	
	
	



	
	
	




Acknowledgement of the use of AI tools

I confirm the use of Grammarly (https://www.grammarly.com/) on 27 February 2025 to check my work using the prompt:

1. Check the following text for grammar, punctuation and syntax.

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence. 
 
I acknowledge the use of ChatGPT (https://chatgpt.com/) on 17 February to help me product prototype image creations using the prompt(s):


1. Based on my descriptions provide me with a prototype of my product.  

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence. 
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1. EXECUTIVE SUMMARY

Business Name: Nostalgia Cafe. 
Location: Somerset Pl, Swansea SA1 1RR
Industry: Food & Beverage (Cafe)

The Business Idea
Nostalgia Cafe is an innovative Polish themed start up dedicated to providing immersive experiences rooted in revisiting the past. Nostalgia specializes in high quality coffee and artisan pâtisserie, with a strong focus on Polish authentic flavors and tradition and modern approach. Our mission is to create a welcoming, safe and warm space where guests can reconnect with moments, mind and heart. Our Cafe will cater to guests that appreciate luxury at affordable prices, quality, unique experiences, comfort and community. The Cafe design will feature Polish vintage decor, antique furniture, old-fashioned lights and hand-made ceramics.  

Market Opportunity 
Market research highlights a growing trend for comfort food with guests seeking emotional connections through classic dishes that have been reimagined. This aligns perfectly with the Nostalgia Concept. Additionally, the proposal is also highly supported by Swansea growing population, which brings a larger customer base, and greater demand for our services. Swansea’s favorable business climate, driven by initiatives such as the Swansea Bay City Deal, further strengthens our position. Research also indicates a valuable opportunity to engage a diverse demographic within the city. 

Mission Statement
‘’To deliver an affordable luxury create space where guests can reconnect with flavors, moments of childhood and warmth of home, while escaping the pressures of modern life’. 

Financial Overwiew
Nostalgia Cafe expects to achieve profit of £88.746 in the first year of operations, which represents a healthy profit margin of 28%, meaning that the business is well prepared to manage costs effectively and relatively to its income. The largest expense goes towards construction and renovations and expenses related to purchasing high-quality equipment. 

The Management Team Structure: 
Owner/Manager- Paulina Skoczek with ten years of experience in Hospitality and Catering Industry. 
Executive Chef- Michał Mozdzen with fifteen years of experience in Michelin star accredited venues.
Head Barista/Waitress- Family member with background in restaurant service.


2. THE BUSINESS IDEA

2.1 The Product/Service

The proposed business ‘Nostalgia’ is a premium boutique café concept aimed to be positioned within segment of the Food and Beverage industry. This concept is designed for middle-aged and mature adults, families, and professionals, offering a refined and welcoming space where patrons can momentarily escape the pressures of modern life. The idea of themed Cafe also emerged in response to significant shifts in consumer behavior within the industry, which has increasingly moved from a model focused purely on consumption to one driven by immersive experiences (Sanders, 2024). 

At the heart of our menu, we will feature polish ingredients, authentic Polish-style coffees signature teas, alongside pâtisserie inspired by the passion for Polish tradition. One of our key attractions will be the rotating Capsule Desserts experience where guests will be invited to submit their favorite childhood dessert recipes. Each month, a recipe will be selected and recreated by Nostalgia’s chef, allowing customers to experience a sentimental dish from someone else’s past. The winning recipe will be featured in our display recipe book for others to recreate at home.

Nostalgia will also offer an elevated experience that balances the refined aesthetics of modern design with the traditional warmth and comfort of a Polish home, where customers can enjoy impeccable service, delivered at an affordable price point, making premium experiences accessible to all. 



























2.2 SWOT Analysis Summary

Nostalgia benefits from number of strategic strengths that positions it for a market domination. Its unique selling point proposition consolidates its market leadership by extending beyond the traditional focus on services and products. (Kotler et.al, 2018).  Research from (Hyken, 2022), demonstrates that emotional attachment is responsible for 43% of business value fuelling brand advocacy and repeat business. 

The cafe geographical location further enhances this because it is well suited to attract a steady flow of desired target market, as well as it holds the potential for collaborations and networking with local businesses such as, the Morgans Hotel and Dylan Thomas University fostering organic growth reducing marketing expenditures. However, as the business scales, rising customer expectations may present reputational risks. To mitigate this, regular customer feedback will ensure identifying issues before they escalate. 

