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Executive Summary
This business plan outlines the development of Mojo Garden, a family-friendly restaurant that will be located in Camden, London. The business will be established with an initial investment of £100,000, which will be used to finance start-up costs, restaurant equipment, interior design, marketing activities, and initial working capital. Mojo Garden aims to provide high-quality food, excellent customer service, and a welcoming atmosphere for families, local residents, office workers, and tourists. In addition to dine-in services, the restaurant will offer takeaway, delivery, and private event bookings to meet the diverse needs of its customers.
The business plan evaluates the feasibility of the restaurant through market research, competitor analysis, marketing strategy, operational planning, and financial forecasting. The findings indicate growing demand for family-oriented dining experiences and identify opportunities for Mojo Garden to establish a strong position within Camden's competitive hospitality market.
Financial projections suggest that the business is expected to generate sustainable revenue, maintain positive cash flow, and achieve profitability during its first three years of operation. Overall, this business plan demonstrates that Mojo Garden has strong potential to become a successful and financially sustainable restaurant by focusing on quality, customer satisfaction, efficient management, and long-term growth.
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[bookmark: _Toc127160651]Introduction

This business plan has been developed to evaluate the feasibility and potential success of Mojo Garden, a family-friendly restaurant located in Camden, London. The restaurant aims to provide high-quality food, a welcoming atmosphere, and excellent customer service while creating a comfortable environment for families, local residents, and visitors. The plan examines the business concept, market conditions, marketing strategy, operational structure, management team, and financial performance. It also assesses the opportunities and challenges that may influence the business and demonstrates how Mojo Garden can achieve sustainable growth and long-term profitability in the competitive UK hospitality industry.
[bookmark: _Toc1665755601]Business Concept

[bookmark: _Toc1104927705]Business Description
Mojo Garden is a family restaurant and garden lounge that offers customers a comfortable place to enjoy quality food and spend time together. Located in Camden, London, the restaurant combines modern dining with a nature-inspired interior and a dedicated children's play area.
The business offers dine-in, takeaway and private events, focusing on fresh food, friendly service and a welcoming atmosphere
According to UKHospitality (2024), family-friendly restaurants continue to play an important role in the UK hospitality sector, as customers increasingly value quality food and positive dining experiences.
[bookmark: _Toc367462912]Product Description 
Mojo Garden offers handmade pizzas, burgers, pasta, salads, desserts, and a variety of hot and cold drinks. A children's menu provides healthy and affordable meals for younger guests.
Customers can dine in, order takeaway, or use local delivery services. The restaurant also offers a children's play area and private event packages for birthday parties and family celebrations.
[bookmark: _Toc1974683417]Business Objectives (SMART Objectives)
The main objective of Mojo Garden is to establish a successful family restaurant in Camden, London, offering high-quality food, excellent customer service and a welcoming atmosphere. The business aims to build a strong customer base and become a well-known destination for families and local people.


[bookmark: _Toc925030068]Short-Term Objectives (less than a year)
· Successfully open Mojo Garden by 1 March 2027.
· Achieve an average customer satisfaction rating of 4.5 out of 5 by May 2027
· Reach monthly sales of 18,000 pounds by 1 June 2027
· Build an active social media presence with at least 2,000 followers across Instagram and Tik Tok by September 2027
· Organise at least two private events or birthday parties each month by the end of 2027
[bookmark: _Toc724068089]Long-Term Objectives (More than a year)
· Increase annual revenue by 15% by the end of 2030
· Become one of the most recognised family restaurants in Camden by 2030.
· Introduced seasonal menus and healthy meal options by 2028.
· Establish partnerships with at least five local schools, businesses or community organisations by 2029
· Achieve a customer return rate of at least 60% by 2030.

