

Break C   fé
We are a group of ambitious, smart and risk takers. We handle every obstacle as a team. We trust one and other. This is why we have chosen to open our own unique coffee shop.
We all come from different work type industry and some of our team personnel have work experience in coffee industry.
We know nothing goes superior with a great coffee drink than a similarly delicious sandwich or cake. We would proposal and suggestively offer these accoutrements to clients. Our work within the coffee shop is supported incredibly by my solid interpersonal and client benefit aptitudes.
We would like to open our coffee shop right next to a very popular area. This is why we have chosen to open the shop in the heart of Victoria Station in central of London.
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	1.Executive Summary




Our coffee shop trade was built up as a way to not as it were give the finest in refreshments but to supply a one of a kind and tall quality environment for those in our nearby locale. 
Since the most punctual days of our coffee shop business we have strived to supply a diverse different diverse distinctive environment than the chain coffee shops and quick nourishment eateries, and we feel that this procedure will proceed to pay huge profits for our proprietors, our representatives and our clients. 
We feel that our coffee shop business is uniquely qualified and uniquely positioned to supply the finest benefit and the finest environment, and we have made a number of imperative updates in later a long time, counting the expansion of a free remote organize which is accessible to our clients, the expansion of solidified refreshments and the extra of take out and crisply ground coffee.

2. Business Description and History
Our coffee shop trade started its life some time recently the blast of intrigued in chain coffee shops, and we feel that all through this blast of intrigued our company has remained well situated to succeed. 
In reality, we misplaced exceptionally small trade with the opening of a huge coffee shop chain down the road, and in reality our current level of commerce is higher than some time recently that shop opened its entryways. We feel that it is our special environment that has permitted us to compete so viably against these bigger rivals.
An necessarily portion of our coffee shop commerce technique has will be to supply local people and guests alike with a comfortable put to hang out and appreciate a reviving beverage.
 Part of our offer centres on the incorporation of extraordinary highlights, such as perusing ranges, computer get to stations and uncommon tuning in stations for our clients to enjoy.
Objectives
As our company has kept on develop, so as well have our destinations and objectives for future development. We accept that the coffee shop commerce models we have utilized in our unique coffee shop are repeatable, and we expected to use our past encounter to form extra coffee shops completely different regions of our locale. 
Despite the predominance of chain coffee stores, we feel that our region is underserved with tall quality autonomous coffee shops, and we proposed to assist near the hole between what is accessible and what is wanted. 
We moreover proposed to develop our commerce by proceeding to present unused and energizing coffee drinks and other refreshments, both hot and cold. The presentation of solidified coffee drinks has been exceedingly effective, and we expected to construct on the victory of those offerings in arrange to extend our menu and proceed to develop our commerce.
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5. Product and Services 
Break Café will offer its customers the best-tasting coffee beverages in the area. This will be achieved by using high-quality ingredients and strictly following preparation guidelines.
In addition to coffee-based drinks, we will serve teas and refreshment beverages. Along with the drinks, our coffee shop will offer its customers pastries, sandwiches and cakes.
Break Café will sell the followings:
Coffee based drinks:
· Espresso is a concentrated beverage produced by forcing a small amount of water under pressure through finely-ground coffee beans. Espresso often has a thicker consistency than coffee made by other methods, being the basis for other drinks such as cappuccino, caffee latte, macchiato, mocha or Americano. Espresso has more caffeine per unit volume than most drink.
· Caffe Latte is an espresso drink made with a lot of skim milk. Contains more skim milk than a cappuccino.
· Cappuccino is a coffee drink made with espresso, hot milk and milk foam.
· Mocha. This name is used to describe the "chocolate" taste of coffee beans derived from Arabica coffee species. "Mocha" can be made with chocolate coffee drink or coffee made with "Mocha" beans.
· Caffè macchiato is an espresso coffee drink with a small amount of milk, usually foamed.

