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Judy Lee, Krasiyan Kisyov, Elvis Yeboah
Guanxi Catering Company
88 Endeavour House
EN8 0NN

Tel 07888 388 138							Mr Mushfiqur Rahman
Guanxi88@gmail.com						Bank of UWTSD

17th December 2021
Dear Mr Mushfiqur,
Please find attached Guanxi’s business plan for your perusal to support a financial loan from yourselves, we are confident that you will consider and, like ourselves believe that our company is low risk, and will support passionate entrepreneurs such as us.
Guanxi has been performing exceptionally well from the beginning of the year and we wish to expand our service to cater for larger capacities, for this we need to extend our kitchen, purchase more equipment, employ additional permanent staff, and purchase a company van.
We have currently £50,000 net profit and wish to acquire additional funds for our big project, we are confident that we can double or even triple this figure. Our only challenge from the year was declining contracts due to not being able to cater over 50 plus capacity. Our business inventories are sustained by profits made from the previous week; therefore, we can confidently conclude that our company can run concurrently.
I would like to take this opportunity to thank you for your time and consideration, we would appreciate your review of our business plan. We look forward to your prompt reply and we can arrange a convenient time to meet and discuss further.
Yours sincerely 




Judy Lee
(On behalf of Guanxi)
Executive Summary 
Guanxi is a realistic envision of what culinary exception is about, it cultivates and brings together health, passion, knowledge, and authenticity to dishes to educate people. 
We aim to bring a fusion of cultures to our nation, in the comfort of client’s chosen surroundings and leave with the lingering taste of wanting more. 
Our company has been healthy profiting since commencing this year and our motive is to gain funds to build and show the nation our innovations. Guanxi has shown popularity and reputation through our sales and marketing, and with precision on organisation, teamwork and key motivation through passion and dedication, it continues to show in our feedbacks
We strive and focus on learning and educate ourselves and listen and meet our clients’ requirements, this is our fundamental key on our first meeting. Guanxi is a no risk company because we are exceeding our own expectations, with no long-term liabilities and increasing sales, we are confident our company will continue to strive.
We understand and consistently learn from competitors and go the extra mile for our clients whilst motivating each other through encouragement, acknowledgment, and our objectives as a company we have the same objectives, to expand, customer satisfaction and show passion through our cuisines. As the founder of the company, I am proud and honoured to have such dedicated business partners and a strong team, this is key to a successful company.
1.0 Introduction
Guanxi is a small, full-service catering company established from a home kitchen originally run by Miss Lee as a takeaway service. The business grew substantially and since January 2021 with new business partners, Mr Krasiyan Kisyov and Mr Elvis Yeboah, Guanxi has now been running as a profitable company for nearly a year and we wish to gain financial support to expand our premises, employ additional staff, purchase a catering van and more equipment.
The company incorporates a fusion of East Asian, Eastern European, and West African dishes catering for the area of North London, the service is popular within the comfort of the client’s own home and has now expanded to private Venues such as pubs and weddings, and Events such as education establishments, reunions, and marketing functions, it has been Guanxi’s milestone of the year since commencing. 
Guanxi is an exceptional catering company offering service and cuisines that, not only is it competitive but no other catering company is comparable due to cooking techniques and styles. We use Tea leaves, sourced and grown in China in some of our cuisines, which is beneficial to health and compliments our dishes, this guarantees curiosity and more exploration from our clients.
1.1 Aims and Objectives
Guanxi aims is to inspire and innovate our clients to experience different tastes, styles and authentic cuisines from East Asia, East Europe, and West Africa, what better way than to savour this in the comfort of your own home with the atmosphere and company of the people you care and love. We believe that food brings people together and when cuisines are prepared with love like Guanxi, the memories are priceless.
Guanxi objectives is to promote health and wellbeing within our cuisines, we tailor the event with our clients through careful consultations and identify dietary requirements and ensure our clients are completely confident and happy with their decision and choices. With our two-tier options we ensure simplicity and competitive choices.
With our skilled chefs, including myself as Head Chef, we educate and promote the positive use of teas in our cuisines which brings health, wellbeing, and benefits from within. All our ingredients are simple and sourced locally and have come from different parts of the world, apart from our Teas. We strive to create understanding that cuisines can be created with simple ingredients.
1.2 Mission and Visions
Our Mission is to create cuisines authentically sourced with fresh, sustainable, and quality ingredients. We are passionate about using our skills and knowledge to educate our clients as well as creating amazing memories. We frequently hold our own private tasting events for loyal clients and new clients by invitation only, to savour our new creations and intentions to promote more business.
Our vision is to promote cooking classes within the next five years educating loyal clients and new students for a price. This creates fun, new friendships and bringing people together, Guanxi wants to spread our knowledge, skills, and passion to our community and, our intentions are for national reputation. In addition, Guanxi has reached a stable status, but we want our company to grow to a fully private catering company to cater for big venues such as one hundred plus people per venue. With the funds we are acquiring we believe and confident that this is our next milestone, and achievable within the next year.
2.0 Business Structure
[image: ]
Currently Guanxi is run by three business partners, and each have a significant role within the smooth running of the company. Mr Krasiyan Kisyov key role is Marketing Director promoting the business, approaching new establishments with our services, acquiring contracts with new clients, and maintaining old clients, and business networking through social media. In addition, organising private tasting events through his contacts and networking.
