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EXECUTIVE SUMMARY
Kingsfish Bucharest is my new takeaway and eat-in fish and chips shop opening in central Bucharest in summer 2026. We will serve proper British-style battered cod (or good local white fish), thick hand-cut chips, mushy peas, tartar sauce and classic sides in big portions for 45–55 RON. I saw a clear gap in the market myself – Romanians and tourists love quick, tasty, affordable food but there are almost no real British fish and chips places yet (a few places do fried fish as a side, but nothing authentic).
My target customers are students and young professionals (18–35), families, office workers and tourists near the University of Bucharest and Piata Unirii. Romania’s fast-food market is growing and international food is popular, so Kingsfish fills a real gap. I need £20,000 start-up funding (£10,000 IMM Invest government-backed loan, £5,000 my savings, £5,000 from family). I expect to break even by month five and make profit by month six through footfall, delivery apps and repeat customers. With Kingsfish, I want to offer fun, standout and delicious food – something exciting and new that Bucharest hasn’t tried before.
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1. OVERVIEW OF THE BUSINESS IDEA 
My business, Kingsfish Bucharest, is a small, friendly fish and chips shop that brings classic British street food to Romania. The main products are fresh battered fish (Atlantic cod when I can import it cheaply, or quality local white fish), golden hand-cut chips, mushy peas, tartar sauce, and simple sides like coleslaw or curry sauce. Customers can eat in at 4-6 tables with British seaside décor (Union Jack cushions, old photos of UK beaches) or take away. From day one we will be on Glovo, Bolt Food and Foodpanda for delivery.
I got the idea after living in the UK for 21 years – I missed proper fish and chips and noticed that in Bucharest fried food is popular but British style is missing. According to IBISWorld (2026), there are over 17,000 restaurants and takeaways in Romania with the market worth about €6.9 billion in 2026 and still growing. Bucharest has around 2 million people, lots of students, young professionals and increasing tourists (National Institute of Statistics, 2025 recorded an estimate of over 700,000 tourist arrivals in the first five months of 2025 alone).
The Unique Selling Point (USP) is authentic British taste and generous portions at an affordable price, in a fun themed setting that feels welcoming to locals and familiar to Brits or tourists. No big chain feel – just good, fresh food made with care. My critical reason why this is a good entrepreneurial idea: there is almost zero direct competition right now. A quick search shows only a few places offering fried fish as a side, not as the star dish. Even though Harry Ramsden’s (a big UK chain) plans to open in Bucharest in March 2026, my shop will be smaller, cheaper, locally run and focused on students and quick lunch/dinner – different positioning.
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Kingsfish Bucharest logo – a golden crown above a fish in Union Jack colours (red, white and blue), with the Romanian flag underneath. This design combines British heritage with Romanian warmth.















2. LEGAL FORMAT AND MANAGEMENT STRUCTURE 
I will register the business as a Societate cu Răspundere Limitată (SRL) – the Romanian equivalent of a UK limited company. This gives me limited liability so my personal savings and flat are safe if anything goes wrong. According to Petrescu (2021), SRL is the most popular and cheapest structure for small food businesses in Romania because setup is quick, costs are low and taxation is flexible.
Management will be lean at the start. I (Alex Ismail) will be the full-time owner-manager and work in the shop every day for the first six months to keep standards high and costs down. I will hire two part-time staff: one chef/kitchen assistant and one cashier who also helps with cleaning and customers. When sales grow, I will add a third person or a delivery driver.
This keeps wages low (about £2,000 total per month) while making sure food is fresh and service is fast. It is a flat structure which is perfect for a small startup – everyone helps everyone and I stay in control.













3. MARKET RESEARCH: PESTEL ANALYSIS AND COMPETITION 

PESTEL Analysis
Political – Romania is stable as an EU member. The government supports small businesses through programmes like IMM Invest with loans and grants. Food hygiene rules are strict (EU standards) but clear.
Economic – Bucharest has the highest incomes in Romania and a growing middle class, but inflation still affects prices. Customers want good value – big portions for the money. Fish costs can rise but I will mix imported and local fish to control it.
Social – Young Romanians love trying new international food. Students and office workers order delivery or eat out a lot. British culture (football, music, travel) is popular, so the theme will appeal.
Technological – Everyone uses food delivery apps (Glovo, Bolt Food). Instagram and TikTok are how people find new places. Contactless payments and QR menus are expected.
Environmental – People care more about plastic and waste. I will use recyclable packaging and dispose of oil properly – it’s good for the brand too.
Legal – I need food safety certificates, allergen labels, staff contracts and regular inspections. All EU rules on hygiene (Directive 852/2004) must be followed.