Tea based drinks:
· Black tea is known to prevent fatigue, stimulate brain activity and increase overall energy levels in the body. Another benefit of black tea leaves is the relief of headaches. This type of tea contains, among others: Carotene, Vitamin B1, Vitamin C, Vitamin B6 and has antioxidant, antiviral and antibacterial properties.
· Earl Grey is the most popular flavoured tea in Britain. It is prepared by adding an extract of bergamot, citrus fruit to black tea
· Mint tea is a 100% natural, traditional and caffeine-free remedy for digestive problems. It relieves stomach pain and reduces nausea. Among the lesser-known benefits, green tea also helps the respiratory system, for example by reducing the problems of those with asthma.
· Chamomile tea has anti-inflammatory and antibacterial properties. Chamomile is a plant that does not contain any trace of caffeine and is traditionally used for its relaxing properties.
· Green tea contains organic substances that have antibacterial benefits. Also, it supports lowering cholesterol and prevents high blood pressure
· Fruit teas are made from natural unprocessed fruits. They are naturally sweet but do not have the overpowering sweetness of sugar. Fruit teas are high in antioxidants and vitamin C and do not contain any caffeine
Hot chocolate drinks
Hot chocolate is a heated drink consisting of shaved chocolate, melted chocolate or cocoa powder, heated milk or water, and usually a sweetener. We will have a wide variety of hot chocolate flavours such as peppermint, salted caramel, orange, peanut, gingerbread and white chocolate.
Soft Drinks
Soft drinks are essential in any store or restaurant/cafe. We will have Cola, Sprite, Fanta, Lucozade and Red Bull. The water we chose to have and sell in our location is Buxton.
 Sandwiches
A sandwich is a dish, usually consisting of two or more slices of bread with one or more layers in between. Sandwiches are a very popular lunch.Break Café  will sell plain and baguette sandwiches in various types such as Roast Chicken & Bacon (roast chicken breast and British beechwood smoked bacon with a seasoned chicken stock mayonnaise), Pole & Line Tuna & Sweetcorn (Pole and line tuna combined with creamy black pepper mayonnaise), Roast Chicken Salad (Roast chicken breast, tomato, cucumber and lettuce with mayo), Free Range Egg Mayo Sandwich (Free range egg with mayonnaise, black pepper).

 Pastries
In the category of pastries, we will have butter and chocolate croissant, tarts, chicken and apple pies, apple crumble, Cornish pasty and doughnuts with various tastes.
Cakes
In the category of cakes, we will have the ones that are the favourites of the British: Classic Lemon Drizzle Cake, Traditional Chocolate Cake, The Classic Victoria Sponge Cake, The Traditional British Rich Fruit Cake, Carrot cake and Battenberg Cake.

Break Café has negotiated with several local food-service wholesalers and coffee wholesalers in the London area that have a reputation for quality and reliability. We will work with these companies to supply our cafe: • Mean Beans Coffee Roasters • Overland Park Brewers • Healthy Harvest Bread Co. • Mary's Organic
If one of the producers does not comply with its duties, we have 2 other spare distributors, who can supply us with general products specific to a café: • Lawrence Food Products Corp. • Gerry Food Supply Inc. 3
Sandwiches, pastries and cakes will be bought from distributors, already prepared, every morning. They will be kept in the refrigerators during the day, and those that will not be sold to customers that day will be thrown away in the evening at closing. We will not sell leftover products from one day to the next. The next morning we will receive other fresh products.
When customers enter the coffee shop, they will be greeted by the waiter who will seat them and provide them with menus.
The waiter will take the order and hand it to the bartender. The bartender will prepare the order, then the waiter will come to the bar to pick it up and take it to the customer at the table. The waiter will make sure that the customers have everything they need and the table is clean always. When customers want to leave, they will ask for the bill and pay with cash or card, as they prefer.
We also have the option to pack. Some customers will not have time or will not be able to sit and serve inside the cafe and will prefer to take away, consume on the street, at the park, at home or work. Customers can buy any drink or food to take away. We will have cardboard cups with lids for coffee and tea and special pans for cakes, sandwiches and pastries and special personalized bags and napkins with the logo of our café.

