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	1 Executive summary:
Culinary Heaven is a creative farm to-table eating idea that offers interesting cooking encounters while supporting supportability and local area commitment. With a thorough field-tested strategy zeroing in on quality, development, and customer loyalty, Culinary Heaven expects to lay down a good basis for itself as a key goal in the food scene. Through vital monetary administration, proactive chance relief, and a promise to greatness, Culinary Heaven is situated for practical development and result in the powerful food industry.
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	

	
	2 Business details
Company name:

Culinary Heaven
	

	
	Address:
345 Cowbridge East Road, Cardiff, CF5 1JN, Wales
	

	
	Primary contact method:
Primary contact method is through email at info@culinaryheaven.com. A committed staff is there to help with any questions or bookings.
	

	
	
	

	
	The business will:
Culinary Heaven plans to change the culinary scene by improving field to-table eating experiences through our eatery, Culinary Paradise. It focuses on getting things straightforwardly from neighbourhood farms, ensuring newness, management, and backing nearby farming. The eatery offers a different menu made by famous cooking experts, having the normal tastes and nature of every fixing. The organization plans to give a remarkable dining experience that enchants the sense of taste as well as advances a better, more useful way of life.

	


	
	
	
	
	
	

	
	3 Key personnel

Details of owner(s):
Name: Monica Lavric
	

	
	Position/main responsibilities: Overseeing overall operations, strategic planning, and business development.
	

	
	Experience and knowledge of our industry: experience in the culinary industry, including prior ventures
	

	
	
	

	
	Previous employment: Business Owner – Monica Skin Care, Network Marketing
	

	
	Key skills brought to the business:
 Leadership, strategic planning, culinary expertise, and a passion for promoting sustainable food practices.
	

	
	Business experience and any training undertaken:
 I have taken digital marketing and social media classes to stay up to date with the latest developments. I also oversee various marketing endeavours for food and beverage events.
	

	
	Academic/professional qualifications: Certified in social media management and digital marketing
	

	
	Salary expectations £ 30.000
	

	
	Name: Rica Ramona Chivu

Position/main responsibilities: Financial Controller

Experience and knowledge of our industry: I excel in financial planning, profit optimization, and cost control. I also handle business finance analytical tasks to make sure that we run smoothly.

Previous employment: Sales Assistant, Croupier

Key skills brought to the business: I am dedicated to the success of the company and to providing the best possible customer service.

Business experience and any training undertaken: Customer service training

Academic/professional qualifications: Bachelor’s degree in public administration and law

Salary expectations £ 30.000


	

	
	Name: Grigore Adrian

Position/main responsibilities: Owner

Experience and knowledge of our industry: I have a wide range of experience in the hospitality industry, including working in a variety of roles such as hotel management, financial control, and customer service.

Previous employment: I worked in a number of managerial capacities at well-known hotels and restaurants, improving my abilities in financial control, operational management and customer service.

Key skills brought to the business: I have a wide range of experience in the restaurant industry, having worked in various capacities for over a decade. I am passionate about sustainable ingredients and farm-to-table cooking.

Business experience and any training undertaken: Throughout my career in hospitality and the restaurant industry, I have gained an in-depth knowledge of the sector. I am also passionate about sustainable farming methods and cuisine that is farm-to-table.

Academic/professional qualifications:  I am a licenced sommelier and have a Bachelor of Science in Hospitality Management. I have also finished classes in culinary arts and financial management.

Salary expectations £ 35.000

Name: Vasile Tudosie

Position/main responsibilities: Head Chef

Experience and knowledge of our industry: 

I have experience in various kitchen settings, such as upscale restaurants and establishments that serve sustainable and seasonal food.

Previous employment: Bartender, Chef

Key skills brought to the business: I possess a passion for cooking and a strong sense of leadership. I am also capable of making dishes that perfectly reflect the season's flavours. My commitment to excellence and meticulous nature have made me stand out.

Business experience and any training undertaken: Specialised training in sustainable cooking techniques and food safety. I have finished courses in culinary arts and menu planning.

Academic/professional qualifications: degree in culinary arts.

