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	1 Executive summary 
Nutriment Express Cuisines will be located on Abacus Road in Liverpool. Telephone communication will be used as the primary contact method. Nutriment Express will provide highly nutritious foods and beverages to its esteemed customers. Our menu will include traditional and modern cuisines. Our culinary team will be available around the clock to provide customers with custom-made menus. The restaurant will be located in a vast space with indoor and outdoor dining options. We will also be offering in-house catering services for customers who cannot afford to come to our restaurant. This will be coupled with on-app food delivery services.
Moreover, we will offer short culinary courses for people wishing to become chefs or improve their culinary skills. Some of the key personnel for the business include the general manager, customer care representative, line cook, and executive chef. All these staff are not new to the industry and they will be a great resource for the new company. The business aims to make sales worth  £243,500 in the first year of business and breakeven during the same period. Also, the business aims to have paid a third of the bank loan by the end of the first year. The vision of the company is to become the leading healthy restaurant in Liverpool in the next 3-5 years. We envision a company that is renowned by residents and visitors of Liverpool as the leader in nutritious and fused cuisines made from sustainable foods and raw materials. The restaurant will offer the following products/services: food and beverage, fine dining, fast casual, and culinary training, among others. 

The legal requirements for the business include premise license, food and beverage licensing, safety certification, and music licensing. The following organizations will be involved in the process: Liverpool City Council, FSAA, FBO, NFHRS, and PPL PRS. The new business will target the following customer segments based on the emerging trends in the food industry. These trends include plant-based revolution, health consciousness, sustainable dining, craft beverages, fusion cuisines, and flavor exploration. 

The company expects competition from TGI Fridays, Bacaro, Mowgli Street Food, Smoke & Dough, and San Carlo. Some of the risks associated with the new start-up include financial risks, operational risks, and market risks. The business plan suggests mitigating these risks. Social media will be leveraged to achieve promotion and advertisement. Also, influencers will be used to create brand awareness and win customers for the new brand. The business plan offers detailed cash flow projections for the first two quarters of the first financial year. 


	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	

	
	2 Business details

Company name:
 Nutriment Express Cuisines 
	

	
	Address:

Abacus Road L13 3DT, Liverpool
	

	
	Primary contact method
Telephone: +44 7478 495000

	

	
	
	

	
	The business will:
 Nutriment Express will provide highly nutritious foods and beverages to its esteemed customers. Our menu will include traditional and modern cuisines. Our culinary team will be available around the clock to provide customers with custom-made menus. The restaurant will be located in a vast space with indoor and outdoor dining options. We will also be offering in-house catering services for customers who cannot afford to come to our restaurant. This will be coupled with on-app food delivery services. Moreover, we will offer short culinary courses for people wishing to become chefs or improve their culinary skills. 

	

	


	
	
	
	
	
	

	
	3 Key personnel

Details of owner(s):
Name: Monica Lavric 
	

	
	Position/main responsibilities: 
Monica Lavric is the founder and General Manager of the business. Some of the key responsibilities are listed below.

· Coordinating day-to-day management operations
· Maximising customer satisfaction by responding to customer complaints

· Regularly review service/product quality

· Supervise work shifts

· Supervise compliance with safety and sanitation regulations

· Develop and implement policies for the maintenance of the restaurant 

	

	
	Experience and knowledge of our industry: 
Monica Lavric is a renowned entrepreneur in the hospitality industry with over 10 years of experience
	

	
	
	

	
	Previous employment: 
Before opening her restaurant two years ago, she was working as managing director at one of the leading restaurants in London. Previously, she worked as a group sales manager at a restaurant in Liverpool. As an experienced entrepreneur and professional in the hospitality industry, she has vast experience and skills in communication, management, and planning. 


	

	
	Key skills brought to the business: 

· Problem-solving skills

· Effective communication 

· Attention to detail 
	

	
	Business experience and any training undertaken: 
Monica started a small restaurant two years ago in Liverpool, and it was successful. The success of that previous business inspired the opening of Grabbites. She has also attended two entrepreneurs and leadership. Two years ago, she attended the coaching for high-performance seminar and the women in entrepreneurship program in London.
	

	
	Academic/professional qualifications: 

Monica is currently undertaking an undergraduate course in entrepreneurship.  
	

	
	Salary expectations are £ 34,000 per year. 
	