Mr Elvis Yebaoh role within the company is Operations Director, he arranges client contracts, book venues if needed and ensures the smooth running of the event. Ensuring enough staff and equipment, such as tableware is present on the day of the event. In addition, all business license, Health & safety issues, Legal and company policies are up to date including equipment and vehicles and insurances. Lastly the legal disposal of waste after the event complying with local council’s Health and Safety.
Miss Judy Lee, CEO, and founder, oversees the entire company, my role will be responsible for the purchasing and sourcing ingredients, preparing and creating cuisines and liaising with acquired clients for their special day or event, preparing and cooking cuisines on the day and for private tasting events. In addition, delegating staff and duties on the day of the event and transporting goods to the venue ensuring correct procedure and protocol is used. I will also deal with Human resources issues, such as recruitment and training, lastly accounts and finance and salary payments. All business partners will report to Miss Lee.
All future employees will acquire Level 2 Food and Hygiene certificates but also attend private training from myself or my Business partners on Guanxi’s etiquette of handling and serving dishes on the day of the event. All staff members will be briefed and any issues arising will be fed back to the team. 
3.0 SWOT ANALYSIS ON BUSINESS 
[image: ]
We understand the catering industry in North London is more competitive than in other area, which is why we have chosen to take our time to refine our methods before starting. Our vision is to establish ourselves as the premier all-around catering services company in the entire city of London, and the only way to do this is to outperform our competition. As part of our strategy to surpass our North London competition, we recruited a business consultant to assist us in conducting a SWOT analysis.
With this information in hand, we were able to assess our own strengths and weaknesses, as well as our own prospects and dangers, as we prepare to launch our catering company in North London. In the following section, you will find a summary of the findings of the SWOT analysis that was completed on Guanxi Catering Services' behalf.
Strength
We are a full-service catering company that not only provides outdoor catering services, but also provides consulting services, rental services, and training programmes to our clients. The reality is that consumers will want to work with a company that can give them with everything they require to make their events memorable.
The result is that customers will no longer be required to enter separate contracts with different suppliers (vendors) after they have engaged our services. Our collaboration with the greatest caterers in the London will be another plus for us; they will be guest lecturers in our Catering, and our CEO Miss Judy Lee is an award-winning caterer in London who is well-known across the industry.
Weakness
Our vulnerability might be the difficulty in attracting and retaining the top cooks / chefs on our payroll, given the fact that most of them may want to work for themselves. This is an issue that practically all catering service owners must face at some point. Another drawback is that we are newcomers to the city of London.
Threat
There are a few of first-rate catering services firms in Chicago IL, and they pose a significant danger to our business operations. They are a threat to us since they have already established themselves and have a well-known brand name. Furthermore, most of them can brag about having a large consumer base. Due to the ability of our competitors to develop expensive new marketing and sales efforts, we will be forced to compete against them to stay competitive.
Opportunities
In the catering industry, it is impossible to put a value on the options that are accessible. The ability to start one's own outdoor catering business anywhere in the globe and yet earn a substantial return on one's investment is available to anybody with a little imagination.
Trends in the Market
Most organisations or individuals who want to host a party or event will hire caterers to help them with their preparations and serve their guests. The time for drinks and food is one of the most enjoyable parts of any party, wedding, or other celebration. Most people who attend parties look forward to the time when food and beverages are provided, which is to say that a party will be incomplete if there is nothing to eat or drink. 
In most corporate companies, it is standard practise to outsource the operation of their canteens to third-party contractors (caterers), because they recognise that doing so would be a distraction if they were to do so themselves. This is one of the most important areas catering firms rely on to grow their company and provide a consistent stream of money.
Outdoor catering services are meant to be the cornerstone of catering organisations' offerings, but outdoor events aren't something that happens every day anymore. Weekends and holidays, it appears, are the busiest times for the catering industry, and caterers compete for available weddings and parties that are scheduled during these times.
To be able to compete with the big wigs in the catering industry in London, we have decided to carve out a niche for ourselves. As a result, we want to run an all-round catering business; a catering business that is not only limited to cooking and serving of foods, but also a catering business that will offer rental services, consultancy services, as well as run a standard, government approved / licenced Guanxi® Catering Services will employ the following marketing and sales strategies:
Introduce our company by sending introduction letters and a booklet to all the  corporate organisations in London to let them know what we do.
Neighbourhood, door-to-door, and word-of-mouth advertising are all effective methods of introducing our company to our neighbourhood.
Engage in road shows (and produce some open-air noise) to present our company to potential customers.
To operate within their budgets while yet delivering high-quality foods and services, distinct packages should be developed for different categories of customers. Referral marketing should be encouraged and rewarded.
We at Appealing Guanxi Catering Services take great satisfaction in the fact that we are one of the few catering services businesses in London that provides a wide variety of relevant catering services; as a result, we are likely to maximise the prospects for catering business in London that arise.