[bookmark: _Toc1192050640]Market Analysis and Marketing Plan

[bookmark: _Toc1518877163]Market Analysis (Competitors, Customers, Target Groups)
The UK restaurant industry is highly competitive and continues to play an important role in the country's hospitality sector. Camden is one of London's most popular districts, attracting residents, university students, office workers, and tourists throughout the year. This creates strong demand for restaurants that offer quality food, good customer service, and a comfortable atmosphere.
The main competitors include independent cafés, pizza restaurants, and family dining venues in Camden. Mojo Garden will compete by offering fresh food, affordable prices, friendly service, and a unique family-focused environment.
Mojo Garden's target customers are families with children, local people, university students, young professionals, and tourists visiting Camden. These customer groups are looking for quality food, a comfortable atmosphere, and a family-friendly dining experience at reasonable prices.




[bookmark: _Toc181860231]PESTEL Analysis 
	Factor
	             Impact on Mojo Garden

	Political
	The business must comply with UK food safety regulations, licensing requirements, and local government policies (GOV.UK)

	Economic
	Inflation and rising food costs may increase operating expenses, while consumer spending influences restaurant sales (Office for National Statistics – Family spending in the UK)

	Social
	Growing demand for family-friendly restaurants and healthier dining options creates new business opportunities. (Statista, 2024)

	Technological
	Online ordering platforms, digital payments, and social media marketing improve customer experience and business growth.

	Environmental
	Customers increasingly expect restaurants to reduce waste, recycle, and use sustainable packaging. (GOV.UK, 2024)

	Legal
	Mojo Garden must follow UK employment law, food hygiene standards, health and safety regulations, and GDPR requirements.




[bookmark: _Toc1061088302]SWOT Analysis
	                STRENGTHS
	              WEAKNESSES

	· Family-friendly concept
· Fresh, high-quality food
· Relaxing garden-inspired atmosphere
· Children’s play area and private events.

	· New business with no brand recognition
· Limited marketing budget
· Strong competition in Camden
· Dependence on local customer demand

	             OPPORTUNITIES
	                 THREATS

	· Growing demand for family dining
· Partnerships with local schools and communities
· Increasing use of social media marketing
	· Rising food and utility costs
· Inflation and economic uncertainty
· New competitors entering the market
· Changes in consumer spending habits.






[bookmark: _Toc1720617721]Marketing Mix (4Ps)
Product: Mojo Garden offers freshly prepared pizzas, burgers, pasta, salads, desserts, hot and cold drinks, a children's menu, and family-friendly services, including a play area and private event packages.
Price: The restaurant will use a competitive pricing strategy, offer affordable prices while maintain high food quality and excellent customer service.
Place: Mojo Garden will be in Camden, London, with dine-in, takeaway, and local delivery services available to customers.
Promotion: The business will promote its services through social media platforms, Google Business Profile, local advertising, customer loyalty programmes, and seasonal promotional offers. According to Kotler and Armstrong (2021), an effective marketing mix helps businesses attract customers and build long-term relationships.


[bookmark: _Toc1008370009]Management Team 
Mojo Garden will be managed by the owner, who will oversee operations, finance, marketing, and customer service. The head chef will manage the kitchen, while waiters and kitchen assistants will ensure efficient daily service. Additional part-time staff will be hired during peak periods.
[bookmark: _Toc981324378]Organisational Chart

                                                     Owner 
                                                         I
                                                   Manager
                                                         │
        ┌──────────────────┼──────────────────┐
        │                                               │                                             │
    Head Chef                               Waiters                              Part-time Staff
        │
        │
  Kitchen Staff





[bookmark: _Toc2050978991]Key Milestones

	Period
	Financial Milestone

	Month 0
	£100,000 start-up funding secured

	Month 3
	Target monthly sales of at least £28,000

	Month 6
	Monthly break-even sales level consistently achieved

	Month 12
	Year 1 revenue of approximately £392,000

	End of Year 2
	Operating profit above £75,000

	End of Year 3
	Closing cash reserve close to £200,000





[bookmark: _Toc655644586]Financial Plan (Three Years)
[bookmark: _Toc1117711146]Sources of Finance 
	Source
	Amount
	Purpose/notes

