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	1 Executive summary 
New York diner is a unique business idea of a restaurant that is customer- focused whilst being sustainable, and this creates high chances of success. Research has been carefully conducted in order to ensure potential opportunities are exploited, risks are assessed, and competition has been carefully analysed to achieve the best possible business plan. Added value offered to customers is at the core of the business and will be detailed in depth across the business plan, and figures will support statements and goals. Each idea presented is sourced from research, credible sources, and practical examples.
	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	

	
	2 Business details

Company name:

New York Diner
	

	
	Address:

Northampton, United Kingdom
	

	
	Primary contact method
email
	

	
	
	

	
	The business will:

New York Diner will provide American themed food and modern atmosphere for its customers, with the unique feature of mixing quality food with convenience and experience. Basically, the idea is to reinvent fast-food terminology, and add it value, transforming casual dining into a pleasant experience. New York Diner differentiates itself from any competitor from several point of views:

· Quality food (cooked by extremely experienced head chef and sous chef, which ensures the culinary experience for guests and unique taste)

· Convenience (food will be served quickly thank to experienced cooks and waiters that will work together)

· Technology (clients will have the option to order online via official website)

· Engagement (customer’s opinion will matter, and each feedback will be addressed, making customers a part of the business)

· Sustainability (research show clients appreciate a business sustainable measure, therefore New York Diner will source itself locally)   

	

	


	
	
	
	
	
	

	
	3 Key personnel

Details of owner(s):
Name: Sarah Lloyd
	

	
	Position/main responsibilities: General Manager/ manage restaurant operations in order to ensure quality standard is met, emerge plans to increase performance and profits and oversee implementation, manage stock to ensure the restaurant is not understocked or overstocked
	

	
	Experience and knowledge of our industry: 10 years
	

	
	
	

	
	Previous employment: general manager at another local restaurant
	

	
	Key skills brought to the business: strong leadership skills, business management skills, knowledge of food production legislation, financial management ability
	

	
	Business experience and any training undertaken: Health and safety fully trained
	

	
	Academic/professional qualifications: Level 3 Diploma in Hospitality Supervision and Leadership, Level 4 Business Administration Degree
	

	
	Salary expectations £ 41K/ year
	

	
	Name: Ben Smith
	

	
	Position/main responsibilities: Head Chef
	

	
	Experience and knowledge of our industry: 25 years
	

	
	Experience and knowledge of our industry: managed a team of 8 cooks within a five stars restaurant for 10 years, implemented cost- saving measures, saving a percentage of 10%
	

	
	Previous employment: 5-star hotel restaurant
	

	
	Key skills brought to the business: attention to details, time- management, kitchen skills
	

	
	Business experience and any training undertaken: Health and safety fully trained
	

	
	Academic/professional qualifications: Culinary Arts degree obtained in Paris, France
	

	
	Salary expectations £ 50k/ year

	

	
	Name: Emily White
Position/main responsibilities: Human Resources Manager/ creating hiring plans, managing job ads, interviewing candidates

	
	Experience and knowledge of our industry: 8 years 

	
	

	
	Previous employment: HRM within Marriott Hotel

	
	Key skills brought to the business: staff training and development, stress management, problem solving

	
	Business experience and any training undertaken: Health and Safety fully trained

	
	Academic/professional qualifications: Batchelor Degree in Human Resources

	
	Salary expectations £ 20k/ year

	
	Name: John Anderson

	
	Position/main responsibilities: Sous Chef/ collaborating closely with the head chef, offering support in designing the menu, supervise kitchen staff, assist inventory

	
	Experience and knowledge of our industry: 5 years as a sous chef

	
	Experience and knowledge of our industry: 

	
	Previous employment: 1 Michelin star restaurant in London

	
	Key skills brought to the business: flexibility, leadership, food safety and food preparation

	
	Business experience and any training undertaken: Health and safety fully trained

	
	Academic/professional qualifications: Culinary school degree

	
	Salary expectations £ 30k/ year


Vision

	
	
	

	
	4 The business idea
	

	
	Sum up your business idea:

New York Dinner is a unique restaurant that offers a fully American cuisine experience to its customers, similar to Mc Donald’s (SLR, 2017) New York Dinner value proposition consists in offering to customers quality food rapidly, however New York Dinner will differentiate itself from Mc Donald’s by having an elegant interior design, which will support creating a unique atmosphere, rather than a fast food one. 

