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1. EXECUTIVE SUMMARY
The goal of this enterprise is to provide a novel eating experience to the people of London by way of mobile kitchens serving a wide range of international cuisines. With an initial investment of £63,500, the company will be able to source its ingredients locally and reduce food waste, two key components to its sustainable and high-quality growth. The market is expanding at a rapid pace, and there is a growing need for mobile eating services, especially among city dwellers. This is mostly attributable to our menu offerings, which differentiate us from competitors, as well as the company's marketing methods and excellent customer relations. In the first year, we anticipate a gross margin of 60% and sales of £36,500. The endeavor will be funded by a combination of personal equity, small business funding, and, if feasible, mergers. The planned OctoBite Venture is ready to serve its customers and investors well as it joins the city's booming culinary sector.
2. THE BUSINESS IDEA
2.1 The Product/Service
The OctoBite Venture is a concept for a mobile food business that has the ability to completely transform the street food scene in London. It has been decided that the company would be known by the moniker OctoBite. At Octobites, you can look forward to a constantly growing culinary experience since the menu is updated on a monthly basis to feature dishes from a variety of different countries. For example, during one month, you can find dishes like falafel wraps and Greek salads, which are characteristic of Mediterranean cuisine, while during the next month, you might find bao buns and sushi rolls, which are indicative of traditional Asian street food. The cutting-edge mobile kitchen that Octobite will be using will have a solar-powered refrigerator unit as well as a high-efficiency induction cooking system. This will enable us to minimize our influence on the environment and increase our energy efficiency (Forbes, 2020). Our menu has artisan sandwiches, vegan tacos, gourmet burgers, salads created from fresh ingredients, and daily specials that include cuisines from all over the globe. Some of these meals include spaghetti from Italy, sushi from Japan, and burritos from Mexico. The concepts of sustainability and offering meals of the highest possible quality are the guiding principles that we use to govern our food truck business. The use of environmentally friendly packaging and the procurement of items from local sources are two of the most significant ways in which the business is aiming to lessen its influence on the environment. A lot of people are talking about our innovative menu that is always changing, our commitment to sustainability by utilizing local foods and packaging that is kind to the environment, and our one-of-a-kind pop-up restaurants that are located at London's most prestigious music and cultural events. Octobite stands out not just for its unconventional rotating menu that often introduces customers to a variety of cuisines, but also for its dedication to environmental preservation and its usage of a mobile kitchen that is equipped with cutting-edge technology. Our food truck and packaging, both of which were developed by us in collaboration with local artists, are not only visually beautiful but also culturally rich, which contributes to the whole experience.
2.2 SWOT Analysis Summary
An analysis of OctoBiteVenture is presented in this article, which makes use of the SWOT framework (which stands for strengths, weaknesses, opportunities, and threats). It is possible that the concept of the food truck will enable you to reach a wide variety of customers in different parts of London, which may be a significant advantage. The environmental impact policy that we have in place and our dedication to employing ingredients of the highest possible quality both contribute to the enhancement of our brand's image and gain the trust of our customers. On the other hand, there are several restrictions that might be problematic in less than perfect weather conditions or during colder months. These constraints include the fact that it is dependent on pleasant weather and that it is not possible to offer seats inside (Allen, 2017). There is a wealth of opportunities available, like forming partnerships with adjacent breweries or cultural organizations, expanding the products and services offered by catering companies, and taking part in other events that are linked to food. When confronted with problems such as laws, severe rivalry from established restaurants, and economic cycles, restaurant owners are required to develop different long-term strategies as well as risk management plans inside their establishments. OctobiteVenture is in a strong position to achieve growth and stability in the highly competitive London food business, taking into account the company's strengths, constraints, possibilities, and threats.
3. THE TEAM
3.1   Key Personnel
[image: ]
3.2.1 Additional Staff Requirements (Roles and Responsibilities):
[image: ]
3.2.2 Training and Development:
[image: ]
3.2.3 Outsourced Support / Key Partners:
[image: ]
4. MARKET RESEARCH
4.1 Market Information, Trends and External Factors
There have been a number of factors that have led to the dramatic expansion of London's street food scene. These factors include the advent of street food culture, changes in consumer preferences, and growing urbanization. IBISWorld (Statista, 2023) reports that the street food industry in the United Kingdom has been seeing consistent growth and reached a value of 1.2 billion pounds in 2023. Not only do consumers expect fast food restaurants that provide delicious food, but they also want them to offer distinctive experiences and stylish interiors. This is a trend that is gaining traction among millennials and Gen Zers, who are changing the expectations that consumers have on how food goods should be. On the other hand, food trucks now have more opportunity than ever before to display their cuisine at events that are becoming more popular, such as festivals, fairs, and cultural meetings.
4.2 Customer Profiles
[image: ]
4.3 Competitor Profiles
"The Cheese Truck" and "Bleecker" are two significant competitors; the former is very well-known for the gourmet grilled cheese sandwiches that it offers, while the latter is recognized for the excellent burgers that it offers. Based on the findings of the Small Business Administration (2022), both of these establishments have a strong reputation among the street food sellers in London. Using data analytics and insights from customers, we will first discover holes in the market, and then we will build solutions to meet those gaps while also catering to the specific interests and preferences of our target audience. When it comes to expanding its market reach and expanding its business, OctoBite Venture is constantly looking for new chances. As a consequence of the increasing variety of London's population, there has been an increase in the demand for restaurants that serve cuisines from all over the globe. Through the establishment of a strong brand identity, the cultivation of client loyalty, and the introduction of novel foods to our menu, we want to profit on the expanding street food sector in London. The residents of the city should flock to us because we want to become their go-to destination.