4.0 Product/Service Description
The main service we offer as a catering company is to provide food for events and transport it to the venue or in-house on request of our clients.
We offer a variety of different foods, compromises of meat, seafood, and vegetables, as we are a Fusion Mixed Food company that involves Asian cuisine African cuisine and Mediterranean with countries and cultures such as Bulgarian and Spanish. With so many different types of food we have the chance to offer our service to many different people and for any different type of events.
Our catering company starts with a minimum of 10 people capacity and a maximum of 50. We offer 2 different types of prices: 25£ including a main plate and a dessert, 50£ including a starter, main dish, and a dessert, 95% of our clientele’s choice is the upper tier 50£. Our company focus mainly on 3 types of catering: Corporate catering, Wedding catering and social events catering.
Corporate catering is usually more small gathering, more elegant and very relaxed, most of the times we offer a food testing session which helps our company minimizing the cost of the event and being more profitable.
Wedding catering depends on the scale and the large of the wedding itself, usually the largest-scale form of catering. This type of catering requires the most experience since it involves our company not just with the service of food but also the table sittings, displays and some sort of function or any other type of entertainment the guest wants to request, and we can offer.
And as last the social events catering involve any kind of parties, birthdays, and special celebrations the guest wants to celebrate. This type of catering is also of a reduced amount of people, and we must be more careful and try to serve client dietary needs. This is the most intimate type of catering and therefore we provide the exact food for the exact type of party that is required.
Our company approaches hotels and events with our service, networking through social media and keep our clients posted on our upcoming taster events by invitation only.
New and old customers are invited to taste our latest cuisine.
5.0 Marketing Analysis and Trends
The very first step into the marketing analysis is our experience and education. The type of culinary understating that we provide and the experience we have in this sector can heavily affect our target market. As all 3 of our partners are educated and experienced into the different types of cuisine that we offer, we can target our market in many ways and possibilities.
5.1 Pricing strategy 
When looking into the pricing, we select a target and mark it for our business. If we increase the price we will attract clients with higher incomes, if we decrease the prices, we will attract clients with normal or basic income, this is the reason why Guanxi prices fluctuate between those two incomes, so we are able to serve and target more clients as our market, and our company and services are approachable to everyone, and everyone can use the services of Guanxi.
5.2 Menu Offering
We offer a variety of food and so does our menu, including seafood, meat dishes and vegetable and vegetarian dishes as we mixed our cuisine with 3 continents. Menus are huge 
influence into catering companies as they heavily affect the customer and his choice to think if our company is the best fit for them and for, they need. Our company accomplish this task due to Guanxi diverse type of culinary skills.
5.3 Competition
Competition and analysing the competence is probably one if not the most important step if we want to develop any kind of business or company. We examined our geographical area, which is London, more specified North London. 
In most scenarios business companies target the same as the competitors and try to make something better than them to differentiate. Making an in deep research, Olympic Catering is the best catering company in our area. They are popular due to is simpleness, they offer good prices and service.
Our company shines against them for many reasons, first we offer a huge variety of food that our competitors do not, second as our prices may be a bit more expensive, we compensate that with the quality of our food and cuisine, our menu also includes 2 or 3 dishes depending on price, which makes our company actually serve more food for the price we offer than or competition, as long as our first class customer services developed during years of experience.
A different approach in our cuisine that makes it unique, is our use of many different sorts of tea, coming directly from a farm in China, that we use in our dishes to promote health and wellbeing.
5.4 Marketing
Marketing shows how can we promote our company, the methods we use to promote our catering business will impact who we target and attract our services. There are markets we target, and our marketing is direct to them.
Individuals, such as any person on social media, Instagram, Twitter, easy and no cost to promote, easy to contact and reach them for any party or personal celebration. Organizations and business also including the previous type as any organization includes individuals, here to take a more professional approach and we promote our company into platforms like LinkedIn to reach more corporations. This will include events such as wedding or corporate caterings where we excel.
We also give our clients our business cards at our events at hotels and weddings so the name of Guanxi can spread around more people, once they see the first-class services we offer.
6.0 Operations 
Guanxi will receive calls from Monday to Sunday, the working schedule will be more flexible with multiple shifts. All our cuisines will be served at the premises or delivered to customers at an extra fee. All ingredients needed for operations will be ordered outsourced from the market. Non-perishable ingredients like rice will be purchased in bulk. 
In contrast, perishable ones like vegetables will be purchased daily based on the quantity of each ingredient available. Purchases will be made a day before the operation. Ingredients that need to be refrigerated will be done accordingly. Tea will be imported from China and stored in the storeroom. 
Since it is a catering preparation of meals must begin. Hence, before meals start, the kitchen manager will ensure that all the ingredients and equipment needed for preparation are ready and in good shape and form. All ingredients that need to wash will be done. Accordingly, Miss Judy will oversee the catering services. Mr Krasiyan Kisyov assists with the assembling of the cuisines. All orders will be prepared and made ready for the event day.
Waiters will wear black trousers or skirts with white tops. Client will be made to sit comfortably and asked what they would like to order after they complete their orders.  All orders that need to be delivered will be received via phone calls and passed through the ordering process. Our delivery agents will deliver orders. The business operations portion of your business plan contains information about the client experience, sales and inventories, accounting, management structure, and the supply chain for the goods on your menu that you want to sell. 
Our catering emphasis on providing a seamless customer experience, and the business plan may include specific expectations for how you and your employees will approach client during sales and handle their accounts from inception to completion.