	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	5 Business goals
	

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

	
	According to Gawkowski (2023) it is crucial for any business plan to consist in SMART (specific, measurable, achievable, relevant, time-bound) goals, other than just delivering food, therefore New York Dinner list of achievements aimed in the first year are:

1. Implementing online ordering option to enhance customer’s experience

· Facilitates customer’s option to have all the details in regard to the menu, offer them flexibility and convenience
· Aim to achieve an increase of 15% in online orders during the first trimester from launching

· Use marketing tools such as Facebook, Instagram, or other social media platforms to facilitate delivering the message with the online ordering option to consumers

· Implementing online ordering by December 2024, and evaluate the growth of online ordering during the following trimester (January to March 2025)
2. Improve customer’s experience

· Offering a unique dining experience is the added value, therefore it is crucial to elevate the standards, and this can be achieved by training properly all staff

· Achieve better customer feedback with 15% by December 2024 on platforms such as Tripadvisor, the restaurant’s official website and Facebook page

· Improved quality service brings along enhanced customer experience and thus, the aim is to increase overall profit with 5% by December 2024

3. Elevate kitchen efficiency

· Point head chef to emerge a plan to reduce the serving time with 15% by December 2024
· Point head chef and sous chef to manage inventory to reduce costs

· Train all waiter team members during the first trimester in delivering more efficient services

· Implement new kitchen operations by July 2024 and use following trimester for assessment and find out potential opportunities 


	

	
	
	

	
	2. Where do you see your business in 3-5 years’ time?
As researchers state, Kloften’s business model can be used as a reliable tool for businesses to self-diagnose, therefore same model will be used in New York Dinner case (Yencken, Murray, 2006), thus New York Dinner is a restaurant that balances consumers need of quality food in a rapid time with being a business that outstands by delivering excellent customer service alongside quality food, and the scheme that is at the core of this idea is one that illustrates how the restaurant will orchestrate supply and demand (Appendix 1) in such way to match customers fulfilment, which ensures New York Dinner is not just a traditional business with a linear strategy (purchasing raw materials, processing them into a product or service for selling), on the contrary it makes it a platform business. A similar model is used by Airbnb as it creates value for customers by offering unused spaces for accommodation, which places Airbnb and New York Dinner into the same segment, and that is of a business that from the three assets that any business holds (Product, Value, Organisation) it chooses to focus on developing the value chain as their core product (Andre Muscat, 2024). 

Martins (2024) suggests that a vision statement is crucial for a business as it can frame out its principles, values, and main goals, it can inspire employees, and ultimately, it has the role to win customers engagement, therefore New York Dinner will ensure its vision statement is carefully composed, taking into consideration the difference between a vision statement and a mission statement (Appendix 2) and it will reflect the brands personality:

“Be a unique American restaurant in the local area and the number one place people choose when they fancy a delicious dinner” – this vision statement reflects also the business mission (bring authentic restaurant to the local area), however it emphasizes the messages that customers need to hear, and that is that New York Dinner is unique (it differentiates itself from other similar restaurants by using the word ‘unique’), it also addresses itself with a British saying ‘fancy’, which has the purpose to gain customer’s hearts, being located in United Kingdom, and showing care and respect towards British nations, whilst offering recognition. Thus, although it is just a sentence, it is significant by using specific wording that attract customers, offers British people a level of recognition and respect, and mentions the business value, which is delicious food in an elegant space (Naylor, 2021).
In 3-5 years’ time New York Diner will be the most successful American local restaurant due to its business model, focusing on delivering customers excellent service, thus attracting new ones and retaining existing ones. 


