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	“Hope” is British restaurant located in Spitalfields Market. It’s partnership with equal shares in a business. We are open daily for lunch and dinner, providing food to local offices and tourists. Our food is affordable with dishes under £10. The plan is to provide quality food in affordable prices, guests can choose to order a la carte or from our deli counter. Deli counter and stool will promote idea of taking food away or quick meal, to be in and out withing half an hour, and maximising our revenue. Start of the menu is chicken, we will be using all the parts and minimum wastage. We aim to promote healthy food using local produce as well as sustainability. In future we plan expand to other busy locations in London, choosing carefully and researching local businesses.
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a. [bookmark: _Toc103014468]History

[bookmark: _Toc103014469]We group of 6 people who previously work together in different venues with years of experience in hospitality. Every each of us is master in their own field and we believe that is our way to success. “Hope” was founded in 2020 and due to Covid19 we opened our doors in January 2022, we used that time to develop recipes and work on our plan. 
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                  Introduction   • Small Café with counter seating 25 stools  located in Spitalfields Market • Open daily 11.30 - 21.00, midnight on  weekends • Our plan is to provide quick and healthy food  to locals and tourists • Deli - Counter offering fresh food to go or eat in  • All dishes are under £10 each • Hot beverages, fresh juices, alkaline drinks,  local craft beers and signature cocktails      
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Business 

description 

and history

• We are a group of 6 people with 

years of experience in hospitality, each 

of us bringing personal knowledge to 

different parts of the business 

• The idea of Deli-Counter added to 

the traditional table routine is to 

maximise customers spending and 

encourage take away 

• We want to promote healthy food 

using local produce as well as 

sustainability 
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Aim and Objectives 

Aim

Our aim is to serve sustainable dishes 

at affordable prices to locals and 

tourists 

Objectives

• To serve homemade food 

• To get to know the market and area 

requirements

• To create a brand to be remembered 

• To establish customer loyalty by offering a 

reward program

• To promote a sustainable concept 

• To open new branches in top locations
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Our aim is to serve sustainable dishes at affordable prices to locals and tourists 



 





Objectives



To serve homemade food 

To get to know the market and area requirements

To create a brand to be remembered 

To establish customer loyalty by offering a reward program

To promote a sustainable concept 

To open new branches in top locations
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Legal 

requirements

• Register with HMRC

• Business insurance

• Register with the local authority

• Gas/electrical Certificates

• Get a Food Hygiene Certificate 

• Undertake a Risk Assessment

• Food Hygiene Rating Scheme

09/05/2022

Mary March
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Business Structure 

5/9/2022

This Photoby Unknown Author is licensed under CC BY-SA

We own equal shares in a 

business 

Each partner contributes to all 

aspects of the business, 

money, property, labor and 

skills

The business structure is 

broken down in 2 major parts, 

back of the house and front of 

the house
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We own equal shares in a business 





Each partner contributes to all aspects of the business, money, property, labor and skills





The business structure is broken down in 2 major parts, back of the house and front of the house
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Thank you! 

Any Question? 

09/05/2022
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•

To conclude,  Hope Café has all 

the resources to be a successful 

business. 

•

When listing the pros and cons 

we do stand out with our Team

and  we have no reason for 

failure.

•

Pay as a visit on Spitalfield

Market to try our food and 

drinks and help the local 

community to thrive!

This Photoby Unknown Author is licensed under CC BY-NC-ND
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Conclusion 

To conclude,  Hope Café has all the resources to be a successful business. 

When listing the pros and cons we do stand out with our Team and  we have no reason for failure.

Pay as a visit on Spitalfield Market to try our food and drinks and help the local community to thrive!
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Balance 

Sheet 
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Balance Sheet Equation

4l

Assets - Liabilities = Equity
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Cash Flow 

Statement
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Cashflow Statement

Jan Feb Mar Total
Cash In 100,000 100,000 100000] £ 300,000.00
Money Banked From 99000! 98000 97000| £ 294,000.00
Other Cash Received 0 0 0| £ -
Total £ 100,000.00 | £ 100,000.00 100,000.00 | £ 300,000.00
Cash Out
rent 178000 178000 T8000[ £ 54,000.00
vages expences 41250 52000 50000| £ 143,250.00
utilities expence 8750 9100 9000| £ 26,850.00
suppliers 2500 2400 2200| £ 7,100.00
advertising expence 1200 800 700| £ 2,700.00
petty cash 800 600 400[ £ 1,800.00
Total £ 71,700.00 | £ 82,900.00 80,300.00 | £ 235,700.00
Summary (A +(B-C) =D)
A. Opening Balance
B. (+) Cash In 100000 100000 100000| £ 300,000.00
C. (-) Cash Out 71700 82900 80300| £ 235,700.00
Defecit £ 64,300.00
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Profit and 

Loss Account 
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HOPE RESTAURANT
INCOME STATEMENT
For the month ended February 28, 2022

January February March

Sales Revenues 100,000.00 100,000.00 100,000.00
Total Revenues 100,000.00 100,000.00 100,000.00
Initicial cost 20,000.00 20,000.00 16,000.00
Gross profit 80,000.00 80,000.00 84,000.00
Operating expenses

