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Organic International Coffee Shop-Swiss Cottage

• Date 14/07/21
• Business address: Singleton Park, Derwen Fawr, Sketty, Swansea SA2 9DU
• Phone: In progress
• Email: In progress
 • Website UR: In progress

[bookmark: _Toc73884347]Executive Summary

International organic coffee cultural hub is a café with specific multi international coffee cultures,  including:
- French, where French coffee and croissants are available.
- Irish, where you can find Irish coffee & rhubarb pie.
-Italian, with specific cappuccino, along with espresso and cannoli.
International organic coffee cultural hub is also a place where French, Irish and Italian coffee are found under the same roof. Specifically, each day will have its own specifics and themes. On Friday and Saturday evenings there will be theatre performances with amateur bands. On Sundays you can rent the space for private performances, the coffee shop is going to be equipped with a podium and services for the little ones.
The amount of the capital is £50,000 obtained by a personal loan from HSBC. The business has 2 associates, each associated contributing an equity of £25,000. This capital will be used to lease, renovate and furnish the facilities. The café aims to become a daily necessity for loyal coffee lovers a place to free themselves from the daily stress and at the same time a comfortable place for meetings with friends. The coffee shop will be at Singleton Park Swansea.
 Location
Located in a conservation area in the historical park and garden, including Singleton Park, Sketty, adjacent to the botanical gardens and the site of an old refreshment booth. The campus of Swansea University is located approximately 0.5 km, Sketty Cross approximately 1/2 km, Bishop Gore School approximately. 400 m and Swansea City Centre approx 2.5 Km.

Accommodation
The accommodation was previously arranged over two floors, but currently comprises only some partitioning of the former ground floor layout as follows:

Ground Floor.

Gross Internal Area: 49.12 sq.m (528.79 sq. Ft.)

Entrance Hall
with timber framed external door to side.

Room 1: 3.92m x 4.67m

Room 2: 2.78m x 1.69m

Room 3: 3.96m x 5.89m

First Floor.

Gross Internal Area: 23.34 sq.m. (251.26 sq. Ft.)

Room 4: 3.89m x 4.63m
Currently inaccessible.
[image: ]

The objectives of the first year of operation are as follows:
-To become known as the best coffee bar by the local restaurant guide.
- Earn a profit during the first month of operation.
-Developing a reliable customer relationship so that the promotion of the café is achieved primarily through recommendations.
-To obtain a gross profit of 65 per cent.

The design of the coffee shop will be visually attractive to customers and will be designed for quick and efficient operations including Covid-19 rules. The mission of the café is to bring to the market in Swansea a wide range of coffee, from different corners of the world and to host various shows, thus contributing to the development of the cultural offer. The coffee shop offer is centered on coffee from classic coffees (espresso, cappuccino, café latte, etc.). The offer is complemented by a complete menu of hot and cold flavored tea all organic and non-alcoholic drinks. With a cup of coffee, customers can enjoy the homemade pastries, cakes, sandwiches or ice cream. In addition to these products the coffee shop will offer free access to wireless internet and to certain newspapers and world  magazines. The main interest of our target segment is focused on the quality of products and services, in accordance with a pleasant atmosphere and moderate prices. We believe that we can offer products at an average price without sacrificing their quality or the quality of their services. Our vision is to attract and especially to retain customers in the middle class by offering quality products at a fair price and  impeccable service. The coffee shop will be perceived as a warm and welcoming space where staff befriends customers and creates a reliable relationship. The coffee will be prepared by professionally trained baristas in the house. This will ensure the high quality of the coffee but also a reduction in the cost of buying coffee machines (can be taken into custody) and the elements necessary for serving (cups, trays, napkins, etc.) which are also offered free of charge by the chosen partner. The opening times will be from 9:00 to 20:00 from Monday to Sunday. The basic needs for the beginning of the business are the arrangement of the space (varnished, lighting fixtures, sanitary groups, etc.) a bar equipped with sink, espresso machine, tables and chairs, furniture of sanitary groups, locker room and warehouse, a wooden podium, microphones and audio system performance certified and licenses of operation.





