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Pleasure of the Sea on your Plate


Business Plan



By Zilvinas Miksys
1815997

                                                     
Name of Business: 
Sea food bar and grill restaurant in Swansea -” Oceans Edge” 
 Location: Unit B, Meridian Wharf, Trawler Rd, Maritime Quarter, Swansea, SA1 1LB.


Business Owner/s:
	This restaurant business is owned by 4 partners: Basha, Vladimir, Kalam, Zilvinas, each partner invests 20000£. The owners have experience in different sectors of business such as Catering, Real estate, finance and Management which can be a huge asset to the business.
Mission statement:
	Our aim is to provide the best seafood not only for the Rich but for all, in our 5* Bar/Grill. 
Our Michelin star chef have carefully selected unique dishes to complement your taste from all around the world. We hope to provide more versatile and healthy dining experience in our city.
We hope that our restaurant will be very profitable, because we will be the best and first proper seafood restaurant in this area. We will use products from local fishmongers and local farmers.

Introduction:
	We chose to open seafood restaurant because after our market research we have found there is a need for a unique seafood cuisine in Swansea, Swansea is a vibrant city with lots of culture and diversity ,in our days healthy life style is getting more popular and that’s why we decided to create fresh and healthy food restaurant for that type of people, because this segment of people is getting upper income.
We will have a physical presence at the mariner with on online pre-ordering system using Zpos.


Product and Service:
One of owners have a big experience in catering and he knows how to run restaurant efficiently, so it gives us a 
big confidence that our restaurant kitchen will run in proper way.
One of owners have big experience in bartending, so he knows how bar and waiters must work in expected way.
We know where to buy highest quality products, by the best prices in South Wales. So that gives us big opportunity to run stable and profitable restaurant business. 
	
Type of employees are required/skill level:

We will be looking for enthusiastic, Motivated and friendly individuals that are looking to achieve to further their careers in food and hospitality sector. Chefs skill level will require a min of 3 years working at a reputable food and hospitality sector as an executive chef all kitchen staff will require food hygiene and safety certificate level two or higher. Also, the front of house management will require chief justice alcohol licence, health and safety training, food hygiene certificate level 2 or higher and Saint John’s first aid certificate. Recruitment will be done from recruitment agencies, Cambrian wales, linked in, Job centre and Indeed.com. If our restaurant will achieve set targets the restaurant will start to pay extra 3% bonuses from income.
Human resources management will be done by Basha, Operations Manager is being done by Kalam, 
Marketing activities that will be done by Vladimir and Finance and resources is being done by Zilvinas.





SWOT in finances:
	Internal Factors 

	Strengths
	Weaknesses


	
we know the best local suppliers; our prices will be fixed in a contract between us and suppliers. We don’t need to take any loan; we will be using cheaper(investors) money so we don’t need to pay any fees to the banks.



	
we don’t know exact demand for that type of restaurant.

	External Factors 

	Opportunities
	Threats



	
our business model lets us triple the income with the same amount of staff.

	
our restaurant suppliers depend from weather and natural conditions and this means that food and fresh seafood supplier could be unstable.
Brexit can give us a threat of more expensive product prices from international suppliers.

























Gantt Chart:
Our project to run we used Gant Chart; a Gantt Chart is a chart used as a project management method to show the way the project is going to operate. We will show individual tasks, the length of certain tasks and the order of them. We can view the overall project timeline and target completion date.
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In our Gantt Chart we can see all our tasks, times when we will make our tasks. My main task is finance, gathering information about health and safety requirements, restaurant opening times, forecasts, money spending and risk assessment.Gantt chart are useful, as they are simple to build, use, and monitor. In its simplest form, a Gantt Chart is a chart that shows how the project will proceed in the project management process. This timeline has proven very useful for project planning and scheduling.
12month sales forecasts and cashflow:	
TABLE 1
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In table 1:

Position 3 – CAPITAL:
 	Our business has 4 partners, and each of them invests 20000£, so total we have 80000£. It is our start-up capital. We don’t take any money from the bank or other money landing company.

EXPENDITURE:
	
Costs of goods sold: 
this line shows us the amount of money that we need to pay for retailers, farmers, fishmongers. And the amount of this costs is 35% from total income. Just to keep our products sales in normal price level and so it still would be profitable. Prime costs takes 35% of selling price. And usually Cost of Goods Sold let us know how well we are pricing our products. Food sales: 25-40%, Wine sales:30-50%, Draft beer sales: 20-40%, Liquor sales:10-20%.

