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[bookmark: _Toc214706609]Executive Summary

Casa Borgato is a proposed mid-range Brazilian restaurant located in Central London, offering both dine-in and takeaway/delivery services. The business aims to deliver an authentic yet contemporary Brazilian dining experience by combining traditional recipes such as feijoada and picanha with modern fusion dishes and vegetarian options. The restaurant will cater to a diverse audience, including London professionals, tourists, and residents seeking vibrant, flavourful cuisine.

With an initial funding requirement of £75,000, Casa Borgato will focus on providing a warm atmosphere inspired by Brazilian culture, using locally sourced ingredients and offering sustainable packaging for takeaways. The business seeks to build a strong brand presence through digital marketing, cultural events, and partnerships with food delivery platforms. Within the first year, Casa Borgato aims to establish a loyal customer base, achieve break-even by month ten, and position itself as one of London’s most recognised Brazilian restaurants.


[bookmark: _Toc214706610]Business Concept

[bookmark: _Toc214706611]Business Description 

Casa Borgato will operate as a private limited company (Ltd) to limit personal liability while maintaining managerial flexibility. The restaurant will be located in Central London, an area with high footfall and a strong demand for international cuisines. The business will blend traditional Brazilian dining with a modern hospitality concept, providing table service, online ordering, and catering options for private events. The restaurant’s brand identity reflects warmth, diversity, and authenticity — a 'home away from home' for customers to experience Brazil’s culinary richness and social culture.

[bookmark: _Toc214706612]Product Description 
The menu will include:
- Traditional Brazilian dishes (feijoada, moqueca, picanha, coxinhas)
- Fusion options combining Brazilian and European influences
- Signature cocktails (caipirinhas, tropical mocktails) and fresh juices
- Vegetarian and vegan options to appeal to health-conscious and diverse customers.
- Quality, presentation, and cultural authenticity will be key differentiators.



[bookmark: _Toc214706613]Business Objectives (SMART Objectives)

[bookmark: _Toc214706614]Short-Term Objectives (less than a year)
- Secure £75,000 start-up funding through investor partnerships and a small business loan.
- Launch operations and reach monthly sales of £15,000 by month six.
- Build an online and social media presence with at least 3,000 followers within the first year.
- Achieve a customer satisfaction rate of 90%+ based on feedback forms and reviews.
[bookmark: _Toc214706615]Long-Term Objectives (More than a year)
- Achieve annual revenue growth of 20%.
- Expand delivery reach through partnerships with Deliveroo, Uber Eats, and Just Eat.
- Develop Casa Borgato as a recognised cultural and culinary brand in London.
- Introduce a second location within three years, based on profitability.

[bookmark: _Toc214706616]Market Analysis and Marketing Plan

[bookmark: _Toc214706617]Market Analysis (Competitors, Customers, Target Groups)

The UK restaurant industry is valued at over £90 billion (Statista, 2024), with London being a multicultural hub that embraces diverse cuisines. Competitors include Brazilian restaurants such as Fogo de Chão and Cabana, as well as general Latin-American eateries. Casa Borgato’s target audience includes professionals, students, families, and tourists exploring authentic international food. Market research (Mintel, 2023) indicates that consumers are increasingly drawn to experiential dining and authentic ethnic food, supporting the restaurant’s concept.

[bookmark: _Toc214706618]PESTEL Analysis 

	Political
	Compliance with UK hygiene and safety regulations. Local sourcing will minimise Brexit-related import issues.

	Economic
	Inflation affects spending, but affordable dining demand in London remains stable.

	Social
	Cultural diversity and popularity of international cuisines support the business.

	Technological
	
	Online ordering, reservations, and digital marketing are key tools.


	Environmental
	Commitment to biodegradable packaging and minimal food waste.

	Legal
	Compliance with UK employment, health, and food hygiene laws (FSA).