STAFF
The cafe staff will consist of a cafe manager, waiters, baristas and cleaning people who will work shifts. 
Except for the coffee manager who will have considerable experience in the field recruiting other people will take into account first of all the personal characteristics and desire to learn even less of the experience gained in the field.  
Waiters and baristas will be instructed by the coffee manager and coffee suppliers on how to use the devices as well as how to serve various beverages. Health and safety training, fire training and customer relations skills will be provided by the coffee manager.
SWOT analysis
	STRENGTHS
-association with a coffee maker
-originality (organization of thematic evenings, loyalty programs)
-quality of products and service

-experience of the café manager
-Location
	WEAKNESSES
-lack of a reputation in the market of cafes in Swansea
-insufficient initial own funds

	OPPORTUNITIES
-an exit to the café involves a lower cost than an exit to the restaurant
-increase in daily coffee consumption (more than one cup per day)
-increasing the share of customers taking take the coffee to go
-decrease in time spent in a café
-coffee consumers' tastes have evolved, they now value a coffee and a quality service
	THREATS
- a possible decrease in consumption as frequency and quantity
-increase in cost with first maters



[bookmark: _Toc73884348]Business/Industry Overview

The coffee shop stands out due to different types of organic coffee flavours worldwide, homemade sweets made with local ingredients to promote the local industry. Open to promote various artists by creating music and live performances every week.

Market Analysis and Competition
The first step consists in the identification of competitors. There are three coffee shops near Singleton Park. Two are inside Swansea University Starbucks and Costa Coffee that will be accessible only to students and their staff. And the third is Brynmill Coffee Shop situated near the entrances of Singleton and Brynmill Parks.
This is a SWAT analysis of all three competitors from a customer perspective:

	
	Starbucks
	Costa Coffee
	Brynmill Coffee Shop

	Strength
	Unlimited cash.

	Unlimited cash.

	Popularity

	Weakness
	Accessibility only students and staff.
	Accessibility only students and staff.
	Covid-19

	Opportunities
	Expanding 
	Expanding 
	Small business dealing better with new trends.

	Threats
	New business 
	New business
	New business


Starbucks and Costa are the major coffee chains in the British market. Their functioning is limited because they are situated at the University of Swansea. On the other hand, Brynmill Coffee Shop is an American style coffee and cooking like, home style coffee filter and cakes and brownies, American soups and Tex Mex. 
Because the coffee shop is located inside the park, the customers are targeted in the morning: students and hospital staff pass through the park, but also people who will take an early morning walk, jogging and cycling. Approximately the same in the afternoon and in the evening when people return from university or work, also for exercise or walking.

The weekend contest is just Brynmill Café as the other two are less accessible to regular guests. 
Singleton Park is very large and very popular, including all ages, but there is no store inside the park if you need refreshments. The coffee place inside Singleton Park will be open to all ages, for a good way to relax in front of the picturesque view and with a nice cup of coffee or tea, no competitors have such a thing. In addition, a 100% home-made pastry and a 100% organic arabica coffee, made by professional baristas with a 100% smile.
A quick estimate of sales for morning sales is around £400, to break down about £5 per customer, need to attract 80 customers, it's Monday to Friday on a normal day, slightly less on a rainy day because there will be fewer people to go out. For COVID-19, the workshop will not be affected as it will be built with specific signs such as 2 meters distance and much more...
For future there are opportunities to turn the cafe into a restaurant as the license is covered for that. 

Sales and Marketing Plan 
  
The cafe's marketing activities will focus on students, people working in nearby offices, and people walking around the park. Social media is the strongest marketing strategy. Everything is done today on social networks, including promoting. Create a Facebook, LinkedIn, Twitter and Pinterest page and try to start communicating with every person you know. Also, to offer free coffee vouchers if you are following on your social media page. There are multiple entrances to the park, staff can promote there in the morning when traffic is high, to offer 50% off to attract new customers or free snacks when you purchase coffee such as biscuits, cupcakes or croissants. 
To attract more people in the evening there will be from 16-00 to 17:00 Happy hour when you can purchase anything with 50% discount. 
Students will have 50% discount with a valid student card to attract students and this is the best word of mouth advertising. 
Sunday will be the offer for children from 09:00 until 01:00 with 50% discount on ice cream and Babyccino. 