	
	Name: Eunice Laudgren 
	

	
	Position/main responsibilities:  Customer Service Representative
	

	
	Experience and knowledge of our industry: 5 years experience 
	

	
	Experience and knowledge of our industry: Advanced knowledge in handling customers. 
	

	
	Previous employment: She worked previously as a customer care representative at a renowned city restaurant. 
	

	
	Key skills brought to the business: Effective communication skills. 
	

	
	Business experience and any training undertaken: Attended customer experience conference 2022. 
	

	
	Academic/professional qualifications: Bachelor’s degree in Communication and Public Relations.
	

	
	Salary expectations: £20,450 per year. 

	

	
	Name: Samy Kentuci 
Position/main responsibilities: Executive Chef 

	
	Experience and knowledge of our industry: More than five years experience in the industry.  

	
	

	
	Previous employment: I worked as the executive chef at Hilton Hotels. 

	
	Key skills brought to the business: Superb leadership and management skills. 

	
	Business experience and any training undertaken: Attended many culinary seminars across the world. 

	
	Academic/professional qualifications: B.A. in Culinary Arts

	
	Salary expectations £ 60,000

	
	Name: Vasile Tudose

	
	Position/main responsibilities: Line Cook

	
	Experience and knowledge of our industry: Has more than three years of experience in culinary work.

	
	Experience and knowledge of our industry: Has advanced experience in the hospitality industry. 

	
	Previous employment: Worked as a line chef at Curio Bistro in Manchester. 

	
	Key skills brought to the business: Great supervisory skills and knowledge of international cuisines. 

	
	Business experience and any training undertaken: Training seminars in culinary arts. 

	
	Academic/professional qualifications: Certification in culinary arts. 

	

	

	

	
	

	
	

	
	

	
	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	


Vision

	
	
	

	
	4 The business idea
	

	
	Sum up your business idea:

     
Key Partners 

· Local food & beverage vendors 
· Culinary schools
· Cleaning service providers 
· Interior designers 
· Delivery service providers 
Key Activities 

· Food preparation
· Advanced customer service 

· Marketing and advertisement 

· Restaurant operations 

· Menu development 

Value Proposition 

· High nutritional menu options
· Preparation of food according to customer specification 

· World-class dining experience (both indoor and outdoor)

· Convenient location at the heart of the city
· Top-notch customer service

Key Resources 

· World-class chefs and kitchen staff
· Restaurant Equipment 

· Ideal restaurant location

· High-quality front-line staff 

Channels 
· Online food delivery platforms
· Physical food delivery platforms 

· Food trucks 

· Catering services

· Physical restaurant 

Cost Structure 

· Lease and rental fees

· Salaries and wages

· Bills and utilities 

· Marketing and promotion fees

· Space and equipment maintenance 

Revenue Streams 

· Sales of food and beverages 
· Fees on catering services 
· Training on culinary arts
· Sales of merchandise 
Customer Segments 
· Domestic tourists 

· Local residents and people working in the city 

· International tourists 

· Catering and event customers 


	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	5 Business goals
	

	
	1. What do you want to achieve in your first year of business? (for example,  turnover of £100,000 or trading at breakeven) (SMART Target as the basis)
	

	
	· By the end of the first year, we aim to make sales worth £243,500.
· We also aim to start trading at break even by the end of the first year.

· Thirdly, we aim to have a third of the bank loan paid. 

	

	
	
	

	
	2. Where do you see your business in 3-5 years?

·      
(Use Klofstens business platform to explain)
(Vision statement)

The vision of Nutriment Express Cuisines is to become the leading healthy restaurant in Liverpool in the next 3-5 years. We envision a company that is renowned by residents and visitors of Liverpool as the leader in nutritious and fused cuisines made from sustainable foods and raw materials. We aim to have made three strategic collaborations with the leading suppliers in the U.K. organic agriculture. We plan to eliminate the other competitors from the market by the end of the fifth year of operations. 

