


Task 7- Weekday Group 1
In the task 7: List your initial startup and operational costs for your business.
. Take some time to research and identify the start-up costs for your own business idea.
Estimate Start-Up Costs (£)
1- Premises and Facilities
. Rent deposit + first month’s rent: £6,000 to £12,000
. Renovation and interior design: £8,000 to £25,000
. Furniture (tables, chairs, décor): £4,000 to £10,000
. Kitchen installation (plumbing, gas, electrical): £3,000 to £8,000
2- Kitchen Equipment
. Ovens, grills, fryers (commercial): £8,000 to £20,000
. Refrigerators and freezers: £2,000 to £5,000
. Small equipment (knifes, pans, utensils): £1,000 to £3,000
. Dishwashing machine: £800 to £2,000
3- Licences and Compliance
. Food business registration: Free
. Premises licence (alcohol): Free
. music licence: £200 to £500
. Health and safety / fire compliance: £300 tp £1,000
. Insurance (initial payment): £500 t0 £2,000
4- Technology and Systems
. POS system + card reader: £600 to £1,200
. Website setup: £300 to £1,000
. CCTV installation: £300 to £1,000
5- Branding and Marketing
. Logo and brand design: £100 to £500
. Menu design and printing: £80 to £300
. Initial marketing campaign: £200 to £1,000
 . Outdoor signage: £200 to £800
6- Initial Stock
. Food stock for first week: £800 to £2,000
. Beverage stock: £500 to £1,500
. Cleaning materials: £100 to £300
7- Recruitment and Training 
. Hiring costs and advertising: £100 to £400
. Staff training: £200 to £600
. Uniforms: £100 to £300
8- Professional Services
. Accountant setup: £200 to £800
. Legal advice (contract review): £200 to £600
Total start-Up Cost Estimate:
£30,000 TO £80,000 (depending on size, location, and equipment quality)
Estimate Operational (Monthly) Costs (£)
(Costs after the restaurant is open)
1- Rent and Utilities
. Rent: £2,000 to £5,000
. Electricity: £400 to £800
. Gas: £200 t0 £500
. water: £50 to £120
. waste collection: £80 to £200
. Internet/Phone: £40 to £80
2- Staffing Costs
. Staff wages (small team): £8,000 to £18,000
. NI + pension contributions: £800 to £2,000
3- Food and Beverage Costs
. Food ingredients: £3,000 to £7,000
. Drinks stock: £500 to £1,500
. Cleaning materials: £80 to £150
4- Maintenance and Repairs
. Equipment maintenance: £150 to £400
. Pest Control: £30 to £60
. Repairs budget: £50 to £200

5- Licences and Insurance
. Insurance: £40 to £120 per month
. Music licence (spread monthly): £20 to £50
6- Marketing
. Website maintenance: £10 to £50
. Website maintenance: £10 to £30
7- Tech Costs
. Pos monthly subscription: £20 to £60
. Payment process fess: Varies (1% to 2% of sales)
8- Miscellaneous
. Laundry: £80 to £150
. Stationery and disposables: £30 to £100
Total Estimate Monthly Operational Cost:
	(£16,000 to £30,000 per month)
Restaurant Business Plan Template
Executive Summary
This business plan outlines the financial, operational, and strategic framework for launching a new restaurant. The restaurant will provide high-quality food, excellent customer service, and a unique dining experience. This document details the initial start-Up costs, monthly operational expenses, and the overall financial sustainability of the business.
The restaurant will operate as a small-medium hospitality business offering a diverse menu and comfortable dining environment.
The mission of the restaurant is providing exceptional service, and the objective is successfully launch within the first 12 months.
Following the market analysis by the target market, location advantages and community, competitor analysis and competitive strengths.
The market strategy uses social media promotion, local advertising, partnerships, loyalty discounts and eye-catching signage and branding.
About the operations plan includes food preparation, customers service, cleaning, stock control, and staff management. The business will be supported by modern POS technology, food safety systems, and online visibility.
The management and staff planning share function between: Restaurant Manager, Head Chef, Assistant Chef, Front-of-House Staff, Cleaner/Kitchen Porter.
Conclusion 
This business plan demonstrates that the restaurant has strong potencial for long-term success. With strategic financial management , customer-focused service, and effective marketing, the business will able to grow steadily and achieve profitability.













