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Executive summary
GreenBite Ltd company intends to enter the food service industry with an exceptional eating experience and an outstanding performance. Prior to launching, I will conduct research on the restaurant industry to collect data on the current market, client needs, competitors and arising opportunities to successfully penetrate this market. Researching the listed areas will help in identifying major players in the market and understanding what services they offer and how.
To come up with a unique food establishment, I will focus on developing a Unique Selling Point (USP), which will explain the ways my restaurant is going to be different from other food service industry businesses and why clients should choose the new restaurant among others. Establishing a unique place in the niche will allow the attraction of customers and the formation of a positive reputation, which in turn generate repeat visitors.
The establishment of the restaurant involves the integration of a web platform as a necessary part of the overall promotional strategy of the enterprise. This will be useful in giving valuable recommendations for potential clients, which will prove crucial to increasing clients’ awareness of the restaurant and its services.
Additionally, the newly established restaurant will require substantial initial investments in startup costs. According to the cash-flow table, there is a plan to obtain a loan constituting of £25,000 for the provision of startup expenses of the restaurant. It is essential that the amount necessary to cover various expenses be determined properly in order to allocate available financial resources appropriately.
Financial planning will play an important role in the business. I will make a sales forecast to be ensured of the revenue generated by restaurant each month. I will analyse the obtained sales forecast in comparison with average data from the industry to decide whether to set higher targets and understand how to reach expected total revenues. 
Furthermore, I will be able to include my estimated operating costs including; rent or premises costs, business rates, utility bills, insurance, telephone and internet costs, marketing, equipment, transport and delivery costs, professional fees, cost of sales, wages etc. These will be calculated and documented via a spreadsheet. This section of the forecast will then show total cash inflow, total cash outflows and net cash flow, which will enable me to confirm whether I have sufficient cash to cover the business’ expenses.
Currently, the Month 1 sheet indicates a cash inflow of £25,000 from the start-up loan, £0 from expenses and £0 from sales and other income, resulting in a total estimated net cash flow of £25,000. These figures are a current starting point forecast, however, in the future, the forecast will need to be populated with more realistic sales and expenses data to determine the financial position of the business.
To conclude, I want my restaurant business to be competitive, industry researched, a USP, have effective online promotion, sales forecast and financial management. Having knowledge of competitors, marketing which appeals to customers and verifying cash flow will help me make efficient decisions and judge the financial viability and successfulness of the business in the long-term.
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Overview of the Business
GreenBite will be a Caribbean restaurant that specializes in authentic Caribbean dishes made with fresh ingredients and meets clients’ needs of cost-effective and convenient food. The offerings will consist of jerk chicken, curry goat, vegetables, fried plantains, and will provide dine in, takeout, and delivery services. My idea for starting a business is to venture into the restaurant industry. But before launching my venture, I do in-depth research of the industry, my competition and finding out the unique advantages of my business, which could help me attract customers. Therefore, I plan to develop a unique selling proposition (USP) that would help me capture customers’ interest in my business. 
I will also try to find out what makes my business different from my competitors. I can make use of a website for this purpose, to promote the business and collect information about potential customers. I will also prepare a sales forecast for the business to assess how much revenue can be generated by the business and compare this figure with industry standards/averages. Birmingham provides a suitable location because it has a large and diverse population. (ONS, 2023)

Legal Format:
GreenBite is to function as a Limited Company (Ltd). This means that it is independent of its owner so that it will possess its own legal identity. GreenBite is going to be food-related and, therefore will have to comply with the requirements for food safety. In England, this registration must take place at least 28 days before the beginning of trading. GreenBite will have to come up with the necessary procedures for food safety based on HACCP principles. (Food standards Agency, 2026)

Management Structure:
GreenBite will have a simple management structure during its first year. 


