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““Blasus””
The Modern Caterer
Business Plan (June 2021)

Sustainable Welsh Café, Delicatessen & Welsh Product Supplier
Coleg Sir Gar, Sandy Road, Llanelli. 01554 
Email - “Blasus”@colegsirgar.ac.uk
Website: www.”Blasus”@colegsirgar.gov
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Mission Statement
“Specialising in distinctive locally 
Sourced quality Welsh Food and Drink”

[bookmark: _Toc73884347][bookmark: _Toc73884348]Executive Summary

““Blasus”” is a company that prides themselves on social aims and objectives. Supporting the Welsh Food and Drink eco system, encouraging sustainable growth and investment within the Welsh Economy.Driven by the great produce available in Wales the proposal aims to showcase “A taste of Wales” to its customers.
The proposal aims to market good and sustainable products that will expand peoples perceptions of the Welsh produce offering with the aim that they will also adopt these within peoples every day lifestyle choices.
It plans to promote local and community investment through utilising locally sourced produce and talent. ““Blasus”” also holds the belief that fully trained experienced staff bring exeptional service to the customer, giving them a dining experience that would warrant return visits, a community feel.
Business/Industry Overview

 ““Blasus”” is a business that prides itself on producing quality and distinctive products and food made from locally sourced produce “A taste of Wales”. The business concept came from the support needed to sustain the welsh food and drink industry in particular after a challenging 2020, where the economic struggle put pressure on small welsh business to survive. The concept will look to give another avenue and outlet to support such industries as well as creating a niche business idea. 
This proposal will form a multi-dimensional food emporium that supports the ethos of Welsh produced food for its clientele, and visitors. The proposal has been developed to encompass the economic and social factors of such industries.    
This concept will encompass key themes such as:
· Welsh Heritage and Culture
· Welsh language 
· Provenance
· Employer engagement 
· Community education 
· Innovation and growth
Following a meeting with the local college there was a demand for the college to expand their commercial provision further, which created a good opportunity to work in partnership and develop the concept together.
Working closely with an education partner the business set-up will be situated within a local college in Llanelli, expanding on its commercial viability, provision and market opportunity. Though a small venture to start with just 30 covers, this has the opportunity to expands 
The business (A Sole Trader) will rent a space within the college, with fixtures and fittings part of the rental agreement (this also reduces the cost of capital asset outlay). The partnership will be formed legally through a Service Level Agreement. Public Liability would also be part of the agreement due to nature of the rental within the educational space. However, all additional regulations and licences will be the responsibility of ““Blasus””, this will include all certifications needed to prepare, cook and sell food such as Food Health and Hygiene certification and Employer Liability insurance.
 ““Blasus”” proposes to ensure staff are trained in conjunction with Coleg Sir Gar, in Barrister training, and Level 1 Hospitality. We propose to do this by taking advantage of Coleg Sir Gar’s apprenticeship programme.
As fixtures and fittings will be covered within the rental agreement, it isw proposed that the utilisation of £24,000 savings will be used to cover initial start up costs such as stock and consumables. Although it is an initial investment it will be recovered throughout monthly trading to ensure it can be kept as a form of savings to cover any incidentals that may be unseen.
Start up summary 
Expenses
· Marketing and Advertising 
· POS system
· CSG administration cost for Web Hosting and adminitration
· Consumables 
· Stock
· Rent 
Assets
· No cost due to rental of set up premises
Costs 
Salaries 
1 x FT Proprietor Salary (Estimated salary of £22k PA based on current economic comparison)
2 x Barista/Food Service Supervisors (estimated £14 k PA (over minimum wage) total 28K
2 x Food Operator/Waiter/Waitress 10K PA (over minimum wage)
Total monthly wages £5833.33
General Costs
Marketing and Advertising £500 outlay in the first month £30 per month thereafter
Rental of POS System £200.00 per month
Consumable replenishment £200.00 per month
Employer Insurance 50.00 per month
Food and Product Costs – Café £30,150 PA, Deli £13,700 and Coffee £21,780.00
VAT £28,9811
CSG Web hosting and administration £5,500 up front per annum
Start up investment recovery £2000 per month
Rent £500 per month

Total Costs
Month 1 = £25,056.33
It is anticipated that month 1 would be the most costly due to initial payments and start up costs.
Month 2 = £15,086.33
Month 3 = £17,238.33
Month 4 = £16,218.33
Month 5 = £16,048.33
Month 6 = £17,838.33
Month 7 = £16,353.33
Month 8 = £16,353.33
Month 9 = £18,123.33
Month 10 = £16,523.33
Month 11 = £16,353.33
Month 12 = £15,418.33
Total Costs = £206,611.00

