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1. Executive Summary
Empire Diner is a New York-themed diner set to bring the nostalgic charm of a 1950s American diner to Manchester. Designed to appeal to a broad demographic, including families, young professionals, and tourists, Empire Diner offers an immersive dining experience that combines high-quality American comfort food with a retro ambience. Our menu features classic dishes such as burgers, fries, milkshakes, and all-day breakfasts, with options to cater to diverse dietary needs, including vegetarian, vegan, and gluten-free choices.

Our goal is to establish Empire Diner as a go-to dining destination for those seeking both quality and a unique experience. Located in a high-traffic area, the diner’s 1,500–2,000 square foot space will be decorated with authentic 1950s-style decor, including red leather booths, chrome accents, neon signs, and retro memorabilia. We aim to attract walk-in customers and build a strong digital presence, including partnerships with delivery platforms for takeaway orders.

Empire Diner's marketing strategy will emphasize both digital and traditional advertising. Social media platforms such as Instagram, Facebook, and TikTok will play a central role in building our brand, supported by influencer partnerships and user-generated content. A grand opening event, loyalty programs, and themed nights will help establish a loyal customer base and drive repeat visits.

Our first-year financial projections indicate a positive cash flow, with an estimated income of £220,000 against £170,300 in expenditure, resulting in a projected profit of £49,700. Start-up funding includes a £30,000 small business loan, a £20,000 capital contribution from the business owners, and a £10,000 grant for sustainable practices, which supports our commitment to eco-friendly operations. Empire Diner will source ingredients locally and use biodegradable packaging to meet the growing consumer demand for sustainability.

By combining a distinctive themed experience, sustainable practices, and a strategic approach to marketing and customer engagement, Empire Diner is well-positioned to succeed in the competitive casual dining market. Our business plan demonstrates a strong potential for profitability, making Empire Diner an attractive investment for stakeholders who value both financial returns and a commitment to environmental responsibility.

2. The Business Idea

2.1 The Product/Service

Company Name: Empire Diner
Location: Manchester Downtown
Industry: Hospitality and Restaurant Industry

Business Overview:
Empire Diner is a retro-themed, New York-style diner that brings the ambience of the 1950s to Manchester Downtown. It aims to deliver an authentic American dining experience, combining the charm of classic diners with a modern commitment to sustainability. The restaurant targets a wide demographic, from families and young professionals to tourists, offering a nostalgic yet high-quality dining environment.

What We Do and Who It’s For:
Empire Diner provides an all-day dining experience featuring classic American comfort foods such as burgers, fries, pancakes, milkshakes, and breakfast specials. We serve individuals and groups looking for a unique, family-friendly, and experience-driven restaurant that emphasizes quality, value, and nostalgia. 
Customers include:

· Families seeking a comfortable, casual dining experience.

· Young Professionals interested in a trendy, Instagram-worthy atmosphere.

· Tourists attracted to the diner’s distinct New York aesthetic and classic American menu.

Product and Service Explanation:
Empire Diner offers a menu of classic American dishes prepared with fresh, locally sourced ingredients. Signature items include:

· Burgers and Fries: Prepared with high-quality, locally sourced beef and potatoes, seasoned with our own special spice blends.

· Milkshakes and Floats: Traditional milkshakes in a range of flavours, made with locally sourced dairy and customizable toppings.

· Breakfast Specials: Available all day, featuring pancakes, waffles, eggs, and more, providing a hearty start to the day or a satisfying meal any time.

· Healthy Options: Including salads and vegetarian/vegan dishes, to cater to diverse dietary preferences and make the diner accessible to all.

The diner is designed with authentic 1950s-inspired decor, including red leather booths, chrome accents, and vintage neon signs, creating an immersive, nostalgic experience that sets it apart from typical restaurants in the area.

Features and Benefits:
· Authentic Atmosphere: The diner’s retro decor and classic New York diner theme provide a unique dining experience that transports customers back to the 1950s.

· Quality Ingredients: By using locally sourced, high-quality ingredients, Empire Diner ensures fresher, healthier food and supports local suppliers, strengthening community ties.

· All-Day Breakfast: An all-day breakfast menu caters to flexible dining schedules, providing a competitive edge and appealing to customers who enjoy breakfast foods at any time.

· Sustainable Practices: The diner is committed to eco-friendly practices, including compostable packaging, minimal waste initiatives, and energy-efficient kitchen equipment, appealing to environmentally conscious customers.

· Family-Friendly Environment: The warm and welcoming atmosphere, combined with affordable pricing and diverse menu options, makes it an ideal choice for families.