	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does


	

	
	Product/service

Features
Benefits
· Food and beverage 
· Foods and beverages of all types will offered to customers through the various available channels. 
· Customers will derive a wide variety of nutrients, which will boost their health and well-being. 
· Fine dining 
· Customers will be offered expensive menu items coupled with the astonishing dining experience at our outdoor restaurant space. Reservations will be required for this service. 
· Customers will have a breathtaking customer experience that will come with long-lasting memories. 
· Fast Casual 
· Customers who prefer casual services will be charged moderately lower-priced menus in a casual environment (the main restaurant's indoor space). 
· The fast-casual option gives customers healthy yet cheaper menus. Also, clients can conduct small family or work meetings while enjoying their meals. 
· Casual Dining 
· The same space used for fast casual will be used for casual dining. Nevertheless, the casual dining space will be custom-made to suit the 
· Customers will get a chance to interact with their loved ones through a budget family experience. This will be ideal for family dates that require ambiance and human connection. 
· Quick service 
· Customers will be offered fast food menus such as chicken, sandwiches, fries, burgers, etcetera. 
· This will help to serve locals during lunchtime. People working in the city will have access to meals and hence save time to go back to their work schedule. 
· Culinary training 
· Interested and aspiring chefs will be offered basic culinary training to aid them in meal preparation. 
· This service will help the company offer real help to members of the community. 
· Catering service 
· Catering services will be offered in homes and events.
· The service will help parents with extremely busy schedules to prepare meals at home. Also, these services will help people with events to plan and coordinate them more successfully. 

	

	
	
	

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

	
	· High nutritional menu options

· Preparation of food according to customer specification 

· World-class dining experience (both indoor and outdoor)

· Convenient location at the heart of the city

· Top-notch customer service


	

	
	
	


	
	
	

	
	8 Legal requirements (including regulations and licenses particular to your business)
The legal and insurance requirements that apply to your business are:

1. Registration as a food business with the Liverpool Council. The business must meet all the licensing certifications required to operate a food business in Liverpool. 
2. Premises license.

3. Personal license 

4. Pavement license 

5. A-Board permits 

6. Food hygiene certificate 

7. Fire safety certificate 

8. Registration as a limited liability company.

9. Music license.

10. The business will also need public liability, business interruption, and building insurance policies. 
	

	
	You will meet your legal and insurance requirements by:

1. Liverpool City Council.
2. The Food Standards Agency (FSA)
3. Food Business Operators (FBO)

4. The National Food Hygiene Rating Scheme 

5. PPL POS
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	9 Market research
	

	
	Trends in your chosen market are:

· Plant-based revolution
· Health-conscious meal choices 

· Sustainable dining 

· Fusion cuisine and global flavour exploration
· Craft beverages 

· Technology-enhanced dining 
	

	
	How you know this: (Provide examples with references)
· The U.K. food and beverage industry has a proliferation of vegetarianism. More people in the United Kingdom are becoming vegetarians due to the immense growth in popularity of the benefits of plant-based foods both for the people and the environment (Gibbs & Cappuccio, 2022). This has made food and beverage businesses offer a wide variety of vegetarian menus.
· Health-conscious dining has become a mainstream lifestyle choice in the United Kingdom (Chen & House, 2022). Consumers in the U.K. are considering restaurants that offer menus with highly nutritious foods and beverages. Examples of health-conscious choices include low-sugar, gluten-free, keto-friendly diets. Any restaurant opening up in the country must consider the nutrition of the foods they offer. The healthier the food is, the more chances there are of success in this market. 
· Sustainable dining has become a focal point in the United Kingdom's culinary industry (Filimonau et al., 2020). Customers in this industry have become more concerned about the environmental impact of their food choices. As a result, food companies and restaurants are continuously adopting sustainable practices in their supply chain. This includes eco-friendly packaging, zero waste, recycling, and etcetera. 
· Fusion cuisine is on the rise in the U.K. as well as in other parts of the world. Today, chefs are forced to experiment with a combination of various culinary traditions and ingredients to develop unique dishes (Santamarina, 2023). 
·  Examples of famous fusion cuisines include Korean-Mexican fusion of tacos and Indian-Inspired pizzas. In addition, diners in the U.K. have become increasingly eager to explore diverse flavours of the world. Foods from Korea, Mexico, and the Middle East have gained remarkable traction in the U.K. 
· The popularity of craft beverages in the United Kingdom has grown immensely in the recent past. For example, craft cocktails have become famous, and distillers and brewers are increasingly producing a wide variety of beers, spirits, and ciders. Therefore, restaurants should seek out small-batch producers offering different flavours and crafts. 
· Technology-enhanced dining has become very prominent in the U.K. food and beverage industry (Leung & Loo, 2022). Technology-based trends such as online food delivery services, contactless ordering, and table reservation apps prove to be very helpful in the U.K. food and beverage industry. Companies in this industry are increasingly adopting technology to meet customer demands. 
	