	My personal investment
	£40,000
	Personal savings and initial equity

	Bank loan
	£50,000
	Equipment and restaurant fit out

	Government Start-up
	£10,000
	Working capital and launch costs

	Total funding
	£100,000
	



[bookmark: _Toc1058192931]Start-up Costs
	Item
	Cost

	Property deposit and advance rent 
	£18,000

	[bookmark: _Toc1480109011]Restaurant refurbishment and fit out
	£25,000

	Kitchen equipment and appliances
	£28,000

	Furniture and interior decorations
	£10,000

	Children’s play-area equipment
	£6,000

	Licences, legal fees and insurance
	£3,000

	Launch marketing and website
	£4,000

	Opening working capital
	£6,000

	Total start-up cost
	£100,000



[bookmark: _Toc215083738]Sales Forecast  
The Sales Forecast estimates the restaurant’s expected revenue over the first three years of operation.  According to Statista (2024), the UK food service market continues to grow due to increasing consumer spending on dining out and food delivery services. Therefore, the projected sales figures represent realistic estimates for a new restaurant operating in Camden, London. Detailed calculations are provided in Appendix A.
[bookmark: _Toc2123214079]Cash Flow Forecast
The Cash Flow Forecast demonstrates the expected movement of cash during the first three years of operation. It shows that the business is expected to maintain a positive cash balance while covering operating expenses and loan repayments. Full calculations are presented in Appendix B.

[bookmark: _Toc1548114608]Cost of Production Forecast
The Cost of Production Forecast outlines the expected costs of ingredients, beverages, packaging, and other direct operating expenses. These costs are projected to increase gradually as sales grow. 
Production costs are expected to increase as sales grow. Improved supplier agreements, effective menu management and reduced food waste are expected to reduce the cost ratio from 28% in Year 1 to 27% in Year 3 (Hospitality, 2024).
Detailed figures are included in Appendix C.

[bookmark: _Toc779060325]Fixed Operating Costs 
Fixed operating costs are estimated based on expected annual business expenses and include rent, staff salaries, utilities, insurance, marketing and waste management. A 5% annual increase has been applied to reflect expected inflation and rising operating costs in the UK hospitality sector (Office for National Statistics, 2024).
The detailed breakdown is shown in Appendix D.

[bookmark: _Toc509551513]Break Even Analysis 
The break Even Analysis estimates the level of sales required for Mojo GArden to cover all fixed and variable costs. The forecast indicates that the business is expected to achieve profitability within its planned level of operation (Scarborough and Cornwall, 2019).
The break-even analysis indicates that Mojo Garden must achieve approximately £319,600 in annual sales to cover all fixed and variable costs. Based on the projected annual revenue of £392,000, the business is expected to exceed the break-even point by £72,400 generating an estimated operating profit of £52,071during its first year.
Appendix E



[bookmark: _Toc1386606610]Operations and Management Plan
[bookmark: _Toc1228435871]Production of Good and Service
Mojo Garden will prepare all food on-site using fresh, high-quality ingredients sourced from approved suppliers. Standard recipes and quality control procedures will ensure consistency, while all operations will comply with UK food safety and hygiene regulations. The restaurant will offer dine-in, takeaway, delivery, and private event catering services. Regular supplier evaluations and inventory management will help maintain product quality, minimise food waste, and ensure efficient daily operations.
[bookmark: _Toc967036425]Technology Plan
The restaurant will use a modern Point of Sale (POS) system to manage orders, payments, inventory, and sales reporting. Online reservations, delivery platforms, and contactless payment options will improve customer convenience. Digital marketing will be supported through social media, Google Business Profile, and online customer reviews to strengthen brand awareness and customer engagement.
[bookmark: _Toc717519424]Human Resource Plan
Mojo Garden will employ experienced kitchen and front-of-house staff who will receive regular training in food safety, customer service, and health and safety procedures. Employee performance will be monitored through regular feedback and performance reviews, while ongoing training will help maintain high service standards and support staff development.
[bookmark: _Toc2135591051]Expansion Plan
During the first three years, Mojo Garden aims to increase revenue by attracting repeat customers, expanding takeaway and delivery services, and promoting private events. If the business achieves its financial objectives, future expansion may include opening a second location, extending the menu, or developing franchise opportunities in other areas of London.
[bookmark: _Toc1709525571]Conclusion 
Overall, this business plan shows that Mojo Garden has strong potential to become a successful and sustainable family restaurant in Camden, London. The market research highlights favourable opportunities, while the proposed marketing, operational, and financial strategies support the long-term viability of the business. Financial projections suggest that the restaurant can generate steady revenue, maintain positive cash flow, and achieve profitability over the first three years. By delivering high-quality food, excellent customer service, and a welcoming environment for families, Mojo Garden aims to establish a loyal customer base and achieve sustainable growth within the competitive UK hospitality sector.
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[bookmark: _Toc615197192]Appendices