Owners wages:
 our 4 owners, partners will be permanent employers at the restaurant, so the minimum wage according to the UK law regulations would be 1000£ for each partner per one month after tax. Basha will be responsible for human resources and kitchen, Kalum responsible for Operation manager position and duties, Vladimir responsible for marketing and promotion activities, Zilvinas responsible for finance and bar/waiter duties.

Wages for Staff: 
by the UK law regulations payroll for all staff is 8.20£ per one hour. We have hired 4 employers, minimum working hours per week is 35, so all 4 members getting payed 4750.20£ per one month after tax.


Payroll taxes and benefits:
In UK payroll tax and benefits is 20%, this is average tax rate for our staff members. Exact tax rate depends on working hours and salary size.


Premises (rent, rate and utilities):
	In start-up stage we agreed with landlord that rent per one year will be 34996£, we gave him 2692£ in advance as a deposit. Deposit will be accepted as the last month’s rent, and we will pay rent monthly. Utilities and rates will be 1000£ per, this amount will be constant till the end of contract year and could be recalculated +/- at the end of utilities and rates contract.

Business rates:
 Business rates are a property tax which is used for business purposes. They are paid on property like offices, stores, bars, and warehouses–business rates would attract most non-domestic property. For our restaurant we are paying 20000£ per one year. And this amount is usually constant only in some special cases government can give tax relief.

Telephone and Broadband:
This charge is depending on telephone and broadband provider and length of contract, so in our case we pay 240£ per one month, it includes charges for restaurant broadband 40£ and we have four mobile telephone contracts, each 50£ per month.

Printing, post and stationery:
This charge:140£ is for menu, posters and flyers printing.



Advertising and promotions:
For advertising and promotions, we decided to spend between 6000-10000£ per year, this first year we payed 6000£.
For star-up month we payed 3500£ because we are new restaurant, and nobody knows about us, so we make huge starting communication company. And after if we will get enough attention from it, we can reduce our advertising costs up to 625£ quarterly.


Bank charges:
Bank charges is a average rate for using card payments.

Insurances:
We are paying insurance for public liability 1000£ each month. Public liability insurance covers the costs of legal proceedings and lawsuits for reimbursement against your company if a third party is harmed or your property is damaged when operating in your business premises or while you are employed in your home, office or business property.

Equipment and Vehicle leasing:

This property we get with all bar and kitchen equipment, except dishes, and new furniture, so in start-up we took 10000£ from our 80000£ capital and bought new stuff what we most needed. Later each month for renewing and replacement we will spend between 300-1000£.



Permits and Licences: 
For permits and licences we need to pay 500£ each year.
The maximum projected employment income table:
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Possible accuracy table:
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Our restaurant seats 40. It is open from 11.00 am to 10.00 pm evening. Five days a week. When creating this table, I divided the restaurant's one working day into three parts: 11.00-14.00 (lunch time), then 14.00-17.00 (afternoon time), and 17.00-22.00 (dinner time).
We expect that customers would spend average 1 hour for lunch and at noon, and up to 2 hours for their dinner at the restaurant. Depending on the number of hours the restaurant works, we can estimate how much customers and income would be possible to get. We estimate that we can achieve 70% maximum table occupancy at lunch time, 30% occupancy table at afternoon time and 80% occupancy at dinner time. The average amount a client pays is £ 25 for lunch, £ 20 for afternoon and £ 35 for evening. So, we can get an estimate of the maximum daily earnings from occupancy and average amount one customer pays.

For the purposes of this table, we estimate the likelihood that we will reach maximum employment and generate projected revenue. The likelihood depends on seasonality and marketing efforts.
In the first year of running a restaurant business, our earnings are not expected to exceed 10-40% of peak employment.
Due to the fact that we already have the first year of restaurant operations and marketing and the maximum occupancy of marketing work done in the second year of operation is expected to be between 35-65%.

Table 2:
[image: ]
Conclusions:

Thus, our business partners' plan to recoup their invested income in 3 years may be over expectations.
With financial discipline (for example owners will not start to pay themselves bigger salaries until the restaurant starts to run profitably), purposeful use of staff working hours, purposeful use of monetary funds for marketing activities, and the introduction of incentives for employees, we can earn profits in just two years.
It is important to note that bank loans are not used for profit.
It is equally important to understand that the numbers and data in the tables are predictive. The numbers on specific lines (Advertising and Promotions, Wages to Employees and Benefits for Employers) can be adjusted as needed. The following table shows the optimal proportions of how income and expenses should be distributed.
Its good to know that these goals we will reach with the same staff and we will keep good working culture and positive working microclimate.
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Average occupancy 70% 30% 80%

