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[bookmark: _Toc1872650060]1.Executive Summary.

Enjoy Italy Pasta Bar is a fast-food type of food truck that will be positioned at the entrance of the mall, the employees having a creative approach to the image of the company. The food- track will offer a combination of excellent food, with attractive packaging, served in a cheerful atmosphere. It represents the ideal solution following the increase in demand for fast food, which is consumed during shopping in the mall from Leamington Spa.
In today's extremely competitive environment, it becomes more and more difficult for one fast food to differentiate itself from another. But compared to other cities, currently, there is no pasta food truck in Leamington Spa. Compared to other products on the market, we produce fresh, easy-to-cook pasta. We will be the only ambulatory pasta producers and traders within Leamington Spa.

[bookmark: _Toc890191602]2.Business/Company Overview.

Our company is Enjoy Italy Pasta Bar. We will sell freshly cooked pasta, the sauce will be choused by the customer, cooked in a short time in the presence of the customer, in a food-track. Our food truck also offers excellent customer service in a cheerful atmosphere, promoting an energetic and youthful lifestyle.
The location will be in Leamington spa. 
Our mission is to be one of the most successful food trucks in Leamington Spa, entering the market with an outlet located outside a mall to test the market. Our truck will display the kitchen, with the method of preparing pasta, from boiling to preparation. Our customers will have the opportunity to read our brochures with internal recipes and recommended sauces. The truck will be set up in a fast-food style, with a bright bar and menu displayed on the wall.
The point of sale will be rented in an external space in the malls established as target premises of the city. We prefer the Leamington spa Mall, the main reason being that the traffic is high.
The company will be financed by the owners' investments, our legal structure is General partnership.
Enjoy Italy pasta bar will strive to be a top pasta brand on the local market.
We want our customers to have a total experience when they visit the food truck. We will sell goods starting from Italian-style cooked pasta, printed with our official brand.
Our main goal will be to serve high quality food.

[bookmark: _Toc57814255]3.Product and Services.

Our company will offer freshly prepared Italian-style pasta in a unique mixture, all served with attention to detail. Enjoy Italy Pasta Bar sell mainly pasta and sauces. The main products on the menu are: fresh cooked pasta, sauce at the customer choice, juice and extra toppings. We will be the only one how will produce fresh pasta in the town.
The weight of the pasta is 450 g per portion, the price for all the pasta from the menu is 9£, we chouse this price because we want that all the customers with all the type of incomes to afford to buy from us. In the summer period we will provide tables an chairs and also umbrellas in an annex next o the food track, to provide to the customer a place to eat quietly. We will be open from Tuesday to Saturday, Sunday and Monday will be close.

[bookmark: _Toc1962447416]4.Market audit.
In this chapter we will do a full analysis of the marketing environment related to our business. 

Competitors
The competition in the Mall area can be threatening, because around are some fast foods. In the area are at least two fast foods restaurants within a one mile radius. ​We are the only one that is sealing fresh cooked pasta in the town, the other competitors selling fast food like pizza, sandwiches, hot-dogs.
Enjoy Italy Pasta Bar is selling freshly cooked pasta, with the sauce at the customer choice, at a good price as well. Our key success factors is that we have well trained staff and a variated menu for a food track. Our past and current strategies is that at firs we had good prices as a start, but currently we want to develop our equipment.
For advertising we are using Instagram, Facebook, Twitter. Our strengths and weaknesses, we have good price in terms of quality compering to our competitors prices, but we are new on market, we need time to form our customers.
Regarding our competitors, in the area we have 2 competitors, the first competitor is sealing pizza and the second competitor sandwiches and hot-dogs, having individual prices.
Regarding their key success factors the first have customer data and the second experience in the field. Their past and current strategies for the first competitor in the past they had individual price, but in the present being old on the market they have just the current customers coming to eat, and for the second competitor, in the past they had small price, but in the present they increase them. 
Our competitors advertising, the first one is using the google search of the customers, and the second competitor is using their own site. 
Regarding the strengths and weaknesses of our competitors, the firs one being old on the market is known in the field, but the equipment is old, and the second competitor as a strength is using the good price, but as a weakness the waiting time for the customer is bigger than ours.