[bookmark: _Toc73884349]Market Analysis and Competition
1. Need and Demand
There are many reasons why time and effort should be invested in increasing the amount of food that is produced and manufactured in West Wales. There are opportunities for:
· employment creation, skills acquisition, business growth and retention, 
· the development of specialism and for raising GVA, 
· boosting tourism, 
·  Supporting more sustainable life-styles and protecting the environment.  
There are also threats to contend with around food security, supply and climate change that should make us reconsider whether our current ways serve us best. According to Carolyn Steel in her book Hungry City; shockingly just 30 companies handle 30% of all global trade in food (Steel.C. 2013). 38% of British food is imported, and the aggregate amount of British food transport totalled 30 billion vehicle kilometres in 2002. According to research undertaken by CPRE, 34% of shoppers see cutting food miles as a key reason to buy locally. (From field to fork: The value of England’s local food webs, n.d.). In the same study it is also estimated that local food sales support 61,000 jobs across England. Countries, regions, cities and towns are often defined by their foods. A prized food product can create profile and enhance reputation. Wales currently has 15 protected food names (Business Wales – Food and Drink, n.d.). Visitors spend on average 25% of their budget on food. For example in 2013, 89 million tourist day visits were made by UK residents to Wales, spending £3,061 million, of which 40 per cent (£1,219 million) was spent on eating out. Hence, there are sufficient motivations to review the operations of the food and farming sector.  
Research and qualitative interviews also highlight benefits to food tourism; promotion of locally produced products can provide and opening of avenues to also support agriculture. As indicated in  the book “Tourism andf Gastronomy” in the chapter entitled “A Taste of Wales – Blas Ar Gymru” (Jones and Jenkins, 2003) The majority of food producers rely on personal networks in a largely informal way to sustain the supply of quality food and products, however these are time consuming and unreliable and subject invariably to last minute change and cancellation impacting on quality of supply.
The 2018 Regional Employment and Skills Plan for South West and Mid Wales   reports that “A total of 56% of businesses within the sectorwere also experiencing barriers to quality training this was in the way of lack of appropriate training and as they were smaller businesses they could spare staff time on top of this was also the lack of funding. (Regional Employment and Skills Plan South West and Mid Wales 2018 Contents,n.d.). The report goes on to recommend that the appropriateness of the qualifications within the sector need to be reviewed and should be fit for purpose in particular to content and delivery.
Also, Welsh Government set the food and farming sector a target of generating £7 billion in sales by 2030. It has been estimated that 50,000 new workers need to be recruited into the food and drink industry by 2022 to match these growth targets. In 2015 it employed more than 240,000 people (at its peak with a spike in agricultural employment), generating a £6.8 billion turnover, of which £264 million were exports. The sector had achieved £6.9 billion by 2016 but saw a reduction to £6.5 billion in 2017. There was also a target to increase Gross Value Added of the food and farming sector by 10%, to £1.4 billion annually by 2020. Food and live animal exports were worth £498 million in 2017, with almost half of that being meat and dairy products. (Anon,n.d.)
2.Competitors
With it being a very niche business USP of purely welsh produce there are very few in the locality of Carmarthenshire. Similar provisions focusing on Welsh Provision are situated as per the market analysis below:-
	Company
	Area
	Product
	Distance
	

	Wrights Emporium
	Llanarthney
	Food and Drink Product Sales
	17.2 miles
	Friday 12 noon – 6pm
Saturday 12 noon – 6pm
Sunday 12 noon – 4pm
Thursday12 noon 6pm

	Coaltown Coffee Canteen 
	Ammanford
	Food and Drink
	14.6 miles
	Currently closed temporarily due to Covid Restrictions

	Conti’s Cafe
	Lampeter
	Food and Drink
	38.7 miles
	9.30 am – 4.00 pm Friday and Saturday

	Y Gegin
	Carmarthen 
	Food and Drinks
	
	08.00-17.00 hrs Monday - Friday



The closest concept of business case is “Y Gegin” which is situated within “Yr Egin”  Trinity Saint David’s Carmarthen. A successful concept similar in design as to the basis of this business plan, however, the additional offering of this business will include a deli in the form of a take away service and product sales lines, where Welsh food and drink producers can showcase their produce creating an opportunity to further their income and also support small business growth and the welsh economy. It also gives the consumer an opportunity to buy the produce used within our deli and dishes we serve.
With the market analysis a PESTLE and SWOT analysis was also carried out to ensure a robust business proposal taking into account all factors.

	Political
· Government Regulations
· Food storage regulations
· Labour regulations i.e. minimum wage
· Food Health and Hygiene
· Food Security

	Economic
· Support Business Growth within food and drink industry
· Government Legislations on High Labour cost
· Economic recession due to the pandemic


	Social
· Diet restrictions and trends
· Health Trends
· Culture factors such as Halal Meat
	Technological
· E- Commerce
· Online Platforms
· Self ordering platforms

	Legal
· Safety Regulations
· Health and Safety Regulation
· Public Liability
	Environmental
· Carbon Footprint  - Reduction in travel of produce
· Plastic Free Stores
· Depletion of natural resources





As part of the SWOT analysis “Blasus” has combined a risk analysis based on the findings  of the SWOT analysis. In doing this we have also comitted a risk management solution to address variables that have been identified. In doing this we have looked to avoid situation and have resolutions in advance that can be implemented to ensure we can meet challenges that may arise.
	Analysis Category
	Factor
	Risk factors
	Risk Management

	Strengths
	Strong Distribution Networks
	Closure due to another pandemic
	Online provision to allow for delivery

	
	Competitive Costs
	Promotional Offers from competitors
	Monitoring of competitors markets and market opportunities

	
	Highly Skills Work Force
	Unqualified staff 
Low skillset
	Ensure training for all staff

	
	Diversity
	No new product change to allow for market expansion
	Develop a robust sales strategy to diversify

