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1. Introduction
Lee’s Takeaway is a newly established food service venture located on Huntingdon Street in Nottingham, an area characterised by its large student population, diverse cultural community, and consistently high levels of footfall. The business aims to meet the increasing demand for fast, affordable, and high-quality takeaway meals, particularly among young adults, university students, busy commuters, and local workers. In recent years, lifestyle changes and time pressures have accelerated the shift towards quick-service dining, with consumers increasingly seeking meals that balance convenience, cost, and reliable quality. Lee’s Takeaway is strategically positioned to address these needs by delivering freshly prepared food at competitive prices, supported by efficient operations and a strong customer-focused ethos.
The purpose of this business plan is to outline the organisational structure, legal framework, operational processes, PESTEL analysis, financial requirements, and marketing strategy necessary for the successful launch and long-term sustainability of the business. It aims to demonstrate a deep understanding of the local market environment, illustrate how the business intends to respond to customer needs, and establish a clear model for financial viability and scalability.
Nottingham’s city centre hosts two major universities and a broad professional workforce, creating a constant demand for quick meal solutions throughout the day. These conditions provide a strong foundation for the development of a takeaway business that prioritises speed, value for money, and consistency. Lee’s Takeaway intends to differentiate itself in the competitive quick-service restaurant (QSR) market by offering affordable meals, maintaining high hygiene standards, and delivering outstanding customer service. Strong digital engagement, efficient processes, and strategic use of delivery platforms will further support the business in establishing a prominent and trusted presence in the local market.



2. Overview of the Business Idea
Lee’s Takeaway is built around three core principles: speed, affordability, and quality. The business will focus on preparing freshly cooked takeaway meals that cater to the preferences and priorities of time-constrained consumers. Whether customers are students looking for inexpensive meals, office workers needing quick lunch options, or residents seeking convenient evening dinners, Lee’s Takeaway aims to provide reliable and appealing food choices.
The menu will consist of well-established, popular takeaway dishes that are known to perform well across diverse customer groups. Each menu item is selected for its simplicity, flavour, and quick preparation time, ensuring the business maintains a high turnover without compromising quality. This menu approach supports efficient kitchen operations and allows for strong stock control, reducing waste and controlling food costs.
The chosen location on Huntingdon Street maximises the business’s exposure to daily foot traffic. Its proximity to Nottingham Trent University, retail shops, bus routes, and office buildings ensures that the business will benefit from consistent customer flow throughout the day. The takeaway will also implement a well-planned workflow inside the kitchen, with designated stations for preparation, cooking, packing, and order fulfilment. This operational structure enhances productivity and ensures a smooth customer experience even during peak hours.
An important feature of the business model is the integration with leading digital platforms, including Just Eat, UberEATS, and Deliveroo. These platforms expand customer reach well beyond walk-in traffic, enabling users from across Nottingham to access the menu conveniently. In addition, they help build brand visibility and contribute to sales volume, particularly during evening and weekend periods. Social media engagement will also play a key role in promoting new menu items, communicating offers, and encouraging customer interaction. By establishing a consistent online brand presence, Lee’s Takeaway will build recognition, trust, and customer loyalty.



3. Legal Format and Management Structure
Lee’s Takeaway will operate as a Private Limited Company (Ltd). This legal structure offers several important advantages, particularly for small businesses in the food service sector. The most significant benefit is limited liability protection, which ensures that the owner’s personal assets are protected in the event of financial difficulties. This provides reassurance and reduces the level of personal financial risk associated with business operations.
Operating as a Ltd company also enhances professional credibility, making it easier to establish supplier accounts, secure commercial leases, and apply for business finance. The structure also supports clearer financial management through statutory reporting, which facilitates transparency, tax compliance, and accountability. These elements collectively contribute to long-term business stability.
Management Structure

Lee’s Takeaway will operate under a well-defined managerial structure, with clear responsibilities assigned to each team member:

	Position
	Name
	Responsibilities

	Owner & General Manager
	Lee Boguszewski
	Daily operations, staffing, compliance, purchasing