Salary expectations £ 38.000



	
	


Vision

	
	
	

	
	4 The business idea
	

	
	Culinary Heaven aims to upset the culinary scene by showing Culinary Paradise, a farm to-table café idea. Through direct groups with nearby homesteads, the business ensures a new, sensible, and local area driven way to deal with eating. Culinary Paradise offers a different meal planned by master gourmet experts, stressing the normal tastes and nature of secretly obtained items. The café experience spreads out past simple eating, expecting to teach donors about the significance of supporting neighbourhood farms and going with informed food choices. Culinary Heaven organises the standards of the Plan of action Material (BMC) to improve its operations. Key exercises incorporate obtaining excellent foods, cooking advancement, and client devotion. The eatery uses key groups with nearby farmers and providers to get a reliable shop network. Client amounts envelop food lovers, wellness aware people, and friends of economical practices. Income streams are gotten from feast deals, service administrations, and product contributions. With a focus on smart tasks and worth creation, Culinary Heaven tries to turn into a foundation of the farmhouse to-table development, improving both the cooking experience and the nearby local area. 

	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	5 Business goals
	

	
	1. What do you want to achieve in your first year of business? 
	

	
	In its debut year, Culinary Heaven lays out bold, yet doable goals lined up with the brilliant measures. The essential goal is to lay out Culinary Paradise as a prestigious target for farmland to-table eating encounters inside the neighbourhood local area. The business means to accomplish a turnover of £250,000 toward the finish of the main year, showing strong monetary reasonability and practical development potential. 
This target matches an important mix of income transfers from dinner deals, food administrations, and product contributions. Also, Culinary Heaven tries to achieve breakeven inside the initial a half year of activity, showing strong cost the leaders and functional proficiency. To understand these goals, the business centres around building a dependable client base through remarkable food encounters, connecting with marketing drives, and local area contribution. Key performance markers incorporate consumer trust ratings, average spend per visit, and repeat business rates. By constantly following progress against these objectives and changing techniques as needed, Culinary Heaven expects to establish a strong starting point for long haul achievement and become a signal of greatness in the farmhouse to-table eating scene.
SMART Target: Toward the end of the primary year of activity, Culinary Heaven plans to accomplish a turnover of £250,000 and achieve breakeven within the initial half year. 
Specific: The goal shows a fair monetary objective (£250,000 sales) and functional achievement (accomplishing breakeven in something like a half year), giving an involved heading to the business. 
Measurable: Progress towards the objective can be quantitatively estimated through monetary records, considering following of income age and costs to guarantee breakeven is achieved inside the set time span. 
Achievable: The goal is bold yet fair in light of data research, expected client interest, and cost estimates. It understands the hurdles of starting another business while going for the gold and monetary power. 
Relevant: Accomplishing a turnover of £250,000 and coming to breakeven are deeply pertinent to Culinary Heaven overall goal of setting up a good foundation for itself as a successful ranch to-table eatery and ensuring monetary maintainability. 
Time-bound: The objective incorporates explicit time periods for accomplishment, with turnover and breakeven objectives set for the main year of activity and inside the underlying a half year, individually, giving an unmistakable course of events to evaluation and assessment.

	

	
	
	

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


In 3-5 years, Culinary Heaven imagines itself as a main driver of the farm to-table dining development, utilizing Klofsten's business stage to understand its goal. The business tries to become separate from cooking greatness, supportability, and local area commitment, rising above the neighbourhood market to lay out a territory presence. 
Vision Statement: " Culinary Heaven plans to reform the culinary scene, encouraging a feasible food biological system that commends the dynamic quality of privately obtained fixings and feeds networks. Through our obligation to cooking development, moral obtaining rehearses, and unmatched eating encounters, we seek to be the chief goal for farmhouse to-table dining in the area. Its vision goes out past simple food; we look to move a deeper association among purchasers and their food, advancing aware usage and encouraging a culture of appreciation for the regular excess of our nearby homesteads. With Klofsten's business stage as our setup, we try to create lasting organizations, drive financial growth inside the horticulture area, and leave a good effect on both the climate and society at large (Metrick and Yasuda, 2021). As we move to develop and progress, Culinary Heaven stays lasting in our commitment to cooking greatness, supportability, and local area boosting."  
By combining Klofsten's business stage, Culinary Heaven plans to smooth out tasks, upgrade asset name, and improve client commitment to accomplish its drawn-out objectives. Key techniques incorporate growing the cooking Paradise name through extra eatery areas, improving income streams through cooking occasions and instructive classes, and strengthening associations with neighbourhood farmers and providers. Through essential development and unflinching responsibility to its vision, Culinary Heaven tries to cut out a recognisable specialty in the culinary market while sparking positive change inside the food business and then some.