	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does


	

	
	Product/service

Features
Benefits
· American steak
· tasty
· highly nutrient
· quick service
· food is being served rapidly
· saves time for customers
· online ordering
· facilitates online ordering for customers
· convenience and flexibility for clients 
· elegant ambient
· ensure a pleasant dinner experience
· differentiates from competitors

	

	
	
	

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

	
	· the atmosphere is in contrast with other American restaurants, which have a fast-food design, New York Dinner has an elegant interior on top of delicious food
· the head chef and sous chef are highly qualified and experience within cuisine, thus the taste of the food served, and the menu design are at the core of offering excellent customer experience

·  New York Dinner therefore has three tools in being unique and different from competition: exclusive menu, tasty food, elegant atmosphere 
	

	
	
	


	
	
	

	
	8 Legal requirements (including regulations and licences particular to your business)
The legal and insurance requirements that apply in your business are:
According to Legal Eagles (2023) legal requirements to open a restaurant in UK concern kitchen, staff, customers, and premises. 
1. Food licence (Food Safety Act and Hygiene Regulations)
2. Employees (Health and Safety Work Act)

3. Hiring (adhering to UK employment laws, such as fair wages, anti-discrimination policies, staff legal benefits and holidays)

4. Public liability insurance (covers protection against customer injuries or accidents)

5. Employer’s liability insurance (covers work injuries or accidents)

6. Building and contents insurance (covers unforeseen events such as floods, fires)


	

	
	You will meet your legal and insurance requirements by:

1. Young (2024) suggest that there isn’t a specific rule for restaurants and a set of licences and certifications that a restaurant requires legally, thus New York Dinner strategy is to seek professional legal advice three months before opening, to have plenty of time to ensure that by opening, all food handling, health and safety, business opening legal requirements are met.

	

	
	
	


Marketing

	
	
	

	
	9 Market research
	

	
	Trends in your chosen market are:
1. Digitalisation 
2. Dynamic pricing
3. Sustainability is a new fashion
	

	
	How you know this: (Provide examples with references)
1. Digitalisation- 85% of people have a look at a restaurant’s menu online prior to deciding to visit or not, 80% visit a restaurant’s official website before taking the decision to pay a visit or not, 67% check a restaurant’s online reviews to help them decide (2024 diner trends Report)
2. Cost of living is an issue in the UK at the moment, and it influences people choosing to dine out less because they cannot afford it, therefore restaurants must tailor their prices based on demand (Open Table, 2023). 

3. UK Sustainability in Food Service Market Report 2023 highlights that consumer behaviour is more and more influenced by a business ability to perform sustainable habits or not, and they are more attracted to restaurants that are sourced locally, that implement reusable packaging, that manage food waste, or other practices that prove environmental-friendly approach.  
	

	
	10 Profiling customers

The customer groups you will be selling to are: (4 x Customer profiles minimum)
1. Generation Z – because they are more likely to appreciate New York Dinner added value, they appreciate technology, quick service (Resto Hub, 2022)
2. Millennials – due to the fact that this group prefers fast casual and fine dining over traditional fast food like McDonald’s or KFC (Resto Hub, 2022)

3. Middle income – New York Dinner adheres to the dynamic pricing trend, thus targets middle income customers because they are more likely to dine at a restaurant they have never been to (Resto Hub, 2022), and for the business is crucial to attract customer and prove its value

4. Urban and rural – these two groups fall into a middle-income category, and are more likely to dine out (Resto Hub, 2022). Urban and rural are also McDonald’s customer groups (Appendix 3) (Business Analysis, 2023) therefore, this will represent a challenge for New York Dining, basically the two are aiming same segment, however New York differentiates itself with the elegant note added, and aims to attract more customers using this feature

	

	
	Your customer research has shown what your customers want is: 
	

	
	1. Convenience
2. Authenticity
3. Quality food

4. Technology


	