	Head Chef
	Shakira Saron
	Kitchen supervision, food quality, hygiene management

	Sous Chef
	Lee Boguszewski
	Food preparation, stock rotation, equipment care

	Cashier
	Romeo Boguszewski
	Customer service, order handling, payment processing

	Accountant
	Renata Boguszewska
	Bookkeeping, payroll, tax filing, financial reporting


This structure ensures an efficient division of labour, clear accountability, and operational stability. Delegating specific tasks to trained personnel reduces pressure on the owner, supports consistent customer service, and ensures compliance with legal requirements—such as food hygiene, allergen labelling, and employment regulations.



4. PESTEL Analysis
A PESTEL analysis helps identify the external macro-environmental factors that can influence the business’s performance.
Political
The business must adhere to UK food safety and hygiene legislation, local council licensing, and mandatory health inspections. Staff must complete food safety training, and allergen information must be displayed accurately. Changes in government policies on small businesses, waste disposal, or Brexit-related food supply regulations may impact costs and procedures.
Economic
Economic factors such as rising inflation, increased utility costs, and fluctuating food prices pose challenges for profitability. However, Nottingham’s large student population creates a stable market for low-cost meals. Economic recovery in the city centre has also improved footfall and spending potential, supporting long-term demand.
Social
Social trends show increased reliance on takeaway meals, driven by busy lifestyles, student culture, and the popularity of digital ordering. Customers prioritise hygiene, value, and convenience. Social media strongly influences customer behaviour, presenting opportunities for low-cost promotional activities and brand engagement.
Technological
Digital transformation plays a major role in the QSR sector. Delivery platforms streamline ordering and increase business visibility. POS systems support inventory control, financial accuracy, and faster customer service. Online marketing tools allow businesses to target customers effectively and build brand loyalty.
Environmental
Sustainability expectations are rising, with customers and regulators pushing for eco-friendly packaging, recycling, and waste reduction. Efficient stock management and environmentally conscious supplier choices contribute to both cost control and positive public perception.
Legal
Legal responsibilities include compliance with employment law, accurate allergen labelling, food safety standards, Ltd company reporting, and health and safety procedures. Failure to comply can result in fines or closure, making legal adherence essential to operational continuity.



5. Target Market and Marketing Strategies
The primary target market consists of students aged 18–30, who frequently choose takeaway meals due to budget constraints, time pressures, and lifestyle preferences. These customers value affordability, speed, and convenient ordering. The secondary market includes office workers and city-centre employees seeking quick lunch or dinner options. Residents also contribute to evening and weekend demand.
Marketing Strategies
Social Media Presence:
Platforms such as Instagram, TikTok, and Facebook will be used to promote daily specials, menu launches, customer reviews, and behind-the-scenes content. Engaging posts help build brand identity and attract followers.
Student Promotions:
Loyalty cards, student discount rates, and referral incentives encourage repeat business and improve customer retention.
Delivery Platform Partnerships:
Working with Just Eat, UberEATS, and Deliveroo expands market reach significantly and increases order volume during peak periods.
Search Engine Optimisation (SEO):
Improving Google visibility allows potential customers to find the business easily, especially through “takeaway near me” searches.
Brand Messaging:
Marketing communication will emphasise affordability, speed, food quality, and reliability—qualities that resonate strongly with the target demographic.



6. Funding Requirements and Allocation
Total startup funding required: £50,000
	Startup Category
	Cost

	Lease Deposit & First Month Rent
	£4,500

	Renovation & Building Work
	£10,000

	Kitchen Equipment
	£14,000

	Furniture
	£3,000

	Licences & Certifications
	£1,000

	EPOS System & Branding
	£2,500

	Opening Stock
	£2,000

	Uniforms & Safety Gear
	£1,000

	Marketing
	£2,000

	Working Capital Reserve
	£10,000

	Total Startup Cost
	£50,000




This budget ensures full operational readiness, compliance, equipment acquisition, and sufficient working capital for the first months of trading.
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