	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does


	

	
	Product/service

Features
Benefits
Farm-to-Table Dining
· Sourcing ingredients directly from local farms.
· Ensures freshness and quality of ingredients.
· Diverse menu crafted by expert chefs.

· Offers a wide range of culinary experiences.

· Emphasis on natural flavours and seasonal produce.

· Highlights the authenticity of dishes.

· Sustainable and ethical sourcing practices.

· Supports local agriculture and reduces carbon footprint.

· Culinary events and workshops.

· Provides educational opportunities for patrons.

· Catering services for events and special occasions.

· Offers convenience for hosting gatherings.

· Potential merchandise offerings promoting sustainable living.

· Extends brand presence and promotes eco-consciousness.


	

	
	
	

	
	7 What makes the business different 
Your product/service is unique or different compared with the competition because:
	

	
	Culinary Heaven separates itself from the competition through its remarkable reward based around the idea of farm to-table dining. Not at all like conventional places, Culinary Heaven focuses on getting items straightforwardly from nearby farms, ensuring unmatched newness, quality, and maintainability. This obligation to moral obtaining rehearses not just improves the taste and healthy benefit of dishes yet in addition supports neighbourhood agriculture and reduces natural effect. Furthermore, Culinary Heaven offers a different menu planned by master cooking experts, having the normal tastes and occasional produce. The business additionally goes past simple eating by offering cooking occasions, workshops, and product improving controlled living. By encouraging a more profound association among buyers and their food, Culinary Heaven brings a genuine and enhancing dining experience that rises above simple food, separating it as a signal of culinary greatness and cognizant utilization.
	

	
	
	


	
	
	

	
	8 Legal requirements 
The legal and insurance requirements that apply in your business are:
Culinary Heaven meets with different legal necessities and guidelines to guarantee consistence and protect both the business and its clients. Some key legal and security requirements meant for the action include: 
Food Safety Guidelines: Consistence with food handling rules and guidelines to keep up with the health and success of clients. 
Business Permitting: Getting vital lets and licenses for working a food business, including health grants, permits to run, and alcohol licenses if material (Blank and Dorf, 2020). 
Business laws: Complying with business laws and rules in regards to hiring rehearses, pay, working circumstances, and representative freedoms. 
Liberty insurance: Tying down obligation security to shield the business from claims or claims emerging from mishaps, wounds, or property harm in the neighbourhood. 
Licensed innovation Assurance: Defending protected innovation freedoms for new recipes, marking components, and business ideas through brand names and copyrights.

	

	
	You will meet your legal and insurance requirements by:
Culinary Heaven will meet its legitimate and protection prerequisites by routinely assessing and refreshing its consistence systems, acquiring fundamental allows and licenses, putting resources into complete responsibility protection inclusion, remaining informed about important guidelines, and looking for legitimate direction when important to guarantee full adherence to every single appropriate regulation and guidelines.



	

	
	
	


Marketing

	
	
	

	
	9 Market research
	

	
	Trends in your chosen market are:
Trends in the farm to-table eating market show a rising interest for privately obtained useful items and innovative cooking experiences.


	

	
	How you know this: 
This trend is proven by studies from industry experts such as Technomic, which highlight a change towards healthy, environmentally aware eating choices (Informa Connect 2024).





	

	
	10 Profiling customers

The customer groups you will be selling to are: 
1. Health-Conscious Millennials:

· Value healthy, sustainably grown food. 

· Willing to pay higher prices for quality goods. 

2. Local Food Enthusiasts:

· Seek food services for work parties. 
· Value different food choices and quality show. 

3. Corporate Event Planners:

· Seek food services for business parties. 

· Value various food choices and quality display. 

4. Eco-Conscious Families:

· Prioritize sustainable life habits. 

· Look for family-friendly eating choices stressing ethical sources. 
	

	
	Your customer research has shown what your customers want is: 

	

	
	Culinary Heaven led far reaching client exploration to understand the tastes and needs of its target market. This study included overviews, centre meetings, and research of market trends.
	