Product or Service Offerings 

Offering the feeling of authentic café with an atmosphere of art and theatre. A fresh air with a light coffee perfume, a slow background music that is conducive to the development of a discussion, free internet access via wi-fi, staff prepared to work to high standards, accessibility in terms of both price and location, attention to customer needs. 100% organic arabica coffee one made by a professional barista and served with a smile. Homemade cakes, pastries and organic ice cream, made with locally grown organic ingredients. 
Unique selling proposition=local, organic, handmade product served in a professional manner. 
The coffee will offer a variety of coffee products, cappuccino, latte coffee, americano, mocha, etc., as well as a complete menu of tea and hot chocolate. A partnership will also be established with a confectionery to deliver organic ingredients and beverages. The main reason why guests return to the coffee shop is a tasty coffee, prompt service and a pleasant atmosphere.
Pricing Strategy 

The prices charged will fit the café in the average category. 
Consumption breaks down as an average as follows: 
-Coffee or tea products 40%  
-Refreshing beverages 15%  
-Baked products, cakes, ice cream 20% 
Prices will be -10% lower than competitive. For example, an espresso on the Brynmill coffee is £1.75, our espresso will be £1.60 to attract customers, also the quality is better because of organic coffee. 
 






Sales and Distribution 
  
Two different types of dispensing. One at the bar served by a barista, one at the table by the waiters. The products we buy are basically all organic and we sell them at the retail level. Preparing sweets such as cake, pastry... are made in the kitchen and tea and coffee and other refreshments such as fresh organic juice at the bar. The customer can see what is prepared at all are prepared in front of them, including and open plan kitchen. 
Baked goods must contain all organic materials. There will be no home delivery, however, when the restaurant is run that will be one of the priorities. 
Even though cash is accepted, clients are encouraged to use a contactless card or mobile phone. All card types are accepted. 

Advertising and Promotion 
 
  
We will begin with aggressive advertising in advance of the café opening on social media (Facebook, LinkedIn, Twitter and Pinterest). Email and website are a priority prior to the opening of the cafe.  
Two weeks before the opening, to organise a free sample in front of the café to test the market, and at the same time is the occasion to pass brochures and invitations to the open day. 
The budget is around £1000. £500 in flyers and vouchers and £500 in free samples. 
[image: ]
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[bookmark: _Toc73884355]Ownership and Management Plan

The CEO will be Monica Iftode, responsible for all coffee staff, as well as the coffee manager. Coffee shop manager responsible for waiters, baristas and cleaners. The first employee will be the Coffee Manager who will participate in the hiring of operational staff. The coffee manager must be a dynamic and flexible person with a great experience in this field, accumulated in at least 10 years of activity.
 The coffee manager will be responsible for the current coffee operation. He will have all employees under his command, stay in contact with coffee suppliers and partners. The coffee manager will answer directly to the shareholders. Coffee partners will remain in touch with a lawyer who will offer legal advice when they need it. They will also employ an accountant.
An insurance of the proximity of the coffee shop and the installation of an alarm system and surveillance cameras will be carried out.
The lease is for a period of one year, with the automatic renewal clause. During that year, the landlord cannot increase the rent. It is desirable that this provision in the contract, for a possible rent increase from the second year, when the business will have a steady flow of customers and a more stable business. There is no significant desire to rotate staff, therefore employees will also receive bonuses based on performance or special events. The coffee manager will receive an annual premium composed of a percentage of sales above a specific target.