While the emotional branding and the authenticity of the concept create differentiation, it also can turn into a threat of market dilution. The underlying reason is that Nostalgia success may intrigue copycats. However, leveraging Polish heritage and connections as a differentiator can enhance our uniqueness. Critical analysis also reveals that our niche offering may limit market expansion. Additionally, reliance on in-store experiences limits accessibility for consumers prioritizing convenience over experience (EHL Insights, 2024). Limited initial capital hampers technological investments buy it provides an opportunity to emphasize human-touch (Hobson, 2024). Studies support this hypothesis and has shown that 59% of customers believe hospitality became increasingly detached from the human element. in during services and 75% prefer human service over automation (Gagnon, 2022). 	

Lastly, a significant weakness of the cafe is its reliance on specific Polish ingredients, making the business vulnerable to supply chain disruptions and concerns regarding ethical aspects of the business (Deloitte, 2023). To mitigate these risks, Nostalgia must reduce dependence on distant suppliers. 























3. THE TEAM

3.1   Key Personnel
Name and Company Position: Paulina Anna Skoczek - Owner and Managing Director

Skills and Experience: With over 10 years in hospitality, I have advanced from entry-level to managerial roles, refining my expertise in front-of-house operations, guest service, and employee development. I’ve represented the UK in top fine dining competitions, earning a silver medal, which highlights my attention to detail, strategic mindset and commitment to pure excellence.

Role and Responsibilities: As a business owner and director, I will define the vision and mission of our pâtisserie empire, serving as the brand's face through a positive demeanor. I will implement rigorous quality assurance and foster a passionate, creative work culture to establish a prestigious presence in the hospitality landscape. By cultivating relationships with stakeholders and providing my team with structured training, I aim to ensure our business is financially prudent, adaptable, and sustainable.

Name and Company Position: Michał Mozdzen - Executive Chef 

Skills and Experience: A master pastry chef with fifteen years of experience in Michelin-starred environments, Michał honed his skills at the prestigious Culinary Institute in Warsaw before advancing his career in the United Kingdom. His expertise encompasses advanced pastry techniques and inventive reinterpretations of classic desserts.

Role and Responsibilities: As an Executive Chef Michał will lead the cafe’s culinary vision, focusing on menu planning and recipe development. He will ensure that each dessert meets the standards of excellence while overseeing daily kitchen operations, compliance with food safety regulations and workflow efficiency and quality control. Beyond this, Michał will serve as the public face and culinary ambassador for our cafe.   



















3.2 Skills Gaps & Key Partners
. 
3.2.1 Additional Staff Requirements (Roles and Responsibilities):

· The recruitment of a 0-hour contract, front-of-house staff member is a strategic initiative designed to address fluctuations in demand, offering the required flexibility to maintain consistent service standards and service efficiency. It will fill in the gaps in resource optimisation, ensuring staffing during the Cafe high-demand hours.

· The employee will be a close family member (sister), with background in restaurant service, which will strengthen the identity of Nostalgia and allow guests to fully immerse themselves in the familial ethos Nostalgia aims to convey.


3.2.2 Training and Development:

· To ensure excellence and exceptional guest service, the business owner will personally oversee the onboarding, training, and development of front-of-house staff, focusing on key areas like health and safety, service techniques, menu knowledge, guest interaction, and food and beverage presentation. This training will incur no costs beyond employee wages, highlighting Nostalgia's commitment to staff development.

· To ensure compliance with industry standards, employees will complete off-site training in Level 1 Food Hygiene and Food Allergen Awareness, at a cost of £25 and £15 per employee (High Speed Training, 2019; CPD, 2025). Additionally, the business owner will utilize their professional network to offer employees the opportunity to gain practical experience at esteemed establishments such as the Vanilla Pod Training Restaurant at Gower College Swansea, where gaps in fine dining protocols will be addressed.




















3.2.3  Outsourced Support / Key Partners:

· Accounting Services - We will use Atkins Accountants LTD to manage our accounting services, including revenue cycle management, bookkeeping, compliance, budgeting, and payroll. Their expertise will ensure financial accuracy, regulatory compliance, and minimize financial errors. According to industry research, accounting services typically cost around £100 per month, totalling £1200 annually (Bark, 2021)


· Legal Services - Our legal services will be provided by PGM, who will be entrusted to handle business registration, data protection, lease negotiations, supplier contracts, employee agreements, intellectual property, risk management, and legal representation. Additionally, they will develop comprehensive employee contracts and workplace policies, secure our intellectual property rights, manage liability and risk, and represent our business in navigation of legal matters. The average annual cost is £3,184.80 (PGM, 2025). However, individual file costs may vary based on complexity.