	
	
	

	
	How you know this:
Strong Preference for Locally Sourced Ingredients: Clients communicated an unmistakable inclination for dishes made with privately obtained, manageable fixings, referring to newness and supporting nearby farmers as essential explanations behind their inclination. 
Desire for Better Choices: There was an amazing interest for better menu choices, with numerous clients showing an interest in healthy, even dinners that focus on quality and taste. 
Interest in Culinary Encounters: Clients showed excitement for novel culinary encounters, including ranch to-table feasting ideas, cooking workshops, and gourmet expert drove occasions, recommending a craving for commitment past customary eating. 
A reward for Manageability: Maintainability appeared as a critical element impacting client choices, with many expressing a desire to help organizations that focus on moral obtaining rehearses and natural care. 

	

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

Number of customers

Price they might pay per unit
Health-Conscious Millennials
500
£ 20
Local Food Enthusiasts
800
£ 25
Corporate Event Planners
100
£30
Eco-Conscious Families
600
£18

	

	
	
	


	
	
	

	
	11 Profiling competitors


	

	
	Competitor name

Strengths

Weaknesses

· Fresh Fare Bistro
· Wide menu selection, central location
· High prices, inconsistent quality
· Organic Oasis
· Emphasis on organic ingredients, sustainable practices
· Limited seating, slow service
· Local Flavour Café
· Strong community presence, cozy ambiance
· Limited parking, outdated decor
How you can improve on their offer and/or price(s) unique offerings:
	

	
	In the serious UK market, Culinary Heaven can separate itself by focusing on dependable quality, price, and stable getting. By offering sharp pricing, guaranteeing first class fixings, and giving an inviting feeling present day style layout, Culinary Heaven can draw in clients unhappy with the limits and flaws of existing rivals (Hanson and Kalyanam, 2020). Besides, stressing local area commitment and management endeavours can additionally recognize Culinary Heaven as a preferred decision on the lookout.
	

	
	
	

	
	
	

	
	12 Managing market risks

Fluctuating Fixing Expenses: Changes in the costs of privately obtained fixes could affect net earnings. 
Occasional Interest Varieties: Interest for field to-table meals might vary rarely, affecting income. 
Competition: Serious race from current and new players in the market might represent a danger to piece of the pie and benefit.
	

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

	
	Lay out Agreements: Culinary Heaven will lay out agreements with neighbourhood farmers to get steady pricing for key items over clear times. 
Occasional Menu Arranging: The business will change its menu inputs occasionally to line up with request vacillations, guaranteeing productivity regularly. 
Differentiation: Culinary Heaven will separate itself through interesting inputs, predominant quality, and excellent client support to keep an upper hand.
	

	
	13 Pricing
	

	
	How you can calculate your prices:
	

	
	Cost of Ingredients: Work out the cost of fixes utilized in table things. 
Overhead Expenses: Figure above costs like lease, utilities, and staff pay. 
Desired Profit Margin: Decide the ideal net income in light of business goals and industry principles. 
Market Investigation: Lead intensive statistical research to guarantee costs are serious yet clever of the novel reward provided by Culinary Heaven.   
	

	
	
	


	
	
	

	
	How your prices compare with the competition:
	

	
	Product/service

Your price(s)
Range of competitor prices (per unit)
Farm-to-Table Dinner
£25
£20 - £30
Chef's Special Dish
£18
£15 - £25
Catering Services (per person)
£30
£25 - £40
Cooking Workshops (per participant)
£40
£35 - £50
Sustainable Merchandise 
£15
£10 - £20

	

	
	Reasons for the difference between your price(s) and your competitors’ price(s):
The differences between Culinary Heaven's prices and those of contenders can be linked to a few variables: 
Nature of Fixings: Culinary Heaven might focus on getting expensive, privately obtained fixings, which could bring about greater costs contrasted with contenders who might select cheaper other options. 
Innovative Offerings: Culinary Heaven might offer extraordinary menu things, cooking experiences, or doable product that legitimize a greater cost point because of their selectiveness or added value. 
Functional Expenses: Contrasts in above costs, for example, rents, work expenses, and marketing uses can impact pricing methods. Culinary Heaven might put more in staff planning, inside plan, or marketing efforts, showing in greater costs.
	

