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As we are a company, we are looking at how going for a bank loan to help us set up this the company we are also looking as investors that could be shareholders to help us with the initial start-up costs.
[bookmark: _GoBack]The reason that we have decided to go for a bank loan is that we had looked at the other options and found that it was the best option for us to use as a private limited company and meant that the company would be safe. We are looking that it is needing to have two people to sign any payments on cheques. 
The bank loan will be enough money for starting up the business and an amount to keep running for 6 months. 

The premise is that we are looking at are on St Mary street Cardiff which is very busy with footfall and is also used by other food companies that are able to what use each other to help bring in customers to the area. 
The reason that we have decided to use a bank loan for our company is a private limited company this is the best way to protect our family homes and assets. We are also looking at the best rates on the high street and using the Barclays bank calculator to work out the best way to pay back the loan that we are looking to get for the company. The company will be using the bank loan to secure a premise the stock for the store and the legal issues that will be brought up by hiring the staff for the restaurant. There is the best way as each partner within the company will be setting up the business with an initial payment of the amount £10,000 each and the rest will be the loan from the bank.

The kitchen equipment that will be required will be specialized to the cooking that we will be doing for the business. There will also be refrigeration for fresh and cooked produce which will be kept separately according to the food hygiene regulations that we will need to Adera too. We will so need to make sure that the facilities are kept up to a high standard so that the business can get a high food hygiene rating from the council.  

The front of house equipment will also include a refrigeration unit which will display soft drinks that will be sold to the customers. There will be tables and chairs that will be able to be used by all customers that wish to use our business for example there will be tables suitable for people in wheelchairs to fit underneath and use the tables to eat their meals. 

The staffing levels will be sorted by the human resource is team that will make it easier for the staff to have a rota on a 4 weekly basis so that they if they have any alterations they will be able to inform the management I make sure that there is enough cover for all areas if any emergencies should a deer. 
The staff will need to be hired at least 4 weeks before we open the business to make sure that we are a well running machine and the staff are trained up on all the equipment and also they are trained on customer service and money management for all members of staff to make sure they feel safe understanding of the tills and the POS system to make orders through to the kitchen. As they are dealing with food, they are going to need to be trained on the allergies that are available for customers to request the list of foods that are most common. The staff will also need to be first aid trained to make sure that they know what to do if a customer has a problem with the food that they have been eaten within the premises. 

The insurance is that we will be covering will be national insurance buildings contents buildings insurance. we will be making sure that there is public liability insurance so that if any customers have a problem well see you in the premises they will be covered through this policy. 

The pension scheme will be covered by the law of the land and also, we will be looking at the best policy for the company as well as the employees. 

The legal issues that we will be needing legal will be the contracts for the employees the buying or leasing of premises this will have to be also included in the costings that we will need to work out at the beginning of this procedure to make sure that we are covered for the duration of us running the company. We are looking at becoming a private limited company so that we are covered I will not lose the roof over our heads. 

The marketing that we are looking at will be the most expensive part of the promotion for the company as it is a third of a budget to promote a new starting of the company. We are looking at using leaflets, flyers, business cards, website and a social media pages for example Facebook, Twitter, Instagram and LinkedIn just to name a few that we can then build a good reputation for us to build the company on. 


In conclusion the company have decided that the main part of the finances will be going to the marketing department to help promote the company via social media and all Mediums in between that can be used by the company to promote and have gain customers within the first few months are actually opening the company.

The company will also be spending 10% of the main amount of money will be used by the capital costs for the front of house and also 10% will be used for the kitchen equipment and starting up the premises with all the stock and equipment that will be needed for the business. The equipment that we are going to need is going to be new fridges freezers cookers and all the utensils and pots and pans that will be used to cook the food. 

The HR department will need to look at the staffing costs for the next 6 to 12 months to work out how much of the budget we are going to need to keep us up and running for this duration. The training of staff for the front of house and making sure that all the licenses for food hygiene and making sure that everybody has a good customer service manner by doing the courses that the council are offering for companies. There is the cost of the licenses for the ratings from the council that will not be done until the business has been open for at least 6 months and this means that we are looking at that expense also. 
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