	
	10 Profiling customers

The customer groups you will be selling to are: (4 x Customer profiles minimum)
1. Health conscious customers 

2. Residents and people working in the city 

3. International tourists 

4. Catering and event customers
5. Vegetarians  
	

	
	Your customer research has shown what your customers want is: 
	

	
	1.  Healthy foods 
2. Timely delivery of services 

3. Fusion cuisines 

4. Technology-enhanced dining 

5. Plant-based cuisines 


	

	
	
	

	
	How you know this:

· There is a well-established market for health-conscious food customers in the U.K. According to Alae-Carew et al. (2022), 49% of U.K. adults make an effort to eat healthy food. Customers in this segment are overly concerned about the healthiness of the food they consume. These customers pay attention to how foods are grown, packaged, prepared, and served. To this customer segment, the healthiness of a meal is given priority to other food qualities such as flavour and taste. 

· The other customer segment includes residents of Liverpool and people working in the city. Most people who work or live in the city often struggle to find a decent place to have lunch. Since the city is always growing, this customer segment is likely to always derive business from restaurants and fast food kiosks. 

· Liverpool is the fifth most visited city in the United Kingdom. Liverpool has a good number of international visitors who offer a promising market for our business. Although these international visitors may not come to the restaurant every day, they offer good business opportunities. Most international visitors may wish to consume cuisines that are healthy and international based. As such, Mexican, Korean, and Middle-East cuisines can be in high demand due to this customer segment.
· British people and immigrants to this region are becoming overly obsessed with consuming a combination of international favourite foods. Fused cuisines have a better chance of success, especially in urban areas, than the local unfused cuisines. 
· Data by Watling et al. (2022) indicate that there are over 3 million vegetarians in the United Kingdom. This is approximately 5.8% of the entire U.K. population. Also, more than 6 million Britons have adopted a meat-free diet. Subsequently, the demand for plant-based foods in this country is quite high. 
	

	
	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
Health conscious customers 
100
£25
Residents and people working in the city
150 
£7
International and local tourists
50 
£35
Catering and event customers 
20 
£500
Vegetarians 
50 
£12

	

	
	
	


	
	
	

	
	11 Profiling competitors


	

	
	Competitor name

Strengths

Weaknesses

· TGI Fridays 
· Ideal location (in New Mersey shopping Park) 
· Have outdoor seating place 

· Limited indoor seating place
· Noisy location 

· Bacaro 
· Offers international cuisines (Spanish and Italian). 
· Limited menu options
· Reservations are required for all services 

· Mowgli Street Food Water Street 
· Offers vegetarian cuisines 

· Ideal location 

· Reservations required 
· Smoke & Dough 
· Outdoor seating space 
· Limited menu options 
· San Carlo 
· Executive décor with superb lighting 
· Serves vegetarian dishes 
· Limited parking space 
How you can improve on their offer and/or price(s) unique offerings:
	

	
	· We will offer better quality cuisines, paying particular attention to the needs of health-conscious vegetarians and international customers. We will also offer both outdoor and indoor seating spaces. Moreover, the prices of all our meals will be lower than those of our competitors. 
	

	
	
	

	
	
	

	
	12 Managing market risks

Write down the risks you have identified:

1. Market risks-unforeseen changes in the market, such as economic downturns or changes in consumer preferences, can threaten the success of the new business. 
2. Financial risks, such as fluctuation in labour costs and the cost of raw materials, can also threaten the successful operation of the business. 

3. Operation risks-operation breakdown can result from equipment breakdown, adverse supply chain disruptions, or staff going slow. 

	

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

	
	1. Market risks will be mitigated by conducting comprehensive market research on consumer behaviour. Also, we will diversify the menu options to ensure that our offering appeals to a wide range of customers. That said, we will target customers from different market segments. 
2. Financial risks will be mitigated by having a robust financial strategy coupled with a business insurance policy to protect the business from potential financial losses. A contingency fund will be set aside to caution the business from unexpected financial losses. 
3. Operation risks will be mitigated by ensuring continuous training and development of staff. An operational menu will be developed to ensure all operations are carried out following the right procedures and that equipment is maintained appropriately. All safety measures and equipment, such as fire extinguishers, will be put in place to caution the business from fire accidents. 
	