	
	
	

	
	How you know this:

1. Convenience- both generation z and millennials seek convenience when making a purchase decision (Toast, 2022), thus New York Dinner has a high chance of gaining them as customers
2. Authenticity- generation Z and millennials would rather base a purchasing decision on real people reviews than influencers, who are paid for advertising, thus they focus on authenticity (Toast, 2022)

3. Quality food- Reynolds (2018) suggests that millennials are more likely to purchase a product or service that offers them in return a certain experience, more exactly 72% of them seek tasty food combined with a pleasant interior design that has modern finishes, which will  create a nice dining experience.
4. Technology- generation Z is technology- savvy, statistics showing that 60% (Zuluaga, 2022) of them use Instagram to discover new brands, launches, new services, they read carefully online reviews before committing to a restaurant, and they prefer online ordering (Toast, 2022)
	

	
	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
Generation Z
5.000
£15
Millennials
5.000
£20
Middle income
4.000
£15
Urban 
3.000
£20
Rural 
3.000
£10

	

	
	
	


	
	
	

	
	11 Profiling competitors


	

	
	Competitor name

Strengths

Weaknesses

· McDonald’s
· Brand recognition
· Menu diversity

· Strong business model (Pereira, 2023)
· Overdependence on the Franchise business model
· Health concerns

· Lack of innovation (Pereira, 2023)
· KFC
· Original recipe
· Strong global position among companies featuring chicken (Jurevicius, 2023)
· Negative publicity
· Lack of strong marketing strategy (Jurevicius, 2023)
How you can improve on their offer and/or price(s) unique offerings:
	

	
	· By analysing both competitors SWOT, New York Dinner will focus on filling the gaps that McDonald’s and KFC show in their weaknesses section. Therefore, in order to attract the customers disappointed by these two brands, New York Dinner will show transparency in regard to the ingredients used, which will be predominantly sourced locally (this will prove sustainable measures, which will further attract generation Z, as shown in section 9, market research) to avoid health concerns faced by McDonald’s. Further, New York Dinner will show innovation by offerings clients an elegant space where to dine. Thirdly, New York dinner will address negative publicity issue that KFC faced by keeping their promises to customers and maintaining high quality services standard at all times. And then, lastly, New York dinner will have in place a marketing strategy based on most popular social media platforms (official website, Instagram, Tik Tok) as generation Z and millennials use these platforms when committing to a restaurant (please see section 10, profiling Customers)
	

	
	
	

	
	
	

	
	12 Managing market risks

Write down the risks you have identified:

1. Streamlining operations (Takeaway max, 2023)
2. High Competition


	

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

	
	1. Streamlining operations- by implementing online ordering, costs will be reduced, as there will not be a need to hire staff to manage phone orders
2. New York Dinner will stand out by delivering a unique mixture of benefits for its customers: convenience, tasty food, sustainability, and elegant interior design
	

	
	13 Pricing
	

	
	How you can calculate your prices:
	

	
	· Between £5 and £25 per person (including dessert, breakfast, lunch, dinner, and special American steak)
	

	
	
	


	
	
	

	
	How your prices compare with the competition:
	

	
	Product/service

Your price(s)
Range of competitor prices (per unit)
Dessert (apple pie)
£5
£1.89
Chicken Salad
£7
£3.79
Lunch meal
£12
£7
Breakfast meal
£10
£5
Dinner meal
£15
£7
House special
£25
£N/A
Children menu
£7
£4

	

	
	Reasons for the difference between your price(s) and your competitors’ price(s):