6. Market analysis

A market analysis studies the attractiveness and dynamics of special parts in connection with certain special industries. It is part of the analysis of the industry and, in turn, of the global analysis of the environment.
The demand is determined by the taste of consumers, their income, but also by the location of the cafe. The company's profit depends on the quality of the products it sells, but also on good customer service from employees. Cafes compete with several types of businesses such as restaurants, pastry shops, gas stations, doughnut shops.
The UK coffee industry comprises around 20,000 cafes with annual revenues of £ 10 billion. Among the big ones are: Costa Coffee, Nero Cafe, Starbucks
The researchers found that 77 per cent of adults in the UK use coffee daily. So a coffee shop is a good business idea, in my opinion, considering the studies conducted by researchers.
In the term of the prices, we will try to be somewhere in the middle. For the first time, we will analyse the price of the competitors and depending on their prices we will try to create a fair price, which will be convenient for each category of customers.
The target group for our cafe will be students, employees working in the area, taxi drivers. Most likely they will become loyal customers. In the Victoria Station area, where our cafe will be located are several universities. Students and lecturers will certainly be one of the targets. They will buy their coffee every time they come to classes. Another target is the employees who work in the area. There are many office blocks in the area, but also construction sites, clothing stores and much more. Many of these employees will become our loyal customers probably, our cafe being in their work area and they work about 5 days a week. Very important are also the occasional passers-by, who walk through the area or have something to solve from time to time and the subway station at Victoria Station will bring us, numerous customers. Probably not loyal ones who will come every day, but there will be new customers every day who travel by subway.
There are many competitors in our area of ​​activity such as:
· Knot - Specialty coffee - Warm & soft pretzels (7, London Victoria Station, Victoria St, Victoria, London SW1V 1JT), http://www.knot-pretzels.com/ This competitor is operating since 2011.
· Caffe Nero (Victoria Station, Victoria, London SW1V 1J) https://caffenero.com/uk. This competitor has opened more than 800 cafes across Europe. The first coffee Nero was opened in 1997.
· Starbucks Coffee (Victoria Station, Frontage, Unit (38, London SW1V 1JT) http://www.starbucks.co.uk/. In May 1998, Starbucks successfully entered the European market through its acquisition of 65 Seattle Coffee Company stores in the UK.
· Black Sheep Coffee (189 Victoria St, Westminster, London SW1E 5NE) https://leavetheherdbehind.com/ This competitor is operating since 2013.
· Costa coffee (Unit 5,6 & 7, Buckingham Palace Rd, Victoria, London SW1V 1JT) https://www.costa.co.uk/ The Costa Coffee story began back in 1971 when Sergio and Bruno arrived in London with a burning desire to make great tasting coffee a part of everyday life.
To win customers in front of competitors, we will try to have the best customer service, quality products and at affordable prices. The area where we work also helps us because it is central and very populated area. To keep our customers, we will take their wishes into account and we will ask them what they like and what they don't like, and what should be improved.
The main target will be students and university professors because they are closest to the cafe. Another majority is represented by employees working in offices, construction sites, shops near the cafe. And another quite important section is represented by those who travel by overground.
The following figure represents an analysis with potential customers and potential growth in the next 5 years.
	Market Analysis
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	

	Potential Customers
	
	
	
	
	
	Grouth Rate
(Est)

	University 
Students and Lecturers
	50.000
	55.000
	60.500
	66.550
	73.205
	10%

	Employees working in the area
	30.000
	33.000
	36.300
	39.930
	43.923
	10%

	Subway passengers
	20.000
	22.000
	24.200
	26.620
	29.282
	10%

	Total
	100.000
	110.000
	121.000
	133.100
	146.410
	



Figure: Market Analysis of Yearly Covers and Projected Yearly Growth-Rate Estimates

Trends
Coffee decorated with models
Whether or not we are coffee lovers, after we are served coffee or cappuccino in a cafe, we are always pleasantly surprised to see the cup decorated with a pattern according to the bartender's imagination.
There are 2 main types of preparation of models in coffee: free casting (model created during casting) and engraving (using a tool to create a model after casting). The most common shapes obtained by free casting are flowers and hearts and leaves. Engraving can be made several patterns such as geometric shapes, animals.

