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[bookmark: _Toc120719591]Executive Summary

Business Name: SHENG’s CAFÉ and RESTAURANT
Sheng’s Café and Restaurant is a modern authentic café and restaurant that aims to provide high-quality coffee, freshly prepared meals and excellent customer service in a warm and comfortable environment. The café will serve breakfast, lunch, dinner, beverages, desserts and takeaway meals at affordable prices.
The business will target office workers, students, families, tourists, and residents who are looking for fresh and relaxing place to dine or socialize. Sheng’s Café and restaurant will differentiate itself through quality ingredients, friendly staff, fast service and a welcoming environment.
The business plans to achieve profitability within its first year by focusing on customer satisfaction, effective marketing and efficient cost management. Funding will be used for equipment, furniture, renovation, inventory and working capital.
[bookmark: _Toc120719592]Business Concept

Sheng’s Café and Restaurant combine the comfort of a coffee shop with the convenience of a casual restaurant. Customers can enjoy specialty coffee, homemade pastries, healthy breakfast, sandwiches, burgers, rice meals, pasta, salads, desserts and refreshing beverages.
The café will also provide:
· Takeaway services
· Online ordering
· Food delivery
· Free- Wi-Fi
· Comfortable seating for meetings and study sessions

The target is to become the preferred neighbourhood café and restaurant where customers enjoy quality food, excellent service and a relaxing atmosphere.
[bookmark: _Toc120719593]Business Description 

Shengs Café and Restaurant is a medium independent café and restaurant established to meet the growing demand for affordable, fresh, and high-quality food and beverages. The café focuses on providing a clean, comfortable and customer friendly relax environment for everyone.
The business operates seven days a week and offers dine-in, takeaway and delivery services. By maintaining consistent quality and excellent customer service, Sheng’s Café and Restaurant aim to build customer loyalty and establish a strong reputation within the local community.
[bookmark: _Toc120719594]Product Description 

Shengs Café and Restaurant offer a wide range of high-quality prepared food and beverages. 
[bookmark: _Toc120719595]Food
· Full breakfast
· Sandwiches
· Burgers
· Pasta
· Rice meals
· Salad
· Soup
· Cakes and pastries
Beverages
· Varieties of Hot drinks 
· Varieties of Fresh juices and smoothies
· Soft and fizzy drinks
Additional services
· Takeaway
· Online ordering
· Food delivery
· Catering for small events

Business Objectives (SMART Objectives)
[bookmark: _Toc120719596]Short-Term Objectives (within one year)

1.Open the café and restaurant successfully within the planned budget.
2.Achieve monthly sales of £30,000 by the end of the first year.
3.Reach at least 90% customer satisfaction based on feedback.
4. Build a social media following of 5,000 followers in one year.
5. Serve an average of 100 customers per day by the end of the first year.
[bookmark: _Toc120719597]Long-Term Objectives (1-5 years)

1.Increase annual revenue by 15% each year.
2.Open a second café location within 5 years.
3.Introduce catering and corporate meal services.
4.Develop a strong local brand recognised for quality and service.
5.maintain a customer retention rate above 80%.
[bookmark: _Toc120719598]Market Analysis and Marketing Plan
[bookmark: _Toc120719599]Market Analysis (Target groups, Customers, Competitors,)

Target Groups
· Students
· Office workers
· Families
· Tourists
· Residents
Customer Needs
· Fresh and tasty food
· Affordable prices
· Fast service
· Comfortable dining area
· Free WI-FI
· Friendly staff
Competitors 
Sheng’s Café operates in a competitive market with independent cafes, coffee chains and casual restaurants. Major competitors offer similar products such as coffee, breakfast and meals. However, Sheng’s café will differentiate itself by providing freshly prepared food, high quality coffee, friendly customer service, affordable prices and comfortable atmosphere with free Wi-Fi.

[bookmark: _Toc120719600]PESTEL Analysis 
	Factor                        Impact on Sheng’s Café Restaurant

	Political                 Government regulations on food safety, business              

	                               Licenses, employment laws, and taxation 

	                               must be followed.                   

	Economic              Inflation, food prices, interest rates and customer    

	                               spending Influence sales and operating costs.

	Social                    Increasing demand for healthy meals, coffee, dining, 

	                               comfortable social spaces create opportunities.

	Technological        Online ordering food delivery apps, 

	                               digital payment systems and social media marketing

	                                improve customer and business efficiency.                      

	Environmental      Customers increasingly prefer environmentally                   

	                                Friendly packaging, recycling and sustainable   

	                                Business practices.   

