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The business that we are looking to start up is a Mexican restaurant called MexiCymru Ltd it will be located on St Mary Street in the middle of Cardiff town centre. The reason that we have chosen this area is that there is good footfall and other businesses that we can use to attraction the public to our restaurant. The research we have a done in the town centre by looking at the trip advisor websites to see what is suitable in the area. The advert for the premises were on www.zoopla.co.uk and Cooke and Arkwright are the estate agents that are the people for lease. The area of the premises is £33.41/sq. ft. pa. this means that the area of the premises is 868 sq. ft. 

We are looking at getting finance from the Welsh Government Grant for the amount of £200,000. Then we are going to apply for a bank loan for the amount of £50,000 we have looked at the Barclays bank loan calculator on www.barclays.co.uk to work out our repayments to the bank which is also needed to be added to the income that we are going to have to make.  We as the owners of the company we will be depositing £10,000 each which means that there will be £50,000 in total. The total amount that we will be starting this business with is £300,000. The reason that we have chosen to have a bank loan is that most banks are safer than the other options that we have looked at. We looked at the most well known one on the high street. We did look at any angel investors would want a percentage of the profits which would make it less for the owners that will be putting in all the work. 

The amount that we will need to make per month to clear the bills without making a profit is £         . Once these things are covered, we will be looking at the profit margins that we can make. 

The amount that we need to pay back to the bank is £991.64 per month for 5 years. The total loan costs will be £59,498.40 at 7.3% APR that had been worked out on the Barclays bank loan calculator.
The premises that we are looking at on St Marys Street Cardiff is £29,000 pa, which works out at £2,417 per month. Wages for staff in total will be £42,137.34 per month. The kitchen will be a capital cost of £          that will be via www.Nesbits.com. The front of house fixture and fittings is also a capital cost of £       . The marketing budget is in total for the first few months £       .  There is national insurance to pay for the staff and the pension figures are £       per month. 




The legal bills that we will have to pay are for the checking the lease for the premises and doing the contracts for the first wave of staff that we will be taking on with the company. The bill is normally £25 per staff contract. Then the bill will be about £ 500 to look over the lease to make sure that we are not being stung by the freeholder. We will have to look at public liability insurance for the business as it will cover us if anyone decides to sue for anything at all. We will be using Rees Wood and Terry solicitors’ firm to do the legal work. 

The physical resources will have the kitchen equipment and front of house. The kitchen will be starting from scratch so everything will be needed, the front of house will also be starting from scratch also. we as a company have decided to have an open cooking area within the restaurant that will show the customers that the food that we are cooking is all fresh organic and will also be freshly cooked in the area that they can see for the take-out part of the restaurant. the company will also then have a back kitchen to have it easy to make food for the customers that are sitting in at the restaurant. In the front of the house there will be sit down tables and chairs plus there will be a bar area that will be serving non-alcoholic beverages which will all on a healthy line of business. The company motto is healthy and organic food at a reasonable price for everybody to have. 

The marketing for the company is that about 40% of the budget which works out to be £180,000. The budget is going to used on the following items that have been chosen by us all as a company. The printing of the leaflets, menus, 5,000 loyalty cards will cost £199.99. The cost for social media business costs min £100 unto £10,000 depending on the choice of social media, a restaurant app £995 making it possible to book and get offers for the business.  

The uniforms for the staff will have the logo and marketing information at £12.50 per shirt and £10.50 per trousers total for each uniform will be £23 we have 32 members of staff and they will have 3 sets of uniform each total cost £2,208.    

The human resource is that we are going to be hiring with our company is 32 members of staff this will consist have 3 managers 3 domestic cleaners 14 front of house members of staff 6 chefs and 6 kitchen porters we will also be looking for zero hour contracts workers to make sure at the busy periods we have the enough members of staff. 

The way that I feel that the business will expand after we have proved ourselves in the to the customers that use Cardiff city centre. We will then look at opening a new restaurant in Swansea or Newport or both if we prove ourselves. 

At present we are looking at developing the website that will also help with the marketing and promotion of the company with the electronic generation.   
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