SWOT Analysis

We will use SWOT analysis to identify our strengths, weaknesses, opportunities and treats.
	STRENGTHS
	WEAKNESSES
	OPPORTUNITIES
	TREATS

	FRESH PASTA
	THE SPACE IS LIMITED
	DEVELOP OUR BUSINESS:
	THE WEATHER,

	FAST SERVICE
	THE MENU IS LIMITED (COMPERING WITH RESTAURANTS)
	IN TO FRANCHISE,
	THE BIGGER DEVELOPERS,

	LIVE COOKING SHOW
	THE PRODUCTS WITH SHORT LIFE
	IN TO A LIMITED RESTAURANT.
	THE STAFF SHORTAGE.



Enjoy Italy Pasta Bar is a food track that is combining the nice and fresh pasta with a sauce at the customer choice, in a short time, maximum 5 minutes of waiting, in this time of waiting providing to the customer a nice live cooking show as well.
As weaknesses, because is a food track the space is limited for us, we can say that compering to the restaurants we have a limited menu but compering to the others fast food our menu has diversity, we have an item for all the type of customers, like for vegetarian, for those who prefer sea food, for those who like meat. 
As for the opportunities, because we are a business, we want in the close future to develop it into a franchise or in to a limited restaurant.
Our main treats are the weather, because we are a food track and we operate our business outside, and the staff shortage, because many people are not attracted to work in a food track.
PESTLE Analysis

With the help of the PESTLE analysis, we will identify the external factors of our business, it will allow us to form an impression of the factors that can impact our business. 

	Political
	Economical
	Social
	Technological
	Legal
	Environmental

	Restriction for the future employees,
	Increased minimum wage,
	The Italian culture it is not agreed by everyone.
	The variety of equipment that we can use for speed service is a opportunity for us.
	Being a food track, it is verry hard to get a health and safety licence
	Because we use a petrol generator, we are affecting the environment, by pollution.

	International trading products,
	The expenses with petrol and electricity increased.
	
	
	
	



After looking for external factors that can affect our business, we find out first of all that we can be affected by Political factors like the international trading (import), because we will use Italian products, and also the restrictions for future employees that can be caused by the Brexit, will affect us and will conduct to short staff in the future.​
Regarding the Economical external factors, we spend a big amount of money on petrol and electricity, this is caused because the prices lately ware rise on this section and of course because the minimum wage has increase, it will affect us as well.
In the second place, the most important social factor can be that not everyone likes the Italian culture, so this can affect our business. 
Regarding the Technological factor, in our case is an opportunity, because thanks to the hight tech, we can provide a fast service and verry good quality.
At the Legal factor, in our case it will be difficult to achieve the health and safety licence because we operate in a food track, but is not impossible, just by hearing the right employees and work in the standard condition, we can achieve it.
The last external factor is the Environmental one, because we are using a petrol electricity generator, we affect the environment by pollution because of the emissions of the car.
[bookmark: _Toc459802622]5.Target Market. 

First of all, the target market it is represented by our potential customers. The ideal customers are between 10-45 years old, in terms of gastronomy, they are interested to try different taste, and freshly cooked pasta.
The target segment is composed of young people, representing the restaurant's main market. The mall is the place to meet and spend free time after school. It is common for young people to have lunch at the mall.
The secondary target market is made up of employees who work at the companies and stores in the area and within the mall.
We deliver products that everyone with all the type of the incomes can afford to buy from us, of course the kids will be accompanied by adults that can pay for them. Regarding the people over 45, they are more conservators, they will choose a classic environment, like restaurants, because they will prefer to enjoy drinks and food, in a nice an exquisite place. Of course people over 45 are welcome to com and eat from us.

[bookmark: _Toc747734570]6.Marketing and Sales Plan.