7.0 Management and Organisation
The organisation of our company Guanxi is formed by 3 people, Mr Krasiyan Kisyov, Miss Judy Lee and Mr Elvis Yeboah. There is a small structural organisation in our company even that we all 3 work together doing the same number of tasks. 
For example, I oversee the marketing part of Guanxi, social media and publicity, new trends coming. Judy Lee is our main chef in Guanxi’s kitchen with new ideas and developing our menus, food, and beverage with all different sort of combinations and recipes, training, and accounts.
Elvis is our operations manager, and in charge of the functions of our company, making sure equipment, licensing and contracts are in place. We all manage Guanxi and support our best ideas to always come on top of our competitors.
8.0 Social Responsibility and Sustainability 
Sustainability is important in the catering business and we in Guanxi are well acknowledged about it. Unfortunately, in this business most commercial kitchens do not take into consideration sustainability and do no decrease their wastes.
Even that our company prioritizes our customers, we are well informed about this situation, we do not base our kitchens choices of expensive materials, we use lots of recyclable products, so it does not go to waste. Our company makes much better decisions regarding sustainability through educating ourselves more into this factor. As mentioned previously we promote wellbeing and healthy lifestyle as much as we take care of our environment. Wastes can be decreased when our resources are used correctly, and that’s what we do in Guanxi.
[bookmark: _Hlk89338218]We use social media to create trends into this industry to show people to become more aware of this and the impact it has on the environment.
We in our company Guanxi follow 3 practices: The impact on the environment must be as low as possible, protect public health and farming practices must be sustainable like our own tea farm in China.
To go even further on achieving sustainability in Guanxi we do the following:
· Use seasonal products and food, it is cost effective, the food will be fresher and better for the environment.
· We regulate and control portion sizes to not waste any type of food, we offer small to medium portions instead of large portions that no one will finish.
· We provide composting bins to our clients in the venues or events to protect the environment from food wastes.
· As we are masters in cuisine, we use organic vegetables and quality cuts of meats, we have great connections with our suppliers therefore can keep prices competitive and protect the farms and animal welfare, as our flavour and recipes are still amazing.
· We can proudly say that we donate food wastes instead of throwing it away.

