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	1 Executive summary 
When creating a new business idea, it is important to consider numerous elements, especially as it is a strategic planning approach that focuses on various activities. Since the beginning, it is crucial to conduct research in order to understand the latest market trends, as well as the industry trends. Indeed, creating the business values represents an opportunity to maximise its performance indicator since the beginning. Therefore, ensuring alignment within the core values with the potential customers represents an opportunity to achieve a higher success rate within the market. 
The following plan provides a comprehensive analysis within the process of creating an American-styled restaurant within the Birmingham area. It also includes the main strategic objectives, short-term objectives, as long as the long-term objectives, in order to measure its effectiveness on the market. 
There are integrated the latest customer trends in order to be more successful and to attract a higher target audience, especially as prior to this developed idea, it is conducted an extensive research. 

	

	
	
	

	
	
	

	
	
	

	
	
	

	


	
	

	
	2 Business details

Company name:

New York Dinner restaurant
	

	
	Address:
Birmingham, UK
Bullring area, Birmingham city centre
31 Waterloo Street, B2 5TJ
	

	
	Primary contact method
Personal email address
robert.munteanu1203@gmail.com 


	

	
	
	

	
	The business will: 
· Introduce the culinary art from the American style across the Birmingham city centre.
· Focus on achieving a higher target audience by introducing numerous of personalized services, including loyalty programs, as well as discounts and many others.

· Focus on continuous improvement and development, by including a sustainable strategic plan. 

· Innovate the market by introducing the American recipes across the Birmingham market. 

· Achieve a customer-centric approach, as it focuses on placing the customers being on the first place, making them be a priority, as per Meester (2023). 
	

	


	
	
	
	
	
	

	
	3 Key personnel

Details of owner(s):
Name: Robert Munteanu
	

	
	Position/main responsibilities: CEO/ Director
Main responsibilities: Hayes (2023) identifies the CEO being the highest ranking across the organization. Indeed, it has numerous responsibilities, including:
· Major corporate decisions.

· Communication with the broad of directors.

· Driving the workforce. 

· Organization direction. 

· Business development program. 
	

	
	Experience and knowledge of our industry: experience in hospitality industry, numerous skills achieved by work experience as a self-employed, including strong communication skills, organisational skills, and customer service skills. 
	

	
	
	

	
	Previous employment: Self-employed (food delivery driver)
	

	
	Key skills brought to the business: 
· Strong management skills
· Excellent customer service approach.

· Strong communication skills.

· Accounting skills. 
	

	
	Business experience and any training undertaken: Experience in hospitality sector. 
	


BA International Hotel Management

	 at University of Wales-Trinity Saint David
	
	

	
	Salary expectations £ 73.000/ year, considering the average yearly salary of the CEO in the UK.
	

	

	

	

	

	

	

	

	

	

	


Vision

	
	
	

	
	4 The business idea
	

	
	Sum up your business idea:

The New York Dinner restaurant incorporates the authentic New York traditional culinary arts as an opportunity to attract a larger target audience. At the same time, it focuses on the opportunity to consider providing to the customers numerous traditional dishes, including variety of burgers, as well as roast chicken. As per Petriello (2023), the main popular New York dishes are: New York cheesecake, pastrami sandwich, corned beef sandwich. Due to this fact, the business aims to innovate the Birmingham culinary landscape, while introducing a diverse portfolio. 
Also, as per Anon (2023), the restaurant will value the sustainability vision, as an opportunity to unlock numerous of benefits, impacting positively the environment, by minimizing the waste, optimizing the system, by conserving the energy, improving the waste management program, by numerous recycling programs. 

	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	5 Business goals
	

	
	1. What do you want to achieve in your first year of business? 
	

	
	Within the first year, the business focuses on establishing a presence across the local community, by achieving a customer base by its loyalty and membership programs. 
Specific

Measurable

Achievable

Relevant

Time-bound

The business proposes to achieve an extended customer base, by its loyalty programme. 