	Weaknesses
	Limited Cash Flow
	Not able to pay staff or suppliers
	Profit Margins are competitive but allow for return on investment

	
	Interest and Inflation rate
	Costings don’t factor increased rates
	Factor in a projected percentage based on living rate into forecast 

	
	Fewer Suppliers
	Supplier could close businesses
	Develop trusted partnerships with suppliers

	
	High Turnover staff
	Staff may leave as predominantly lower paid within the industry
	Pay above minimum wage and distribution of tips directly to staff to top up wage

	Opportunities
	Tourism
	Travel restrictions as with the Pandemic
	Online delivery provision as back up linking with Just eat

	
	Staff Training
	Lack of training can cause poor service, knowledge of product and incidents such as wrong orders
	Staff training as part of their induction

	
	Higher Population
	Increased population can increase footfall with more than the venue can cater for
	Offering a take away Deli and table booking should minimise disruption to footfall and keep a manageable service

	
	Online Ordering system
	Weak broadband
	Use a web platform that can be accessed from the customer phone 

	Threats
	Competition
	Plethora of choices from other competitors
	Develop a marketing strategy to showcase your unique selling points

	
	Fewer Suppliers
	Unreliable delivery or cancelled orders
	Build trusted partnerships with suppliers

	
	Pandemic
	Closure of business due to a pandemic
	Online and takeaway offering to continue business



[bookmark: _Toc73884350]
Sales and Marketing Plan

As part of a marketing plan ““Blasus”” proposes a five year strategy which will grow with profit intake. Social media platforms and online platforms can target “influencers” in these current times and can help distruibute ato a wider network.Initially low marketing to encourage growth in profit. Taking the opportunity to utilise partner websites and suppliers websites to promote the facilities and offering. With continued growth further expansion of marketing strategy to encompass the utility of Tinopolis a local TV production company. This can widen business profile and expand depth and geograghical area of consumer footfall. Some radio advertising would also support our marketing strategy and can be incorporated with Coleg Sir Gar’s results days and open eveings where Radio Carmarthenshire are present recording live.
	Year
	Marketing
	Cost

	Year 1
	Utilisation of both website and Coleg Sir Gar website and social media 
	Nil

	Year 2

	In addition to year one, exploit opportunities to promote the business through suppliers websites in exchange for the opportunity of discounted rates of display rental. This will be given as a discount to trusted partners who also allow for the company to advertise through their website links
	Nil (but discount offered in exchange to producers who utilise the display offering) This will lower income but marginally as will only offer 5% discount. However, the display is an income stream that costs nothing to “Blasus” but supports income generation.

	Year 3
	Expansion to include a local television production company, Tinopolis. With weekly recipe and local businesses showcasing recipes this would give a wider all wales audience and recognition to ““Blasus””
	Nil, the production company looks to support small businesses within the area and offers a free opportunity for events to be promoted through their Wedi 3 program

	Year 4
	Continue with above
	Nil

	Year 5
	Expand to evaluate marketing through articles in food magazines
	This exercise is dependent on marketing success over the past four years and its success rate. These articles can be at no cost if marketed as a free opportunity to the magazines but will raise the company’s exposure
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The outlet will have three dimensions: the café, the delicatessen and the retail/display area:                                                    
 The Café (“Blasus”)
The concept of this proposal is to offer something distinctive other than the standard franchise outlets such as Costa, Café Nero and Starbucks.
The cafe's aim is simple; it will provide a completely sophisticated, yet casual coffeehouse experience for the many employees and companies within the building, locals and visitors alike. It will be a place to have business engagements or come with your friends to meet, relax and enjoy great food, awesome coffee, solidarity and a new vibe. 
There will be a seasonal menu, which takes diners from breakfast through to light evening meals, six days a week. With a commitment to the environment that will be reflected in our menu: food will be locally or ethically sourced from specialist suppliers with a Welsh and organic feel.
Menu Example
•	Customers will be able to drop in for the perfect breakfast, our own granola recipe or sourdough bites. 
•	At lunchtime, warm salads vary from beetroot and goat’s curd to the first asparagus of spring. 
•	Afternoon teas will feature homemade cakes and patisserie.
•	While every weekend will see an extensive breakfast, brunch and seasonal menu laid on.
An affordable venture that will encourage repetitive consumer visits. The environment will have Welsh and organic feel; strengthened by locally sourced produce, and supported by a local well established brand names such as Wrights Emporium.
Clientele will enjoy an invigorating surrounding, for a relaxing lunch with friends and colleagues or an inspiring surrounding for a business lunch.
Delicatessen
The deli will sit alongside the café, offering the sale of a selection of Welsh produce and goods, fresh artisan breads and confectionary, all linked with the key themes of Welsh culture and provenance.
The Delicatessen will support Welsh Food Suppliers and Producers. Carmarthenshire’s businesses are predominantly small or micro businesses, which are pivotal to the sustainability of the local economy. Encouraging and building a more locally based food economy, one with sustainable food production and traceability integrated, this will enhance the local economic and environmental value.
Taking into account the fast pace and busy lifestyles of the industry and it’s community, the opportunity to purchase local produce from the Deli, such as artisan breads, pre-prepared light meals, confectionary and patisserie, fresh salads and other local produce will give employees and visitors a flexible and supplementary take home option to the café alternative.

