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1. EXECUTIVE SUMMARY
Although the current popularity of food trucks began with the Great Recession of 2008, food trucks have been around for decades, and their history goes back even further. So why start a business in this field? First of all, in every business there is someone who has a different idea of how to do something. What can I do better than my competition? Well, “The Burger Stop” will be different in many ways. First of all, we have chosen a brilliant location, which is Southampton Docks. The reason for this is that after our research we found out that there are 49,000 workers in the area and only one food truck serving them. We decided that our investment in a food truck that only serves their products using only fresh ingredients, different from our competitors, will have a big impact on this area. We will have a fresh brand and everything about our business has to do with freshness. Considering our prices, we do not need more than 5% of all employees in the area to reach us to make our business profitable. If everything goes according to plan, we will consider expanding after a year and of course we are open to looking for partners if needed.

2. THE BUSINESS IDEA

2.1 The Product/Service
[bookmark: _Hlk168432232]The idea for this business plan is a food truck that will sell a variety of burgers, fresh cold and hot drinks. The company's name is “The Burger Stop” and will operate in the Southampton Docks area, focusing mainly on the business area but of course we have the alternative to move with our van wherever we think is suited for the benefit of the business. We will operate in the food industry and use a good marketing plan to enter Southampton Docks and become the best burger food truck in the area (BrandCrowd, 2024).
[bookmark: _Hlk168432260]The Burger Stop is a food truck where people will have the opportunity to choose from a variety of burgers, made from fresh meat and cocked on the spot. Our fresh juices are made also on the spot, from fresh fruits like oranges and grapefruits. Customers can also choose from our hot drinks which will include a variety of coffees.
[bookmark: _Hlk168432288]Using fresh meat and fruits from our local farmers will give our customers a better taste and nutritional value of our products. Also using fresh ingredients our business is environmentally friendly by lessening the need for excessive transportation and preservatives. Fresh goods are less likely to cause food poisoning than processed and packaged foods (Stahr Media, 2024).
[bookmark: _Hlk167133442]After identifying the gasp in the food truck market, especially in the Southampton Docks area, we decided that our unique value proposition for the customers will be the fresh products from our menu, and the good quality of our ingredients all at a great price (SharpSheets, 2023).

2.2 SWOT Analysis Summary

[bookmark: _Hlk168432342]	For example, one of our strengths includes a unique menu based only on nice quality burger recipes from different parts of the world, our efficient mobility and a loyal customer base from the docks area, while one of the important weaknesses is dependence on weather conditions (SharpSheets, 2023). 
One of the strong points of our food truck is that it provides customers with healthy and freshly prepared meals and operates at a good speed. This makes the food truck a preferred food source for customers who are watching their weight or thinking about their health, and for busy people who do not have time to go to a restaurant or cook at home. (StudyCorgi, 2021).
Favourable prices are one of our strengths, prices for food in luxury hotels and restaurants are very high. In comparison, food trucks offer food to ordinary workers earning minimum wage at a low price. (Marketingtutor, 2024).
On the other hand, our opportunities are external factors that our food truck can capitalise on. Emerging food trends that match our offer are an opportunity. (Dojobusiness, 2024).
Indeed, our business can face some threats, easy to reproduce as one of them,
since there are no copyrights.
In conclusion, after careful study of the Swot analysis, we have determined that the food truck business is a very profitable venture if we meet all the basic legal requirements. (Dojobusiness, 2024).


3. THE TEAM
3.1   Key Personnel 
Name and Company Position: Viorel (manager)
Skills and Experience: Skills regarding operations management, recruitment of employees, financial management and customer service are present. No experience in the food truck management.
Role and Responsibilities: Takes into consideration the operations and manages the front of house staff.

Name and Company Position: Paul Axente (Front desk serving)
Skills and Experience: Excellent communication as well as interpersonal skills with no previous experience in food truck. 
Role and Responsibilities: Greeting and welcoming the guests.

Name and Company Position: Faruque- (Chef)
Skills and Experience: Culinary experience in wide range of cuisines and has little knowledge in menu development and is slightly aware about food and safety protocols with no previous experience.
Role and Responsibilities: He is responsible for designing the menu of the food truck and have proper relationships with the local suppliers and overlooks the preparation of the food and ensures high consistency as well as quality is provided in the foods.

