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Introduction

Dear Sir/Madam, 

It is a pleasure for the Mediterranean Pastry address this letter to you. 

In order to know us better, the next few lines are a summary of who Mediterranean Pastry is. Mediterranean Pastry is a bakery retail establishment located in United Kingdom which will open its door to the public in September 2022 at Grays. As a new company we are a group of aspiring business, with substantial experience commencing our business in the food industry. In our current role as professionals, we worked and experienced the gap in the industry since we decided to start our own venture. We are skilled at business and tech areas since each member of Mediterranean Pastry have been worked, in their previous job experience, in this field. Moreover, with the fact that each individual of the new company loves the creativity, the bakery industry will have an advantage with the Mediterranean Pastry. Mediterranean Pastry expects to catch the interest of a regular loyal customer base with its wide variety of fresh baked cakes and to employee individuals who own their own creativity and are willing to work making them happy and proud of their job. 

The above-mentioned profit business plans to construct a strong market position in the city due to the partners’ industry experience in the area. Every member of the Mediterranean Pastry is committed to do a great job, offering the best experience to customers who would like to enjoy their work day from our bakery eating our food listening to the chill, relaxed and soft music of the store. The bakery store will dispose of a free Wi-Fi free to use and available to everyone that would like to eat a cupcake sitting in a table or just take it away.  

The establishment aims to offer its services and products at a reasonably competitive price to meet the demand of the middle and high area residents and tourists. In other words, it will not a be an expensive bakery shop rather than a bakery shop with reasonable prices which give access to everyone.

In conclusion, please feel free to ask any questions and we will be happy to assist you. 

Thank you for your attention.

Kind regards, 

Mediterranean Pastry

Executive Summary

In the mesh bakery both brick n’ mortar and digital system aimed to bring out 100% organic fresh baked bakery foods and serve them to the customers. 

The objectives are to enable the customers to design and customize their own cake through our digital system and create a market segment of only organic bakery products. 

The competitive advantage being we are spanning on three distinct segments from 100% organic items, customer’s self-customization and intercontinental pastry fusion. Which is new in the market, with little chances of substitutes, as no bakeries provides digital customization and continental fusion pastries.

The growth seems to be eminent the addressable market size seems to be promising and the vacuum is big. And has a great potentiality of success. 

The initial funding requirement for the series- A is around £1.5 million to £2.5 million for starting a full-fledged operation.
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Business Description and History

The business description of the Mediterranean Pastry is based on a friendly and genuine staff with the joy to welcome every customer. The mesh bakery business both Brick N’ Mortar and Cloud/Online aimed to serve fresh baked 100% organic bakery goods. The Mediterranean Pastry, thanks to our versatile pastry chef gives the possibility to customers to create their own cake design both digitally or in-store. In addition to that, the Mediterranean Pastry is one of the first bakeries shops in United Kingdom to create and design cakes in 3D and have the opportunity to offer a wide range of bread and cookies. 

The bakery side of the company provide a big array of organic prepared bread, cakes and cookies with a large variety at all times during business hours. Ten to twelve sized batches of diversified bread, cakes and cookies are prepared during the day to ensure the availability of organic baked products at all times. Moreover, the company provides to all its customers by serving each of them a cake, bread or cookie prepared with care and tailored to the order of the customers. 

Mediterranean Pastry was founded in 2022 and the original branch is in a very nice city called Grays, in the United Kingdom. It is a European-style restaurant heavily inspired by the American pastry shops for cakes and cookies and Italian cuisine for the bread, modern interiors and fine service. You will find its headquarters in Grays, United Kingdom. The company is pride on the attention to classic service and modern in our decor, the quality of our menu development and the ingredients and suppliers we work with to deliver our patisserie. 

The idea of launching a big business in this moment in the history of the world, in other words within a global pandemic that has put small and large businesses at risk, came from a strong passion for pastry and from our past. Each member of Mediterranean Pastry has experience or a past in pastry. A member of the company has worked in various pastry shops in his country for passion, another is the son of a pastry chef and there are also those who have a passion for creating new, original and extravagant cakes. We were lucky enough to meet at university and by putting all our ideas and strengths together we reached a compromise, one of the most beautiful compromises of our life: the Mediterranean Pastry.






Aim and Objectives

The aim of Mediterranean Pastry is to create a market segment of 100% organic bakery products and be sustainable. The aim to be sustainable is not to pollute the environment where we live and consequently avoid plastic as much as possible, for instance when customers order a cookie to take away, it will be placed in an eco-sustainable cardboard container. If an online order is placed, things will always be transported to the customer in strictly eco-sustainable plastic boxes.