	Legal                      Compliance with health and safety regulations,

	                                food hygiene standards, employment legislation

	                                and customer protection laws is essential.


[bookmark: _Toc120719601]SWOT Analysis

Strengths
· Quality food
· Experienced staff
· Good customer service
· Affordable prices

Weaknesses
· New business
· Limited marketing budget
· Limited brand recognition

Opportunities
· Growing demand for cafes
· Online food delivery
· Social media marketing
· Catering services
Threats
· Strong competition
· Rising food prices
· Economic downturn
· Changes in customer preferences
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Product
· Fresh meals
· Coffee
· Desserts
· Healthy menu options
· Seasonal specials


Price
· Competitive pricing
· Student discounts
· Combo meal offers
· Loyalty rewards
Place
· Café restaurants dine-in service
· Takeaway counter
· Online ordering
· Food delivery services

Promotion
· Facebook
· Instagram
· TikTok
· Loyalty cards
· Flyers
· Referral discounts
· Local newspapers
· Grand opening promotion
· Snapshots
· Banners
[bookmark: _Toc120719603]Management Team or Structure
[bookmark: _Toc120719604]Management Team and Their Background
A skilled management team is essential to the success of Sheng’s Café Restaurant. Each team member has clearly defined responsibilities to ensure efficient daily operations and high customer satisfaction.

Owner/General manager

Responsibilities:

· Overall business management
· Financial planning and budgeting
· Staff supervision
· Business strategy and decision-making
· Customer relationship management

Background:
The owner has knowledge of hospitality management, customer service and business administration. They oversee all business activities and ensure the café restaurant achieves its goals.

Head Chef
Responsibilities:
· Menu planning and development
· Food preparation
· Food quality control
· Kitchen hygiene and food safety
· Inventory management
Background:
The head Chef has experience in commercial food preparation and follows food safety regulations to deliver consistent, high-quality meals.

Barista Supervisor
Responsibilities:
· Coffee preparation
· Beverage quality control
· Customer service
· Staff training
· Coffee inventory management
Background:
The Barista Supervisor is trained in preparing specialty coffee and maintaining high service standards.

Service Staff
Responsibilities:
· Taking customer orders
· Serving food and beverages
· Handling payments
· Maintaining cleanliness
· [bookmark: _Toc120719605]Providing excellent customer service



Organisational Chart

           	Owner / General Manager
        ┌──────────────────────┼────────────────────┐                                    
    │                               │                               
Head Chef    Barista Supervisor Accounts/Admin

    │                               │
Kitchen Assistant   Waiters / Servers

                                    │
                       Cleaning Staff
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Key Milestones

	Time                                 Milestone

	Month 1                Secure business funding

	Month 2                Sign lease agreement

	Month 3                Renovate café premises

	Month 4                Purchase equipment and furniture

	Month 5                Recruit and train employees

	Month 6                Grand opening of Sheng’s Café Restaurant

	Month 7-9             Build customer base and introduce loyalty programme

	Month 10-12.        Achieve monthly profitability and evaluate business 



Sources of Finance 
Sheng’ café restaurant will obtain funding from a combination of internal and external sources.
Source                                             Amount (£)
Owners’ investment                           30,000
Bank Loan                                          20,000
Family and friends                              10,000
Total Funding                                    60,000
This combination of financing reduces borrowing while providing enough capital to launch the business successfully.

[bookmark: _Toc120719607]Financial Plan (One Year)
The financial plan estimates the expected income and expenses for the first year of operation.

Start-up Cost of £60,000
	
START-UP ITEM
	
COSTS (£)

	
FIXED ITEM
	
MONTHLY COSTS (£)

	Deposit/renovation
	15,000
	Rent
	2,000

	Kitchen equipment
	12,000
	Staff salaries
	1,700

	Coffee mac. and equipment
	  8,000
	Insurance
	200

	Furniture’s
	  7,000
	Utilities
	300

	Food and beverage inventory
	  5,000
	Internet.Telephone
	100

	Lic. permit /insurance
	2,000
	Equip.Maintenance
	200

	POS & technology
	3,000
	Business Lic. & Software
	200

	Marketing & advertisement
	3,000
	Miscellaneous Administrative Expenses
	300

	Working capital (cash reserve)
	5,000
	Total Monthly Fixed costs
	5,000

	Total start-up
	60,000
	
	



                                               Monthly Fixed Costs: £60,000/12= £ 5,000
                                                Annual Fixed Costs: £60,000                                                     