Achieving at least 1000 of loyal customers for the business, and their satisfaction rate to achieve at least 75%. 

To achieve this goal, it is important to create the loyalty program, as part of the business strategic objectives. 

Also, it is important to consider importance of marketing strategies, as opportunities to connect with the audience. 

Anon (2024) considers that a successful business needs to have the own customer base, as an opportunity to achieve a competitive edge on the market. 
1 year after launching. (01/07/2025). 


	

	
	
	

	
	2. Where do you see your business in 3-5 years’ time?
In 3-5 years, business aims to be in Top 10 favourites places to eat from Birmingham. Due to this fact, it is crucial to adopt a strategic planning approach, in order to integrate the main strategies that need to be implemented, as well as the main resources. 

	

	
	
	

	
	
	

	
	

	
	
	

	
	6 What the business does


	

	
	Product/service

Features
Benefits
· Food preparation
· Providing numerous of New York recipes in order to innovate the culinary art across Birmingham. 
· Achieving a larger customer base. 
· Food service. 
· Providing food excellent service to the customers. 
· Improving its brand reputation. 
· Maintaining a good and pleasant environment for its customers. 
· Excellent table service for the customers, by paying attention to the main details, including environment, décor, atmosphere. 
· Increasing its popularity across the Birmingham market. 
· Extensive product portfolio. 
· Including numerous of original and traditional recipes from New York style in order to satisfy the tastes of everyone. 
· Achieving more segments of customers. 
· Eco-friendly Practices implementation across business operations. 
· Waste management system, recycling system, energy conservation. 
· Achieving a higher position within the own sustainable roadmap.  

	

	
	
	

	
	7 What makes the business different (Value Proposition)

	

	
	· Providing to the customers affordable and qualitative food. 
· Authentic New York style dinning. 

· Family-friendly atmosphere. 

· Locally sourced atmosphere. 

· Introducing the sustainable practices and incentives as part of the business operations. 
	

	
	
	


	
	
	

	
	8 Legal requirements 
The legal and insurance requirements that apply in your business are:
1. Business License
2. Food safety regulations- The Food Safety Act 1990 in the UK

3. Health and Safety rules-The Health and Safety at Work etc Act 1974
4. Environmental Certifications. 
	

	
	You will meet your legal and insurance requirements by:
1. Obtaining the business license on applying online as per GOV UK (2023).
2. Ensuring compliance with all active legislation across the UK, including The Food Safety Act 1990, The Health, and Safety at Work etc Act 1974, compliance with Employment Act 2002. 
	

	
	
	


Marketing

	
	
	

	
	9 Market research
	

	
	Trends in your chosen market are:

· Analysing the trends developed by the Birmingham residents, tourists and well as visitors. 
· Raised eco-conscious consumer’s trend.

· Increased American food attractiveness on the UK market. 
	

	
	How you know this:
Nowell (2023) analysed the increased trend within the American food within the UK market. 

Mintel (2021) analysed the rise of UK eco-conscious consumers within the last time. 
	

	
	10 Profiling customers

The customer groups you will be selling to are: 
1. Families that focus on creating a memorable experience. 
2. Young professionals. 

3. Tourists.

4. Birmingham residents. 

5. Students. 
	

	
	Your customer research has shown what your customers want is: 
	

	
	1. Families as the welcoming environment represents a pleasant family-friend environment. 
2. Birmingham residents, as well as tourists as the strategic position from the central region in Birmingham facilitates the access. BBC (2023) estimates more than five million of tourists visiting Birmingham in 2022. 
	

	
	
	

	
	How you know this:

· Collecting primary and secondary data, including surveys, questionnaires, market analysis, industry trends. 
	

	
	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
Families
2000
£40
Young professionals 
1500
£35
Students
800
£25
Tourists
1750
£35-40
Birmingham residents
3000
£30

	

	
	
	


	
	
	

	
	11 Profiling competitors


	

	
	Competitor name

Strengths

Weaknesses

· The Wilderness
· 5 out 5 stars rating from customers, extensive food selection. 
· Limited menu options.