	
	
	


	
	
	

	
	14 Promotion and advertising


	

	
	
	

	
	For the business to reach its target audience, it will go through a complicated process of marketing and development. These will be included: 
Digital advertising: Using social media sites like Instagram, Facebook, and Twitter to show visually appealing pictures of food, talk about the ranch-to-table philosophy, and get people to follow you by posting useful content and updates. 
Site Improvement: Making sure that the Culinary Heaven Enjoyments website is simple to use, mobile-friendly, and up to date with web search tools so that it can handle online bookings and normal traffic during rush hour (Bocken and Snihur, 2020). 
Local Partnerships: Working together with nearby farmers, food unions, and supportability-focused groups to raise awareness of the brand, expand its reach, and take part in events in the area. 
Email marketing: Carrying out an email advertising effort to convey personalised offers, updates, and occasion requests straightforwardly to endorsers' inboxes.

	


Running the business

	
	
	

	
	15 Staff


	

	
	Role

Total cost

Necessary experience

Specialist skills and/or qualifications

· Head Chef
£35,000
· Culinary Degree/Extensive experience in upscale dining
· Culinary expertise, menu development
· Sous Chef
£25,000
· Culinary Degree/Experience in high-volume kitchens
· Proficient in food preparation, leadership skills
· Front-of-House Staff
£20,000
· Previous experience in hospitality industry
· Customer service, communication, teamwork
· Kitchen Staff
£18,000
· Culinary training/Experience in commercial kitchen
· Food preparation, hygiene standards
· Marketing Manager
£30,000
· Marketing Degree/Experience in restaurant industry
· Digital marketing, branding,

	

	
	16 Premises

Cost £

Premises required at start-up: 

£200,000 (includes lease deposit, renovations, and initial rent)
Premises required in the future (if different): 

£250,000 (expansion or relocation costs)

	

	
	17 Suppliers

Your key suppliers and their credit terms

Supplier

What you’ll buy from them

Number of days’ credit

· Local Farms
· Fresh Produce
· 30 days
· Beverage Wholesaler
· Beverages
· 15 days
· Kitchen Equipment Supplier
· Cooking
· 30 days  
· Cleaning Supplies Vendor
· Cleaning Supplies

· 15 days  

	

	
	
	

	
	
	


	
	
	

	
	18 Equipment
	

	
	Resource 
When

How funded

Cost £ per unit
· Commercial Oven
Start-up
Business Loan
£5,000
· Refrigeration Units

Start-up

Owner's Equity

£3,500

· Cooking Range

Start-up

Business Loan

£6,000

· Food Processor

Start-up

Owner's Equity

£500

· Dishwasher

Start-up

Business Loan

£2,000

· Kitchen Utensils

Start-up

Owner's Equity

£300

· Tables and Chairs

Start-up

Business Loan

£4,000

· POS System

Start-up

Business Loan

£2,500

· Display Cases

Start-up

Owner's Equity

£2,500


	

	
	
	

	
	
	

	
	19 Managing operational risks 
Risk

Solution

Staff

· Put in place appropriate support systems like offering competitive pay, creating opportunities for growth, and creating a happy work environment to lower
· Give new employees full training programmes and ongoing opportunities for professional growth to make sure that everyone on your staff is well-trained and skilled at their jobs.
Suppliers

· Keep the lines of communication open with suppliers to make sure that work and goods are delivered on time. Encourage backup plans and choice providers to keep the production network running smoothly.
· Do regular reviews and quality control checks to make sure that sources are meeting the standards set for product quality and dependability.

	

	
	
	


Finance 



	
	
	

	
	20 Start-up costs
	

	
	Calculate how much money you need before you start trading.

[image: image1.emf]£
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TOTAL  £

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


                 
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	
	22 Sourcing finance
	


	
	Total borrowing requirement for the business: £49,200
Total borrowing requirement for the business


[image: image2.emf]£

£50,000

Personal start-up contributions           - £10,000

Other start-up contributions            - £5,000

Total required = £65,000

= £30,000



Start-up costs

The assets you have available as security



	


	
	23 Managing financial risks
The risks that you have identified for your financial forecast are:
	

	
	Risk

Mitigation Strategy

Sales are less than forecasted

Having monitored the sales performance and adjusted expenses accordingly. Having diversified the revenue streams to mitigate reliance on one source.

Start-up finance takes longer to obtain

Having maintained open communication with potential lenders or investors. Having contingency plans in line to manage extended timelines.