Operating Plan

1.Market research.
2.Achieving the business plan
3.Obtaining the necessary operating permits for the opening of the café
4.Registering properly whit HMRC and Companies House
5. Renting contracts with suppliers
6 Arrangement of the café
7. Purchase of furniture and technological parts
8. Recruitment and training of staff
9 Acquisition of an opening stock
10. Inauguration of the café





Financial Plan

Expenses necessary for opening and renovating the café.
- Electrical installation -£2000 
- Plumbing -£2000 
- Heating/cooling -air condition-£2000 
- Telephone installation, computer, cash register, alarm -£2000  
- Interiors; ceiling and plaster walls -£2000
-Parquet flooring -£2800
-Straightened and painted the walls -£2000 
-Tiles -£600
-Inside organisation of the bar plus cost purchase bar -£2000 
-Blender, fridge, freezer, espresso machine provided by suppliers 
-Refrigerated cake case -£600
-Cash register -£1200 
-Oven and utensils -£3000
-Ice-making machine -£200 
-Bar, worktables, cabinets, floors -£2900 
-Employee locker £300 
-Tables, chairs, couches 5180 £ 
-Interior decorations (indoor plants, tables, pillows, books, etc.) -£7000 
-Video surveillance system, CCTV-£1500 
-Sound system -£1500 
-Dessert plates and tableware -£240 
-Storage room; shelf's-£200 
-A computer, a printer and a phone for office- £2325 
[bookmark: _Hlk77189362]-Free samples, flyers and vouchers- £1000
Total investment expenses -£44645
Estimated monthly expenses.







1.Employee expenses	

	Position
	Number
	Net salary

	Manager
	1
	3000

	Bartender
	2
	3000

	Waiter
	4
	4000

	Cleaner
	2
	1400

	Pastry chef
	1
	1630

	Total
	9
	13030



2.Lease costs £10,000/year.
3. Service charges on average per month £260
4. Supply costs 
Coffee consumption is split by average; tea and coffee products 55%, soft drinks 20%, pastries, cakes and ice creams 25%
An average consumer consumes 2-3 products.
In the first year, it is estimated at 200 customers a day, the company will grow by 25% a year and reach 250 customers a day in the second year.
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UNIT PRICE START UP COSTSMonth 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11

SALES

Coffee (No.) 4,500 4,500 4,500 4,500 4,500 4,500 4,500 4,500 4,500 4,500 4,500

Dry food  (Cake, pastry,etc) 3,000 3,000 3,000 3,000 3,000 3,000 3,000 3,000 3,000 3,000 3,000

Wet food (Refreshment, water,etc.) 4,000 4,000 4,000 4,000 4,000 4,000 4,000 4,000 4,000 4,000 4,000

To Sell

Coffee  £1.60 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00 £7,200.00

Dry food  (Cake, pastry,etc) £2 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00

Wet food (Refreshment, water,etc.) £2 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00 £6,000.00

TOTAL SALES £19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00£19,200.00

LOANS

EXPENDITURE

STARTUP

flyers and vouchers 1,000.00 £      

CCTV 1,500.00 £      

Furniture&ustensils 15,420.00 £    

Interiors  15,900.00 £    

Equipment 10,825.00 £    

RUNNING-Variable To Buy

Coffee £0.20 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00 £900.00

Dry food  (Cake, pastry,etc) £0.40 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00 £1,200.00

Wet food (Refreshment, water,etc.) £0.40 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00 £1,600.00

Total Run - Variable £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00 £3,700.00

GROSS PROFIT £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00 £15,500.00

RUNNING-Fixed

Wages £13,030.00 £13,030.00 £14,333.00 £15,766.30 £17,342.93 £19,077.22 £20,984.95 £23,083.44 £25,391.78 £27,930.96 £30,724.06

Cash outflows+HSBC loan £1,260.00 £1,260.00 £1,512.00 £1,814.40 £2,177.28 £2,612.74 £3,135.28 £3,762.34 £4,514.81 £5,417.77 £6,501.32

Rent £833.00 £833.00 £833.00 £833.00 £833.00 £833.00 £833.00 £833.00 £833.00 £833.00 £833.00

Insurances £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00

Marketing  £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00 £200.00

Total - Run £15,523.00 £15,523.00 £17,078.00 £18,813.70 £20,753.21 £22,922.96 £25,353.23 £28,078.78 £31,139.59 £34,581.73 £38,458.38