· Expensive products.
· Bistrot Pierre
· Affordable prices. 
· Loyalty programme. 
· Focused on French cuisine.

· Less innovative.  
How you can improve on their offer and/or price(s) unique offerings:
	

	
	· Embracing more sustainability incentives. 
· Including a diverse menu selection. 
· Introducing attractive discounts for loyal members. 
· Extensive marketing strategy. 
	

	
	
	

	
	
	

	
	12 Managing market risks

Write down the risks you have identified:

1. Changing in customer preferences. 
2. Changing in customer behaviour.

3. Changing in regulatory landscape. 


	

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

	
	By staying updated with the latest trends developed within the market. Also, remaining update to the legislation represents an opportunity for not breaching the subjects. It is important to comply with the legislation in order to maintain legal standards. 
	

	
	13 Pricing
	

	
	
	

	
	The business aims to introduce psychological prices, as opportunity to attract it customers, by influencing their perceptions. As per Gray (2019), this strategy also generates more sales. 
	

	
	
	


	
	
	

	
	How your prices compare with the competition:
	

	
	Product/service

Your price(s)
Range of competitor prices (per unit)
Burger
£9.99
£15
Burger meal
£14.99
£18
Selective meal
£13.99
£17
Drinks
£2.99
£3.50
Meal of the day
£9.99
£10

	

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

· Opportunity to achieve a higher target audience. 
· Opportunity to maintain the competitive advantage.

· Opportunity to boost the sales and revenues. 
	

	
	
	


	
	
	

	
	14 Promotion and advertising

How and where will you promote your product/service?
Indeed Editorial Team (2021) investigates the main effective strategies for a restaurant being:
	

	
	
	

	
	· Improving online presence
· Developing social media channels.

· Using influencer marketing. 

Additionally, the market includes the traditional strategies, including flyers, advertisements, billboards that will be shared within the city centre of the Birmingham. 


	

	
	
	

	
	
	


Running the business

	
	
	

	
	15 Staff


	

	
	Role

Total cost

Necessary experience

Specialist skills and/or qualifications

· Manager restaurant
£37.000
· Experience in head office, bachelor’s degree in business
· Communication skills
· Problem-solving skills

· Organizational skills. 
· Waitress
£19.000
· Experience in hospitality. 
· Customer service skills
· Empathy. 
· Marketing manager
£28.000
· Experience in digital marketing. 
· Organization.
· Negotiations skills. 

· Focussed on details.
· Chief
£24.750
· Experience in cooking, experience in hospitality. 
· Culinary Art degree.

· Experience in cooking. 
· Cashier
£28.000
· Experience in the job position for at least one year. 
· Maths skills, technical skills. 

	

	
	16 Premises

Cost £

Premises required at start-up: Rent
£85.000
Premises required in the future (if different):      
£     

	

	
	17 Suppliers

Your key suppliers and their credit terms

Supplier
What you’ll buy from them

Number of days’ credit

· Local farmers/ suppliers
· Fresh products, including dairies, meat, eggs, milk, cheese. 
· 365 days
· Local groceries
· Products for the food meals. 
· 100 days. 
· Beverage distributors 
· Soft drink, alcoholic and non-alcoholic
· 60 days
· Bakery Suppliers
· Bakery products
· 50 days

	

	
	
	

	
	
	


	
	
	

	
	18 Equipment
	

	
	Resource 
When

How funded

Cost £ per unit
· Oven
· Start
· Savings
£4000
· Fridges
· Start
· Savings
£10000
· Food processors
· Start
· Personal account
£2500
· Dishwasher
· Start
· Bank loan
£1500
· Tables and Chairs
· Start
· Bank Loan
£2500

	

	
	
	

	
	
	

	
	19 Managing operational risks

Risk

Solution

Staff

· Staff-shortage
· Increasing the motivation within the employees, introducing employee benefits. 
Suppliers

· Supply chain disruptions
· Collaboration with suppliers. 

