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[bookmark: _Toc225737796]Executive Summary
This business plan outlines the development of Sip & Soul by Iren, a small independent organic coffee shop focused on high-quality beverages, healthy options and a cosy atmosphere. The café aims to provide a welcoming space for customers to relax, socialise or work.
The business will offer speciality coffee, fresh juices and organic snacks, targeting local residents, students and professionals. A simple management structure will ensure efficient operations.
Initial investment is required for setup and operational costs. Through strong customer service, effective marketing and product quality, the café aims to build a loyal customer base and achieve sustainable growth.



[bookmark: _Toc225737797]Business Concept
[bookmark: _Toc225737798]Business and Product Description
Concept:
A small independent organic coffee shop in London, offering premium beverages and healthy snacks in a cozy, welcoming environment. The cafe targets the growing UK demand for specialty coffee and organic products, providing a perfect space for relaxation, socializing, or remote work.
Product Range:
· Specialty Coffee: High-quality beans prepared by trained baristas.
· Healthy Alternatives: Freshly squeezed juices (Orange, Apple) and organic light snacks/pastries.
· Service: Optimized for both comfortable dine-in and convenient takeaway.
Management & Operations:
· Structure: Operated as a Sole Trader by the owner-manager for full quality control and simplicity.
· Team:
· Core: Skilled Baristas and a Kitchen Assistant for daily operations.
· Support: Part-time staff for peak hours and weekends to ensure efficiency.
· Strategy: Located in a high-footfall area with a warm interior design to build a loyal local community.



[bookmark: _Toc225737799]Business Objectives (SMART Objectives)

[bookmark: _Toc225737800]Short-Term Objectives (less than a year)
The café aims to launch successfully, build brand awareness and reach stable monthly sales within the first year. Customer satisfaction and consistent service quality are key priorities.

[bookmark: _Toc225737801]Long-Term Objectives (More than a year)
The business aims to expand its customer base, increase revenue and potentially grow operations. Maintaining product quality and strong supplier relationships will support long-term profitability.



[bookmark: _Toc225737802]Market Analysis and Marketing Plan
[bookmark: _Toc225737803]Market Analysis (Competitors, Customers, Target Groups)

Market Outlook:
Growing demand for specialty coffee and healthier options provides a strong opportunity for independent cafes to compete with large chains.
Target Audience:
Local residents, students, and professionals prioritizing quality, convenience, and atmosphere. Takeaway service is a key focus for peak morning traffic.
Competitive Edge:
While chains rely on brand recognition, this cafe differentiates itself through organic products, fresh juices, and personalized service to build long-term customer loyalty.
[bookmark: _Toc225737804]PESTEL Analysis 
A PESTEL analysis was conducted to evaluate the external environment affecting the café and identify key opportunities and risks (Johnson et al., 2017).

	Factor
	Key Point 1
	Key Point 2

	Political

	Government support schemes for small businesses – opportunity to access funding
	Strict food safety and licensing regulations – risk of penalties if non-compliant

	Economic
	Rising inflation and operational costs – threat to profit margins
	Changing consumer spending behaviour – need for affordable options

	Social
	Increasing demand for organic and healthy products – strong market opportunity
	Popularity of café culture and “cosy spaces” – supports business concept

	Technological

	Growth of delivery apps and online ordering – opportunity to expand customer reach
	Use of social media for marketing – cost-effective promotion

	Environmental

	Customer preference for sustainable and eco-friendly businesses – enhances brand image
	Pressure to reduce waste and use recyclable materials – may increase costs


	Legal

	Compliance with food safety and hygiene laws – essential for operation
	Employment regulations (minimum wage, contracts) – increases staffing costs



The analysis shows that social and environmental trends create strong opportunities for the business, while economic pressures and legal requirements represent potential challenges.

[bookmark: _Toc225737805]SWOT Analysis
A SWOT analysis was carried out to assess the internal strengths and weaknesses of the café alongside external opportunities and threats (Kotler et al., 2019).

	Strengths
		Weaknesses

	Unique value proposition (organic coffee + fresh orange juice) aligned with social trends
Cosy and aesthetic atmosphere matching consumer preferences
	Higher costs due to organic sourcing (linked to Economic factors)

New business with limited brand recognition

	Opportunities
	Threats

	Growing demand for healthy and sustainable products (Social & Environmental factors)
Expansion through digital marketing and delivery platforms (Technological factors)
	Economic instability reducing customer spending (Economic factor)

Strong competition and strict regulations (Legal & Political factors)




The results indicate that the café can achieve competitive advantage by leveraging its strengths while addressing cost-related weaknesses.








[bookmark: _Toc225737806]Marketing Mix (4Ps)
The marketing mix outlines how the café will position itself in the market (Dolan, 1997).
Product: Speciality coffee, fresh juices and organic snacks focused on quality and health.
Price: Competitive pricing that reflects product quality while remaining accessible.
Place: A high-footfall location with both dine-in and takeaway options.
Promotion: Social media, local advertising and promotional offers to increase awareness.


[bookmark: _Toc225737807]Management Team 
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[bookmark: _Toc225737808]Management Team and Their Background
The café will operate with a simple structure led by the owner-manager, responsible for operations, finance and marketing.
Baristas will ensure product quality and customer service, supported by a part-time kitchen assistant. Additional staff will work during peak periods to maintain efficiency.