· Dessert- McDonald’s offer an apple pie weighing 77grams for £1.89 per unit, and New York Dinner sells 150 grams of apple pie, in a round shape, accompanied by vanilla sauce and two globes of vanilla ice cream
· Chicken salad- in com parison with McDonald’s, that offer three small pieces of chicken (crispy, or grilled) with some lettuce and two thin slices of tomatoes, for the difference of £3.21, customers will receive 50 grams of cooked chicken breast, accompanied by a salad covered in dressing, cherry tomatoes, cucumber, and toast bread triangles 
· Lunch meal- McDonald’s or KFC offer lunch menus on an average price of £7, and customers receive in exchange unhealthy fast-food items (cheeseburger, fries, chicken wings, spicy chicken, wraps, etc.), however for £12 they can order from New York Dinner a healthier lunch with options such as jacket potatoes, American pie with beef filling, creamy soups (broccoli, mushrooms, onion), which is much more complex, nutrient, and tasty 

· Breakfast meal- McDonald’s breakfast variety is restricted, offering just bacon rolls, egg muffins, or a mix of sausage, bacon, and eggs flatbread, price ranging at £5. New York Dinner price is £10, and for this amount the breakfast offer include full American breakfast with items such as peanut butter toast, scrambled eggs, vegetable omelette, American blueberry pancakes, pastrami hash, classic waffles, eggs benedict, or bacon, egg, and cheese sandwich   

· Dinner meal- is the most unique one, as competitors don’t have any special offers in their menus for dinner, the selection is same as the lunch one, and this places New York Dinner in an advantage, which can attract customers

· House special-  another advantage that New York Dinner has over competitors is the house special, which is a strong feature to attract customers, and head chef together with sous chef are responsible for designing the house special every day

· Children Menu- the difference is not major, however for £3 more, children can receive (as opposed to unhealthy burgers with fries) a variety of gluten free pizza, pasta with organic dressing, breaded fish fingers or chicken nuggets with vegetables purees
	

	
	
	


	
	
	

	
	14 Promotion and advertising

How and where will you promote your product/service?
	

	
	
	

	
	· Official website
· Instagram

· Facebook

· TikTok


	

	
	
	

	
	
	


Running the business

	
	
	

	
	15 Staff


	

	
	Role

Total cost

Necessary experience

Specialist skills and/or qualifications

· waiter
£28,000
· minimum 2 years
· customer service skills
· excellent verbal communication
· cook
£29,000
· minimum 5 years
· Food handling and food safety knowledge
· Attention to detail
· Head chef
£50,000
· Minimum 10 years
· Strong culinary skills
· General Manager
£41,000
· Minimum 10 years
· Leadership
· Multi-tasking
· HR Manager
£20,000
· Minimum 3 years
· Staff management
· payroll duties

	

	
	16 Premises

Cost £

Premises required at start-up: building 
£500,000
Premises required in the future (if different): N/A
£N/A

	

	
	17 Suppliers

Your key suppliers and their credit terms

Supplier

What you’ll buy from them

Number of days’ credit

· Smith’s Farm
· Meat products
· 365
· Boccadon Farm
· Eggs, milk
· 365
· Serenity Farm
· vegetables
· 365
· Costco
· Fizzy drinks, bread, oil, spices, herbs
· 365

	

	
	
	

	
	
	


	
	
	

	
	18 Equipment
	

	
	Resource 

When

How funded

Cost £ per unit

· Cooker (3)
· launch
· business loan
£7,547
· fridge (2)
· launch
· business loan
£2,155
· Coffee machine
· launch
· business loan
£4,199
· microwave (5)
· launch
· business loan
£800
· tables (10)
· launch
· business loan
£140
· Dining chairs (100)
· launch
· business loan
£89

	

	
	
	

	
	
	

	
	19 Managing operational risks

Risk

Solution

Staff

· turnover
· positive work culture
· healthy relationship with management
Suppliers

· price increases
· request justification with cost component breakdowns
· propose negotiation

	

	
	
	


Finance 
Please double click in the table below to access the embedded Microsoft Excel sheets to input your figures, Microsoft Excel will automatically update the total for you. If you do not have access to Microsoft Excel you can use the link below this table and save the file onto your PC. You can then use Open Source Software such as Google Docs or OpenOffice to access the information by uploading the file into this software. Please note that all tables can be customised and additional rows and categories can be added.