	

	
	
	


Finance 
	
	
	

	
	20 Start-up costs
	

	
	Calculate how much money you need before you start trading


[image: image1.emf]15,000

5,600

2,500

2,000

14,000

4,500

8,000

2,000

1,570

12,000

1,000

40,000

4,000

11,750

0

0

0

0

0

0

198,920

Tools

Vehicles

Insurance

Other (please specify)

Rent/rent deposit

Stationery

Marketing

Market research costs



Association fees

Wages/recruitment

Security/health and safety equipment

Professional fees

Training



TOTAL  £



Consumables

Licences


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

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	21 Profit and loss forecast
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1,180 1,000 4,530

5,670 4,700 1,700
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1,200 4,500 0

2,300 1,100 450

5,400 4,300 2,450

41,890 41,510 57,235

83,110 183,490 692,765

1 82 92

Year 1 (£) Year 2 (£) Year 3 (£)

41,890 41,510 57,235

41,890 41,510 0


	

	
	
	

	
	
	

	
	
	

	
	
	


	
	
	

	
	22 Sourcing finance
	


	
	Total borrowing requirement for the business


[image: image3.emf]198,000

Personal start-up contributions           - 50,000

Other start-up contributions            - 35,000

Total required = 113,000

= 13,560

Start-up costs

The assets you have available as security



	


	
	23 Managing financial risks 
The risks that you have identified for your financial forecast are:
	

	
	1. Sales less than forecasted.
2. Start-up finance process is more complex and it can not be immediately. 


	

	
	How you will minimise their impact:

1. Seeking alternative funding in order to facilitate the business development process. 
2. Adjusting forecasting. 


	

	
	
	


	
	
	
	
	
	

	
	24 Cash flow forecast (Click on the tabs within the Microsoft Excel sheet to view the second 6 months and summary) 

	

	
	
[image: image4.emf]Cash from sales (incl. VAT)

0 0 0 0 0 0 0 0 0 0

Cash received from debtors

0 0 0 0 0 0 0 0 0 0

Capital/loans received

0 0 0 0 0 0 0 0 0 0

Other Payments

0 0 0 0 0 0 0 0 0 0

TOTAL £

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

Premises (rent, rates & utilities)

0 0 0 0 0 0 0 0 0 0

Telephone & Broadband

0 0 0 0 0 0 0 0 0 0

Printing, post & stationery

0 0 0 0 0 0 0 0 0 0

Advertising & promotion

0 0 0 0 0 0 0 0 0 0

Bank charges

0 0 0 0 0 0 0 0 0 0

Professional fees

0 0 0 0 0 0 0 0 0 0

Insurances

0 0 0 0 0 0 0 0 0 0

Bank/HP

0 0 0 0 0 0 0 0 0 0

Equipment & vehicle leasing

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

Capital Expenditure

0 0 0 0 0 0 0 0 0 0

Other Payments

0 0 0 0 0 0 0 0 0 0

VAT

0 0 0 0 0 0 0 0 0 0

Owner's wages/salary

0 0 0 0 0 0 0 0 0 0

Owner's National Insurance

0 0 0 0 0 0 0 0 0 0

Loan repayments (incl. interest)

0 0 0 0 0 0 0 0 0 0

Stock

0 0 0 0 0 0 0 0 0 0

Consumables

0 0 0 0 0 0 0 0 0 0

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 £

0 0 0 0 0 0 0 0 0 0


	

	
	
	

	
	
	

	
	
	
	
	
	


25 Conclusion. 

In conclusion, the previous business plan addressed to an innovative concept (New York Dinning restaurant) that will be located in central area of Birmingham. As per the previous business plan, the organisation aims to target an extensive target audience. Due to this fact, it focuses on introducing numerous of promotional channels, as well as social media promotion, and traditional promotion in order to reach an extensive target audience. Since the beginning, the business aims to introduce their core values and to promote sustainability among its customers. The previous analysis provides statistics regarding the market industry, as well as trends developed within the customers, in order to analyse the dynamic customer changes behaviour. 
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Sheet1