Value Proposition:
Empire Diner’s value proposition lies in delivering a memorable, high-quality dining experience that combines the familiarity of American comfort food with the novelty of a 1950s New York diner. Customers get more than a meal—they get an experience that appeals to nostalgia and modern values of sustainability and local support. We offer a competitive advantage by providing unique ambiance, fresh ingredients, and an eco-friendly ethos at affordable prices, all while creating a memorable, social media-friendly destination for diverse audiences.

2.2 SWOT Analysis Summary – Appendix A
Empire Diner plans to mitigate high initial investment risks by exploring funding opportunities like small business loans, grants, and local investors. They will also build brand recognition through digital marketing campaigns, collaborating with local influencers and food bloggers to generate awareness and attract repeat customers. They will optimize their supply chain for cost management by partnering with local suppliers to reduce transportation costs and ensure reliable ingredient availability. They will invest in staff training, particularly for customer service, to enhance service quality and customer experience. They will also leverage sustainable practices for a competitive advantage by highlighting eco-friendly practices in marketing efforts. By strategically addressing weaknesses and threats, Empire Diner can maximize its market potential, reduce operational risks, and position itself as a unique, sustainable dining destination.
3. The Team

3.1 Key Personnel

1. Ionela Mocanu – General Manager has over 10 years of experience in restaurant management, specializing in customer service training programs, cost control, and ingredient sourcing. As General Manager, Alex will oversee all day-to-day operations, including inventory management, staff scheduling, and customer service.
2. Sarah Lee– the Head Chef, brings 15 years of culinary expertise, specializing in American comfort food with a focus on sustainability. She will lead kitchen operations, from menu creation to quality control, ensuring consistent food quality and managing kitchen staff. Sarah will also work closely with local suppliers to source fresh, sustainable ingredients and manage food costs effectively.
3. James Jones – Marketing and Brand Manager
has over 8 years of experience in the hospitality sector, having led brand campaigns for various restaurants and enhancing their social media presence and customer engagement. James will be responsible for creating and executing Empire Diner's marketing strategy, managing social media accounts, creating engaging content, and developing promotional campaigns to attract and retain customers.

4. Maria Gonzales – Operations and Compliance Manager
has 12 years of experience in restaurant operations and compliance, holding certifications in health and safety management. She will ensure that Empire Diner operates in full compliance with local health, safety, and labour regulations, manage staff training in areas such as food handling, hygiene, and customer service, and implement and monitor daily operations procedures to improve efficiency and reduce waste.

5. Daniel Williams – Finance and Administration Manager
has a background in finance with a degree in Accounting and over 7 years of experience in the restaurant industry. He previously worked as a finance manager for a popular local restaurant chain, where he implemented cost-saving measures, managed budgets, and conducted financial forecasting. Daniel will manage all financial aspects of Empire Diner, including budgeting, cash flow management, and financial reporting. By providing accurate financial data, Daniel will play a key role in the diner's financial stability and profitability.
3.2.1 Additional Staff Requirements (Roles and Responsibilities)

Empire Diner is seeking to fill skills gaps in its food preparation, customer service, and speciality drink creation roles. The company is recruiting line cooks and prep cooks, who will be responsible for food preparation, cooking, and presentation. These roles require time management, attention to detail, and knowledge of American diner cuisine. The front-of-house staff, including servers and hosts, will be responsible for creating a welcoming environment, managing customer requests, and ensuring satisfaction. A dedicated bartender will be needed to craft classic diner drinks and milkshakes, as well as knowledge of food safety and drink presentation. These hires aim to enhance the themed experience with visually appealing and tasty beverages that align with the 1950s vibe.

3.2.2 Training and Development

Empire Diner is implementing a structured training program to improve staff capabilities in customer service, food safety, and themed dining experience delivery. The training will be provided by local organizations and industry experts. The first training, Customer Service Excellence, will focus on communication, active listening, and problem-solving skills. The second training, Food Safety and Hygiene Certification will be conducted by Safe Food Education, ensuring compliance with health standards. The third training, Themed Dining and Ambiance, will be conducted by Retro Hospitality Consulting, focusing on retro service techniques and maintaining a nostalgic atmosphere. These targeted training programs aim to fill knowledge gaps, improve service quality, and maintain a consistent customer experience.

3.2.3 Outsourced Support / Key Partners

Empire Diner is partnering with Creative Diner Branding, a marketing firm, and Eco Supplies Co., a sustainable packaging supplier, to maintain quality and efficiency in essential operations. Creative Diner Branding will handle brand development, social media strategy, and online promotions, costing $5,000 per month. Eco Supplies Co. will provide compostable and recyclable packaging materials for takeaway and delivery orders, costing $1,500 per month. Local Accounting Solutions will manage payroll, taxes, and financial reporting, costing $800 per month. These partnerships ensure that essential functions like marketing, sustainable sourcing, and financial management are handled professionally, allowing the core team to focus on providing an exceptional dining experience.