Pop up display
There is also an opportunity to support a Display and Promotional Area. Where small producers or micro businesses can showcase their products, test trade their innovations, and increase marketing and awareness. 
For 40 Welsh branded companies (such as Penderyn Whiskey, Tynant water, Llandboidy cheese, Melyn Tregwynt  etc) have display areas on weekly basis to promote their product again all linked with Welsh culture (fee of £500 per week) whereby they can market their product. It will encourage successful food and drinks producers and processors to promote their product and to make Welsh food and drinks industry stand out even more. 
Each company will get a week per year to market and promote their produce and brand, this could be linked to a S4C weekly slot on Wedi 3, and promoting and showcasing what’s best in wales. This would also be part of the businesses marketing strategy over the next few years.
Added value
By evening, the Café could transform itself into a Welsh Cultural “Tapas” style venue. Encapsulating the essence of Wales. In essence an exclusive menu evening with Themed Welsh Cultural Evenings to include light Welsh entertainment.Expanding on the Welsh branding of the business and its ethos. This would also support the college when they hold award ceremonies both internally and to external stakeholders through offering buffet and sit down covers. 
The business recognises that traditionally education establishments would be a 9 to 5 basis, however, as times evolve and education is encouraged to be more commercial and business like and as funding reduces for the sector, the opportunity to encourage further commercial activity and maximise potential by opening with and evening  provision offers sound business practice. Especially when services within the college such as the football, rugby and gym provision has a commercial opening after educational hours for private clubs and gym subscribers of 4pm until 9pm 6 days a week.
[bookmark: _Toc73884352]Pricing Strategy
The development of the pricing strategy has taken into account seasonal and locally sorced produce and gives an example of the inticing food menu to be offered as part of ““Blasus””. As part of the pricing strategy  ““Blasus”” has taken into account the costs that go into a plate of food, such as wages, waiting staff and rent.
Point of sales will also highlight Value pricing to capture the consumers eye such as “just for 99”  Odd value pricing capture the eye of the customer, ““Blasus”” will also offer discoiunted prices such as “Buy 1 get 1 free” this will be used to also help reduce waste and assist in end of life stock clearance, again reducing waste and profit loss. (Zigu,2011)
The adoption of the display element of the business, whereby, suppliers can promote their product can also work to suppoirt the sales of our offering, the use of their product line wcan encourage sales of the different menu options.
Taking into account the Niche element of the business concept and factoring the above pricing strategies we have produced an example of a typical menu and costs.

Pricing (Example)
BREAKFAST				MONDAY - SATURDAY, 9-11.30AM
Hot Buttered Toast & Seasonal Jam (v)	£2.50
Porridge, Seasonal Fruit Compote & Toasted Pumpkin Seeds (v)	£3.25
Peanut Butter Granola, Greek Yoghurt & Honey	£3
Free Range Eggs on Toast, any style (v)	£5
Traditional Full English Breakfast	£9
Vegetarian Breakfast	£7.50
Dry Cured Bacon Sandwich	£4
Pork Sausage Sandwich	£4
Avocado on Toast, Tahini Dressing & Black Sesame Seeds (v)		£4
Home Baked Beans on Toast (v)	£4

LUNCH MENU 			MONDAY - SATURDAY, 11.30AM - 16.00PM
Three Seasonal Market Salads	£8
Produced daily showcasing the seasons finest ingredients (v)
Soup of the Day		£4.50
Homemade soup, Organic Bread and Butter (v)
Soup of the Day, Three Seasonal Market Salads,	£7.50
Organic Bread & Butter (v)
Chicken Liver Pate,	£6.50
Fruit Chutney & Toasted Sourdough
Chorizo Sausage, Serrano Ham,	£8
Sweet Pepper Compote, Caper Berries, Organic Bread & Butter
Bruschetta of Marinated Beetroot	£7
Welsh Cheese & Toasted Walnuts (v)
LUNCH MENU 			MONDAY - SUNDAY, 11.30AM - 16.00PM
HOT PLATES:
Sausage & Mashed Potatoes	£9
Real gravy & Crispy Leeks (gf)
Beef, Pork & Chorizo Ragu		£9
Rigatoni & Manchego
Chargrilled Burger	£10
Onion Relish, Pickle & Hand cut Chips
DELI SANDWICHES:
Welsh Cheese & Fruit Chutney (v)	£5.50
Poached Chicken, Mashed Avocado, Red Pepper Compote & Rocket	£6.50
Roast Pumpkin, Lebanese Hummus, Toasted Pine Nuts & Spinach (vg)(n)		£6
Smoked Mackerel Open Sandwich, Grain Mustard Butter & Salsa Verde		£6