Wages expense 41,250.00 42,500.00 43,000.00
Advertising expense 2,625.00 2,000.00 1,500.00
Rent expense 18,000.00 18,000.00 18,000.00
Utilities expense 8,750.00 8,500.00 7,000.00
Total Operating Expenses 70,625.00 71,000.00 69,500.00
Income from operations 29,375.00 29,000.00 30,500.00
Income before income tax 29,375.00 29,000.00 30,500.00
Income tax expense 9,375.00 9,000.00 10,000.00
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Financial 

Data

Numbers 

of service

Price per 

costumer

Weekly 

revenue

Yearly 

revenue 

(52 

weeks)

Year 1 1500 12.15 2,604 31,248

Year 2 3000 12.15 5,212 271,024

Year 3 6000 12.50 10,713 557,076
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Financial Data
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				Numbers of service		Price per costumer		Weekly revenue		Yearly revenue (52 weeks)

		Year 1		1500		12.15		2,604		31,248

		Year 2		3000		12.15		5,212		271,024

		Year 3		6000		12.50		10,713		557,076
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Development, Milestone, and Exit plan

09/05/2022

Exit plan​​

​​

•Liquidate​​

•Sell to a 3rd party​​

•Refinance/Recapitalize​​

•Sell to employee​​

Milestone​​

•Find location​​

•Architect/Interior build out​​

•Order supplies​​

•Employees​​

•Marketing​​

•open​​

Development

•Business name ​

•Apply for permit/ Licenses​

•Create social media

Accounts​

•Orders manage system​

•Business email​

•etc​
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Social Responsibility and Sustainability 

5/9/2022

Hope Café is offering 

a large selection of 

cold and hot dishes, 

eat in or take way

.

For lunch, the menu 

includes soups, 

pasta trays, pies, fish 

& chips and  

desserts

We are also offering , 

in our Deli Counter, 

homemade cookies, 

biscuits and meal-box 

ready to be finished at 

home 

For dinner we are 

offering steaks, 

burgers, salads and 

desserts

All the food is 

prepared in house, in 

a sustainable and 

profitable way

Our minimal-waste 

approach extends to the 

drink's menu, trying to re-

use some ingredients 

from the kitchen that 

would otherwise go to 

waste

All the ingredients 

are 100% British and 

locally sourced

We re-love vintage 

items like furniture or 

light fittings or wall 

decorations
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Hope Café is offering a large selection of cold and hot dishes, eat in or take way.





For lunch, the menu includes soups, pasta trays, pies, fish & chips and  desserts





We are also offering , in our Deli Counter, homemade cookies, biscuits and meal-box ready to be finished at home 





For dinner we are offering steaks, burgers, salads and desserts





All the food is prepared in house, in a sustainable and profitable way





Our minimal-waste approach extends to the drink's menu, trying to re-use some ingredients from the kitchen that would otherwise go to waste





All the ingredients are 100% British and locally sourced





We re-love vintage items like furniture or light fittings or wall decorations
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Technology 

Plan

5/9/2022

• We will apply a POS system

• Online ordering will be part of our 

restaurant 

• Inventory Tracking software is a tool who 

will help our company to save time and 

money in the future. 
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We will apply a POS system



Online ordering will be part of our restaurant 



Inventory Tracking software is a tool who will help our company to save time and money in the future. 
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Management 

and 

Organization

5/9/2022

Julita Goralczyk

General 

Manager

Cristian Ilie

Purchasing 

Manager

Rodica Mihaela 

Patrunjei

Head of Food 

Valentina Garzon

Beverage 

Manager 

Rebecca Fasan

Floor Manager

Kamal Yusuf

Marketing 

Manager 
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Julita Goralczyk 

 General Manager





Cristian Ilie 

 Purchasing Manager





Rodica Mihaela Patrunjei

Head of Food 
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Operations

Hope restaurant will implement new

technologies to have a smart

management and a strong operating

system and procedures.

Establishing prices to achieve the

maximum profit margin is a vital part of

restaurant operation.

Our operation plan will be based on our

customers, we want everyone to have a

great experiences, we want to listen

them and improve everyday our service.
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Hope restaurant will implement new technologies to have a smart management and a strong operating system and procedures.





Establishing prices to achieve the maximum profit margin is a vital part of restaurant operation.





Our operation plan will be based on our customers, we want everyone to have a great experiences, we want to listen them and improve everyday our service. 
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PESTLE Analysis

Political 

• Our job as a company is to keep updated 

about government policies as they may 

change overtime

Economical 

• Our goal as a company is to grow our 

economics, having a clear knowledge 

about interest rate, exchange rate and 

inflation.

Social 

• Our purpose is to grow as a company that 

cares for the community.

Technological 

• Hope is a restaurant that will include 

innovation, automation, technical 

awareness and communication operations

Legal 

• Food quality and hygiene are two crucial 

factors that come under the product safety 

of the legal factors

Environmental 

• Hope restaurant will also develop 

strategies for recycling and waste 

management

09/05/2022
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Political 

Our job as a company is to keep updated about government policies as they may change overtime



Economical 

Our goal as a company is to grow our economics, having a clear knowledge about interest rate, exchange rate and inflation.