 
· Branding Agency- Nostalgia will partner with Ouma Agency for branding, including signage, packaging design, and print collateral. Their strong focus on eco-friendly and practical designs may also improve our business sustainability initiatives. Prices for this service vary and are individual depending on the project. However, we expect the annual cost to be £5000 for initial startup (YEC, 2024).

· Construction and Renovation - we will also invest such as MM Building and Construction. They will handle all aspects of building refurbishment and site preparation, ensuring attention to detail and safety. We chose MM Building for their proven track record, accuracy, punctuality and reliability in delivering projects within budget. The estimated cost for their services is £35,000 depending on the scope of the project (Checkatrade, 2024). Nostalgia will also allocate an additional £35,000 for building materials sourced from suppliers such as Screwfix, Wicks or B&Q. 














4. MARKET RESEARCH

4.1 Market Information, Trends and External Factors

The viability of our business is supported by strong quantitative evidence. Swansea’s population has grown from 242,000 in 2023 to an estimated 246,700 in 2024, increasing demand for goods and services stimulating business expansion. (Swansea Council, 2025). Additionally, 0.8% of the population, approximately 1,863 individuals, speak Polish, making it the most spoken non-English language and presenting an opportunity for additional target audience (Swansea Council, 2024).
Swansea’s business-friendly environment further strengthens our prospects. The £1.28 billion Swansea Bay City Deal aims to generate over 9,000 jobs, upskill 14,000 employees, and provide funding, grants, and investment programs to support new businesses. This initiative benefits Nostalgia Café by ensuring a skilled workforce and facilitating access to capital for setup, marketing, and technological advancements. In addition, improvements in transportation and infrastructure will enhance accessibility to our business, thereby increasing foot traffic from both local residents and visitors (Swansea Bay City, 2025).
Market research has also identified comfort food as a prevailing consumer trend (Eastlake, 2024). This trend is marked by the reinterpretation of traditional dishes, which has been proven to increase an emotional security. (Michael et al., 2025). This trend is important for our business because it offers a unique opportunity to align with consumer preferences at the first instance of encounter, without necessitating significant changes to the menu, concept, or marketing strategies in the foreseeable future. 
























4.2  Customer Profiles
1. Millennials, aged between 29 and 44, represent the largest generational cohort in the UK (Clark, 2022). Millennials are urban professionals balancing careers and personal commitments. With significant disposable income (Barua & Hogan, 2018), they prioritize convenience and quality and memorable experiences (Deloitte, n.d.). Nostalgia Café meets these preferences with affordability, quality, a prime location, and a welcoming and professional atmosphere perfect for business meetings with efficient, personalized service. 													2.Generation X, comprising individuals between 45 and 65, values traditional business models that emphasize face-to-face interactions, craftsmanship and authenticity (Media Culture, 2023). Many are parents seeking family-friendly spaces that foster connection. Nostalgia Café emphasis on tradition, community, and warm hospitality provides a nostalgic yet inviting environment for quality time with loved ones.

3. Generation Z, aged between 18 and 25, is the first fully digital-native generation, deeply immersed in social media and online interactions. Gen Z seeks unique, shareable experiences and brands with strong online engagement (Prasanna & Priyanka, 2024). With 13.2 million in the UK (Statista, 2023), they assess businesses based on aesthetics and visibility. Nostalgia Café appeals to them with a distinct concept, unconventional ambiance, and trend-driven content, making it a standout destination in the digital era.

4.3 Competitor Profiles

1. Millefoglie Italian Coffee & Pastry integrates traditional Italian coffee culture with contemporary adaptations of Italian patisserie, offering visually distinctive, lattes alongside an all-day brunch menu that combines Italian and British cuisine. Its prime location in Swansea City Centre, provides natural exposure and its early market entry grants it a first-mover advantage (Liberman & Montgomery, 1988). However, its interior lacks an authentic Italian ambiance. Nostalgia Café will differentiate itself by fully embracing Polish traditions in all operational and visual aspects.

2. Kardomah Café is a family-run business with over 50 years of history, is known for its 1950s ambiance, loyal customer base, and high-quality, affordable, locally sourced food. It has a strong reputation, reinforced by associations with literary figures and Netflix productions (Jones, 2019), but lacks digital presence and technology adaptation. Nostalgia Café will challenge Kardomah by offering a similar nostalgic experience with a modern approach, highly supported by an interactive digital presence.