4. Market Research

4.1 Market Information, Trends, and External Factors

The Manchester restaurant industry is experiencing a 5% annual increase in demand for casual dining options, particularly those offering unique or thematic experiences. The local population, including young professionals, families, and tourists, seeks diverse dining experiences. Empire Diner, with its 1950s New York theme, is appealing to this trend, catering to 72% of diners who prefer unique ambiances. The restaurant will prioritize sustainability through local sourcing, eco-friendly packaging, and energy-efficient operations, targeting environmentally conscious diners. Additionally, the restaurant's visually appealing retro theme and active social media presence will attract online engagement, making it a popular choice for diners looking for Instagram-worthy locations. These trends highlight the potential for Empire Diner to attract both locals and visitors to the city.

PEST Analysis Highlights (Appendix B)

Empire Diner's success is influenced by political, economic, social, and technological factors. Government initiatives, local sourcing strategies, targeting tourists and young professionals, and a unique, family-friendly atmosphere attract a wide demographic. The company's digital ordering and delivery apps generate 60% of casual dining revenue, and by integrating with popular delivery services and maintaining a strong social media presence, it caters to customers who prefer convenient ordering options.

4.2 Customer Profiles

Empire Diner, a restaurant with a unique theme and diverse menu, caters to three main customer profiles: families with children, young professionals and millennials, and tourists. Families, primarily residents aged 30-50, seek affordable, casual dining experiences in comfortable, welcoming environments. Empire Diner's retro theme and all-day breakfast menu appeal to both children and adults, while its value-for-money pricing makes it a practical choice for family outings. Young professionals and millennials, aged 20-35, value experiential dining and are highly influenced by social media and online reviews. Empire Diner's Instagram-able decor and nostalgic setting offer an immersive, photogenic experience, appealing to this demographic. Tourists, aged 25-60, seek memorable and authentic local experiences, particularly those with iconic elements like Empire Diner's 1950s New York diner ambiance. The diner's location in a high-foot-traffic area enhances visibility, making it an attractive option for tourists.

4.3 Competitor Profiles

Empire Diner is set to face competition from three key competitors: Classic Family Grill, Urban Bistro Café, and Quick Bite Deli. Classic Family Grill is a family-oriented restaurant known for affordable American dishes, but lacks a distinctive theme and limited menu diversity. Empire Diner aims to differentiate itself by offering a themed experience and a wider range of menu options, including diverse dietary preferences. Urban Bistro Café is a trendy, upscale café known for its artisanal coffee and brunch options, but has higher pricing and limited menu items. Empire Diner's mid-range pricing, casual ambiance, and nostalgic decor make it an attractive alternative. Quick Bite Deli is a fast-food establishment targeting busy locals and students, but has a limited menu, lack of seating, and no focus on customer experience. Empire Diner aims to compete by offering a more immersive dining experience, offering a sit-down experience over fast-food dining.

Unique Selling Proposition (USP)

Empire Diner’s competitive advantage lies in its immersive 1950s New York diner theme, a unique experience not offered by any of our local competitors. Our diverse menu, sustainability practices, and customer-centric approach set us apart from other restaurants in the area. While competitors offer affordability or quality food, only Empire Diner combines these aspects with an unforgettable dining atmosphere that appeals to families, young professionals, and tourists alike.
5. Marketing Plan

Empire Diner is a new restaurant in Manchester that aims to attract a diverse demographic by focusing on affordability, memorable aesthetics, and a robust presence both online and offline. The pricing strategy aims to balance affordability with quality, offering signature burgers at $10-12, milkshakes at $5-6, and all-day breakfast items between $8-10. The pricing perception is designed to appeal to budget-conscious customers and those willing to pay slightly more for a unique, high-quality experience.

The product offering is built on the authenticity and nostalgia of a 1950s New York diner, with a retro atmosphere and retro-style fonts. The menu design features diner-style fonts and retro colors, while the branding reflects the diner's nostalgic feel. Eco-friendly packaging for takeout and delivery will be branded with the logo and tagline, "Where Nostalgia Meets Flavour."

Empire Diner will utilize both physical and digital distribution channels to maximize accessibility and customer convenience. It will be strategically located in a high-traffic area, enhancing visibility and ensuring a steady stream of walk-in customers. The restaurant's website will allow customers to browse the menu, view photos, and order online for pick-up or delivery. The restaurant will also partner with popular delivery apps like Uber Eats and DoorDash to reach a broader audience.

The marketing strategy will be comprehensive, using both digital and traditional methods to increase brand awareness, foster customer loyalty, and drive engagement. The grand opening event will feature live music, free samples, and exclusive discounts for the first customers, while social media marketing will involve Instagram and TikTok, influencer partnerships, user-generated content, local advertising, and loyalty programs.