		

								£

				Start-up costs				198,000

				Personal start-up contributions		-		50,000

				Other start-up contributions		-		35,000

				Total required		=		113,000

				The assets you have available as security

						=		13,560
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Sheet1

		

						Year 1 (£)		Year 2 (£)		Year 3 (£)

				Total expected sales		125,000		225,000		750,000

				Less variable costs		0		0		0

				Gross profit (sales less variable costs) =		125,000		225,000		750,000

				Calculate your gross profit margin % (gross profit divided by total sales x  100) (A)		1		1		0

				Salaries/wages (survival income + any staff		3,500		2,700		4,500

				Premises (including rent, rates, utilities)		1,200		800		3,400

				Telephone and broadband		750		1,250		1,450

				Printing, post and stationery		2,190		2,000		2,300

				Advertising and promotion		1,180		1,000		4,530

				Bank charges		5,670		4,700		1,700

				Professional fees		2,300		4,500		3,200

				Insurances		1,780		1,890		5,400

				Bank/HP/Interest (payable to your bank)		760		450		2,300

				Stock		12,340		11,900		24,000

				Consumables		750		240		1,150

				Equipment and vehicle leasing		450		180		230

				Depreciation		120		0		175

				Other (please specify)		1,200		4,500		0

				Other		2,300		1,100		450

				Other		5,400		4,300		2,450

				Total fixed costs		41,890		41,510		57,235

				Net profit (gross profit less fixed cost)		83,110		183,490		692,765

				Calculate your net profit margin (net profit divided by total sales x 100)		1		82		92

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

				Total variable costs + total fixed costs (B)		41,890		41,510		57,235

				Break even (B) divided by (A)		41,890		41,510		0
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START UP COSTS

						£

		IT and computers				0

		Telephones and broadband				0

		Equipment				65,000

		Stock				10,000

		Tools				15,000

		Vehicles				5,600

		Professional fees				2,500

		Insurance				2,000

		Rent/rent deposit				14,000

		Stationery				4,500

		Marketing				8,000

		Consumables				2,000

		Licences				1,570

		Training				12,000

		Association fees				1,000

		Wages/recruitment				40,000

		Security/health and safety equipment				4,000

		Market research costs				11,750

		Other (please specify)				0

						0

						0

						0

						0

						0

		TOTAL  £				198,920
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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)		0		0		0		0		0		0		0		0		0		0

		Cash received from debtors		0		0		0		0		0		0		0		0		0		0

		Capital/loans received		0		0		0		0		0		0		0		0		0		0

		Other Payments		0		0		0		0		0		0		0		0		0		0

		TOTAL £		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

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

		Telephone & Broadband		0		0		0		0		0		0		0		0		0		0

		Printing, post & stationery		0		0		0		0		0		0		0		0		0		0

		Advertising & promotion		0		0		0		0		0		0		0		0		0		0

		Bank charges		0		0		0		0		0		0		0		0		0		0

		Professional fees		0		0		0		0		0		0		0		0		0		0

		Insurances		0		0		0		0		0		0		0		0		0		0

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

		Equipment & vehicle leasing		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

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

		Other Payments		0		0		0		0		0		0		0		0		0		0

		VAT		0		0		0		0		0		0		0		0		0		0

		Owner's wages/salary		0		0		0		0		0		0		0		0		0		0

		Owner's National Insurance		0		0		0		0		0		0		0		0		0		0

		Loan repayments (incl. interest)		0		0		0		0		0		0		0		0		0		0

		Stock		0		0		0		0		0		0		0		0		0		0

		Consumables		0		0		0		0		0		0		0		0		0		0

		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 £		0		0		0		0		0		0		0		0		0		0