3.Sloth Cafe is a specialty coffee establishment founded by two brothers. The concept of "sloth" conveys an association with slow living, which aligns with the café's intention to foster a relaxed and unhurried environment. Sloth Cafe distinguishes itself by partnering with local suppliers who focus on high-quality, organic products, reinforcing its commitment to quality and sustainability. However, its limited opening hours may inconvenience customers. Nostalgia Café will compete by offering extended hours to attract both early risers and evening customers.



5. MARKETING PLAN

5.1 Price
Nostalgia Café balances affordability with luxury by pricing desserts between £3 and £4, ensuring premium quality, reflecting our commitment to premium taste and craftsmanship without excessive costs. To reinforce our affordable luxury positioning, we will also not charge for the theatrical elements of service, enhancing perceived value.  We will use charm pricing by setting the price of a one-size milk-based coffee at £3.95, slightly lower than competitors (Milliefoglie), who charge £4.00. Similarly, for those who appreciate the bold flavours of black coffee, we will offer a variety of options from a rich, single shot of espresso to a smooth Americano or a delicate macchiato, priced between £2.45 and £2.95, depending on the selection. Research by Lee (2021) supports this strategy, stating that prices ending in 0.95 are seen as more affordable and high quality as opposed to rounded prices or prices such as, £3.99, which are often associated with lower-quality products.

Although this results in a lower profit margin per unit, the corresponding increase in customer volume due to more convenient prices will offset this reduction. To further differentiate we will introduce exclusive discount bundles, such as the Early Bird and Office Coffee Run promotions, offering fixed-price combinations of baked goods and beverages during designated hours. 


5.2  Product - [See Appendix C] 								
The Nostalgia Cafe design blends vintage charm with modern elegance, evoking the warmth of a Polish home. The colour palette of white, light blue, grey, deep brown, and soft gold creates a refined, intimate atmosphere. Round and square light brown tables with candles and lace doilies are paired with padded wooden chairs, offering comfort and flexibility for larger groups. Warm, vintage-inspired pendant lights, traditional Polish folk patterns, framed family photos, rustic vases, and porcelain add to the nostalgic feel. Velvet cushions, linen curtains, and handmade ceramics reinforce the artisanal aesthetic. The minimalist branding features the word "Nostalgia" in a timeless typeface, extending to uniforms and packaging. Menus resemble old recipe books with handwritten descriptions

5.3  Placement 
Nostalgia Cafe will position itself as a premium-tier establishment seamlessly blending the ambiance of a café with a nostalgic journey. Unlike conventional coffee shops, it will offer an immersive, sensory-rich experience, attracting a diverse clientele including, professionals seeking an inspiring workspace, coffee connoisseurs exploring artisanal brews, and travelers and social media enthusiasts in search of authenticity. Dine-in guests will embark on a journey into the flavors and atmosphere of old Poland, enhanced by white-glove service and storytelling. The menu will feature forgotten Polish desserts, while beautifully designed, eco-friendly takeaway boxes adorned with Polish folk motifs and short dessert stories will extend the experience beyond the café. 





5.4 Promotion

To raise awareness and promote Nostalgia Cafe, we will actively manage our online reputation by engaging with positive and negative reviews on platforms like Google, thoughtfully responding to feedback, and encouraging guests to leave reviews through small discounts. This will boost word-of-mouth promotion and demonstrate our commitment to continuous improvement. To foster customer loyalty, we will introduce reward stamp cards and personalized thank-you notes, highlighting details from each guest’s visit.  						
Our digital marketing strategy includes hiring a photographer to showcase the cafe’s inviting atmosphere, ensuring a strong first impression online. We will enhance our website’s accuracy, content, and structure, incorporating SEO strategies and relevant keywords to improve search rankings and visibility. On Instagram, we will engage audiences by sharing behind-the-scenes content, reposting guest-tagged posts, promoting special offers, and running interactive polls to spark conversations						

Traditional advertising efforts will focus on hosting events to build community engagement, such as Family Album Night (scrapbook-making), Interactive Storytelling where they share favorite memories from their albums and Game Nights featuring classic games like pick-up sticks or tiddlywinks, while providing guests the opportunity to capture moments with a polaroid photo. We will also collaborate with local businesses to provide event space for cross-promotion and secure free PR from reputable outlets like Wales Online by creating a “wow” factor—such as unique dessert presentations like dry ice displays. According to (Expert Panel, 2024), this will also give us an opportunity to craft our ideal brand narrative and have a third-party validation to make potential customers believe in our intentions. Additionally, we will expand revenue streams and popularity by offering catering deals for large-scale events like weddings and birthdays, featuring specialty Polish bite-sized confections.															






















