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Business Overview
1.Artisan pastry café in 
Swansea
2.French-African-inspired 
pastries + vegan options
3.Locally sourced ingredients
4. Bee-friendly sustainability 
strategy



Mission Statement
“To create high-quality artisan 

pastries while supporting local 
biodiversity and promoting 

sustainable food practices.”



Bee-Friendly Sustainability 
Strategy

.  Local honey sourcing

Pollinator-friendly planters

Zero-waste baking

Compostable packaging

Community bee workshops



Products and services ​

• Croissants, éclairs, tarts, macarons, 
Doughnut and Pies

• Vegan and gluten-free pastries

• Seasonal menu

• Event catering & pre-orders



Market Research (PESTEL)

Political: food 
safety, sustainability 
incentives

Economic: 
“affordable luxury” 
trend

Social: demand for 
ethical, artisanal 
food

Technological: 
social media, online 
ordering

Environmental: 
biodiversity 
concerns

Legal: allergen 
labelling, hygiene 
standard



Competition 
Analysis

• Independent cafés

• Bakery chains

• Supermarket bakeries

Gap: No bee-friendly artisan pastry shop 
in Swansea



Target Customers

• Students

• Professionals

• Families

• Eco-conscious consumers

• Food enthusiasts



Marketing 
Strategy

Instagram & 
TikTok 

campaigns

Local 
partnerships

Eco-branding Loyalty 
programme

Website with 
click-and-collect



Financial 
Overview

Startup 
funding: 
£18,000

Savings: 
£5,000

Loan: 
£10,000

Sustainability 
grant: £3,000 
Break-even: 
8–10 months



Revenue 
Forecast

60 
customers/day

£4.50 average 
spend

£8,100 
monthly 
revenue

Growth 
expected 
through 

catering & 
events



Conclusion

SWEET HAVEN PASTRY 
SHOP IS:

SUSTAINABLE COMMUNITY-FOCUSED FINANCIALLY WORKABLE ENVIRONMENTALLY 
RESPONSIBLE A STRONG 

INVESTMENT 
OPPORTUNITY.
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