	
	
	

	
	20 Start-up costs
	

	
	Calculate how much money you need before you start trading


[image: image1.emf]£

2,800

340

37,440

35,000

1,000

0

700

500

25,000

250

800

500

5,000

4,000

2,000

60,000

1,000

2,000

0

0

0

0

IT and computers

Telephones and broadband

Equipment

Stock



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


                  * Total from here should be used in 22 Sourcing finance below
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	21 Profit and loss forecast


[image: image2.emf]Salaries/wages (survival income + 

any staff

234,000 220,000 200,000

Premises (including rent, rates, 

utilities)

60,000 60,000 60,000

Telephone and broadband 960 960 960

Printing, post and stationery 3,000 3,300 3,500

Advertising and promotion 7,200 7,200 7,200

Bank charges 9,000 9,000 9,000

Professional fees 3,024 3,024 3,024

Insurances 3,300 3,300 3,300

Bank/HP/Interest (payable to your 

bank)

1,000 1,000 1,000

Stock 600,000 800,000 1,000,000

Consumables 3,600 4,500 4,800

Equipment and vehicle leasing 5,424 5,424 5,424

Depreciation 1,476 1,330 1,221

Other (please specify) 0 0 0

Other 0 0 0

Other 0 0 0

Total fixed costs 931,984 1,119,038 1,299,429

Net profit (gross profit less fixed cost)

21,568,016 28,580,962 43,400,571

Calculate your net profit margin (net 

profit divided by total sales x 100)

1 95 96

Calculate your break even Year 1 (£) Year 2 (£) Year 3 (£)

Total variable costs + total fixed costs (B)

1,431,984 1,419,038 1,599,429

Break even (B) divided by (A) 14,763 14,334 16,156


	

	
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	
	22 Sourcing finance
	


	
	Total borrowing requirement for the business


[image: image3.emf]£

176,850

Personal start-up contributions           - 50,000

Other start-up contributions            - 10,000

Total required = 116,850

= 25,000



Start-up costs

The assets you have available as security



	


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

	
	1. Cash flow
2. Bank loan

3. Staff turnover

4. Customer’s changing their preferences
	

	
	How you will minimise their impact:

1. Cash flow is a major risk for any business and often can lead to failure (Busy finance, 2019) therefore  New York Diner will address this risk by advance forecasting of monthly total incoming and outgoing to ensure realistic and achievable goals.
2. A fixed loan or overdraft can put a lot of pressure on the business (Busy Finance, 2019) and the solution that New York Diner will apply is asset finance, thus working capital will be improved leaving bank loan as a separate source of funding

3. Hughes (2023) suggests that staff play an important role, and they can represent a financial risk if their productivity is low, and their absence is high (Appendix 4). New York Diner will ensure creating a positive working place, thus motivating staff, and showing them appreciation and recognition. 

4. Customer’s preferences and expectations are not fixed, they can change depending on external factors (family, friends, new trends) and this can affect any business. According to Jackson (2024) this risk can be managed by creating engagement, therefore New York Diner will use customer’s feedback as a strong tool to create affinity and commitment among customers, and this will be achieved via the business official website, where customer’s opinion will be ‘heard’ and addressed.
	

	
	
	


	
	
	
	
	
	

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

	

	
	
[image: image4.emf]INCOME Forecast Actual Forecast Actual Forecast Actual Forecast Actual Forecast Actual

Cash from sales (incl. VAT)

1,855,000 1,993,000 1,855,000 2,023,000 1,855,000 1,999,000 1,855,000 2,450,000 742,000 8,465,000

Cash received from debtors

5,000 5,000 5,000 5,000 5,000 5,000 5,000 5,000 20,000 20,000

Capital/loans received

2,500 2,500 2,500 2,500 2,500 2,500 2,500 2,500 10,000 10,000

Other Payments

1,500 3,500 1,500 1,100 1,500 1,300 1,500 1,400 6,000 7,300

TOTAL £

1,864,000 2,004,000 1,846,000 2,032,000 1,864,000 2,008,000 1,864,000 2,459,000 7,456,000 8,503,000

