bookmark: _Toc227670688]Appendix F: Sales Forecast
· Monthly growth from £60K-£92K
· Strong contribution from drinks and events
· Seasonal peaks (summer, December)
[bookmark: _Toc227670689]Appendix G: Marketing Materials (Examples)
· Social media content strategy (Instagram, TikTok)
· Promotional event ideas (bachata nights, DJ events)
· Branding concepts (logo, colours, interior theme)
[bookmark: _Toc227670690]Appendix H: Risk Assessment
· Financial risks (high costs, slow early sales)
· Operational risks (staffing, supply issues)
· Market risks (competition, changing trends)
[bookmark: _Toc227670691]Appendix I: Licenses & Legal Requirements
· Food hygiene certification
· Alcohol license
· Music and entertainment license
· Health & safety compliance
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