6.  KEY RESOURCES
 
6.1 Premises

The proposed café will require 70-130 square meters to accommodate up to 40 patrons. The space will be allocated as follows: 60% for seating and movement, ensuring accessibility compliance (ADA, 2014), 15% for food production and storage, 8% for customer amenities (including accessible restrooms), 7% for service areas, and 10% each for front-of-house storage and administrative tasks. The café will ideally be located in Somerset Place, Swansea Maritime Quarter, capitalizing on its high foot traffic because of its historic appeal, local hotels and attractions. Rental prices in the area are typically around £10 per square foot (PrimeLocation, 2025), with an estimated annual rent between £8,000 fluctuating according to the terms and conditions of the lease contract. Business rates, based on the Small Business Multiplier (49.9p for 2024/25), are estimated at £4,940.10 annually (Gov.uk, 2023), with eligibility for Small Business Rates Relief potentially reducing costs.


6.2 Equipment


Espresso Bar 
[image: ]















Kitchen  
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Fixtures[image: ]






Office 
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6.3 Key Suppliers										

Coffee Bean Supplier - (Coffee desk 2025), a UK-based supplier of Polish-roasted coffee beans, will provide high-quality beans for our daily operations. We will need 2kg of coffee daily to serve 100 guests, with each cup requiring 20 grams. Operating 24 days per month, we will require 48kg of coffee per month, totalling 576kg annually. At £22.99 per 1kg, the total annual cost will be £13,242.						 															
Milk Supplier– Llaeth Beynon Dairy is a local family farm committed to sustainability. They also provide a reusable glass bottle system, which helps reduce plastic which aligns with ethos of eco-conscious consumer preferences (Thomas, 2020). The milk is supplied daily, at a price of £1.40 operating 24 hours a day to ensure freshness, outstanding taste, and high-quality products. (Llaeth Beynon Dairy, 2025). With 250ml of milk per serving and estimated 100 customers daily, we will need 25 litres of milk per day. Over 302 operational days, this totals 7,550 litres per year, costing £10,570 annually.
				
Dry Goods and Special Ingredients Supplier- To secure our supply of dry goods and unique ingredients for our patisserie, we are partnering with local Polish shops, including (Supermarket ABC,2018). This collaboration allows us to order directly from their inventory, without the financial burden and need to follow law requirements for export. It also supports our mission to deliver authentic Polish flavors with 100% authentic ingredients. By investigating the shop pricing and considering that Nostalgia operates on 302-day (43 weeks) schedule we estimate spending £170 weekly on dry goods, which will total £7,310 annually However, there is an opportunity to negotiate bulk discounts for high-volume purchases.





























7.  FINANCES AND START-UP SUPPORT

	EXPENDITURE
	Year 1 
£

	Company Registration
	£50.00

	Rent/Rates
	£8,000

	Staff Wages
	£11,721

	Travel/Accommodation
	/

	Telephone (mobile)
	£156

	Broadband
	£348

	Utilities
	£39,150

	Marketing and materials 
	£9800

	Insurance
	£218

	Capital Expenditure/Equipment
	∼33,928

	Training & Development
	£550

	Accounting/Legal
	£4,384

	Outside Services
	£70.000

	Stock/Materials Purchases
	£31,122

	Bank Charges
	/

	Office Consumables 
	£3,966.76

	Loans Repayments
	£8400

	Total Expenditure
	£221,794


	INCOME
	Year 1 
£

	Sales A Coffee
	£119.290

	Sales B pâtisserie
	£120,800

	Sales C Partnership 
	£24.000

	Capital Introduced
	£10.000

	Funding 
	£1,450

	Loans/Borrowing
	£35,000

	Total Income
	£310,540.




	YEAR ONE PROFIT/LOSS
	£

	Total Income
	£310,540

	Total Expenditure
	£221,794

	
	

	Profit/Loss
	£88.746

	
	28% Profit Margin











7.1 	Financial Summary


To estimate the annual wages for a zero-hour contract employee, I considered the minimum hourly rate for individuals aged 21 or over, based on the upcoming rate rise in April 2025 £12.21, (GOV.UK, 2024). Given the unpredictability of zero-hour contracts, I estimated an average of 20 working hours per week. Additionally, recognising that such employees may not work every week of the year, I factored in a realistic 48-week working period. Multiplying these factors (£12.21 × 20 × 48) results in an estimated annual wage of £11,721.