START UP 44,645.00 £    

TOTAL EXPEND 44,645.00 £     £19,223.00 £19,223.00 £20,778.00 £22,513.70 £24,453.21 £26,622.96 £29,053.23 £31,778.78 £34,839.59 £38,281.73 £42,158.38

NETT PROFIT £23.00 £23.00 £1,578.00 £3,313.70 £5,253.21 £7,422.96 £9,853.23 £12,578.78 £15,639.59 £19,081.73 £22,958.38

CUM PROFIT £44,645.00 £44,668.00 £44,691.00 £46,269.00 £49,582.70 £54,835.91 £62,258.87 £72,112.10 £84,690.88 £100,330.47 £119,412.20 £142,370.58

CASHFLOW

CASHFLOW-30 £44,645.00 £19,223.00 £23.00 £1,578.00 £3,313.70 £5,253.21 £7,422.96 £9,853.23 £12,578.78 £15,639.59 £19,081.73 £22,958.38

CASHFLOW-60 £19,223.00 £19,223.00 £1,578.00 £3,313.70 £5,253.21 £7,422.96 £9,853.23 £12,578.78 £15,639.59 £19,081.73 £22,958.38
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Cashflow forecast

Jan Feb Mar Apr May Jun

Jul Aug sep oct Nov Dec

£0.00 £0.00 £0.00 £0.00 £0.00 £0.00
£19,200.00 £19,200.00 £19,200.00 £19,200.00 £19,200.00 £19,200.00

£0.00 £0.00 £0.00 £0.00 £0.00 £0.00
£19,20000 £19,200.00 £19,200.00 £19,200.00 £19,200.00 £19,200.00

£19,200.00 £19,200.00 £19,200.00 £19,200.00 £19,200.00 £1,200.00

£1920000 £19,200.00 £19,200.00 £19,200.00 £19,200.00 £19,200.00

£260.00  £260.00  £260.00  £260.00  £260.00  £260.00
£13,030.00 £13,030.00 £13,030.00 £13,030.00 £13,030.00 £13,030.00
£200.00  £20000  £200.00  £20000  £200.00  £200.00
£1,000.00 £1,000.00 £1,000.00 £1,000.00 £1,000.00 £1,000.00
£833.00  £833.00  £833.00  £333.00  £833.00  £833.00
£200.00  £20000  £200.00  £20000  £200.00  £200.00

£260.00  £260.00  £260.00  £260.00  £260.00  £260.00
£13,030.00 £13,030.00 £13,030.00 £13,030.00 £13,030.00 £13,030.00
£200.00  £20000  £200.00  £20000  £200.00  £200.00
£1,00000  £1,000.00 £1,00000 £1,000.00 £1,000.00  £1,000.00
£833.00  £833.00  £833.00  £333.00  £833.00  £833.00
£200.00  £20000  £20000  £20000  £20000  £200.00

Total outflow
NET cashflow

Opening balance
Closing balance

"£15,063.007 £15,063.00” £15,063.00” £15,263.00” £15,063.00” £15,063.007

£4,137.00 £4,137.00 £4,137.00 £3,937.00 £4,137.00 £4,137.00

£0.00 £4137.00 £8,274.00 £12,411.00 £16,348.00 £20,485.00
£4,137.00 £8,274.00 £12,411.00 £16,348.00 £20,485.00 £24,622.00

£15,063.007 £15,063.007 £15,063.007 £15,063.007 £15,063.007 £15,063.00
£4,137.00  £4,137.00 £4137.00 £4137.00 £4,137.00  £4137.00

£20,622.00 £28,759.00 £32,896.00 £37,033.00 £41,170.00 £45307.00
£28,750.00 £32,896.00 £37,033.00 £41,170.00 £45,307.00 £49,444.00

Totals

£0.00;
£230,400.00;

£0.00;
£230,400.00;

£156,360.00f
£2,400.00;
£12,000.00f
£9,996.00]

£180,956.00f

£49,444.00f
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