	
	13 Pricing
	

	
	How you can calculate your prices:
	

	
	· The prices of the meals will be calculated using the formula below;
Cost per serving = food cost of ingredients x weekly sale amount) 
	

	
	
	


	
	
	

	
	How your prices compare with the competition:
	

	
	Product/service

Your price(s)
Range of competitor prices (per unit)
Ribs 
£15
£14
Burger
£4.50
£7
Fish and chips 
£10
£12
Mushroom soup 
£3.50
£5
Spanish Omelette 
£6.50
£7.50
Vegetable Chow Mein
£6
£6
Vegetable Vermicelli
£4.50
£6
Pie Dinner 

£5.50 

£7

Diet Coke

£2.50 

£2.70

Bottled Water 

£1

£1.25


	

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

· Our prices will be relatively lower than that of our competitors. The motivation for lowering the prices slightly is to have a competitive edge over the competitors. As a new entrant into the market, it is prudent to attract customers using a competitive pricing strategy. 
	

	
	
	


	
	
	

	
	14 Promotion and advertising

How and where will you promote your product/service?
	

	
	
	

	
	· Our products and services will be promoted in digital and traditional media. The focus will be on social media influencers and content marketing on TikTok, Instagram, Twitter, and Facebook. Also, posters and banners will be placed around Liverpool streets and highways to inform customers about the launch of the restaurant. Also, during the opening week, customers will be offered cash discounts and free tastings/sampling of our dishes. 

	

	
	
	

	
	
	


Running the business

	
	
	

	
	15 Staff


	

	
	Role

Total cost (Annual) 
Necessary experience

Specialist skills and/or qualifications

· General Manager 
£34,000
· 5 years 
· Bachelor's Degree in Business Administration or its equivalent. 
· Customer service representative
£20,450 
· 1 year 
· Excellent communication skills, both verbal and written. 
· Dishwasher  
£15,000
· No experience 
· Have a food handling certificate. 
· Line Cook 
£23,000 
· 2 years 
· Food handling certificate 
· Preparing food from start to end 

· Executive Chef 

£60,000 
· 5+ years 
· B.A. in Culinary Arts 
· Exposure to international cuisines 

· Excellent communication skills 

· Delivery personnel 

£12,000

· 3 years 

· Driving license 


	

	
	16 Premises

Cost £

Premises required at start-up:      
£65,000
Premises required in the future (if different):      
£65,000

	

	
	17 Suppliers

Your key suppliers and their credit terms

Supplier

What you’ll buy from them

Number of days’ credit

· Bidfood Liverpool 
· Meat 
· 30 
· Local vendors 
· Greens and vegetables 
· 7
· Local farmers 
· Dairy products 
· 30 
· Libo Food Ltd 
· General food supplies 
· 60 
· Wholesaleforyou
· Dry foods 
· 30
· Smithy’s 
·      Groceries and spices 
· 12
· J.M
· Seafood
· 30 
·      
·      

	

	
	
	

	
	
	


	
	
	

	
	18 Equipment
	

	
	Resource 
When

How funded

Cost £ per unit
· Storage racks and shelving 
· 02/05/24
· Personal savings 
£1600
· Washing processor 
· 05/05/24
· Loan 
£250
· Washing equipment 
· 02/05/24
· Loan 
£195
· Refrigerators 
· 13/05/24
· Loan 
£1,000
· Sinks 
· 13/05/24
· Shareholder investment 
£250
· Cooking equipment 
· 02/05/24
· Shareholder investor 
£3,000 
· Storage containers 
· 04/06/24
· Personal savings 
£250
· Safety equipment 
· 05/05/24
· Loan 
£550

	

	
	
	

	
	
	

	
	19 Managing operational risks

Risk

Solution

Staff

· Injuries 
· Proper training and development. 
· Wearing safety gear 

Suppliers

· Delays in supply 
· Having many options
· Develop comprehensive contracts with suppliers. 