MAX capacity (person) 120 120 100

Possible MAX income 2100 720 2800

TOTAL £ 5620


image5.emf
Year 1 May June July August September October November December January February March April

Possibe accuracy 10% 15% 20% 25% 30% 25% 25% 40% 25% 25% 30% 35%

£ 11240 16860 22480 28100 33720 28100 28100 44960 28100 28100 33720 39340

Year 2 May June July August September October November December January February March April

Possibe accuracy 40% 45% 50% 50% 50% 50% 50% 65% 35% 40% 40% 35%

£ 44960 50580 56200 56200 56200 50580 50580 73060 39340 44960 44960 39340
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Cash Flow YEAR II Yearly Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 Total

May June July August September October November December January February March April

2

Total Income

68,627.12 £  44,960.00 £  50,580.00 £  56,200.00 £  56,200.00 £  56,200.00 £    50,580.00 £    50,580.00 £    73,060.00 £    39,340.00 £    44,960.00 £    44,960.00 £    39,340.00 £    675,587.12 £ 

Expenditure

3

Cost of Goods Sold

- £              15,736.00 £  17,703.00 £  19,670.00 £  19,670.00 £  19,670.00 £    17,703.00 £    17,703.00 £    25,571.00 £    13,769.00 £    15,736.00 £    15,736.00 £    13,769.00 £    212,436.00 £ 

4

Owner`sWages/Salary(after TAX and NI)

- £              4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       48,000.00 £   

5

Wages to Staff(after TAX and NI)

- £              7,342.00 £    7,510.60 £    7,679.20 £    7,679.20 £    7,679.20 £       7,510.60 £       7,510.60 £       8,185.00 £       7,173.40 £       7,342.00 £       7,342.00 £       7,173.40 £       90,127.20 £   

6

Payroll Taxes & Benefits

- £              2,268.40 £    2,302.12 £    2,335.84 £    2,335.84 £    2,335.84 £       2,302.12 £       2,302.12 £       2,437.00 £       2,234.68 £       2,268.40 £       2,268.40 £       2,234.68 £       27,625.44 £   

7

Premises(rent,rates and utilities)

3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       44,304.00 £   

8

Business rates

20,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                20,000.00 £   

9

Telephone and Broadband

- £              240.00 £        240.00 £        240.00 £        240.00 £        240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          2,880.00 £      

10

Printing,Post and Stationery( flyers)

- £              140.00 £        140.00 £        140.00 £        140.00 £        100.00 £          100.00 £          140.00 £          80.00 £            80.00 £            80.00 £            80.00 £            140.00 £          1,360.00 £      

11

Advertising and Promotion

5,000.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £    1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       1,325.00 £       20,900.00 £   

12

Bank Charges

- £              50.00 £          50.00 £          50.00 £          50.00 £          50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            600.00 £         

13

Insurances

1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       12,000.00 £   

14

Equipment and Vehicle Leasing

15,000.00 £  300.00 £        300.00 £        500.00 £        600.00 £        300.00 £          100.00 £          200.00 £          800.00 £          200.00 £          200.00 £          300.00 £          1,000.00 £       19,800.00 £   

15

Permits and Licences

500.00 £        - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                500.00 £         

16

Total Expenditure

40,500.00 £  36,093.40 £  38,262.72 £  40,732.04 £  40,732.04 £  40,392.04 £    38,022.72 £    38,162.72 £    47,380.00 £    33,764.08 £    35,933.40 £    36,033.40 £    34,624.08 £    500,532.64 £ 

17

Income Less Expenditure

28,127.12 £  8,866.60 £    12,317.28 £  15,467.96 £  15,467.96 £  15,807.96 £    12,557.28 £    12,417.28 £    25,680.00 £    5,575.92 £       9,026.60 £       8,926.60 £       4,715.92 £       175,054.48 £ 

18

Opening Bank Balance

68,627.12 £  28,127.12 £  36,993.72 £  49,311.00 £  64,778.96 £  80,246.92 £    96,054.88 £    108,612.16 £  121,029.44 £  146,709.44 £  152,285.36 £  161,311.96 £  170,238.56 £  174,954.48 £ 

19

Closing Bank Balance

28,127.12 £  36,993.72 £  49,311.00 £  64,778.96 £  80,246.92 £  96,054.88 £    108,612.16 £  121,029.44 £  146,709.44 £  152,285.36 £  161,311.96 £  170,238.56 £  174,954.48 £  174,954.48 £ 
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Gantt Chart: OCEANS EDGE BAR AND GRILL