Social 

Our purpose is to grow as a company that cares for the community.

Technological 

Hope is a restaurant that will include innovation, automation, technical awareness and communication operations



Legal 

Food quality and hygiene are two crucial factors that come under the product safety of the legal factors



Environmental 

Hope restaurant will also develop strategies for recycling and waste management
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SWOT Analysis

09/05/2022

trength

:

eakness:

pportunity:

hreats

With our dishes being affordable and  ingredients all 

British we believe this would give us the upper hand 

against other cafes as we provide that British feeling to 

our dishes 

Our location is flooded with competition so that 

may be a disadvantage as we are new and 

upcoming 

Our opportunity would be the fact that tourism attracts 

a number of people who just want to grab something 

quick, nice and healthy which would easily benefit us

With all our ingredients being locally sourced that 

may affect us as costs are rising on a regular.
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Strength:

Weakness:

Opportunity: 

Threats

With our dishes being affordable and  ingredients all British we believe this would give us the upper hand against other cafes as we provide that British feeling to our dishes 

Our location is flooded with competition so that may be a disadvantage as we are new and upcoming 

Our opportunity would be the fact that tourism attracts a number of people who just want to grab something quick, nice and healthy which would easily benefit us

With all our ingredients being locally sourced that may affect us as costs are rising on a regular.
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Marketing Analysis and Trends 

09/05/2022

•

With summer around the corner we are aware that our 

customers need comfortable seating arrangements. That’s 

where our outside seating comes into play

•

When analysing the restaurant industry we are also aware of 

technological advancements such as online orders and 

contactless payments. 

•

We also look to achieve the open kitchen look to be 

transparent with our customers and let them see how 

they're dish is being made  

•

Another trend we have looked into is the minimisation of 

food waste and to promote recycling as this not only benefits 

us but our environment
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Marketing Analysis and Trends 

09/05/2022

With summer around the corner we are aware that our customers need comfortable seating arrangements. That’s where our outside seating comes into play



When analysing the restaurant industry we are also aware of technological advancements such as online orders and contactless payments. 



We also look to achieve the open kitchen look to be transparent with our customers and let them see how they're dish is being made  



Another trend we have looked into is the minimisation of food waste and to promote recycling as this not only benefits us but our environment
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Product 

and 

service 

description

• Crispy chicken skins

• Baked sweet potato, feta 

and coriander

• Sauteed chicken liver, 

green lentils, harissa 

yoghurt

• Kale, apple and fennel 

salad, toasted pine nuts, 

pumpkin seeds

• Chicken pearls, bacon, 

marsala sauce, sourdough 

bread

• Half chicken - oven 

roasted

• Vegan burger( beetroot, 

lentil and peanut patty)

• Grilled chicken burger

• Sunday roast , half 

chicken , beef striploin,  

leg of lamb, roast potato, 

vegetables and Yorkshire  

pudding

• Chocolate & pecan nuts 

brownie

• Rhubarb and ginger 

posset with shortbread

• Drinks

• Ernie’s Cosmo, Island 

dreams, Hot Kentucky 

Spice, Negroni, 

Elderflower & Cranberry 

Fizz, wines, hot drinks, 

soft drinks

This Photoby Unknown Author is licensed under CC BY-NC-ND
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Product 
and 
service description



Crispy chicken skins

Baked sweet potato, feta and coriander

Sauteed chicken liver, green lentils, harissa yoghurt

Kale, apple and fennel salad, toasted pine nuts, pumpkin seeds

Chicken pearls, bacon, marsala sauce, sourdough bread

Half chicken - oven roasted

Vegan burger( beetroot, lentil and peanut patty)

Grilled chicken burger

Sunday roast , half chicken , beef striploin,  leg of lamb, roast potato, vegetables and Yorkshire  pudding



Chocolate & pecan nuts brownie

Rhubarb and ginger posset with shortbread

Drinks

Ernie’s Cosmo, Island dreams, Hot Kentucky Spice, Negroni, Elderflower & Cranberry Fizz, wines, hot drinks, soft drinks
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Mission and Vision

09/05/2022

•

Our goal at Hope is to dominate the market 

by reimagining the Deli Counter concept

•

Our mission is to offer simple but healthy 

food being a sustainable player on the market

•

The vision is to open more locations turning 

Hope concept into a successful franchise
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Our goal at Hope is to dominate the market by reimagining the Deli Counter concept



Our mission is to offer simple but healthy food being a sustainable player on the market





The vision is to open more locations turning Hope concept into a successful franchise
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Introduction

» Small Café with counter seating 25 stools
located in Spitalfields Market

» Open daily 11.30-21.00, midnight on
weekends

» Our plan is to provide quick and healthy food
to locals and tourists

* Deli-Counter offering fresh food to go or eat in
* All dishes are under £10 each

» Hot beverages, fresh juices, alkaline drinks,
local craft beers and signature cocktails