EXPENDITURE

Wages to staff (incl. PAYE & NI)

25,000 25,000 25,000 25,000 25,000 25,000 25,000 25,000 25,000 100,000

Premises (rent, rates & utilities)

5,000 5,000 5,000 5,000 5,000 5,000 5,000 5,000 20,000 20,000

Telephone & Broadband

80 80 80 80 80 80 80 80 320 320

Printing, post & stationery

250 250 250 250 250 250 250 250 1,000 1,000

Advertising & promotion

450 450 450 450 450 450 450 450 1,800 1,800

Bank charges

850 850 850 850 850 850 850 850 3,400 3,400

Professional fees

420 420 420 420 420 420 420 420 1,680 1,680

Insurances

380 380 380 380 380 380 380 380 1,520 1,520

Bank/HP

1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 4,000 4,000

Equipment & vehicle leasing

560 560 560 560 560 560 560 560 2,240 2,240

Payments relating to variable costs

460 500 5,670 650 330 480 670 500 7,130 2,130

Capital Expenditure

2,500 2,500 2,500 2,300 2,800 2,678 2,334 1,889 10,134 9,367

Other Payments

456 345 890 788 560 500 456 345 2,362 1,978

VAT

37,000 37,000 37,000 37,000 37,000 37,000 37,000 37,000 148,000 148,000

Owner's wages/salary

45,000 45,000 45,000 45,000 45,000 45,000 45,000 45,000 180,000 180,000

Owner's National Insurance

500 500 500 500 500 500 500 500 2,000 2,000

Loan repayments (incl. interest)

3,500 3,500 3,500 3,500 3,500 3,500 3,500 3,500 14,000 14,000

Stock

50,000 52,000 50,000 48,500 50,000 47,300 50,000 46,890 200,000 194,690

Consumables

5,000 5,000 5,000 5,000 5,000 5,000 5,000 5,000 20,000 20,000

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 £

177,506 177,395 177,506 177,228 177,506 175,848 177,506 170,114 710,024 700,585

Q1 Y1 Total Q4 Q3 Q2


	

	
	
	

	
	
	

	
	
	
	
	
	


25 Conclusion. 

New York Diner numbers show that the original idea of reinventing fast-food restaurant concept by shifting the focus towards customer experience is one with high chances of success. The business needs £116,850 (Section 22, Sourcing Finance) in a return of £8,503,000 profit (Section24, Cash Flow). To be highlighted that between Forecasted Profit (8,503,000) and Actual Profit (7,456,000) there is a difference of £1,047,000 which reflects the potential of New York Diner to perform as a business. All the goals set are realistic, after carefully analysing the market, the trends, drawing customer profile and finding out their specific needs, analysing risks, and examining solutions if potential issues arise. 
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								£

				Start-up costs				176,850

				Personal start-up contributions		-		50,000

				Other start-up contributions		-		10,000

				Total required		=		116,850

				The assets you have available as security

						=		25,000
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Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		23,000,000		30,000,000		45,000,000

				Less variable costs		500,000		300,000		300,000

				Gross profit (sales less variable costs) =		22,500,000		29,700,000		44,700,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		97		99		99

				Salaries/wages (survival income + any staff		234,000		220,000		200,000

				Premises (including rent, rates, utilities)		60,000		60,000		60,000

				Telephone and broadband		960		960		960

				Printing, post and stationery		3,000		3,300		3,500

				Advertising and promotion		7,200		7,200		7,200

				Bank charges		9,000		9,000		9,000

				Professional fees		3,024		3,024		3,024

				Insurances		3,300		3,300		3,300

				Bank/HP/Interest (payable to your bank)		1,000		1,000		1,000

				Stock		600,000		800,000		1,000,000

				Consumables		3,600		4,500		4,800

				Equipment and vehicle leasing		5,424		5,424		5,424

				Depreciation		1,476		1,330		1,221

				Other (please specify)		0		0		0

				Other		0		0		0

				Other		0		0		0

				Total fixed costs		931,984		1,119,038		1,299,429

				Net profit (gross profit less fixed cost)		21,568,016		28,580,962		43,400,571

				Calculate your net profit margin (net profit divided by total sales x 100)		1		95		96