The director of the business will be responsible for all the strategic functions. The restaurant manager will bear the burden of seeing to the restaurant operations and of staff management issues. The Head chef will be accountable for meal preparation, food quality as well as food hygiene. Lastly, some 2-3 more employees will successfully perform duties in relation to customers since employees in this area take orders, serve meals, and assist with questions. Delivery personnel and cleaning staff will be engaged in the running of the restaurant. All employees will undergo proper training.

Sustainability and Community Support:
The company will focus on using recyclable takeaway containers as much as possible. The business is going to deal with the issue of food waste through inventory management. Ingredients will be sourced in accordance with expected demand, and extra food can be sold at discounted prices to support people within the area which GreenBite operates. It is planned for the business to help local residents by offering job opportunities and sourcing farm produce from community farmers.
GreenBite will implement effective measures concerning waste food, community assistance, and packaging issues (Greggs 2026). GreenBite will also embrace the idea of sustainability in various aspects including recipes, packaging, storage, and its supply chain (Pret A manager 2026).
Market Research and PESTEL Analysis

Political:
There is a requirement for food business to register with the local authority. This implies that GreenBite should get registered prior to starting its business. Owner should consider registration and compliance in the start-up strategy. Noncompliance with food industry legislation can lead to problems related to finance and operations. (Food standard Agency 2026)
Businesses with a rateable value under £51,000 will be able to use the small-business RHL multiplier of 38.2p. This is vital for GreenBite since it would be necessary to estimate the costs of premises. Planning regarding the size of the premises can help keep the expenses related to business rates within limit. (GOV.UK 2026, Business rated relief)

Economic:
Inflation could raise costs for GreenBite regarding materials, energy, packaging, and transportation. According to ONS, there was a 1.3% increase in food and beverage prices in the year leading to August 2026. Thus, it is imperative for GreenBite to observe changes in suppliers’ costs and adjust its prices accordingly. Portion control and food waste reduction help save money. (office for National statics, 2026)
The National Living Wage for individuals above 21 years is set at 12.71 GBP/hour. This also affects the monthly operational budget of GreenBite that will pay staff members. Hence, the financial plan should consider realistic remuneration expenses. (GOV.UK 2026. National minimum wages)

Sociological: 
The diversity of the population is a positive factor for the establishment of a Caribbean restaurant. According to the Census of 2021, 11.0% of the population of Birmingham belongs to the Black ethnic group. GreenBite can use this opportunity by serving traditional Caribbean dishes to satisfy the clients’ preference for diverse cultures and nationalities. (office for national statics, 2023)
Eating behaviour of consumers may also influence GreenBite. WRAP titled ‘Household Food Management Survey 2026’ stated that more consumers (25%) than in June 2024 (18%) are having many meals outside their houses. This can be a new opportunity for GreenBite to deliver ready meals to customers who eat outside their homes. (WRAP, 2026)

Technological:
According to research, done by the Food Standards Agency, 60% of individuals ordered food via online restaurant. In accordance to this, GreenBite is going to provide customers with the ability to place orders via online delivery services, such as Uber Eats, Deliveroo and Just Eat. (Food standards agency, 2025)
In 2026 contactless payments accounted for 76% of debit card payment and 67% of credit payment. GreenBite will provide customers with contactless payments. This will make purchasing food faster and convenient for customers. (UK Finance 2026)

Environmental:
Government regulations regarding packaging present a challenge for GreenBite, requiring the company to consider how packaging materials are disposed of. To lessen its impact on the environment, GreenBite will utilize recyclable materials. (GOV.UK, 2026 PackUK operational plan)
To limit wastage, GreenBite will monitor stock properly and use ingredients before their expiry date, while also catering for anticipated demand. When deemed safe, surplus food can be sold at a lower price or be donated. (WRAP, 2026)

Legal:
It is necessary for GreenBite to give proper information about allergens. According to the Food Standards Agency, companies need to safely manage allergens and provide accurate and precise information about them. (Food standards agency, 2026) 
In the case of GreenBite selling pre-packed, ready to be sold food, there must be some information present on the packaging of the food, as per the various labelling laws and standards. (GOV.UK, 2026 PPDS allergen labelling change)