Coffee with added flavour syrups
Coffee syrups will add flavour to coffee-based preparations and derivatives, creating seductive sweet drinks. The smell of fresh coffee, combined with the smell of aromatic syrups, will attract the attention of customers and will make them curious to try our coffees.
Enrich the bitter taste of coffee to create the best frappe, latte or other coffee specialties.
Our bartenders will create the most beautiful patterns in coffee and make the most flavour coffees with the help of syrups.
Everything is advancing and modernizing and we must try to maintain a high level of trends.




11. Financial plan

What is a business finance?
Business finance is a range of financial product specifically design to help with running a business. This ranges from something as a basic as business bank account to more significant commiments such as a commercial mortgage.

Who is business finance for?
Business finance is for any type of business,no matter how big or small. You may want to think aboute business finance if you operate as a sole trader,or if you are a limited company -or if you are anything in between .

Who can apply for business finance?
The product that will suit you best depends on the size of your business , the type of business you have and your specific business needs. If you are just starting out ,getting a business current account and a business credit card might be first on your list. If it’s cashflow you need , or funding for a business expansion, then a short or long term. Business loan could make the most sense. Once you are clear on your needs,we can help find you the right product that will help you run your business efficiently and get the most out 

Cash Flow , What is cash flow?      A cash flow forecast is an estimation of the money you expect your business to bring in and pay out over a period time. It should reflect all off your likely revenue sources ( like sale or other payments from customers) and compare these against your likely business expenses ( like supplier payments,premises rental and tax payments ).   
Why is a cash flow Forecase important?
	Even if you decide not to preceed with a Start Up Loan application straight away a Cash flow Forecast is an essential business document for helping you keep on top of your finances. While the actual performance of business will likely deviate from the projected cash flow , this is still an important document to have in place as part of managing your business . There are several benefits you’ll gain from creating and regularly updating a Cash Flow Forecast. 
A cash Flow Forecast Tool :
1. Is great for planning your business activities and resource
1. Ensure your business activities are correctly  aligned with each other 
1. Supports you in making sensible , realistic decisions for your business 
1. Gives you greater control over your business finance 
1. Allows you better understand your business performance
1. Helps you plan for the future

Source of Finance 
1. Credit and Bank Loans : Bank Loans are one of the most secure ways for small businesses to gain funding , however , they can be a hard way for new business to find money . Banks like to see a history of  a business making money an want to be reasonably certain that your business will be able to repay the loan back to them. If you ensure you have a good business plan and have personal assets you can offer them as collateral you are more likely to qualify for a loan even if it is a brand new business.       Banks can provide you with the following funding to options for your cafe shop :                                                                                                                                     
1. Loans : Providing you with an explicit amound of credit which is repaid to an agreed schedule or via monthly payments. The interest rates are normally fixed for the life of the loan .
1. Eqyuipment funding : if you need to invest in expensive equipment for your café this could  a sensible option. There could also be other financial benefits to this option such  as tax deductions and depreciation.
1. Property lending: Loans provided fot the purpose of buying property or land .
1. Business overdraft and lines of credit : Allowing you to borrow up to your credit limit whenever you need to. These are however normally used for periodic financing .



The DIY approach
If you are in a positionto consider this as an option , the main benefit is that no obligations to anybody else . it is common for small businesses to self-fund Rdifficult to find until you can turn a solid profit . Investing your own money also lets future investors know how serious you are aboute your business. If you are thinking aboute starting or taking on a café business , you should really have some money set aside but there are other things worth considering such as savings accounts , zero interest credit cards as well as the leveraging of other assests.