Name and Company Position: Kale Ditou - (Drinks serving)
Skills and Experience: Excellent ability to engage with the consumers and understanding different non-alcoholic beverages. No previous experience. 
Role and Responsibilities: Responsible for taking orders and serving drinks and providing recommendations.





3.2 Skills Gaps & Key Partners

3.2.1 Additional Staff Requirements (Roles and Responsibilities):

· The foot truck is of small size comprising of only four people who are capable of covering all the responsibilities associated with it. Therefore, it can be stated that no extra employees are required for the food truck.

3.2.2 Training and Development:

· Front desk server must be provided with an opportunity to attend training in communication for proper customer experience. The training will be provided by an external trainer for filling up the gap of communication with consumers for the next 3 months (cpdonline.co.uk 2023). 
· Protocols about food and safety must be diligently presented to the Chef who needs proper training in this section. The training will be provided by an external trainer having knowledge about food and safety (Petty 2024). The skills regarding food safety of the chef will be enhanced and the training will be provided for the next 3 months. 

3.2.3   Outsourced Support / Key Partners:

· Specialist service like cleaning services will be utilized for Deep cleaning of the kitchen (Rahmi 2023).
· Food and beverage suppliers will be selected for getting fresh and local ingredients (Boas et al. 2021).
· Marketing agency can be contacted for execution of the marketing strategies effectively (Oddefy 2024).



4. MARKET RESEARCH
4.1 Market Information, Trends and External Factors
Southampton is considered to be one of the biggest fast-food capitals in the United Kingdom. There is presence of 41 big brands that are operating in the fast-food restaurant industry across Southampton (Liddell 2023). This data suggests that people in Southampton love fast foods and burgers are an important fast food. 
From the testimonies of the people in Southampton it is identified that foods like Italian food mainly the pizza and pasta are highly sought after by consumers. Another important aspect that needs to be taken into consideration is the lunch and dinner on weekends and people stated that they also like roast lunch on Sundays (Arwen and Lady 2023).
From the paste analysis it is identified that a political scenario of United Kingdom is stable in nature and there is development in the economy and people are capable of accepting new culture and there is presence of technological advancement.
4.2 Customer Profiles
1. People between the ages of 18 to 50 years are going to be targeted by the business. These consumers like to spend their money outside and therefore will be targeted by the business.
2. People with families will also be targeted by the business. On the weekends people with families like to spend their time outside and food trucks are the places where they can hang out therefore, they will be targeted by the business.
3. People who love burgers are going to be targeted by the business with the wide variety of burgers that will be presented in the product portfolio. 

4.3 Competitor Profiles
· Route 66 Burger Bar – This food truck contains a wide variety of food items. It is almost similar to the new business venture but the strength is the availability of plenty of different burgers that are provided to the consumers and the weakness is lack of other variety of food products (yelp.com 2024). 
· Charlie Kebab van – This food truck contains mainly kebab but there is also presence of burgers that are presented to the consumers. (yelp.com 2024).
· The Chilli Box – Mexican food items are generally presented in this food truck but it will also be comprising of burgers and other fast-food items. (yelp.com 2024). 

5. MARKETING PLAN
5.1 Price
The Burger Stop will offer affordable prices to accommodate most customers at Southampton Dock. In matters to do with the prices, we are going to set the prices of our burgers at around £8.00, and offers that include a choice of a main, side and a drink for £12.00. Our pricing strategy will be as follows; Soft drinks will cost £2.50, While our special fresh juices will be £3.00. These prices signify our continuous effort in offering quality foods at very reasonable prices. (Perdew and Zunger, 2021).
5.2 Product
The appearance of our products will express the ideas of fresh and quality. All our burgers will be packed in aromatic biodegradable packaging, which underlines our environmental consciousness (McNally, Cavusgil and Calantone, 2019). 
5.3 Placement
The main store will be the ABP Southampton as it is ideally situated near port employees and tourists, as well as local community (Heydari and Aghabozorgi, 2020). 
5.4 Promotion
This is an important aspect of our marketing strategy since promotion is a key element in marketing a product. In this regard, both online and offline advertising techniques will be used to create awareness and establish customer connections (Mittelmark, 2021). 
Another form of advertising will be through fliers and bill-posting around the neighbourhood and partnerships with nearby stores for mutual marketing. 
6.  KEY RESOURCES
6.1 Premises
Primary Location: Southampton Docks
High Traffic Area: Aiming for both tourists and nearby companies.
Maximise seasonal sales by taking advantage of higher visitor numbers during peak travel times.
Benefits
High Profit Potential: Requires less capital than a sit-down eatery.
Flexibility: The capacity to relocate to more profitable areas in response to shifts in foot traffic.
Location Rental Fees:
The average cost to rent a space at Southampton Docks is between £300 a month.
Reference: Foodtruckr.com, "Cost of Renting a Food Truck Spot," retrieved June 2024.
Space for Production and Sales
Food Truck: The production and sales areas are located within the truck itself. It consists of the following: A fully furnished kitchen for preparation and cooking.
Service Window: For sales and client interactions.
Storage: For utensils, ingredients, and packaging.