5. MARKETING PLAN
5. 1 Price
Gourmet burgers are £6, vegan tacos are £5, and artisan sandwiches are £5.50; all of our prices offer economical but superior alternatives. Restaurant prices will reflect both the cost of ingredients and the expected degree of client pleasure. For instance, to emphasize their uniqueness, specialty beverages may be priced a little more, while meal packages and special discounts from 12 to 3 in the afternoon, among others, might be priced lower to entice more consumers (Roberts, 2017). People who want the convenience of food trucks but don't want to skimp on quality will see the food truck as one that offers affordable meals of good quality based on the pricing. The goal is to find a reasonable price point where we can still turn a profit, while still competing with other food trucks in the OctoBite market.
5. 2 Product
Customers will be able to tell that LFTV is innovative and delivers high-quality cuisine just looking at how it is presented. Although the food truck itself isn't very flashy, it does have trendy branding that draws customers in and conveys the cuisine they're serving (Morrison, 2019). Every meal will be presented in a way that is perfect for Instagram, encouraging people to share culinary photos on social media. We will promote our brand by highlighting our commitment to using fresh and local goods. Our amazing staff of culinary specialists will help us establish ourselves as a leading figure in London's food truck sector.
5. 3 Placement
OctoBite Venture will primarily market its wares in and around London's commercial districts, tourist hotspots, and parks and other recreational spaces. Food Truck will also aim to increase its market share by targeting festivals, events, and marketplaces. In addition, the company will run social media profiles and a website detailing locations and available orders in order to communicate with and update clients. This would imply that the goods would be sold directly to the customers or end users. 
5. 4 Promotion 
To boost our social media campaigns and brand awareness, we're collaborating with local influencers like @LondonFoodie, who has 250k followers, and @EatWithMeLondon, who has 180k followers. This will be a hybrid of online and offline marketing strategies, including local print media in addition to social media and internet ads and newsletters. Love and dedication from customers will grow as a result of well planned postings, videos, stories, and interactions. This means that the company may incentivize client retention and referrals via features like limited-time offers, loyalty programs, and feedback mechanisms. In order to boost its distribution, we will also be reaching out to local companies, influential people, and community-based groups for their support..

6.  KEY RESOURCES
6. 1 Premises
For the purposes of meal preparation, inventory storage, administrative work, and sales, OctoBite Venture needs a physical region. Ideally, it would set up shop in places that see a high volume of customers and a wide variety of businesses, such as busy shopping districts, tourist hotspots, or entertainment districts. The typical range for renting a commercial kitchen or commissary space is £800 to £2000 per year, with exact figures depending on factors including location and square footage (London Small Business Centre, 2023). The local authorities, the property's valuation, and the location all play a role in determining the business rates that food company operators must pay (London Borough of Camden, 2022).
6. 2 Equipment
OctoBite venture's assets include of, among other things, the food truck and all of the essential cooking equipment. g. Cooking utensils, a point-of-sale system, packaging materials, and equipment including barbecues, fryers, and freezers (UK Government, 2022). Retailers like Nisbets and Catering Appliance Superstore provide commercial kitchen equipment of high quality at reasonable costs. The size of the food truck, the appliances needed, and other factors determine how much it will cost to outfit the kitchen. However, a ballpark estimate of £10,000 to £20,000 is a good place to start (Catering Appliance Superstore, 2023).
6. 3 Key Suppliers
It must be shown that OctoBite Venture works with important suppliers to get the goods and resources needed to operate the company. Local farmers' markets, wholesale food distributors, and other specialized food ingredient producers are among the possible providers (Williams, 2017). The quality, season, and supplier contracts determine the variable costs of foods such as fresh fruits, vegetables, meats, and dairy products. The ingredients that are often purchased in bulk may cost anywhere from £1 to £5 per kilogram, and that doesn't even include the expenses of transportation and handling (Foodservice Consultants Society International, 2022).

7.  FINANCES AND START-UP SUPPORT
A start-up grant from the local council (£13,500), a small company loan (£30,000) from the British company Bank, and personal savings (£20,000) will all contribute to the total funding.
[image: ]
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7.1 	Financial Summary
With a projected first-year sales of £100,000 and total costs of £63,500, this article offers a sneak peek at the operational financial analysis of the OctoBiteVenture.
Budget: £63,500 is the entire sum for the first year's expenses. As a new venture, there will be a lot of outlays for things like legal fees, rent/rates, employee salaries, utilities, marketing, insurance, equipment, etc. When calculating the annual key costs, keep in mind that personnel pay amount to £25,000, equipment and tool leasing to £20,000, and marketing to £2,000—all necessary to get the food truck company ready to debut and promote it.
Revenue generation: Estimates show that the first year's spending will be £100,000, with £85,000 going toward everyday sales, £10,000 toward weekends, events, and festivals, and £5,000 toward additional food services. These profits reveal the management's strategy for expanding the company's client base and maximizing other revenue streams.
Gain or Loss: The first-year net profit for OctoBite Venture is expected to be £36,500, since the total revenue exceeds the whole cost. According to Zhang (2019), the company's ability to generate returns from investments is supported by its relatively big revenues and minor net losses, which indicate strong financial performance. Relevance and achievement the preceding study shows that the predicted earnings are strong, which bodes well for the future of the food truck industry in London and its ability to compete with other firms.
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