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[bookmark: _Toc40032608]Business Overview 
The businesses name is the seashell café. It is named that due to the interior theme which was created to provide a relaxing and happy mood for customers. The café will have a beach like theme that is noticeable but not extremely tacky. The café is run by a sole proprietorship. A sole proprietorship is defined as “an unincorporated business that is owned by one individual” and the “owner of a sole proprietorship has sole responsibility for making decisions, receives all the profits, claims all losses, and does not have separate legal status from the business” (Government of Canada, 2020). The Seashell Café will be run by a sole proprietorship because of the many benefits that type of ownership can offer. This type of ownership is quite a bit cheaper to register than other types of ownerships such as corporations (Ward, 2019). Another advantage is that “you declare your business income on your personal income tax form, rather than having to file a separate tax form” (Ward, 2019). Although the biggest advantage is being able to make your own business decisions. A disadvantage is that “you are personally responsible for all the debts and liabilities of your business. So if your business fails, any of your assets, including your personal assets, can be seized and used to discharge the liability you’ve incurred” (Ward, 2019). To begin with the café will have a small amount of staff. It will start with a baker and the owner to begin with until more staff is required. 

[bookmark: _Toc40032609]Mission statement and the objectives of the business.
[bookmark: _Hlk39761858]A mission statement is “used by a company to explain, in simple and concise terms, its purpose(s) for being” (Chen, 2019). The Seashells Café’s mission statement is to create food with real ingredients while providing a welcoming atmosphere and a positive experience. The businesses objective is to make food from scratch with unharmful ingredients. As well as providing food or drinks for people on the go or who want to sit down and enjoy the café. The café also has an objective to not harm the environment and make a positive impact. Customer service is highly regarded at the café. It is important that the staff treats each customer with kindness and respect. 
[bookmark: _Toc40032610]Products, Service and Unique Selling Point.
The products that will be sold are beverages, baked goods, lunch items and breakfast items. The food will be made by bakers while the drinks will be made and sold by baristas. The beverages will consist of coffee drinks such as lattes and americanos as well as blender drinks such as Frappuccino’s and smoothies. The Seashells Café will have a few signature drinks called the hazelnut breeze latte, tropical blast smoothie and seashell shaped cookies. The baked goods will consist of muffins, cookies, brownies and various squares. The lunch items will include salads, pizzas, soups, sandwiches and wraps. Finally, the breakfast items will include breakfast sandwiches and wraps. The café will be accommodating to dietary restrictions and provide gluten free, dairy free, vegan and vegetarian options when possible. For holidays and certain seasons there will be specialty drinks and food items. For example, peppermint mocha for Christmas and pumpkin spice scones for fall. To make a positive impact and influence customers the café will be environmentally aware. The café will use compostable cups containers as well as paper straws. There will be recycling and compost available with images encouraging and informing customers to use them correctly. The café will provide 30 cents off a drink if the customer brings in a reusable cup. The café will buy locally sourced foods such as vegetables, fruits, coffee beans and dairy. On the off season the baked goods will be made with frozen fruit from the summer. To create differentiation from other coffee shops the seashell café will allow orders for cakes, pies and other baking. This will allow customers to pick whichever flavour and decorations they would like. There will be an available template of recommended cakes and pies to order.
[bookmark: _Toc40032611]SWOT Analysis
Strengths
Being conscious of the environment is currently important in the minds of consumers. It is said that there are many benefits to going green and that “eco-friendly practices used by canny business owners are not only showing strong results on bottom lines; the positive effects of going green also manifest themselves in employee productivity and morale, as well as your brand’s image and reputation” (ThriveHive Corporation , 2017). Since the Seashell Café is environmentally aware it will benefit from the current consumer mindset.  Another benefit would be buying local ingredients and supporting the community. Similarly, to going green consumers and staff feel better supporting a company that sources food locally. RBC states that “88 per cent of Canadians will choose to support a local business when possible, and 57 per cent say they would pay more for a product or service that is offered by a local business” (2017). Compared to other coffee shops the Seashell café offers catering for cakes, pies and other desserts. This will allow the handcrafted products to appear at a wide variety of occasions such as weddings, birthdays, and other special occasions. Having a website as well as Instagram and Facebook accounts will allow the café to keep its customers informed on new products and changes. The social media accounts will be used to post new seasonal products and advertise custom cakes, pies and desserts that the seashell café makes. 

Weaknesses
Although the Seashell Café has some unique aspects there are many coffee shops as well as bigger well-known branches and bakeries in the area. The coffee shops offer beverages, baked goods and savoury items. The bakeries offer fresh baking, desserts and bread. It is difficult to compete with companies like Starbucks and Tim Hortons which are well known chain franchises. Not only do they offer serval convenient locations, they also offer several stores that have drive-thru’s and longer hours of operation that small businesses can afford.  Tim Hortons is loved by Canadians because of its cheap coffee prices. Starbucks is known worldwide and is popular for their specialty coffees and high-end customer service.  One downside to purchasing locally sourced items and green products is that they can be expensive.

Opportunities 
There is plenty of room for growth within the café. There has been a change of attitudes towards health and wellbeing which has “dictated actions from the food and beverage industry, with companies tailoring their menus to incorporate a more organic and healthy product mix” (Business strategy Hub, 2020). This gives the café an opportunity to create healthier items such as green smoothies or more vegan items. The café can also expand by creating a menu for breakfast items. For example, serving dishes like eggs benedict and omelettes. Another opportunity would be to partner with companies like Skip the Dishes that deliver foods and beverages. This will attract consumers who are not inclined to drive anywhere or go inside the café. Another idea to expand business is to offer the seashell café space for rent. This could be used for special occasions such as birthdays, Christmas parties and other special events. 