[bookmark: _Toc214706619]SWOT Analysis

Strengths:
- Authentic and diverse menu
- Central London location
- Combination of dine-in and delivery

Weaknesses:
- New brand with limited recognition
- High start-up and rent costs
- Dependency on word-of-mouth marketing

Opportunities:
- Growing demand for ethnic cuisine
- Partnerships with delivery apps
- Hosting cultural events

Threats:
- Strong competition in London
- Economic instability affecting consumer spending
- Rising ingredient costs

[bookmark: _Toc214706620]Marketing Mix (4Ps)

Product: Authentic Brazilian dishes, modern fusion items, and signature drinks.
Price: Mid-range pricing strategy (£12–£25 per meal).
Place: Central London restaurant with delivery partnerships.
Promotion: Social media campaigns, collaborations, discounts, and loyalty cards.

[bookmark: _Toc214706621]Management Team 

Management includes:
- Founder/Managing Director: Leticia da Cunha Souza – strategic management and finance.
- Head Chef: Experienced Brazilian chef.
- Marketing Manager: Oversees campaigns and partnerships.
- Service Manager: Ensures quality and training.

[bookmark: _Toc214706622]Management Team and Their Background

Leticia da Cunha Souza - Managing Director – Leticia brings a strong leadership and strategic expertise to the business, with a background in management. Her experience in overseeing operations and financial planning ensures the company’s long- term sustainability and growth.
Head Chef - The head chef is an experienced Brazilian culinary professional with extensive knowledge of regional flavours and modern fusion techniques. With years of experience working in both Brazilian and international kitchens, the chef is responsible for designing the restaurant’s menu, ensuring authenticity, and maintaining exceptional quality in every dish.

Marketing Manager – The marketing Manager leads all promotional initiatives, including social campaigns, partnerships, and brand collaborations. With a background in marketing and communications, they play a vital role in building the restaurant’s visibility.

Service Manager -The Service Manager oversees daily front-of – house operations, ensuring high service standards and excellent customer experiences. With experience in team training and hospitality management, the Service Manager is committed to maintaining consistency, professionalism, and customer satisfaction.
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               Managing Director
                      │
        ┌──────────────────────────┐
        │             │                                                    │
   Head Chef   Marketing Manager   Service Manager
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	Milestone
	Estimated Timeframe
	Description

	Business registration and licensing
	Month 1
	Completion of all legal and regulatory requirements for operation within the UK hospitality sector.

	Site acquisition and refurbishment
	Month 3
	Securing a suitable location in Central London and completing necessary renovations to align with the restaurant’s brand identity.

	Menu design and supplier contracts
	Month 4
	Development of an authentic yet contemporary Brazilian menu and establishment of relationships with reliable local and international suppliers.

	Recruitment and staff training
	Month 5
	Hiring skilled kitchen and service personnel followed by a structured training programme to ensure service excellence.

	Pre-launch marketing campaign
	Month 5
	Implementation of promotional strategies across social media and digital platforms to create brand awareness prior to opening.

	Official grand opening
	Month 6
	Formal launch of the restaurant, accompanied by promotional events and media engagement.

	Post-launch performance review
	Month 7
	Evaluation of customer feedback and initial sales performance to refine menu offerings and service procedures.

	Introduction of delivery and online services
	Month 8
	Partnership with major food delivery platforms to expand market reach and convenience.

	Customer loyalty programme implementation
	Month 9
	Launch of a rewards scheme to encourage repeat business and strengthen customer relationships.








[bookmark: _Toc214706625]Financial Plan (One Year)


[bookmark: _Toc214706626]Sources of Finance 

£40,000 government-backed loan, £25,000 investor contribution, £10,000 personal savings. This structure provides a balances approach to financing, ensuring both external investment and personal commitment from the owner, while maintaining manageable levels of debt.

[bookmark: _Toc214706627]Cash Flow Forecast  

The cash flow forecast estimates the inflow and outflow of funds over the first twelve months of operation. The business is expected to experience negative cash flow in the initial months due to start-up expenses such as equipment purchase, marketing campaigns, and staffing, which is common among new UK start-ups (GOV.UK,2024). Additionally, early financial instability is typical in the food and restaurant sector because of high fixed costs and competitive pressure (Statista, 2024). However, positive cash flow is projected by Month 5, as sales increase and fixed costs stabilise, reflecting trends in the UK eating- out market’s gradual revenue growth (Mintel, 2023).
This forecast highlights the importance of effective financial management and the maintenance of adequate working capital to support operations during the early growth phase.