DRINKS
English Breakfast tea	£2.10 / £3.80
Specialist tea varieties	£2.35 / £3.90
Earl grey / green / peppermint / chamomile / almond
Americano	£2.00 / £2.20		Cappuccino	£2.40 / £2.60
Flat White	£2.40			Latte		£2.60 / £2.80
Espresso	£2.00 / £2.20		Macchiato	£2.10 / £2.30
Mocha	£2.70 / £2.90		Hot Chocolate	£2.60 / £2.80
Additions	£0.30
Decaf / extra shot / soya milk
Soft Drinks £1.50
...................................................................................................................
We are proud to serve Coal Town coffee
Evening Tapas
Selection of Welsh cured meats, welsh cheeses, homemade bread and locally sources chutneys served with house Red or white wine £25.
As the evening events take up becomes greater, it is proposed that we would also welcome entertainment (using the licence for live music that is currently held by CSG). We would welcome a chance to give the up and coming artists studying at Coleg Sir Gar’s creative inductry department to add ambience to the evenings. This will also give them an opportunity of exposure. Keeping with the ethos local cummunity investment at the forefront of the business.
[bookmark: _Toc73884353]Sales and Distribution
With working on an onsite premises ““Blasus”” proposes the direct retail sales method with an opportunity to prepare based on direct order. This will be through the utility of a phone app. Digital Technology will allow the consumer to be in charge of their own order and also payment. 
This leaves little direct contact which works alongside current restrictions but does expand on the digital agenda set out by Welsh Government. (GOV.Wales, n.d.)
Food will be served on plates in venue but for Deli and Takeaway this will be through an environmentally fiendly recycled carboard packaging.
[bookmark: _Toc73884354]Advertising and Promotion
[bookmark: _Toc73884355]As outlines in the marketing strategy initially we will utilise the opportunity of partner social media as well as partner websites to minimise cost outlay. Socfial media platforms will be used for maximum coverage in the first instance drawing on the networks already created by CSG. This will give an instant audience capture. Following on from that the use of partner suppliers website promotion will grow the network. Exploitation of using award ceremonies, open days and results days will allow us further no cost exposure on local radio, again expanding the capture of their audience. All the while growing ““Blasus”” exposure with minimal cost outlay.
Ownership and Management Plan
The legal structure of the company will be that of a sole trader/ sole proprietor. This enables ““Blasus”” to use less outlay in business start up and minimises cost outlay. Also seen as the least expensive way to set up a business.(https://www.facebook.com/thebalancecom,2019)  
Management Structure
[image: ]

To limit initial expense and as covers will be at a maximum of 30, staffing structure as outlined above will be minimum and supervisors will be structured in a day and afternoon/evening shifts. 
[bookmark: _Toc73884356]Day hours 8.00 am until 4pm and afternoon evening 1pm until 8pm.This takes into account the need of overlap for break purposes. We will also look to have a bank of zero contract staff that will be on Zero contract hours proposing casual hours to cover if there is sickness or absence. These will not be classed as direct payroll, inevitably should there an event or sickness, holiday cover needed they can be called in at short notice. 
Operating Plan
What we need to put in place
To progress these proposal we would anticipate an implementation period of six months, this allows for mobility stage, recruitment and the finalisation of the Service Level Agreement.
The requirements to be able to undertake such a proposal relies on the terms and consists of a Service Level Agreement.
It is proposed, that Coleg Sir Gar would want to undertake a five year service level agreement, which we will reserve the right to subcontract if necessary, however, not to a franchised company, but a sole proprietor to support the objective and ethos of Welsh Produce and boosting welsh economy.
It is expected as part of the collaboration that CSG (Coleg Sir Gar) would  undertake the work required to make a fit for purpose the facility which will include the functional capital infrastructure to be agreed, such as furnishings, all fixed equipment e.g. refrigeration, drinks dispensers and serving units etc.
Coleg Sir Gar will be responsible for the start-up consumable goods, replaceable equipment, and pre-production sourcing. 
The staffing, management and control of internal budgets will be the sole responsibility of the business. 
““Blasus”” will be managing the functional day-to-day operation, as is the requirement. ““Blasus”” will ensure the relevant certification is in place for the delivery i.e. Food and Drink Licences, Food Health and Safety Certificates, Health and Safety, First Aid etc.
As part of the partnership there will be a need to implement a reporting mechanism to satisfy governing boards. ““Blasus”” therefore proposes to report, monitor and record through the following
●	Monthly reports will be prepared and recorded
●	Financial Progress against predicted expenditure and profile
●	The need for remedial actions/interventions
●	Impact both customer and stakeholder based
●	Other developments/innovative actions
Example of Roles and Responsibilities of the initial proposed staffing structure
Proprietor (Full CV attached in Appendix D)
The direct coordination and management will be under their supervision and management.
•	Report to the Executive Team at Coleg Sir Gar
•	Implement remedial/interventions/diversification
•	Product achievement strengths and weaknesses 
•	Integration of business within the college structure
2 x Supervisors 
•	To manage all aspects of the daily running of the Café/Deli including some food preparation, restocking and delivery of goods to the café/Deli in liaison with the ““Blasus”” Owner, ensuring its smooth running and proper administration. 
•	To ensure monthly reports of progress and financial performance 
•	Management of stock control
•	Management of service team and their responsibilities
2 x FT Barista/Food Service operator Waiter/Waitress
It is envisaged that this role will appeal to students within UWTSD, employability pathway as return to work and progression career pathway for FE learners
•	greeting customers as they arrive and showing them to their table 
•	giving out menus and taking orders for food and drink 
•	serving food and drinks 
•	dealing with bill payments and receipts and any issues arising
•	making sure tables are clean and tidy
Casual Staff (on the basis of staff absence or events)
•	greeting customers as they arrive and showing them to their table 
•	giving out menus and taking orders for food and drink 
•	serving food and drinks 
•	dealing with bill payments and receipts and any issues arising
•	making sure tables are clean and tidy
Whilst the above are recognised as daily functions of the role, any apprentices will also undertake qualifications that will support both CPD and progression in sector specific skills.
To progress these proposal we would anticipate an implementation period of six months, this allows for mobility stage, recruitment and the finalisation of the Service Level Agreement.
The requirements to be able to undertake such a proposal relies on the terms and consists of a Service Level Agreement.
Welsh coffee consumption has shown steady growth, with gourmet coffee having the strongest growth. Customers now favour well-brewed gourmet coffee drinks and demand great service. South Wales, with its liberal and outgoing populace and long rainy winter, has traditionally been a great place for coffee establishments.
We will strive to build a loyal customer base by offering a great tasting coffee with fantastic food in a relaxing environment of our Café Deli.
[bookmark: _Toc73884357]Financial Plan
As part of the financial planning for the business we have calculated the sales forecast on units sold per week/month and prices are based on competative pricing structure.  Full Projections can also be found in Appendix A,B and C.
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First Year Cash Flow “Blasus”
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 With a 3% inflation cost added to each year has been used for merely projections and are not final. It does not take into account any other unforseen variations.