Tasks Week 1 Week 2 Week 3 Week 4 Week 5 Week 6

Task Wha typ ofbusins arange mettngs heckig progres. lgo'slogar websie setacks

Task 2 budget? all agreeing on what is required What advitising Opening date
Task 3 what resources are near by? Target market
Task 4 Market research menu ning week invitations and booking
Task 5 who are the Stakeholder What pricing
Task 6 type of clientels Promotions
Task 7 investors final touches
Task 8 equipment rotas for staff and parrotas for staff and partners
Task 9 Swot/Pest Any setbacks ives
© greenbasha |
blue kalam

zilivnos red

All present
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Cash Flow YEAR I Start Up Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 Total

2

May June July August September October November December January February March April

3

Capital( 4 owners by £20000)

80,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                80,000.00 £   

4

Total Income

80,000.00 £  11,240.00 £  16,860.00 £  22,480.00 £  28,100.00 £  33,720.00 £    28,100.00 £    28,100.00 £    44,960.00 £    28,100.00 £    28,100.00 £    33,720.00 £    39,340.00 £    422,820.00 £ 

Expenditure

5

Cost of Goods Sold

- £              3,934.00 £    5,901.00 £    7,868.00 £    9,835.00 £    11,802.00 £    9,835.00 £       9,835.00 £       15,736.00 £    9,835.00 £       9,835.00 £       11,802.00 £    13,769.00 £    119,987.00 £ 

6

Owner`sWages/Salary(after TAX and NI)

- £              4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £    4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       4,000.00 £       48,000.00 £   

7

Wages to Staff(after TAX and NI)

- £              4,750.20 £    4,750.20 £    4,750.20 £    4,750.20 £    4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       4,750.20 £       57,002.40 £   

8

Payroll Taxes & Benefits

- £              1,750.04 £    1,750.04 £    1,750.04 £    1,750.04 £    1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       1,750.04 £       21,000.48 £   

9

Premises(rent,rates and utilities)

2,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £    3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       3,692.00 £       46,996.00 £   

10

Business rates

20,000.00 £  - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                20,000.00 £   

11

Telephone and Broadband

- £              240.00 £        240.00 £        240.00 £        240.00 £        240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          240.00 £          2,880.00 £      

12

Printing,Post and Stationery( flyers)

- £              140.00 £        140.00 £        140.00 £        140.00 £        100.00 £          100.00 £          140.00 £          80.00 £            80.00 £            80.00 £            80.00 £            140.00 £          1,360.00 £      

13

Advertising and Promotion

3,500.00 £    625.00 £        - £              - £              - £              - £                625.00 £          - £                625.00 £          - £                - £                - £                625.00 £          6,000.00 £      

14

Bank Charges

- £              50.00 £          50.00 £          50.00 £          50.00 £          50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            50.00 £            600.00 £         

15

Insurances

1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £    1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       1,000.00 £       13,000.00 £   

16

Equipment and Vehicle Leasing

10,000.00 £  300.00 £        300.00 £        500.00 £        600.00 £        300.00 £          100.00 £          200.00 £          800.00 £          200.00 £          200.00 £          300.00 £          1,000.00 £       14,800.00 £   

17

Permits and Licences

500.00 £        - £              - £              - £              - £              - £                - £                - £                - £                - £                - £                - £                - £                500.00 £         

18

Total Expenditure

37,692.00 £  20,481.24 £  21,823.24 £  26,057.24 £  26,057.24 £  27,684.24 £    26,142.24 £    25,657.24 £    32,723.24 £    25,597.24 £    25,597.24 £    27,664.24 £    31,016.24 £    352,125.88 £ 

19

Income Less Expenditure

42,308.00 £  9,241.24 -£    4,963.24 -£    3,577.24 -£    2,042.76 £    6,035.76 £       1,957.76 £       2,442.76 £       12,236.76 £    2,502.76 £       2,502.76 £       6,055.76 £       8,323.76 £       70,694.12 £   

20

Opening Bank Balance

- £              42,308.00 £  33,066.76 £  28,103.52 £  24,526.28 £  26,569.04 £    32,604.80 £    34,562.56 £    37,005.32 £    49,242.08 £    51,744.84 £    54,247.60 £    60,303.36 £    68,627.12 £   

21

Closing Bank Balance

42,308.00 £  33,066.76 £  28,103.52 £  24,526.28 £  26,569.04 £  32,604.80 £    34,562.56 £    37,005.32 £    49,242.08 £    51,744.84 £    54,247.60 £    60,303.36 £    68,627.12 £    68,627.12 £   