Competitor Analysis
 
GreenBite will face competition in the Birmingham food industry. Turtle Bay is an established Caribbean restaurant serving various Caribbean dishes including jerk chicken and curry goat. The restaurant also provides online delivery and takeaway services of food prepared in the restaurant. (Turtle Bay, 2026) 

                            [image: ]
( Image source : https://turtlebay.co.uk/set-menu/birmingham )

JAMAYA Birmingham is another competitor offering Jamaican food in Birmingham. (JAMAYA, 2026)
                                                          [image: ]
(Image source: https://www.birminghammail.co.uk/whats-on/food-drink-news/jamaya-touchwood-review-what-gourmet-16485939 )
GreenBite will create a niche by introducing its unique concept of providing Caribbean food combined with sustainability and community support, rather than competing based on food alone. 




Marketing communications

GreenBite is going to promote its food through social networks like Instagram and TikTok. There will be pictures and short videos that show its meals, cooking methods, promote special offers, and the customer reviews and experiences. The company will also collaborate with local food bloggers to gain more popularity. Promotional events, discounts for students, and loyalty programs will motivate the customers to visit and return. 

Unique Selling Proposition (USP):

GreenBite’s USP will be:
“Authentic Caribbean flavour with affordable food, sustainable choices and community values.”
The business will combine authentic Caribbean dishes with environmentally responsible packaging, food-waste reduction, and local employment.















Financial Plan 
The GreenBite business funding will be primarily through bootstrapping. Bootstrapping refers to running and developing a business using one’s own money rather than depending on other investors or loans. By doing so, the founder of GreenBite will manage the startup more efficiently and avoid paying interest on a loan. The estimated startup amount for the GreenBite business is £25,000. The needed money will be used for vital costs during the first month.
Start-up Capital Analysis:
	
	
	

	 
	MONTH
	 

	Cash in
	1
	 

	Start-up Capital – Personal Savings
	£10,000
	 

	Start-up Capital – Bank Loan
	£15,000
	

	Sales (total sales of product and/or services)
	£0
	 

	Other
	£0
	 

	Total cash in-flows (A)
	£25,000
	 

	 
	MONTH
	 

	Cash out-expenses
	1
	 

	Rent or premises costs
	£2000
	 

	Business rates for your business premises
	£1000
	 

	Utilities (gas, electricity, water)
	£500
	 

	Insurance
	£500
	 

	Telephone and internet
	£50
	 

	Marketing and advertising expenses
	£1000
	 

	Vehicle running costs
	£250
	 

	Equipment purchase or leasing
	£7000
	 

	Postage, printing, stationery
	£100
	 

	Transport and delivery
	£1000
	 

	Professional fees (legal, accounting etc.)
	£1000
	 

	Cost of sales (Cost of product)
	£4000
	 

	Wages your own
	£2000
	 

	Staff wages
	£4000
	 

	Staff training and requitement 
	£500
	 

	Any other
	£100
	 

	Total cash out-flows (B)
	£25000
	 

	 
	 
	 

	Your net cash flow (A-B)
	
	 

	 
	 
	 


The founder of GreenBite will provide the needed £25,000 through his personal savings (bootstrapping). If at some point GreenBite needs expanding, acquiring a loan may be considered. GreenBite will also control its expenses by minimizing food waste, comparing suppliers, monitoring the inventory, and applying sustainable packaging whenever possible.

Conclusion 
GreenBite is a planned Caribbean food business aimed at the Birmingham market. It will offer authentic Caribbean food while also providing sustainability and community support. PESTEL analysis shows that GreenBite will face 12 factors in its environment. GreenBite's unique selling point will be based on a combination of Caribbean food, affordability, sustainability, and community values. If planned well, and with the necessary staffing, marketing and financial management, the business will be able to carve a niche for itself in the Birmingham food market and be successful.
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