Threats
The Seashell Café’s products can be easily imitated and recreated. Starbucks has “tied up with Apple to introduce app-based discounts which is quite useful to the large Apple user community” (Shaw, 2019). The app also allows consumers to order in advance and pre-pay for their coffees (Apple, 2019). This easy pre-order system is extremely appealing to people who are in a rush. Starbucks and Tim Hortons are also available through delivery companies such as uber eats (Starbucks, 2020), (Tim Hortons, 2020). They also provide free Wi-Fi which can encourage customers to stay longer and purchase more products. Any customer complaints can be fatal to a business depending on how it is taken care of. Therefore, it is important that the café stays up to date with all laws and regulations. These include food business registration, hygiene, licences, health and safety, HACCP, traceability, inspection and insurance (Bizdaq, 2018). Any storms or severe weather can affect the local produce and coffee beans. A different threat could be another infectious disease outbreak such as the corona virus. Since, this forces small businesses to close or reduce services to solely takeout food. 
[bookmark: _Toc40032612]The Location of the Business and Required Equipment and Supplies 
The café will be located near the water in a busy location in Sooke BC on Vancouver Island. Kevin Laird States that “the census indicated Sooke ranked No. 2 in growth among Island municipalities” (2017). This provides an opportunity to open a café in an area that has been less populated in the past. A benefit to opening the café in Sooke is that there are not as many café’s and it is becoming more populated. The café will be required to be in a shop since it is a service. The necessary equipment will include baking tools such as spatulas, scales and knives as well as larger equipment such as mixers, ovens, fridges, freezer, an espresso maker, blenders and small fridges. Opening a café and bakery is very costly. It is said that “a sit-down coffee shop typically costs between $200,000 and $375,000 to set up” (Neugarten, 2019). This price includes equipment “such as an espresso machine, which can cost up to $20,000” as well as “tables and chairs, a serving counter and a bakery case, and all of the miscellaneous things” (Neugarten, 2019). Examples of these items are commercial blenders which can cost from $300 to $2,000” and fridges which can cost from $500 to $12,000 or more (Crone, 2015). Another cost that is important to consider is “Modern POS software [which] can cost between $50 and $200 per month, while the associated hardware bundle will often cost you a one-time payment of $1,200 to $4,000” (Grullon, 2018). It is also important to consider the component of having bakery equipment this will increase the estimated price of opening the cafe. It is said that “bakery start-up costs often range from $10,000 to $50,000” (Crone, 2015). To save money equipment will be purchased second hand when possible. 
[bookmark: _Toc40032613]Marketing activities 
Coffee is extremely important in Canada as a study by Trees Coffee Corporation shows that 88% of Canadians surveyed claim they drink a minimum of 1 cup per day (2012). All age groups and demographics can either enjoy a coffee, specialty beverage, pastry or food item. The target market of the seashell café includes students, retirees, families and coffee lovers in Sooke. The coffee shop will have something for everyone. Students always look for somewhere where they can sit and study. While people who are retired or are looking for a place to socialise enjoy a place with variations of seating. The cafés calm and cosy environment is perfect for anyone. There will be variations of seating from single bar tables with plug ins for student or workers, to double seating and large group tables for people who want to socialize. The café will have free Wi-Fi which attracts customers. To market towards students the café will offer deals for example getting a free cookie with a drink during exam time. For families there will be a kid’s size drink which will be cheaper. To advertise the café will have a website showcasing the menu and images of the café’s interior. It will also be presented on social media accounts such as Facebook and Instagram where customers can keep up to date with any new menu items, specials or changes. For customer loyalty the café will offer punch cards for a free coffee. It is said that on-premises advertising is important for example “large windows, if possible, revealing the inside sitting area, tables set up outside and coffee menus posted outside” (David, 2019). Depending on the location the café can have some outdoor seating and have menus posted outside highlighting any deals or specials. It will also have large glass windows displaying the interior of the café. 
[bookmark: _Toc40032614]Financial Resources 
To start up the business it will be necessary to get a loan. The Royal Bank of Canada states that “small businesses looking to purchase or improve their assets for new or expanded operations could benefit from the Canada Small Business Financing Loan (CSBFL)” (n.d.). The CSBFL is a government sponsored loan that offers up to 1,000,000 dollars which includes 350,000 for equipment and leasehold improvements. The owner will also have some savings along with applying for the CSBFL. It is important to consider the various prices for insurance and registration. To register as a sole proprietorship in Canada BC it costs 29 dollars (Canada Business Incorporation Agency, 2020). 
[bookmark: _Toc40032615]Conclusion
[bookmark: _Hlk39762179]The Seashell Café which is run by a sole proprietorship will have an expensive start up. With a nice location and loyal customers, it will make a substantial profit. Being environmentally friendly and sourcing locally should encourage customers to purchase items from the café. Having a location in Sooke will be beneficial since it’s a developing area. With the help of a loan the café will be able to make a profit. The demographic will include people of all ages with a love for coffee or baking. The company will have to develop strong roots in the community and provide positive guest experiences to develop loyal returning customers.  Having items such as cakes and desserts that can be ordered will provide a unique aspect. There is plenty of room for opportunities in the future. The Seashells Café’s mission is to create food with real ingredients while providing a welcoming atmosphere and a positive experience.
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