[bookmark: _Toc73884358]Appendix A – 1 Year Forecast
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Appendix B – Profit and Loss Year 1

	Profit and Loss Statement Year 1

	
	£
	£
	£

	Revenue
	 
	 
	 

	Sales income
	 
	257,498.00
	 

	Other income (VAT reclaimed)
	 
	£10,927.00
	 

	Sales Returns
	 
	£0.00
	 

	Net Sales
	 
	£268,425.00
	 

	Cost of Goods Sold
	 
	 
	 

	Opening stock/Start up costs
	£24,000.00
	 
	 

	Purchases
	£61,062.00
	 
	 

	Closing stock
	£0.00
	 
	 

	
	 
	£85,062.00
	 

	Gross Profit
	 
	£183,363.00
	 

	
	 
	 
	 

	Expenses
	 
	 
	 

	Salaries & Wages
	£70,000.00
	 
	 

	Rent 
	£6,000.00
	 
	 

	Employer Liability Insurance
	£600.00
	 
	 

	CSG Web Administration
	£5,500.00
	 
	 

	Advertising
	£1,170.00
	 
	 

	Consumables
	£68,030.00
	 
	 

	POS
	£1,800.00
	 
	 

	VAT
	£28,911.00
	 
	 

	
	
	 
	 

	
	
	 
	 

	
	
	 
	 

	
	
	 
	 

	
	
	 
	 

	Total Expenses
	 
	£182,011.00
	 

	
	 
	 
	 

	Net Profit
	 
	 
	£1,352.00
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Appendix D – Proprietors CV


	


MEDI WILLIAMS 
	 
 
PROFESSIONAL SUMMARY 
I am self-motivated, hardworking individual with a background in economic development. I have a successful record of accomplishment in supporting companies to start – up businesses. I have also been successful in creating a substantial amount of investment for Carmarthenshire through funding for various projects from capital investment through to community investment. I also give guidance and advice as a business advisor to companies on how to innovate and evolve to create further income generation.
I have fast experiences of developing eco systems and supply chains, creating business opportunities. I also demonstrate success in building long-lasting relationships.
I am fully conversant with various computer software such as Microsoft Office, Display Write, Sage and Customer Relationship Management Systems. I have affiliation to the Association of Proposal Management Professionals (APMP). I am a resourceful individual with a detail-oriented and conscientious approach.
 
 
 
WORK HISTORY
Gower College Swansea
External Funding Manager
October 2018 - Present 
Supporting the Head of Funding and Research and responsible for the leadership and management of strategic projects and associated business change activities. I am responsible for overseeing the delivery of the projects through the full lifecycle, from idea to benefit realisation and the day to day management of the project teams, ensuring that objectives are clearly defined and achieved within the agreed time, cost and quality constraints. 
Coleg Sir Gar Project Coordinator - Innovation for Industry December 2013 - Sept 2018 
Under the Business Development Directorate I project managed a number of projects and oversaw a number of project managers to guide on meeting target, profiled expenditure and also advice on compliance. I worked closely with the Director of Business Development to advise employers on business improvement and developed business plans and proposals to create greater income generation. I also advised and worked with companies to look at Innovation and product development.

Carmarthenshire County Council
Community Regeneration Officer
February 2008 - December 2013

A Regional Officer overseeing the delivery of projects over three areas Llanelli, Carmarthen and Ammanford advising project officers how to support companies and individuals on business opportunities, funding options and developmental business opportunities. Independent business consultant for the authority to support ventures through economic development department.

Ysgol Gyfun y Strade LSA
September 2004 - December 2005
I worked with individual with additional learning needs. I also undertook a developmental class on life skills.

Unilever Supervisor Customer Service Export, Logistics, Freight and Customs May 1990 - August 1997

I oversaw the export of Unilevers products, liaised with HMRC and Customs for relevant licences. Managed the Customs Freight and Logistic teams in their day to day operations.  Also liaised and oversaw the Unilever element of two product warehouses.
 