[bookmark: _Toc225737809]Organisational Chart
The organizational structure of the cafe will be simple in order to maintain efficient communication and smooth daily operations. At the top of the structure will be the owner-manager, who will be responsible for the strategic and operational management of the business.
Below the owner-manager will be the baristas who will handle the preparation of beverages and customer service. The part-time kitchen assistant will support the preparation of pastries and light snacks. During busy periods and weekends, additional baristas will assist the team in order to maintain a high level of service and reduce waiting times for customers.
This simple organisational structure allows the cafe to operate efficiently while maintaining flexibility during peak business hours.





[bookmark: _Toc225737810]Key Milestones
· Licensing & Legal: Secure premises and complete business registration, including food safety and licensing compliance.
· Infrastructure: Procure professional coffee equipment, kitchen appliances, and interior furniture.
· Supply Chain: Establish strategic partnerships with organic coffee and fresh produce suppliers.
· Human Resources: Recruit and train staff to maintain premium service standards.
· Launch & Marketing: Execute the grand opening supported by local promotional campaigns to drive initial customer acquisition.



[bookmark: _Toc225737811]Financial Plan (One Year)
The financial plan outlines the expected performance of the café during its first year of operation. The business requires an initial investment of £44,000 to cover equipment, furniture and setup costs.
The café is expected to experience gradual growth, with lower sales in the first months as brand awareness develops, followed by steady increases in revenue. Maintaining control of costs and ensuring consistent customer demand will be essential for achieving profitability.
Overall, the business is expected to reach break-even within the first months and generate positive cash flow as sales increase.

[bookmark: _Toc225737812]Sources of Finance 
The main source of finance for the business will be the owner’s personal savings. This allows full control of decision-making and avoids external financial obligations.
If required, a small business loan may be used to support initial expenses or equipment purchases. This combination of funding ensures that the café has sufficient capital to operate during the early stages.
The following table presents the estimated startup costs required to launch the business.

	Startup Cost

	Furniture
	20,000

	Coffee machine
	4,000

	Fridge+equipment
	12,000

	Accessories
	1,500

	Renovation
	5,000

	Insurance, permits
	1,500

	Total
	44,000



The data shows that the largest proportion of investment is allocated to equipment and furniture, which are essential for operations.





[bookmark: _Toc225737813]Cash Flow Forecast  
Cash flow management is essential to ensure that the café can meet its daily expenses. The business will generate revenue from coffee, fresh juices and light food items.
Fixed costs remain stable at approximately £3,750 per month, while variable costs increase as sales grow, reflecting higher demand for ingredients, utilities and staff.
During the first months, cash flow may be limited; however, as customer numbers increase, the café is expected to achieve stable and positive cash flow.
The following cash flow forecast outlines expected monthly income and expenses for the first year.

	Fixed Costs
	per month

	Rent
	2,000

	Business rates
	250

	Bills
	900

	Marketing/Advertising
	500

	Accountant
	100

	Total
	3,750




	Varible
Costs
	Jan
	Feb
	Mar
	Apr
	May
	June
	July
	Aug
	Sept
	Oct
	Nov
	Dec

	Electricity
	300
	350
	400
	500
	500
	600
	600
	700
	800
	900
	900
	800

	Raw materials
	3,000
	3,400
	4,000
	5,000
	5,000
	6,000
	6,000
	7,000
	8,000
	9,000
	9,000
	8,000

	Hourly paid emp
	0
	500
	500
	1,000
	1,000
	1,500
	2,000
	2,000
	2,000
	2,000
	2,000
	1,500

	Pack&Ship
	100
	150
	200
	200
	300
	400
	400
	500
	500
	600
	600
	500

	Transaction fees
	150
	150
	200
	200
	300
	400
	400
	500
	500
	600
	500
	400

	Delivery
	100
	150
	200
	200
	200
	300
	350
	350
	400
	400
	400
	500

	Total
	3,650
	4,700
	5,400
	7,100
	7,300
	9,200
	8,750
	11,050
	12,200
	13,500
	13,400
	11,700



The forecast indicates that cash flow improves over time as sales increase and the business becomes more established.

[bookmark: _Toc225737814]Sales Forecast
The sales forecast estimates the expected revenue generated by the café. It is expected that the café will serve approximately 100–200 customers per day during the first year of operation.
Customer spending is expected to vary depending on purchasing behaviour. While some customers may only purchase a coffee, others are likely to buy additional items such as fresh juices, pastries or snacks. Therefore, the average customer spend is estimated at approximately £7–£10 per visit.
Based on this, the café could generate daily revenue between £700 and £2,000, depending on customer volume and purchasing patterns.
As the business becomes more established and customer loyalty increases, sales are expected to grow steadily. Seasonal trends, weekends and promotional activities are also likely to positively influence revenue.

Revenue Forecast (Year 1)
The table below presents the projected revenue based on expected customer numbers and average spending.

	Month
	Customers/day
	Avg spend
	Revenue/month

	January
	100
	£7,5
	~ £23,000

	February
	110
	£7,5
	~ £23,100

	March
	120
	£8
	~ £29,700

	April
	140
	£8
	~ £33,600

	May
	150
	£8,5
	~ £39,500

	June
	160
	£8,5
	~ £40,800

	July
	170
	£9
	~ £47,400

	August
	180
	£9
	~ £50,200

	September
	190
	£9
	~ £51,300

	October
	200
	£9,5
	~ £58,900

	November
	190
	£9
	~ £51,300

	December
	180
	£9
	~ £50,200



The forecast demonstrates steady growth driven by increasing customer demand and higher average spending per visit.





[bookmark: _Toc225737815][bookmark: _GoBack]Break Even Analysis 
Break-even analysis identifies the sales level required to cover costs.
By maintaining steady sales and controlling expenses, the café aims to reach break-even within the first year.
This helps set realistic financial targets and monitor performance.
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