Monthly Variable Cost Budget for Sheng’s Café and Restaurant

	
MONTH
	
ELECTRICITY (£)
	RAW MATERIALS (£)
	HOURLY PAID EMPL(£)
	TOTAL VARIABLE COST(£)

	JAN
	300
	1,900
	800
	3,000

	FEB
	320
	2,000
	880
	3,200

	MAR
	340
	2,100
	960
	3,400

	APR
	360
	2,200
	1,040
	3,600

	MAY
	380
	2,300
	1,120
	3,800

	JUNE
	400
	2,400
	1,200
	4,000

	JULY
	420
	2,500
	1,280
	4,200

	AUG
	430
	2,550
	1,320
	4,300

	SEPT
	440
	2,600
	1,360
	4,400

	OCT
	450
	2,650
	1,400
	4,500

	NOV
	460
	2,700
	1,440
	4,600

	DEC
	470
	2,750
	1,480
	4,700

	TOTAL
	4,770
	28,650
	14,280
	47,700



This budget estimates annual variable costs of £47,700, broken down as follows:
· Electricity             £4,770
· Raw Materials   £ 28,650
· Hourly Pd. emp. £14,280
· Total variable costs £47,700




This projection shows that the Café is expected to operate at a loss during its first four months while building its customer base. From May onwards, revenue exceeds total costs, and the business generates monthly profits. The £60,000 investment capital provides sufficient funding to cover start-up costs and support operations until the business reaches sustained profitability.

	Month
	Fixed Costs (£)
	Variable Costs (£)
	Total Costs (£)
	Revenue (£)
	Profit/Loss (£)

	
JAN
	
5,000
	
3,000
	
8,000
	
5,500
	
(2,500)

	
FEB
	
5,000
	
3,200
	
8,200
	
6,000
	
(2,200)

	
MAR
	
5,000
	
3,400
	
8,400
	
7,000
	
(1,400)

	
APRIL
	
5,000
	
3,600
	
8,600
	
8,000
	 
  (600)

	
MAY
	
5,000
	
3,800
	
8,800
	
9,000
	  
   200

	
JUNE
	
5,000
	
4,000
	
9,000
	
10,000
	
1,000

	
JULY
	
5,000
	
4,200
	
9,200
	
11,000
	
1,800

	
AUG
	
5,000
	
4,300
	
9,300
	
11,500
	
2,200

	
SEPT
	
5,000
	
4,400
	
9,400
	
12,000
	
2,600

	
OCT
	
5,000
	
4,500
	
9,500
	
12,500
	
3,000

	
NOV
	
5,000
	
4,600
	
9,600
	
13,000
	
3,400

	
DEC
	
5,000
	
4,700
	
9,700
	
14,000
	
4,300

	
TOTAL
	
60,000
	
47,700
	
107,000
	
119,500
	
11,800
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[bookmark: _Toc120719613]Operations and Management Summary
Sheng's Café and Restaurant will operate Monday to Friday from 6:00 AM to 9:00 PM and Saturday to Sunday from 8:00 AM to 4:00 PM. Daily operations include purchasing fresh ingredients, preparing food and beverages, serving customers, processing payments, maintaining cleanliness, monitoring inventory, and responding to customer feedback.

The café will maintain high quality by sourcing ingredients from trusted suppliers, following food safety regulations, training employees, inspecting food before service, and using customer feedback to improve products and services. Inventory will be monitored daily using a stock management system to minimise shortages and reduce waste.
Food production involves purchasing, inspecting, storing, preparing, and serving meals according to standard recipes. Customer service focuses on greeting customers, taking accurate orders, preparing and serving food promptly, processing payments efficiently, and resolving customer concerns.
Technology will support business operations through a Point of Sale (POS) system, online ordering and delivery, digital payment systems, social media marketing, and business management software.

The business will employ eight staff members, including a manager, chef, baristas, waiters, kitchen assistant, and part-time cleaner. Recruitment will be conducted through online job sites, social media, local newspapers, and employee referrals. Staff will receive training in customer service, food safety, food and beverage preparation, POS operation, and emergency procedures. Employee motivation will be encouraged through competitive pay, bonuses, recognition programmes, career development, regular training, and a safe working environment.

Sheng's Café and Restaurant plan to expand over the next three to five years by increasing customer loyalty, expanding its menu, improving online services, and strengthening marketing. Longer-term goals include opening additional locations, introducing catering services, developing branded coffee products, expanding into multiple cities, offering franchise opportunities, and launching a mobile app. These strategies aim to increase profitability, grow market share, and build a strong regional café brand.
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