EDUCATION 
Certificate of Higher Education, Leadership and Management Current
University of Wales Trinity St David - Carmarthen, CMN

Engage and Inspire Management Program – RWE Learning (Gower College Management Program)
Project Management – Empower Consultants
Advanced Project Management – Empower Consultants
Project Management -APMP
AAT Level 3
Level 2 Hospitality and Tourism

 Ysgol Gyfun Y Strade - Llanelli, CMN
O Levels
Art and Design
Welsh 
English
Mathematics
History

CSE
Geography 
General Science
 
	
	 
CONTACT 
Address: : 37 LLundain Fach, Felinfoel, Llanelli Address: : 29 Penallt Terrace, SA15 1HE, Llanelli, CMN 
Phone: 07379767796 : 07379767796
Email:  : Medi.Williams@yahoo.co.uk
 
 
SKILLS 
· Positive, productive professional client relationships 
· Delivered quality customer service.
· Time management
· Maintained all office files, both electronic and hard copies.
· Corresponded with clients via email, telephone or post.
· Exceptional communication
· Data analysis
· Conflict resolution
· Time management
· Influential negotiator
· Effective problem solver
· Dedicated team player
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First year projections notes

Estimated units per day  days per 

week 

 weeks per month  Ave unit cost   Estimated 

Monthly Income 

Café sales of coffees and teas 105 6 4 £2.20 £5,544.00

Café sales off food menu breakfast and all day 50 6 4 £5.00 £6,000.00

Monthly theme evening    30 £500.00 £15,000.00

Sales display rental 52 £500.00 £26,000.00

Estimated Deli sales inc cakes soft drinks etc 19 6 4 £10.00 £4,560.00
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CashFlow Forecast Year 1

Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 YTD

Sales Income £ £ £ £ £ £ £ £ £ £ £ £

Café sales of coffees and teas 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 66,528.00

Café sales of food 6,000.00 6,000.00 6,000.00 6,250.00 6,000.00 6,000.00 6,500.00 6,000.00 6,000.00 6,000.00 6,000.00 5,000.00 71,750.00

Theme evening sales and supplier display 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 2,000.00 40,500.00

Initial investment Consumables 24,000.00 24,000.00

Deli sales 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 54,720.00

Total Sales Income 43,604.00 19,604.00 19,604.00 19,854.00 19,604.00 19,604.00 20,104.00 19,604.00 19,604.00 19,604.00 19,604.00 17,104.00 257,498.00

VAT reclaimed from below purchases 756.00 756.00 1,030.00 875.00 875.00 1,090.00 910.00 910.00 1,125.00 910.00 910.00 780.00 10,927.00

Total Income after VAT 44,360.00 20,360.00 20,634.00 20,729.00 20,479.00 20,694.00 21,014.00 20,514.00 20,729.00 20,514.00 20,514.00 17,884.00 268,425.00

Opertional Expenses

VAT on income to be paid on above sales 5,733.00 1,733.00 2,250.00 1,990.00 1,990.00 2,485.00 2,085.00 2,085.00 2,575.00 2,085.00 2,085.00 1,815.00 28,911.00

Café Food  costs @ 50% 2,000.00 2,000.00 3,000.00 2,450.00 2,450.00 3,050.00 2,500.00 2,500.00 3,050.00 2,500.00 2,500.00 2,150.00 30,150.00

Deli costs @ 50% 1,000.00 1,000.00 1,250.00 1,100.00 1,100.00 1,375.00 1,100.00 1,100.00 1,375.00 1,100.00 1,100.00 1,100.00 13,700.00

Coffe costs inc adds @35% 1,540.00 1,540.00 1,925.00 1,695.00 1,695.00 2,115.00 1,855.00 1,855.00 2,310.00 1,855.00 1,855.00 1,540.00 21,780.00

0.00

Salaries 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 70,000.00

Rent 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 6,000.00

POS system 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 2,400.00

CSG Administration costs for web hosting and administration 5,500.00 5,500.00

Start up consumable return 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 24,000.00

Replenishments of Consumables @10%(deli packaging etc) 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 2,400.00

Marketing and advertising 500.00 30.00 30.00 200.00 30.00 30.00 30.00 30.00 30.00 200.00 30.00 30.00 1,170.00

Insurance employer Liability 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 600.00

Total Expenses 25,056.33 15,086.33 17,238.33 16,218.33 16,048.33 17,838.33 16,353.33 16,353.33 18,123.33 16,523.33 16,353.33 15,418.33 206,611.00

Net Cashflow 19,303.67 5,273.67 3,395.67 4,510.67 4,430.67 2,855.67 4,660.67 4,160.67 2,605.67 3,990.67 4,160.67 2,465.67 61,814.04

Opening Balance 0.00 19,303.67 24,577.34 27,973.01 32,483.68 36,914.35 39,770.02 44,430.69 48,591.36 51,197.03 55,187.70 59,348.37 61,814.04

Closing Balance 19,303.67 24,577.34 27,973.01 32,483.68 36,914.35 39,770.02 44,430.69 48,591.36 51,197.03 55,187.70 59,348.37 61,814.04 61,814.04
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£ £ £