	

	
	
	


Finance 
Please double-click on the table below to access the embedded Microsoft Excel sheets and input your figures. Microsoft Excel will automatically update the total for you. Suppose you do not have access to Microsoft Excel. In that case, you can use the link below this table and save the file onto your P.C. 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]8,500

40,000

20,000

1,200

20,000

550

25,000

18,000

1,500

5,500

600

100,000

2,000

1,000

1,250

27,500

50,000

0

0

0

388,150

Tools

Vehicles

Insurance

Utilities 

Rent/rent deposit

Stationery

Marketing

Market research costs



Association fees

Wages/recruitment

Security/health and safety equipment

Professional fees

Training



TOTAL  £

Contigency fund 



Interior finishes and equipment 

Consumables

Licences


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

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	21 Profit and loss forecast


[image: image2.emf]Year 1 (£) Year 2 (£) Year 3 (£)

243,500 245,080 248,002

206,225 206,900 208,336

37,275 38,180 39,666

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

0 0 0

37,275 38,180 39,666

0 16 16

Year 1 (£) Year 2 (£) Year 3 (£)

206,225 206,900 208,336


	

	
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	
	22 Sourcing finance
	


	
	Total borrowing requirement for the business


[image: image3.emf]338,150

Personal start-up contributions           - 1,850

Other start-up contributions            - 3,500

Total required = 332,800

= 0

Start-up costs

The assets you have available as security     



	


	
	23 Managing financial risks (such as sales are less than forecasted or start-up finance takes three months longer to obtain)
The risks that you have identified for your financial forecast are:
	

	
	1. Changes in food prices.
2. Unprecedented financial expenses. 

3. Inflation.

	

	
	How you will minimise their impact:

1. Creation of a contingency fund.
2. Additional borrowing to leverage cash flow issues.

3. Comprehensive budgeting. 


	

	
	
	


	
	
	
	
	
	

	
	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)

60,875 60,000 61,002 63,025 0 0 0 0 121,877 123,025

Cash received from debtors

2,000 2,000 5,241 4,894 0 0 0 0 7,241 6,894

Capital/loans received

332,800 335,050 0 0 0 0 0 0 332,800 335,050

Other Payments

3,780 4,000 2,006 2,000 0 0 0 0 5,786 6,000

TOTAL £

399,455 401,050 68,249 69,919 0 0 0 0 467,704 470,969

EXPENDITURE

Wages to staff (incl. PAYE & NI)

100,000 103,491 103,200 101,990 0 0 0 0 203,200 205,481

Premises (rent, rates & utilities)

60,000 55,342 56,000 55,500 0 0 0 0 116,000 110,842

Telephone & Broadband

1,200 791 800 900 0 0 0 0 2,000 1,691

Printing, post & stationery

2,000 2,000 2,000 2,050 0 0 0 0 4,000 4,050

Advertising & promotion

30,230 35,000 10,000 13,500 0 0 0 0 40,230 48,500

Bank charges

150 108 150 148 0 0 0 0 300 256

Professional fees

20,000 12,900 0 0 0 0 0 0 20,000 12,900

Insurances

3,600 3,600 3,600 3,600 0 0 0 0 7,200 7,200

Bank/HP

0 0 0 0 0 0 0 0 0 0

Equipment & vehicle leasing

0 1,000 1,000 950 0 0 0 0 1,000 1,950

Payments relating to variable costs

0 0 2,500 2,385 0 0 0 0 2,500 2,385

Capital Expenditure

0 0 0 0 0 0 0 0 0 0

Other Payments

3,400 5,300 6,000 4,000 0 0 0 0 9,400 9,300

VAT

10,000 11,999 12,000 128,982 0 0 0 0 22,000 140,981

Owner's wages/salary

8,500 8,500 8,500 8,500 0 0 0 0 17,000 17,000

Owner's National Insurance

3,200 3,200 3,200 3,200 0 0 0 0 6,400 6,400

Loan repayments (incl. interest)

30,090 30,090 30,000 30,000 0 0 0 0 60,090 60,090

Stock

25,000 27,800 34,984 40,000 0 0 0 0 59,984 67,800

Consumables

12,000 10,003 12,456 15,670 0 0 0 0 24,456 25,673

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 £

309,370 311,124 286,390 411,375 0 0 0 0 595,760 722,499

Q1 Y1 Total Q4 Q3 Q2


	

	
	
	

	
	
	

	
	
	
	
	
	


25 Conclusion
Nutriment Express Cuisines is a limited liability company that will be located at the heart of Liverpool. The main funding for the business loan will be repaid within 5 years. The business will offer fused and healthy cuisines to locals, tourists, healthy-conscious customers, and vegetarians. The business is expected to break through within the first year of operation. Also, the business hopes to eliminate its major rivals from the market by the end of the fifth year. The restaurant will hire highly experienced personnel to achieve this goal. Also, there will be heavy investment in marketing and advertisement.
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START UP COSTS