COMPETITION
Direct competitors (real British-style fish and chips) – very few right now. Only a handful of places do fried fish as a side. Harry Ramsden’s will open in March 2026, but that is a bigger chain with higher prices. Threat level: low to medium once they arrive.
Indirect competitors (same customers, same budget) – McDonald’s, KFC, local kebab/shawarma shops, pizza places and burger chains. These are everywhere and cheap. Threat level: high.
My competitive advantage: authentic recipe, bigger portions than most local fast food, fun British theme that tourists and expats will love, and prices that students can afford every week. I walked around and checked the apps myself – there really is a gap for proper, affordable fish and chips in the university area.














4. MARKETING COMMUNICATIONS 

My marketing will be smart, low-cost and focused on the customers I can reach easily – students, young professionals and locals near the shop.
Social media is key: Instagram and TikTok for short videos of fish being battered and fried, customer reactions and “behind the counter” moments. Facebook for older customers and families. I will use hashtags like #KingsfishBucharest and fun British Romanian jokes.
Delivery apps: full listing on Glovo, Bolt Food and Foodpanda with nice photos and first-order discounts.
Local influencers: invite 3-4 small Bucharest food bloggers (5k-20k followers) for free meals in return for honest reviews.
Loyalty scheme: simple stamp card – buy 5 meals, get the 6th free. Perfect for students and office workers who come back often.
Location marketing: shop near the University for natural footfall. Bright sign, a few tables outside when the weather is good, and opening-week flyers in offices and student dorms.
Simple one-page website with menu, location, hours and online ordering link.
Slogan: “Proper British Fish & Chips – Right Here in Bucharest!”
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Signature Kingsfish meal – golden battered cod, thick chips, mushy peas and tartar sauce (photo from a similar British fish and chips shop)


















5. FINANCIALS: FUNDING REQUIRED AND START-UP EXPENSES 
Main start-up expenses – First month
Sources and why:
· £10,000 – IMM Invest Programme (government-backed start-up loan). This is ideal for new businesses because it has lower barriers than normal banks, subsidised interest and often a grace period before repayments start. I will repay over up to six years (including up to 12 months grace). Banks are much harder for brand-new businesses – they want trading history and lots of paperwork (Bankrate, 2025; NerdWallet, 2026).
· £5,000 - My personal savings (shows I believe in the idea).
· £5,000 - Family contribution (no extra interest, keeps it simple).
· £2,500 - Sales (total sales of product and/or services), Conservative estimate for first month – about 50-60 meals/day at 45-55 RON average (£9-11), building up slowly via footfall near uni, Glovo/Bolt, and social media.











Rent or premises costs £2,000, central Bucharest small space near University/Piata Unirii – high demand area, but I picked affordable for startup. Matches my plan exactly.
Business rates for your business premises £200, local taxes/fees for commercial spot – not huge for small SRL, standard low amount.
Utilities (gas, electricity, water) £300, frying equipment + fridges use more power/gas than normal shop; realistic for small takeaway in Bucharest (around 1,500-2,000 RON equivalent).
Insurance £150, basic business + food safety/liability – cheap for small food place, covers allergens and accidents.
Marketing and internet expenses £1,000, my full first-month push: Instagram/TikTok ads, flyers in dorms/offices, influencer free meals, printed menus. Need to get noticed fast.
Telephone and advertising expenses £100, shop phone + internet for QR menus/orders – small overlap with marketing.
Vehicle running costs £0, no van/car – all delivery through Glovo/Bolt/Foodpanda apps. Saves loads.
Equipment purchase or leasing £0, fryers, counters etc. paid from start-up £20k before we open – not monthly.
Postage, printing, stationery £100, receipts, basic menus, stamps – nothing fancy.
Transport fees and delivery £200, app commissions (around 20-30% on early orders) – on £2,500 sales, this is realistic low amount.
Professional fees (legal, accounting etc.) £300, SRL setup help + accountant basics – low because I did most myself.
Cost of sales (Cost of product) £800, ingredients (fish, potatoes, oil, peas, batter) – about 32% of sales, typical for fish & chips. My plan said £600-800 range, so upper end to be safe.
Wages (own + staff) £2,000, me (modest draw at start) + 2 part-time (chef assistant + cashier/cleaner). Matches my plan – lean team, I work full-time to keep costs down. Bucharest food wages fit this.
Any other £400, cleaning stuff, extra packaging, small surprises – catch-all for first month.
Total cash out-flows £7,550, kept low because Month 1 is ramp-up (fewer sales = lower ingredients/apps), no big extras.
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CASH FLOW

Loan. start up capital £10,000
Sales (total sales of product and/or services) £2.500
Other £10.000
Total cash in-flows (A) £22,500

Cash out-expenses

[Rent or premises costs £2,000
[Business rates for your business premises £200
£300
£150
[Telephone and internet £100
[Marketing and adverti £1,000
[Vehicle running costs £0
[Equipment purchase or Ieasi £0
[Postage, printing, stationery £100
[Transport and delivery £200
[Professional fees (legal, accounting etc) £300
[Cost of sales (Cost of product) £800
[Wages your own £1.000
Staff wages £1.000
[Any other £400
[Any other £0
Total cash out-flows () £7,550
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