Appendix A (Sales Forecast)

	Revenue Source
	Year 1
	Year 2
	Year 3

	Food Sales
	£240,000
	£260,000
	£280,000

	Children's meals
	£30,000
	£33,600
	£37,000

	Beverage 
	£70,000
	£78,400
	£86,240

	Take away
	£30,000
	£33,600
	£37,000

	Private events and parties
	£22,000
	£25,316
	£27,848

	Total revenue
	£392,000
	£430,916
	£468,088



Appendix B Cash Flow Forecast

	Cash Flow Item 
	Year 1
	Year 2
	Year 3

	Opening cash balance 
	£6,000
	£46,675
	£111,969

	Cash received from customers
	£392,000
	£430,916
	£468,088

	Operating cash payments
	£339,929
	£362,422
	£384,171

	Loan repayments
	£12,000
	£12,000
	£12,000

	Net Cash movement
	£40,675
	£65,000
	£71,917

	Closing cash balance
	£46,675
	£103,169
	£175,086


Closing Cash Balance = Opening Cash Balance + Cash Received from Customers − Operating Cash Payments − Loan Repayments
Appendix C Cost of Production Forecast
	Cost Item 
	Year 1
	 Year 2
	Year 3

	Food ingredients
	£70,669
	£76,951
	£82,227

	Beverage 
	£17,667
	£19,238
	£20,557

	Take away packaging and delivery fees
	£11,778
	£12,814
	£13,701

	Card-processing and booking fees
	£5,889
	£6,411
	£6,856

	Other 
	£3,926
	£5,508
	£7,255

	Total costs
	£109,929
	£120,922
	£130,596



Appendix D Fixed Operating Costs

	Fixed Cost Item
	     Year 1
	     Year 2
	       Year 3

	Rent
	£60,000
	£63,000
	£66,150

	Staff Salaries 
	£120,000
	£126,000
	£132,300

	Business Rates and core utilities
	£24,000
	£25,200
	£26,460

	Insurance, administration and software 
	£8,000
	£8,400
	£8,820

	Marketing and promotion
	£10,000
	£10,500
	£11,025

	Cleaning and waste management
	£8,000
	£8,400
	£8,820

	Total Fixed Costs
	£230,000
	£241,500
	£253,575



Appendix E Break Even Analysis

	Forecast Revenue
	£392,000

	Variable Costs
	£109,929

	Fixed Costs
	£230,000

	Total operating costs
	£339,929

	Contribution
	£282,071

	Contribution margin
	72%

	Break-even Sales
	£319,600

	Margin of safety
	£72,400

	Estimated Profit
	£52,071



Contribution = Revenue − Variable Costs
£392,000 − £109,929 = £282,071
Contribution Margin = Contribution ÷ Revenue
£282,071 ÷ £392,000= 72%
Break-even Sales = Fixed Costs ÷ Contribution Margin
£230,000 ÷ 0.72 = £319,600
Margin of Safety = Forecast Revenue − Break-even Sales
£392,000 − £319,600 = £72,400
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