To calculate the cost of my business registration in the UK, I considered the standard fee of £50 required with Company House UK, which is a one-time expense. (GOV.UK, 2024).

A business broadband plan priced at £29 per month with a "move-up speed" flexible tariff represents a cost-effective solution for Nostalgia Cafe providing scalability for future needs without facing hefty contract penalties. This plan provides reliable Wi-Fi, essential for smooth daily operations such as point-of-sale system and for guest use (Virgin Media Business, 2023). Alongside the broadband plan, a mobile SIM card-only plan priced at £13 per month offers an economical solution for managing calls and data usage essential for customer queries, handling reservations, and communicating with suppliers. With this plan, the cafe can keep operational communication costs low, while ensuring that essential financial needs and budgets are not compromised. (O2, 2025).							

As previously discussed, our marketing expenses will include an initial branding investment of £5,000, which covers all aspects of visual identity development, such as signage, packaging design, and printed materials. Additionally, for professional photography, we have allocated £1,250 for a commercial photography package (Sandry,2025). Furthermore, we estimate the cost for SEO services to be £300 per month, which gives an annual cost of £3600 (Guy, 2025).			

The (Development Bank of Wales, 2019) offers flexible loans, making them an ideal financing option for businesses like Nostalgia Cafe to invest in kitchen equipment, espresso bars, and furniture, which will cost approximately £33,928. For a £35,000 loan at 6% interest rate over 5 years, the monthly repayment would be approximately £700, totaling £8,400 annually.  

According to (Barclays, 2025) business account tariff the monthly charge stands at £8.50, with the first 12 months being charge-free. Therefore, for the first year of operation at Nostalgia Cafe, there will be no monthly charges for the business account. However, the transaction costs will still apply but this will vary depending on the transaction type and frequency. 

Nostalgia Café, have allocated £2,000 for employee development in the first year to improve the skills of the front-house employee and executive chef. This budget will cover essential training in food safety and hygiene certifications, with additional modules available for barista skills and pâtisserie master classes if needed.  This funding is supported by (Swansea Council, 2024) Pre-Start Grant, which contributes £950 of the initial £1,000. Nostalgia will cover the remaining £50. Additionally, the grant covers £500 of the subsequent £1,000, business contribution of the other £500. In total, the grant finances £1,450 of the training costs, leaving us with a contribution of £550.									

According to (Roast and Post, 2019), the average UK consumer drinks at least 1 cup of coffee daily outside of their home. With a price of £3.95 and estimated 100 servings per day, daily sales would be £395 (£3.95 × 100 × 1). Operating 302 days per year (accounting for one day off per week and 10 days for holidays), the projected annual income is £119,290 (£395 × 302). For our pâtisserie, we estimate each customer will purchase one item, with our minimum price of £4.00, leading to an annual income of £120,800. Additionally, our dessert tables for events are projected to generate £24,000 annually, assuming 40 events with 300 items each at £2 per item, based on industry standards (Blossomdreamcakes, 2022). 						

Forecasting utility costs for Nostalgia Cafe presents challenges due to aspects such as seasonal needs, operating hours, equipment efficiency, and fluctuating prices of gas, water, and electricity. However, guidance from (UGP, 2022) suggests that utility expenses should not exceed 15% of average monthly sales. Based on an estimated daily foot traffic of 100 guests and an average spending of £7.25 per customer (£3.25 for coffee and £4.00 for pâtisserie), the cafe projects monthly sales of approximately £21,750. Applying the 15% benchmark, the deducted utility budget would be approximately £3,262.50 monthly. Therefore, the annual cost is estimated at £39.150. 												
To operate safely and meet legal business needs Nostalgia Cafe will need to secure two essential insurance policies: Public Liability, which is highly recommended, and Employers Liability which is legally mandatory. According to (SimplyBusiness,2024) the starting price is £24.86 a month, which equals to £218.46 annually.  					

Based on the fact that Nostalgia Cafe will operate locally, there are no foreseeable travel and accommodation costs for the first year of operations. All business activities such as supplier meetings or staff training are planned to occur in Swansea. However, these will be monitored closely and introduced to financial forecasting once opportunities arise in the future.																			
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Appendix C- Prototypes 
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Appendix D-
The Cafe Playlist: https://www.youtube.com/watch?v=rR001X7JQy8&list=PLj2LrWNObS2CenuW38SwNkkqLdnUDH7L0
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