				Calculate your break even		Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total variable costs + total fixed costs (B)		1,431,984		1,419,038		1,599,429

				Break even (B) divided by (A)		14,763		14,334		16,156
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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)		1,855,000		1,993,000		1,855,000		2,023,000		1,855,000		1,999,000		1,855,000		2,450,000		742,000		8,465,000

		Cash received from debtors		5,000		5,000		5,000		5,000		5,000		5,000		5,000		5,000		20,000		20,000

		Capital/loans received		2,500		2,500		2,500		2,500		2,500		2,500		2,500		2,500		10,000		10,000

		Other Payments		1,500		3,500		1,500		1,100		1,500		1,300		1,500		1,400		6,000		7,300

		TOTAL £		1,864,000		2,004,000		1,846,000		2,032,000		1,864,000		2,008,000		1,864,000		2,459,000		7,456,000		8,503,000

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		25,000		25,000		25,000		25,000		25,000		25,000		25,000		25,000		25,000		100,000

		Premises (rent, rates & utilities)		5,000		5,000		5,000		5,000		5,000		5,000		5,000		5,000		20,000		20,000

		Telephone & Broadband		80		80		80		80		80		80		80		80		320		320

		Printing, post & stationery		250		250		250		250		250		250		250		250		1,000		1,000

		Advertising & promotion		450		450		450		450		450		450		450		450		1,800		1,800

		Bank charges		850		850		850		850		850		850		850		850		3,400		3,400

		Professional fees		420		420		420		420		420		420		420		420		1,680		1,680

		Insurances		380		380		380		380		380		380		380		380		1,520		1,520

		Bank/HP		1,000		1,000		1,000		1,000		1,000		1,000		1,000		1,000		4,000		4,000

		Equipment & vehicle leasing		560		560		560		560		560		560		560		560		2,240		2,240

		Payments relating to variable costs		460		500		5,670		650		330		480		670		500		7,130		2,130

		Capital Expenditure		2,500		2,500		2,500		2,300		2,800		2,678		2,334		1,889		10,134		9,367

		Other Payments		456		345		890		788		560		500		456		345		2,362		1,978

		VAT		37,000		37,000		37,000		37,000		37,000		37,000		37,000		37,000		148,000		148,000

		Owner's wages/salary		45,000		45,000		45,000		45,000		45,000		45,000		45,000		45,000		180,000		180,000

		Owner's National Insurance		500		500		500		500		500		500		500		500		2,000		2,000

		Loan repayments (incl. interest)		3,500		3,500		3,500		3,500		3,500		3,500		3,500		3,500		14,000		14,000

		Stock		50,000		52,000		50,000		48,500		50,000		47,300		50,000		46,890		200,000		194,690

		Consumables		5,000		5,000		5,000		5,000		5,000		5,000		5,000		5,000		20,000		20,000

		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 £		177,506		177,395		177,506		177,228		177,506		175,848		177,506		170,114		710,024		700,585
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START UP COSTS

						£

		IT and computers				2,800

		Telephones and broadband				340

		Equipment				37,440

		Stock				35,000

		Tools				1,000

		Vehicles				0

		Professional fees				700

		Insurance				500

		Rent/rent deposit				25,000

		Stationery				250

		Marketing				800

		Consumables				500

		Licences				5,000

		Training				4,000

		Association fees				2,000

		Wages/recruitment				60,000

		Security/health and safety equipment				1,000

		Market research costs				2,000

		Other (please specify)				0

						0

						0

						0

						0

						0

		TOTAL  £				178,330