	

	
	How you will minimise their impact:
To reduce the effect of marked chances, Culinary Heaven will carry out preventative steps. In case of deals missing the mark regarding figures, the business will closely screen execution measurements, allowing short acclimations to costs and advertising techniques. Enhancing income sources will reduce reliance on a single source, relieving misfortunes. Also, in the event of defers in getting fire up finance, Culinary Heaven will keep up with open correspondence with financing specialists and financial backers, giving routine improvements and researching elective subsidizing choices to guarantee ideal admittance to capital and prevent disturbance to business activities. Consistent watchfulness and flexible change will be vital to studying these monetary difficulties effectively. 

	

	
	
	


	
	
	
	
	
	

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

	

	
	
[image: image3.emf]INCOME Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual

Cash from sales (incl. VAT) 25000 20000 35000 30000 40000 35000 50000 45000 150000 130000

Cash received from debtors 5000 5000 6000 6000 7000 7000 8000 8000 26000 26000

Capital/loans received 10000 0 0 0 10000 0 0 0 20000 0

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

TOTAL £

40,000 25,000 41,000 36,000 57,000 42,000 58,000 53,000 1,96,000 1,56,000

EXPENDITURE

Wages to staff (incl. PAYE & NI)

20000 20000 20000 20000 20000 20000 20000 20000 80000 80000

Premises (rent, rates & utilities)

2500 2500 2500 2500 2500 2500 2500 2500 10000 10000

Telephone & Broadband

500 500 550 550 600 600 650 650 2300 2300

Printing, post & stationery

200 200 220 220 240 240 260 260 920 920

Advertising & promotion

3000 3000 3500 3500 4000 4000 4500 4500 15000 15000

Bank charges

1000 1000 1000 1000 1000 1000 1000 1000 4000 4000

Professional fees

2000 2000 2500 2500 3000 3000 3500 3500 11000 11000

Insurances

1500 1500 1600 1600 1700 1700 1800 1800 6400 6400

Bank/HP

1000 1000 1000 1000 1000 1000 1000 1000 4000 4000

Equipment & vehicle leasing

0 0 0 0 0 0 0 0 0 0

Payments relating to variable costs

30000 30000 40000 40000 45000 45000 50000 50000 155000 155000

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

0 0 0 0 0 0 0 0 0 0

Owner's National Insurance

0 0 0 0 0 0 0 0 0 0

Loan repayments (incl. interest)

0 0 0 0 0 0 0 0 0 0

Stock

6000 6500 7000 7500 7500 8000 8000 8500 28500 30500

Consumables

500 550 600 650 650 700 700 750 2450 2650

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 £

68,200 68,750 80,470 81,020 87,190 87,740 93,910 94,460 3,29,770 3,31,970

Q1 Y1 Total Q4 Q3 Q2


	

	
	
	

	
	
	

	
	
	
	
	
	


25 Conclusion. 

Culinary Heaven is ready to change the food scene with its duty to foster to-table eating, ease, and local area dedication. Through careful preparation and important execution, the business plans to offer remarkable dining encounters while encouraging moral obtaining rehearses. By tending to functional dangers, utilizing monetary techniques, and focusing on consumer loyalty, Culinary Heaven is prepared for progress in the cutthroat market, bringing worth to donors and adding decidedly to neighbourhood networks. 
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[image: image12.png]Running the Business:

® Culinary Heaven Growth Strategy
= Focus on practical proficiency, customer loyalty, and fma‘nclat cantrol.
= Driven by experienced cooking, front-of-house’ staﬁﬂ and marketing experts.
« Implementing representative maintenance systems like competitive'pay and opportunities for professional success.
= Conducting thorough quality control at every stage to maintain food quality and brand reputation.
+ Continual development and adaptation to evolving business trends to stay a leader in the farmhouse to-table dinil
industry.
= Aiming to establish itself as a preferred dining destination known for its culinary development, exceptional servif

commitment to sustainability.




[image: image13.png]Vision:

Culinary Heaven' Vision;

* Offers farm-to-table dining experience, focusing on local, locally-sourced food.
* Aims to improve customer-food relationship, fostering a deeper connection
with each dish's origins.

* Promotes ethical and natural practices through unique menus and quality
assurance.