						£

		IT and computers				10,000

		Telephones and broadband				550

		Equipment				35,000

		Stock				20,000

		Tools				8,500

		Vehicles				40,000

		Professional fees				20,000

		Insurance				1,200

		Rent/rent deposit				20,000

		Stationery				550

		Marketing				25,000

		Consumables				18,000

		Licences				1,500

		Training				5,500

		Association fees				600

		Wages/recruitment				100,000

		Security/health and safety equipment				2,000

		Market research costs				1,000

		Utilities				1,250

		Interior finishes and equipment				27,500

		Contigency fund				50,000

						0

						0

						0

		TOTAL  £				388,150
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								£

				Start-up costs				338,150

				Personal start-up contributions		-		1,850

				Other start-up contributions		-		3,500

				Total required		=		332,800

				The assets you have available as security

						=		0
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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)		60,875		60,000		61,002		63,025		0		0		0		0		121,877		123,025

		Cash received from debtors		2,000		2,000		5,241		4,894		0		0		0		0		7,241		6,894

		Capital/loans received		332,800		335,050		0		0		0		0		0		0		332,800		335,050

		Other Payments		3,780		4,000		2,006		2,000		0		0		0		0		5,786		6,000

		TOTAL £		399,455		401,050		68,249		69,919		0		0		0		0		467,704		470,969

		EXPENDITURE

		Wages to staff (incl. PAYE & NI)		100,000		103,491		103,200		101,990		0		0		0		0		203,200		205,481

		Premises (rent, rates & utilities)		60,000		55,342		56,000		55,500		0		0		0		0		116,000		110,842

		Telephone & Broadband		1,200		791		800		900		0		0		0		0		2,000		1,691

		Printing, post & stationery		2,000		2,000		2,000		2,050		0		0		0		0		4,000		4,050

		Advertising & promotion		30,230		35,000		10,000		13,500		0		0		0		0		40,230		48,500

		Bank charges		150		108		150		148		0		0		0		0		300		256

		Professional fees		20,000		12,900		0		0		0		0		0		0		20,000		12,900

		Insurances		3,600		3,600		3,600		3,600		0		0		0		0		7,200		7,200

		Bank/HP		0		0		0		0		0		0		0		0		0		0

		Equipment & vehicle leasing		0		1,000		1,000		950		0		0		0		0		1,000		1,950

		Payments relating to variable costs		0		0		2,500		2,385		0		0		0		0		2,500		2,385

		Capital Expenditure		0		0		0		0		0		0		0		0		0		0

		Other Payments		3,400		5,300		6,000		4,000		0		0		0		0		9,400		9,300

		VAT		10,000		11,999		12,000		128,982		0		0		0		0		22,000		140,981

		Owner's wages/salary		8,500		8,500		8,500		8,500		0		0		0		0		17,000		17,000

		Owner's National Insurance		3,200		3,200		3,200		3,200		0		0		0		0		6,400		6,400

		Loan repayments (incl. interest)		30,090		30,090		30,000		30,000		0		0		0		0		60,090		60,090

		Stock		25,000		27,800		34,984		40,000		0		0		0		0		59,984		67,800

		Consumables		12,000		10,003		12,456		15,670		0		0		0		0		24,456		25,673

		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 £		309,370		311,124		286,390		411,375		0		0		0		0		595,760		722,499
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						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		243,500		245,080		248,002

				Less variable costs		206,225		206,900		208,336

				Gross profit (sales less variable costs) =		37,275		38,180		39,666

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		0		0		0

				Salaries/wages (survival income + any staff		0		0		0

				Premises (including rent, rates, utilities)		0		0		0

				Telephone and broadband		0		0		0

				Printing, post and stationery		0		0		0

				Advertising and promotion		0		0		0

				Bank charges		0		0		0

				Professional fees		0		0		0

				Insurances		0		0		0

				Bank/HP/Interest (payable to your bank)		0		0		0

				Stock		0		0		0

				Consumables		0		0		0

				Equipment and vehicle leasing		0		0		0

				Depreciation		0		0		0

				Other (please specify)		0		0		0

				Other		0		0		0

				Other		0		0		0

				Total fixed costs		0		0		0

				Net profit (gross profit less fixed cost)		37,275		38,180		39,666

				Calculate your net profit margin (net profit divided by total sales x 100)		0		16		16

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

				Total variable costs + total fixed costs (B)		206,225		206,900		208,336

				Break even (B) divided by (A)		1,347,171		1,328,105		0
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