The best way for a business is taking one small step at a time, and we are proud to say that our company is one that follows and goes further in sustainability and protecting the environment, we are proud to say that Guanxi is a pioneer in this factor.
9.0 Pestle Analysis
PESTLE analysis stands for Political factors, Economic factors, social factors, Technology factors, Legal factors, and Environment factors. Those factors are used as a strategic framework to analyse the external situation of a business, it helps to create pros and cons of a business company. 
9.1 Political Factors 
Political factors involve how the government policy affects, the actions that intervene and how can they affect our business. (Tax policy, Tariffs).
Our catering business need the following documents to be open legally and safety: Food license, Trade license, Liquor license, Pollution clearance, Tax registration, Income tax, Goods and Service tax… 
As we comply with all the mandatory documents means that our company Guanxi is legal and ready to serve and deliver.
9.2 Economic Factors
These factors consider the aspects of economy and how they effect on each area and how it can impact on our business. They are usually implemented by Central Banks and the Government. (Growth rates, interest rates).
The economic factor is of extreme importance for a business.
Our catering company rents a vehicle, a van, for the transport and delivery of the food and our service.
We also must buy and provide the food for our service, if we aim to be able to also provide more spectacles in the future expanse of our company including some live music.
This will be at the cost of the company, vehicle renting, providing and buy our food and hiring the show.
9.3 Social Factors
Social factors are related to the cultural and demographic trends of society and the area where we operate. Social norms are key to determinate and analyse the customer behaviour.
Factors to be considered by our company are Health consciousness and Age distribution, as those are two of the most important for Guanxi.
Our company, being a food service company, takes into huge consideration the health consciousness and we try to implement and support the wellbeing of our customers even more, with fresh natural products, eco-vegetables, and bio-meat with no additives. We also promote many types of Teas coming directly from China to increase the populations health.
Age distribution we serve and attend customers who are +18 or with adults responsible such as child parties. This factor made is analyse and research our area and how could the demographic population over North London affect our business.
9.4 Technology Factors
As mentioned previously we use different technologies in Guanxi for it is different uses.
To start with the most important one to our company, is food, as being a catering company, this is what we provide.
We implement food technology in our kitchens and all the modern systems to keep our food as healthy and fresh as possible, technologies such as deep frost our meats and seafood to maintain it legally safe.
We also use an AI taster food which combines all 3 of the continents Guanxi represents and give us the best and brand-new recipes for incredible mixed food fusion.
Moving onto Websites, we created our one website for Guanxi, keeping people update and informed about our history and services, we also created our App so it is easy for people to order deliveries, Guanxi also has it is own Instagram page where people can follow us for a more interactive and fun approach to us and get to know us more as people and not just as a company. We also use this social media to promote our company.
Finally, Google Maps, a simple function everyone has into his devices but an effective App that has a huge impact in our company as we deliver food and services directly to our customers, we need precise and concise directions and addresses to not let our customers down, this is not Guanxi’s policy.
We use different types of technology in Guanxi depending on our goal.
When delivering food to a venue or event, we will use Maps to make sure we get to our customers in time without any kind of delay or mistake.
Marketing and publicity we use any kind of online platform, we promote Guanxi through social media and we also created our online website.
We also provide tech advantages such as Guanxis App where people can order online, updates on our website, we also use food technology to prevent and keep our food in perfect quality.
9.5 Legal Factors
Speaking about legal factors, to open Guanxi we researched the legal factors we need must have to start our company, such as Food License, business license, trading license, sales tax permit, health and safety license and environment and some extra licenses such as proper food handling.
We are proud to say that Guanxi has all the regulatory permissions need to be a legal business.
9.6 Environment Factors
In Guanxi we are aware of how this could affect our company, factors such as the area and weather.
Staying with our area, North London, we have researched in deep, if it is a worthy are for a business, and specially this area is one of the most crowded in London also offering a diverse cultural environment which will be perfect fit for Guanxi.
Weather wise, weather is the same as any part of London, and it will barely affect our company, as  we serve directly at the venue, we also took into consideration the winter fact and for safety reasons we provided our van with winter wheels to prevent any type of disaster or delay due to frost and snow during this period of the year when is so special for many people and is one the most busiest moments for a catering company like ours.
10.0 Development, Milestones and Exit Plan
10.1 Development Plan 
The process of development will be an on-going endeavour for the foreseeable future. Up to this point, the fundamental model of product and service marketing has been designed, as has a web portal that will be backed by the most recent online shop technologies.
(This website is presently under construction and will be live in February 2021, when the firm begins operations. Business). The website will be backed by cutting-edge technology that will allow for easy connection with visitors.
10.2 Milestone 
	Name 
	Due date 
	Who is responsible 
	Details 