Government grants and small business loans
The government has various scheme and initiatives to offer new business owners when starting up businesses.The government does offer through publicly funded organisations will help you to administrate government loans and inform you what type of financial options are available . The following are some of the funding initiatives the government can offer small business. 
1. Enterprise Finance Guarantee
1. Regional Growth Fund 
1. Start up loans 
1. Business Finance Partnereship and Crowdfunding

Personal Survival Budget 
1. Its great for planning,particularly if you’re saving up for something 
1. Helps you avoid overspending 
1. Support you in making sensible , realistic decisions for you 
1. Gives you greater control over your personal finances and spending decisions .
How do I complete my Personal  Survival Budget?
-Personal income -money coming in 
-Personal expenses – money going out 
- Total surplus or deficit – the balance , The final section is the differences between your total personal income ( A) and your total personal expenses (B) . Total personal income ( A ) – Total expenses (B) =your monthly balance.


Balance Sheet is great for interrogating the financial health of a business. If you are looking to Secure Investment from a bank or investor they’ll likely want to see your current balance sheet position as well as a forecast-often in the form of  a complete 5 year financial plan.  The reasons investors want this detail are the same reasons any business should pay attention to the compositionof their balance sheet -Identifying risk in thye business and addressing how you’ll fix them in your forecast , for example: 
1. Owing too much money to lenders 
1. A large amound of invoices in accounts receivable that haven’t translated into actual cash
1. Not enough current assests to pay short term obligations ( like salaries) demonstrating what needs to be purchased in the future to fuel this growth
Sales Forecast

Out of all the business plan ,I was dreading the financial section most important. It addresses how much money you need to start your business ,keep it operating ,when you’ll be profitable ,what you can afford,and where yhe money even comes from -among other things. Since you can make your forecast as detaild and accurate as you want ,just the thought of endless numbers makes my head spin .To help start somewhere,I compiled a collection of financial basics to include in your business plan.
Financials Contents 
Budget:
1. Calculate your start-up cost . What is needed to open the door of your coffee shop . This included all business fees,permits,licenses,insurance,marketing ,retn equipment ,and beginning inventory. You should probably include cash float to keep on hand , through the door , you’ll still have to pay those operating expenses .
1. Calculate your operating expenses . This are the cost to keep your business and legal fees , rent,payroll, and your product inventory. Regardless of making any sales ,these need to be paid . 
Forecast :
1. Draft Pro forma statements to forecast your financial projections . Pro forma just means the number are estimated . Depending on how detailed your information is ,you can choose to have everything in one excel statement ,or create different sheets for your projected sales ,income,cash,flow,and balance sheet statements to get familiar with the layouts. 
1. Sales -Estimates  how many units you’ll sell for what price based on your market share. If you have 150 customers a day ,and they each spend £5  your projected sales will be £22.500 a month.
1. Income (or profit &lose )-Estimate your profit from your preojected sales after all your expenses are paid: cost of good sold , gross marging (or profit) , operating Expenses ( fixed cost) , net profit .  Cash flow -Estimate the balance between cash inflows and outflows .This statement keeps track of how much cash you have at any given point : - Staring cash +Cash in -cash out =ending cash .

Balance sheet – your balance sheet takes a ‘snapshot’look of your business financials at any given time, usually month to month : Assest (cash , accounts payable ,accured expenses .)=net worth . 

1. Calculate your break-even point . This is the point when all your start-up and operating costs are covered,and you are making profits . Based on your profit and loss,know how long it will take to pay off those start-up costs. Also know how many coffeeses you need to sell to pay expenses  every month . One basic equation you can use : BEP =(COST OF GOODS Sold + Operating costs).
Cost Related to opening a Café 
Products /services – averages sized coffee shop 50-60 sqm rent --- COST £6390 per month 
Espresso coffee machine --£299-£12.999 one time 
	--£14.99-£40 per week
Furniture	--£999-£5000+one time cost 
	 
Dishwasher --£999 - £2500 one-time
Bottle cooler £599-£1299 one time 
Barista salary £1599
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