Slide 1: Title Slide
"Welcome to my presentation on Gaby’s Homestyle Kitchen, a fast-casual restaurant concept based in Cardiff. This plan focuses on creating a dining experience that combines the warmth of home-cooked meals with the convenience of fast food, catering to Cardiff’s busy and diverse community."

Slide 2: Business Proposition Overview
"Gaby’s Homestyle Kitchen aims to bridge the gap between home-cooked quality and fast-food convenience. Our target customers include busy professionals, families, and anyone seeking nutritious yet convenient options. By focusing on locally sourced ingredients and a multicultural menu, Gaby’s can meet Cardiff’s demand for fresh, diverse meals that are both high-quality and accessible."

Slide 3: Mission, Aims, and Objectives
"Our mission is to bring the comfort of home-cooked meals to Cardiff’s dining scene, focusing on fast, convenient service. Our main aim is to establish Gaby’s as a go-to destination for homestyle fast food in Cardiff. We have set specific objectives to achieve this: first, to build a loyal customer base within the first year, and second, to reach a break-even point within 6 to 8 months, while offering a menu that reflects the cultural diversity of Cardiff."

Slide 4: Unique Selling Proposition (USP) and Legal Structure
"What makes Gaby’s Homestyle Kitchen unique is our commitment to fresh, locally sourced ingredients and a menu that reflects Cardiff’s multicultural population, including Welsh and halal options. This unique approach aligns with the values of today’s health-conscious consumers. Our legal structure is a Private Limited Company, or LTD, chosen for its benefits in providing liability protection and attracting investors, which is essential for potential growth."

Slide 5: Location and Human Resources Strategy
"We’ve selected a prime location in Cardiff’s business district, which ensures high visibility and accessibility for our target customers, including professionals and families. In terms of human resources, our strategy involves hiring locally to support the community, with a team of kitchen staff skilled in homestyle and multicultural cooking, front-of-house staff for dine-in and takeout, and delivery personnel. We will provide thorough training in customer service, food safety, and our brand values to create a welcoming, consistent experience."





Slide 6: Marketing Strategy and Branding
"Our marketing strategy includes a strong social media presence on Instagram and Facebook, where we’ll share menu highlights, customer stories, and behind-the-scenes content to engage followers. We’ll also have a website with the menu, location details, and online ordering. Our promotional activities include an initial discount for the first 100 customers, a flyer distribution campaign in local offices and neighborhoods, and a loyalty program called 'Gaby’s Good Eats Club,' designed to reward repeat customers. Our branding reflects a cozy, homestyle aesthetic, aiming to attract health-conscious customers looking for a warm, welcoming dining experience."

Slide 7: Financial Overview
"Now, let’s look at the financial overview. Start-up costs for Gaby’s are estimated between £23,500 and £30,500, covering essential equipment, interior setup, licensing, and inventory. Our monthly operating expenses are projected at around £13,100 to £14,000, which includes rent, salaries, and ingredients. With estimated monthly revenue between £24,000 and £36,000, we project a break-even point within 6 to 8 months. A 12-month cash flow forecast indicates positive growth, with an expected net cash flow of around £16,300 by Month 12. Funding sources will include a combination of personal savings, small business loans, and potential government grants."

Slide 8: SWOT Analysis and Feasibility Appraisal
"Let’s analyze Gaby’s business proposition through a SWOT analysis. Our strengths include a unique concept that merges homestyle quality with fast-casual convenience, as well as a diverse menu appealing to Cardiff’s multicultural population. However, as a new business, we’ll face challenges in building brand recognition and maintaining cost efficiency, especially with locally sourced ingredients. We have an opportunity to capitalize on the trend for health-conscious and multicultural dining. However, intense competition from established brands and economic shifts affecting consumer spending are potential threats. Overall, I believe that with our commitment to quality, community engagement, and adaptability, Gaby’s Homestyle Kitchen has strong potential to succeed in Cardiff’s food scene by building a loyal customer base and providing an experience that stands out."

Slide 9: Conclusion and Final Thoughts
"Thank you for your time and attention. Gaby’s Homestyle Kitchen is more than just a restaurant—it’s a place where the comfort of home meets the convenience of fast dining, tailored to Cardiff’s vibrant community. We’re excited to bring fresh, locally sourced, and culturally inclusive meals to our customers. I’m happy to answer any questions you may have."




References

Barrow, C., Barrow, P., & Brown, R. (2021). The Business Plan Workbook: A Step-by-Step Guide to Creating and Developing a Successful Business. 10th ed. London: Kogan Page.
Harris, J. (2020). Marketing for Small Businesses: A Practical Guide. New York: Business Essentials Publishing.
Mintel. (2022). UK Dining Trends 2022: Focus on Fast Casual and Healthy Eating. Available at: www.mintel.com [Accessed 29 Nov. 2024].
Statista. (2023). Consumer Trends in the Food Industry: The Rise of Sustainable and Local Sourcing. Available at: www.statista.com [Accessed 29 Nov. 2024].
Whittington, R., Regnér, P., Angwin, D., Johnson, G., & Scholes, K. (2023). Exploring Strategy: Text and Cases. 13th ed. Harlow: Pearson.
Young, P. (2020). Essentials of Restaurant Management. 2nd ed. London: Hospitality Press.
Williams, S. (2022). The Financial Times Guide to Business Start-Up 2021/2023. 32nd ed. Harlow: Pearson.