	· Registering the Business 
	Completed 
	Judy Lee 
	 

	· Book health and Safety inspection from the local council 
	Completed 
	Elvis 
	 

	· Research Local competitors 
	Completed 
	Elvis 
	Listing all local competitors 

	· Creating and comparing prices with local businesses 
	15th November 2021 
	Kristin 
	Listing all local competitors and their corresponding annual sales or revenues and expenditure. 

	· Creating a price list and service we provide 
	16th November 2021 
	 Judy Lee 
	Retrieving sample menus from competitors.  
Listing all dishes with their corresponding prices using sample menus as the basis. 

	· Opening a bank account 
	Completed 
	Elvis 
	 

	· Sourcing Tea from China 
	 20th November 2021 
	Judy Lee 
	 

	· Sourcing wholesale produce 
	29th November 2021 
	Kristin 
	 

	· Purchase of cooking utensils 
	22nd November 2021 
	Judy Lee 
	 

	· Marketing Business online through social media 
	23rd November 2021 
	Elvis 
	Creating social media pages for the business, which include Facebook and Instagram. Ensuring that all partners have active social media accounts. 

	· Hire employees 
	25th November 2021 
	Judy Lee 
	Placing an advertisement on social media as well as informing close relatives. Accepting application letters, reviewing of notes, calling and interviewing of applicants. 

	· Creating website for the business 
	28th November 
	Elvis 
	Contacting a website developer and negotiating on how much creating website would cost and then ensuring that it is designed. The URL for the company’s website will be www.guanxicuisines.com  

	· Inviting potential clients to taste events 
	30th November 2021 
	The entire team 
	Advertisement on social media, inviting relatives and friends, ensuring that all necessary meals are prepared and ready. 