Furthermore, Mediterranean Pastry will focus on the introduction of new items and recipes within the company. All this is always and only eco-sustainable. The new items created can be drinks that combine with the taste of cake, biscuit and bread or they can be other dishes always inspired by the American or Italian style; two different but very similar cultures.

The objectives of the Mediterranean Pastry are split in three: short-term, mid-term and long-term objective. The following lines will explain in details each of those objectives. 

The short-term objective is based on making organic cakes, biscuits and bread thanks to the skill of pastry chefs with qualifications and career behind them. Everything will be made possible thanks to a single digital system that allows them to work independently, letting their imagination and passion be released.

The med-term goal is to set up a 3D customization design template especially for cakes aimed at all those customers who want to make a personalized cake with their favorite colors or with a particular design.

The long-term objective is partly a combination of the short and medium objective as once the first two are achieved, we may proceed with the last one as well as the larger, difficult, but satisfactory one. The real long-term goal for Mediterranean Pastry is the expansion of the company to various cities in the UK. Expanding a company means more staff in the hospitality industry therefore, more workforce. The first expansion of Mediterranean Pastry will also involve the introduction of new foods or drinks to the company consequently, that passionate Mediterranean Pastry customer has one more reason to visit us.





Mission and Vision

Our mission is to prioritize what the costumers wants to communicate us, exceeding their expectations, understanding their type of social class so as to offer them a reasonable price when placing a big order.
Mediterranean Pastry is aimed to provide products with the most hight quality with an excellent customer’s service and a competitive price in other words, Mediterranean Pastry is committed to offering a high quality of cakes, biscuits and bread with prices, consequently, that all the upper, lower and middle classes may buy and enjoy our delicious products.
Keys to success being the most popular and trendy pastry by providing up to date pastry cuisine and creativity in the food design.
Each member of this pastry shop loves their work in fact this is demonstrated by our positive and creative approach, everything we create is done with happiness and professionalism.
We think about how the customer can feel as soon as he looks at our products, if some cake may remind them of something from his past or it can be an inspiration for future action, summarising we try to inspire and care the spirit of the humans, one person, one pastry, one smile and one neighbourhood at a time.

The vision is to create the Mediterranean Pastry as a top pastry chain in the bakery sector, thanks to our unique and expert service. 
Our vision is fully integrated with our minds meaning to offer a continuity and beautiful experience to customers which they believe in us and in the future of the Mediterranean Pastry. 
To run a new and inspirational hospitality products and services which will place us as a leader of the pastry chains and influencer. 
To create a culture based on warmth and belonging, in where everybody is welcome.
Act boldly, challenge the status quo and find new ways to grow our company and others. 
Be present, act and connect in a transparent way, dignity, respect and be honest. 
Providing the best in everything we do, holding ourselves accountable for the results.
We are driven by performance, through the lens of humanity.
To create handmade cakes, cookies and bread avoiding any chemicals and preservatives parts. 
Be passion, clear talking and team working.






Business Structure

The organizational structure is the method that all organizations use and helps to facilitate the work; it allows groups to work together within their individual functions to manage activities. Traditional organizational structures seek to be more formalized, with employees grouped by function as Figure 1 demonstrates. Less traditional structures are more intertwined and flexible in fact they have the ability to respond quickly to changing business environments (Understanding Organizational Structures, 2022).

Organizational structures have evolved since the 1800s. In the industrial revolution, in the 1800s, individuals were organized to make an assembly line in order to bring the product to life (Understanding Organizational Structures, 2022).

The below Figure1 represents the vertical organizational structure. It is a pyramid-shaped top-down management structure. Thanks to this particularity, these organizations have the assigned roles (Anderson, 1988). At the top as well as at the top is the highest and most important role of the company, immediately after the middle managers. Decision making often works from the top down, but approval of work will work from the bottom up (Team, 2021).

Vertical organizational structures define a clear chain of command and this is demonstrated by the fact that managers of a fairly high level make decisions about sales, marketing, customer service and other standards and communicate them to middle managers. What is mentioned in the previous lines is what Mediterranean Pastry is following: it has a president and other managers who deal with other sectors. Middle managers assign work to employees and communicate processes and goals. Employees complete the work, and the work goes through central management and top management for approval (Team, 2021).


[image: ]
Figure1 – Vertical Organizational Structure            (Understanding Organizational Structures, 2022)
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