* Aims to become a leading culinary development and supporter in the indust
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e Culinary Heaven Marketing Strategy.
= Utilizes extensive marketing technigues to
boost brand memory and attract customers.
= Utilizes computerized platforms like online
entertainment to showcase farm-to-table
ethos.
= Highlights menu contributions and'uses
intelligent content and advancements.
« Builds connections with powerhouses and
food blogs for buzz and customer attraction.
* Prioritizes customer trust and direct referrals
for long-term success.




[image: image15.png]


_1770822413.xls
START UP COSTS

						£

		IT and computers				£1000

		Telephones and broadband				£500

		Equipment				£8000

		Stock				£6000

		Tools				£1000

		Vehicles				£0

		Professional fees				£2000

		Insurance				£1500

		Rent/rent deposit				£10000

		Stationery				£200

		Marketing				£3000

		Consumables				£500

		Licences				£1000

		Training				£1000

		Association fees				£500

		Wages/recruitment				£8000

		Security/health and safety equipment				£1500

		Market research costs				£1000

		Other (please specify)				£0

		TOTAL  £				£45200

						0

						0

						0

						0

						0
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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		0		0		0		0		0		0		0		0		0		0		0		0		0		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		0		0		0		0		0		0		0		0		0		0		0		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Premises (rent, rates & utilities)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Telephone & Broadband		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Printing, post & stationery		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Advertising & promotion		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

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

		Professional fees		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Insurances		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

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

		Equipment & vehicle leasing		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		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		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Owner's National Insurance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Loan repayments (incl. interest)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Stock		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Consumables		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

		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 £		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Income less expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Opening bank balance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Closing bank balance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		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)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		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		0		0		0		0		0		0		0		0		0		0		0		0

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Premises (rent, rates & utilities)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Telephone & Broadband		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Printing, post & stationery		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Advertising & promotion		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

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

		Professional fees		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Insurances		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

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

		Equipment & vehicle leasing		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		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		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Owner's National Insurance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Loan repayments (incl. interest)		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Stock		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Consumables		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

		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 £		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Income less expenditure		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Opening bank balance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0

		Closing bank balance		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0		0





Summary

				Q1				Q2				Q3				Q4				Y1 Total

		INCOME		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual		Forecast		Actual

		Cash from sales (incl. VAT)		25000		20000		35000		30000		40000		35000		50000		45000		150000		130000

		Cash received from debtors		5000		5000		6000		6000		7000		7000		8000		8000		26000		26000

		Capital/loans received		10000		0		0		0		10000		0		0		0		20000		0

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

		TOTAL £		40,000		25,000		41,000		36,000		57,000		42,000		58,000		53,000		196,000		156,000

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		20000		20000		20000		20000		20000		20000		20000		20000		80000		80000

		Premises (rent, rates & utilities)		2500		2500		2500		2500		2500		2500		2500		2500		10000		10000

		Telephone & Broadband		500		500		550		550		600		600		650		650		2300		2300

		Printing, post & stationery		200		200		220		220		240		240		260		260		920		920

		Advertising & promotion		3000		3000		3500		3500		4000		4000		4500		4500		15000		15000

		Bank charges		1000		1000		1000		1000		1000		1000		1000		1000		4000		4000

		Professional fees		2000		2000		2500		2500		3000		3000		3500		3500		11000		11000

		Insurances		1500		1500		1600		1600		1700		1700		1800		1800		6400		6400

		Bank/HP		1000		1000		1000		1000		1000		1000		1000		1000		4000		4000

		Equipment & vehicle leasing		0		0		0		0		0		0		0		0		0		0

		Payments relating to variable costs		30000		30000		40000		40000		45000		45000		50000		50000		155000		155000

		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		0		0		0		0		0		0		0		0		0		0

		Owner's National Insurance		0		0		0		0		0		0		0		0		0		0

		Loan repayments (incl. interest)		0		0		0		0		0		0		0		0		0		0

		Stock		6000		6500		7000		7500		7500		8000		8000		8500		28500		30500

		Consumables		500		550		600		650		650		700		700		750		2450		2650

		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 £		68,200		68,750		80,470		81,020		87,190		87,740		93,910		94,460		329,770		331,970
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								£

				Start-up costs				£50,000

				Personal start-up contributions		-		£10,000

				Other start-up contributions		-		£5,000

				Total required		=		£65,000

				The assets you have available as security

						=		£30,000
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