Revenue

Sales income 257,498.00

Other income (VAT reclaimed) £10,927.00

Sales Returns £0.00

Net Sales £268,425.00

Cost of Goods Sold

Opening stock/Start up costs £24,000.00

Purchases £61,062.00

Closing stock £0.00

£85,062.00

Gross Profit £183,363.00

Expenses

Salaries & Wages £70,000.00

Rent  £6,000.00

Employer Liability Insurance £600.00

CSG Web Administration £5,500.00

Advertising £1,170.00

Consumables £68,030.00

POS £1,800.00

VAT £28,911.00

Total Expenses £182,011.00

Net Profit £1,352.00

Profit and Loss Statement Year 1
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Blasus 5 Year Sales forecast

Years 1 Year 2 Year 3 Year 4 Year 5

Sales Income £66,528.00 £68,523.84 £70,579.56 £72,696.94 £74,877.85

Café sales of coffees and teas £71,750.00 £73,902.50 £76,119.58 £78,403.16 £80,755.26

Café sales of food £40,500.00 £41,715.00 £42,966.45 £44,255.44 £45,583.11

Deli sales £54,720.00 £56,361.60 £58,052.45 £59,794.02 £61,587.84

Total Sales Income £233,498.00 £240,502.94 £247,718.03 £255,149.57 £262,804.06
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CashFlow Forecast Year 1

Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12 YTD

Sales Income £ £ £ £ £ £ £ £ £ £ £ £

Café sales of coffees and teas 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 5,544.00 66,528.00

Café sales of food 6,000.00 6,000.00 6,000.00 6,250.00 6,000.00 6,000.00 6,500.00 6,000.00 6,000.00 6,000.00 6,000.00 5,000.00 71,750.00

Theme evening sales and supplier display 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 3,500.00 2,000.00 40,500.00

Initial investment Consumables 24,000.00 24,000.00

Deli sales 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 4,560.00 54,720.00

Total Sales Income 43,604.00 19,604.00 19,604.00 19,854.00 19,604.00 19,604.00 20,104.00 19,604.00 19,604.00 19,604.00 19,604.00 17,104.00 257,498.00

VAT reclaimed from below purchases 756.00 756.00 1,030.00 875.00 875.00 1,090.00 910.00 910.00 1,125.00 910.00 910.00 780.00 10,927.00

Total Income after VAT 44,360.00 20,360.00 20,634.00 20,729.00 20,479.00 20,694.00 21,014.00 20,514.00 20,729.00 20,514.00 20,514.00 17,884.00 268,425.00

Opertional Expenses

VAT on income to be paid on above sales 5,733.00 1,733.00 2,250.00 1,990.00 1,990.00 2,485.00 2,085.00 2,085.00 2,575.00 2,085.00 2,085.00 1,815.00 28,911.00

Café Food  costs @ 50% 2,000.00 2,000.00 3,000.00 2,450.00 2,450.00 3,050.00 2,500.00 2,500.00 3,050.00 2,500.00 2,500.00 2,150.00 30,150.00

Deli costs @ 50% 1,000.00 1,000.00 1,250.00 1,100.00 1,100.00 1,375.00 1,100.00 1,100.00 1,375.00 1,100.00 1,100.00 1,100.00 13,700.00

Coffe costs inc adds @35% 1,540.00 1,540.00 1,925.00 1,695.00 1,695.00 2,115.00 1,855.00 1,855.00 2,310.00 1,855.00 1,855.00 1,540.00 21,780.00

0.00

Salaries 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 5,833.33 70,000.00

Rent 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 6,000.00

POS system 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 2,400.00

CSG Administration costs for web hosting and administration 5,500.00 5,500.00

Start up consumable return 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00 24,000.00

Replenishments of Consumables @10%(deli packaging etc) 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 200.00 2,400.00

Marketing and advertising 500.00 30.00 30.00 200.00 30.00 30.00 30.00 30.00 30.00 200.00 30.00 30.00 1,170.00

Insurance employer Liability 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 50.00 600.00

Total Expenses 25,056.33 15,086.33 17,238.33 16,218.33 16,048.33 17,838.33 16,353.33 16,353.33 18,123.33 16,523.33 16,353.33 15,418.33 206,611.00
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First year projections notes

Estimated units per day  days per 

week 

 weeks per month  Ave unit cost   Estimated 

Monthly Income 

Café sales of coffees and teas 105 6 4 £2.20 £5,544.00

Café sales off food menu breakfast and all day 50 6 4 £5.00 £6,000.00

Monthly theme evening    30 £500.00 £15,000.00

Sales display rental 52 £500.00 £26,000.00

Estimated Deli sales inc cakes soft drinks etc 19 6 4 £10.00 £4,560.00
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Blasus 5 Year Sales forecast

Years 1 Year 2 Year 3 Year 4 Year 5

Sales Income £66,528.00 £68,523.84 £70,579.56 £72,696.94 £74,877.85

Café sales of coffees and teas £71,750.00 £73,902.50 £76,119.58 £78,403.16 £80,755.26

Café sales of food £40,500.00 £41,715.00 £42,966.45 £44,255.44 £45,583.11

Deli sales £54,720.00 £56,361.60 £58,052.45 £59,794.02 £61,587.84

Total Sales Income £233,498.00 £240,502.94 £247,718.03 £255,149.57 £262,804.06