	Startup Cost
	  (£)

	Furniture
	12,000

	Accessories
	5,000

	Toileteries
	1,000

	Renovation
	10,000

	Total
	28,000


	Fixed Costs (£)
	per month

	Rent
	6,000

	Bus. Rate
	800

	Gas bill
	400

	Two Emp Salary
	4,000

	Accountant
	300

	Total cost
	11,500












.

	
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Fixed (£)
	11,500
	11,500
	11,500
	11,500
	11,500
	11,500

	Variable cost (£)
	3,500
	500
	1,500
	2,500
	3,500
	5,500

	Total cost (£)
	15,000
	12,000
	13,000
	14,000
	15,000
	17,000

	Revenue (£)
	5,000
	8,000
	12,000
	18,000
	22,000
	25,000

	Profit/loss (£)
	 -10,000
	-4,000
	-1,000
	+4,000
	+7,000
	+8,000


	Variable Costs (£)
	Jan
	Feb
	Mar
	Apr
	May
	June

	Electricity
	300
	100
	200
	250
	300
	400

	Raw materials
	2500
	300
	1,000
	1,800
	2,400
	4,500

	hourly paid Emp
	700
	100
	300
	450
	800
	600

	Total Var cost
	3,500
	500
	1,500
	2,500
	3,500
	5,500









[bookmark: _Toc214706628]Sales Forecast

Based on market analysis and comparable businesses in Central London, the restaurant anticipates strong demand for authentic Brazilian Cuisine. The project monthly revenue Is expected to grow as brand awareness increases.

[bookmark: _Toc214706629]Cost of Production Forecast

The cost of production primarily includes raw materials, staff wages, utilities, and rent. The business aims to maintain a gross profit margin of approximately 60%, consistent with mid- range restaurants benchmarks.
	Category
	Estimated Annual Cost (£)

	Ingredients and Suppliers
	70,000

	Staff wages and Training
	60,000

	Rent and Utilities
	40,000

	Marketing/ Advertising
	20,000

	Miscellaneous and continency
	10,000

	Total Annual Costs
	200,000


 

Assuming: 
· Average selling price per meal: £20
· Variable cost per meal: £8
· Fixed Annual costs: £2000,000
Therefore, the business must sell approximately 16,700 meals annually (around 1,390 meals monthly) to break even. Achieving this target is realistic based on the restaurant’s location, pricing strategy, and marketing plan.

[bookmark: _Toc214706630]Operations and Management Plan

[bookmark: _Toc214706631]Production of Good and Service
Casa Borgato will specialise in authentic Brazilian cuisine, freshly prepared on-site using locally sourced ingredients whenever possible. The menu will feature traditional dishes such as feijoada, moqueca.
The kitchen will maintain high hygiene and quality standards, with all production processes designed for consistency, freshness, and efficiency. Services will include dine-in, takeaway, and delivery through established platforms such as Deliveroo, Uber Eats.

[bookmark: _Toc214706632]Technology Plan
A POS system will be implemented to manage inventory, track sales, and monitor performance in real time. This system will integrate with accounting software for accurate financial reporting and forecasting.
In addition, Casa Borgato will utilise digital tools for marketing and customer engagement, including a responsive website for online reservations and social media platforms to promote special events and seasonal menus.



[bookmark: _Toc214706633]Human Resource Plan
The initial team will consist of 1 General Manager,1 Head Chef, 2 Kitchen Assistant, 2 Servers, 1 Marketing Assistant. All staff will receive a training in food hygiene, customer service, and the cultural aspects of Brazilian gastronomy to ensure a consistent and authentic customer experience. Casa Borgato aims to promote a positive and inclusive workplace culture, offering fair compensation, ongoing training, and opportunities for professional development.

[bookmark: _Toc214706634]Expansion Plan
After profitability, expansion to West London. Future development may include opening additional branches in other high- demand areas and introducing a retail line of signature Brazilian products, such as sauces and desserts, to strengthen brand recognition and diversify revenue streams.
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