Home Offices for Administrative Work: 
In order to keep expenses down, we will do administrative work from our own homes.
Tasks include marketing, social media management, ordering supplies, and bookkeeping.
Savings: Not having to pay for office space rentals.
6.2 Equipment
We have carefully decided to buy a second-hand food truck that is fully equipped with all the culinary tools and supplies for The Burger Stop. This choice is in line with our objective of not requiring further funding because our original funding is adequate to cover the necessary expenses. There is no need to invest more money on equipment because the vehicle is completely functional and ready to go.
1. Food truck: An old, fully functional food truck for commercial use. The used truck, complete with all the kitchen appliances, costs about £30,000.
2. Operational Essentials: point of sale system, telephone cost about £100, generator £1950
3. Health and Safety Equipment: For hygienic and professional appearance, branded aprons, gloves, caps, and uniforms.
Present Situation: We will deliver these products individually, making sure they adhere to our hygienic and brand guidelines.
Cost: £100
4. Marketing and Branding Materials:
5. Menus and Signage: Eye-catching menus and signs to put on the truck.
As of right now, the vehicle has simple signage. With the expansion of the company, we intend to improve this with unique branding.
Cost: £300, based on size and complexity.
6.3 Key Suppliers
For the Burger Stop to run smoothly and successfully, Costco Southampton Wholesale Foods will be our main supplier. This is a succinct summary of our procurement approach:
Primary Supplier: Costco Southampton Wholesale Foods
Supplementary Suppliers: Booker Wholesale (Backup for food and non-food items) and Makro (Alternative bulk purchasing options)
Key Products and Supplies
1. Food Ingredients: Burgers, wrap, cheese, Relishes and Sauces, Vegetables, Buns.
2. Packaging and Serving Materials: Eco-friendly wrappers, takeout boxes, wrap papers, Biodegradable cups, sustainable utensils, bulk paper napkins.
3. Cleaning and Hygiene Supplies: Heavy-duty sacks, All-purpose cleaners, sanitizer, disposable aprons, plastic gloves, hairnets, PPE equipment.








7.  FINANCES AND START-UP SUPPORT
THE FINANCE SECTION
First year financial figures – a basic table showing total figures for one year.
	EXPENDITURE
	£
	INCOME
	£

	Food truck
	30000
	Jan – sales
	12000

	Travel costs- petrol
	800
	Feb – sales 
	12000

	Telephone
	120
	March – sales
	12000

	Generator
	1950
	April – sale
	12000

	Marketing
	2000
	May – sales
	12000

	Business insurance 
	3000
	June – sales
	24000

	Stock / material
	36000
	Jul – sales
	24000

	Broadband
	150
	Aug – sales
	24000

	Rent 
	3600
	Sept – sales
	12000

	Miscellaneous 
	2,400
	Oct – sales
	12000

	
	
	Nov -sales
	9000

	
	
	Dec -sales 
	9000

	
	
	Total income
	174000

	
	
	YEAR ONE 
	£

	
	
	Total income
	174000

	
	
	Total expenditure 
	80,020

	
	
	
	

	Total expenditure 
	80,020
	PROFIT/LOSS 
	93,980



7.1 	Financial Summary
Each partner provides 25% of the £40,000 needed for launch costs from personal savings, meaning that the Burger Stop food truck start-up is self-funded (Smith, 2024). 
Operating at the docks requires approval from the Business Authorization ABP (Associated British Ports Southampton) (ABP, 2024). We anticipate feeding a sizable number of clients every day with a projected serving capacity of more than 50 customers per day and an expected cost per meal of £12 (Smith, 2024). Because of the business's ideal location, target demographic, and population density, among other things, we are optimistic about its success (Brown & Davies, 2023).
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