We are sealing freshly cooked pasta, with the sauce at the customer choice. We are expecting to have sales between 80-100 portions per day.
Enjoy Italy Pasta Bar will use advertising programs and sales strategies to make itself known.
   We will establish a culinary blog, we will open pages on social networks dedicated to the products made by us, we will sign a contract with an advertising company and we will make the best products to promote ourselves through the quality/price ratio.
   We will use every paper, document, in any format, physical or electronic as a means to promote the business, we will have a business card with a message that will draw attention to the business. This way we can leave our business card to every person we come into contact with.
   Each document sent on behalf of the company will contain a header, as well the logo and contact details of the company.
[image: A picture containing text
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Company Logo

Social Media Advertising: It is already known that Facebook, Instagram, Twitter and other social networks have invaded the daily life of more and more people. Every person, natural or legal, has an account on at least one of these social networking sites. Page referrals, landing pages, promotions, contests, and more are cost-free ways to promote a business.
    We will have promotional items/products to give away. No one refuses a free gift, no matter how small it may be, be it a discount, or a pen, a calendar. There is a possibility that a product, an offer, will attract their attention and they will be more interested in the gift received.
    In conclusion, a marketing strategy is essential in the success of our business, and our promotion will be creative and as attractive as possible to all categories of potential customers or partners.
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The menu of the Enjoy Italy pasta bar

[bookmark: _Toc302992887]7.Management Team.

Enjoy Italy Pasta Bar management team is formatted from:
· Operational manager/accountant,
· Chef/ Stock management
· Cashier 
First of all the manager have to maintain a good relation with the suppliers, to deal with them to buy the products at the best prices, to answer to the customers feedback's satisfied or unsatisfied, to deal with all the issues during the day at workplace, and also they have to be updated with the competitors prices and offers
Second of all the Chef have to deliver the best dishes always and they have to improve and implement new recipes. The chef will manage the stock, using FIFO method, he will take care of the products, because we have to deliver fresh ingredients all the time, maintaining a sanitize, safe and clean environment in the kitchen.​
Regarding the Cashier, his job is to manage the transaction with the customer and also, he needs to assist the customers, if they need to help them to choose the best dish for them. The cashier will keep the reports of all the transactions, give the receipts for transaction card or cash. Also, the cashier will bag the packages for takeaway and will provide excellent customer service.​

[bookmark: _Hlk110929932][bookmark: _Toc319455724]8.Financial Plan.
In this chapter, can be seen the current financial situation, our sales income and our expenses. All of this will result after the cashflow forecast and after the profit and loss account.
Cashflow Forecast
  
We have considered all the factors around the business.
[bookmark: _Int_h3fqrnga][bookmark: _Int_xT5tXsAd]In the first four months from 2020, our sales ware 16400/month, this is the standard income, because we sell between 80-100 portions of pasta per day. From May to September, our forecast was bigger because we sell 100 portion per day, because in this period the kids will have holiday, the people start to go out more aften because the water is nicer, following that from October to November our forecast to be lower, to sell between 80-100 portion of pasta per day, because people start to raise money for holidays. In December, the forecast is the lowest from the year, 14000/month, because is Christmas time, and most of the people are spending money on gifts. Below can be seen our Cash Flow Forecast with all the expenses that we had during the year.


[image: ]





Profit & Loss


[image: A picture containing graphical user interface
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[bookmark: _Int_8Jf5cGRs]First our total sales income is 216,400 £. Subtracting from the sales income, the total outgoing of 139,830£, results our gross profit 76,570 £. Secondly, subtracting from the gross profit the VAT 20%, results our net profit of 61,256 £.
[bookmark: _Int_44UPHyXm]Our total fixed cost of 69,180 £ contains rent, wage, utilities, insurance, phone/ internet, and account fee.
After this first year, with those 50000 £ the business can expend into a Francise or into a small restaurant.
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Pasta

1. Spaghetti Bolognese.....................98
(beef mince, tomato sauce, parmesan, basil)
ly penne in oven....................... 11£ (tomato sauce, ham,
mozzarella, parmesan)
3. Spaghetti Carbonara....................... 9f
(pancetta, egg, parmesan, parsley)

4. Ravioli 4 cheese.
(mozzarella, parmesan,

5. Tagliatelle with smoked salmon.......9¢
(butter, salmon, cherry tomatoes, cappers, garlic, n.a white wine)

6. Spaghetti with seafood......
(tomato sauce, squid, prawns, mussels, spring onion, crab meat,
parsley, chilli oil, garlic oil, n.a white wine)

7.Penne giardinera..........
(Carrot, courgette, mushroom, cheery tomatoes, garlic oil, n.a
‘white wine, tomato sauce, parsley)

Coca cola/Diet/Zero.
Tango Orange.....
Still/Sparkling Water.
Teal Coffee............
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