 
10.2 Exit Plan 
The exit strategy of GUANXI will be executed after the business has been built to a place generating Thousands of pounds sales. We plan to implement the exit plan in 3-5 years when we have established branches across the country and globe, and a quota of over a Thousand of pounds in profit has been met.
Our exit strategies are plans developed by business owners and founders to sell their company, or a portion of it, to other investors and companies. If the firm is profitable, an exit plan allows the business owner to reduce their interest in the company or fully depart the company while still generating a profit.
11.0 Financial Data
[image: ]
This table shows above shows Guanxi’s assets and investments at the beginning of the year, we were able to start up the company with the £6000 invested by all three partners, this was predominantly for equipment, and inventory stock and fixed expenditure such as insurance and accounts. 
11.1 Loan required
The table below lists our costs for equipment to start up:
	
	COST £

	Cooking Equipment / pans etc
	2,000

	Large Appliances Fridge/ 
	1,500

	Food transit storage
	1,000

	Holding Cabinets temperature controlled
	1,000

	Service accessories 
	500

	TOTAL
	6,000


11.2 Expenses Fixed and variable
The table below is our annual expenses
[image: ]
Due to the nature of our business our inventory fluctuates monthly pending the number of bookings we acquire but the rest of the expenses are fixed, our company’s profit monthly covers the next month’s inventory therefore our cash assets are for emergencies such as broken-down van or spoiled ingredients and repairs.
[image: ]
The above table shows our cost sales and profits in our financial year £74,000 gross and £50,000 net, approximately £4,000 per month. This is a good start, this can be doubled if we can expand, we have lost 15 big venues contracts due to not being unable to provide capacities of over 50 people for a venue.
11.3 Assets 
[image: ]
The above balance sheet indicates that Guanxi does not have long term liabilities which is a bonus, this means no debt and better capacity to acquire funds and loans, a good risk for banks and investors. Our short-term liabilities which is current and up to 12 months are salaries and accounts payable to suppliers, but these are paid in full monthly and business rates.
11.4 Profit Margins
[image: ]
From the table above it shows our company’s monthly profit margins, averaging 20% or more, this is positive as anything above 20% is healthy therefore we are confident with our expansion this will double.
11.5 Break Even 

From the above graph we can clearly identify in each month how many contracts we need to secure to break even, September was a higher month due our company purchasing more equipment therefore our fixed cost was high so to break even we needed to acquire at least 3 contracts which from our sales figures, we have comfortably secured.
11.6 Upgrade Costs
	Guanxi's Upgrade costs

	Remodelling kitchen open plan 
	
	
	
	
	
	

	Materials 
	
	
	25,000
	
	
	
	
	

	Labour
	
	
	
	8000
	
	
	
	
	

	2 large chillers
	
	
	5500
	
	
	
	
	

	Service accessories
	
	
	2000
	
	
	
	
	

	Company Van with Logo
	
	25000
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Full time permanent staff
	
	34000
	
	
	
	
	

	Total 
	
	
	
	99,500
	
	
	
	
	



The table above is the amount required for Guanxi £100,000, from our profit and loss our annual net profit was £50,000, we are optimistic that within 5 years or less the loan can be repaid fully due more contracts, meaning more sales.
12.0  Conclusion
To highlight our company as a genuine, authentic, and good risk for investors and banks, we know Guanxi does not have long term liabilities we can confidently conclude that we are a self-functioning company. This is due to low start-up costs compared to high-risk companies such as restaurants and companies with high stock inventories. Our breakeven is relatively low, two events per week is substantial to keep us from a deficit, and from our figures we are more than capable. With the loan, we can expand and focus on building our company to a reputable one nationally and continue to create, inspiring and educating people on the benefits of Tea by teaching and training new staff, and our vision to bring harmony and fond memories within the nation.
Our marking strategies are very in touch with the modern era, using social media and networking we have been approached by local venues to promote our cuisines, this has reached our milestone this year because it can propel us to our vision, to reach national recognition and promote our teaching school. This is beneficial for small companies like Guanxi because it enables us to market with little to no costs. 
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