Loyalty programs and customer engagement include a loyalty card program offering a free milkshake or dessert after every five visits, monthly theme nights, and online reviews and feedback. Feedback forms will be available both in-store and online, allowing the restaurant to continuously improve its service and address any concerns directly.
Lastly, an email marketing strategy will be implemented, sending out a monthly newsletter to loyalty program members and subscribers, featuring updates on new menu items, special events, and promotions. This will encourage continued visits and build brand recognition for Empire Diner.

6. KEY RESOURCES

6.1 Premises

Empire Diner is seeking a 1,500-2,000 square foot space in a high-traffic area near local attractions, residential areas, and transport hubs. The space will accommodate a 50-60 guest dining area, a fully equipped kitchen, and a small administrative area for office tasks. The ideal location is in [Your Local Area's downtown area, known for its popularity among locals and tourists. The average rent for a commercial space in this area is $20-25 per square foot annually, with business rates estimated at $5,000 annually.

6.2 Equipment

Empire Diner plans to create an authentic 1950s ambiance by sourcing high-quality kitchen equipment, point-of-sale (POS) systems, and themed decor. The kitchen equipment will include commercial-grade griddles, fryers, refrigerators, ovens, and soda fountains from Restaurant Equipment World, costing between $10,000 and $12,000. A Square POS system will be used for managing orders, payments, and inventory, with an initial setup cost of $500 and monthly software fees of $60. The furniture and decor will be sourced from Retro Diner Supplies, specializing in themed decor for hospitality businesses, costing approximately $6,500. These items are essential for delivering a nostalgic experience for customers, ensuring quality and durability.

6.3 Key Suppliers

Empire Diner plans to partner with local and sustainable suppliers to maintain quality and consistency. They will work with Local Farm Cooperative for fresh produce, meat, and dairy, which will provide high-quality, locally sourced ingredients. Brew Local Beverages will supply coffee, tea, and soft drinks, with monthly costs estimated at $500-$700. Eco Supplies Co. will provide biodegradable and recyclable packaging materials, with monthly costs estimated at $300. Green Clean Solutions will provide eco-friendly cleaning products for commercial kitchens, with monthly costs estimated at $200. These partnerships will help Empire Diner maintain consistent quality, support local agriculture, and minimize its ecological footprint. By partnering with these suppliers, Empire Diner can ensure consistent quality while supporting the community.

7. Finances & Start-Up Support

The financial plan for Empire Diner outlines the expected costs and revenue for the first year of operation. This section provides a breakdown of initial expenditures, income projections, and anticipated profit or loss for Year 1. 

[image: image1.png]EXPENDITURE Year1(£)
Company Registration £500
Rent/Rates £35,000
Staff Wages £80,000
Travel/Accommodation £1,000
Telephone (mobile) £500)
Broadband £600
Utilities £5,000
Marketing and Materials £10,000
Insurance £2,000
Capital Expenditure/Equipment £12,000]
Training & Development £2,000
Accounting/Legal £3,000
Outside Services £4,000
Stock/Materials Purchases £8,000
Bank Charges £200
Office Consumables £500
Loan Repayments £6,000
Total Expenditure £170,300]
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[image: image3.png]YEAR ONE PROFIT/LOSS £
Total Income £220,000]
Total Expenditure £170,300]
Profit/Loss £49,700





7.1 Financial Summary

Empire Diner's financial projections are based on industry standards, market research, and realistic estimates for its operations. The estimated annual expenses include rent and rates at £35,000, staff wages of £80,000, capital expenditure of £12,000 for essential kitchen equipment, a marketing budget of £10,000 for digital campaigns, influencer partnerships, local print ads, and the grand opening event, and £2,000 for staff training programs. Monthly repayments on initial startup loans total £6,000 for Year 1, helping to finance equipment and other upfront costs.

The business plans to generate revenue through dine-in revenue of £120,000, takeaway revenue of £30,000, and merchandise sales of £10,000. Capital introduced is £20,000, with £10,000 from local business grants and support programs. A loan of £30,000 is arranged to cover initial setup costs, equipment purchases, and operational expenses.

The business projects a profit of £49,700 in Year 1, with total income estimated at £220,000 and total expenditure at £170,300. Start-up support is secured through local government grants, a £30,000 small business loan, and personal investment of £20,000 from the business owners. These financial projections and support systems enable Empire Diner to operate efficiently, attract and retain customers, and achieve profitability within the first year. This robust financial plan demonstrates a well-researched and sustainable approach to managing costs and generating income, offering potential investors confidence in Empire Diner's financial viability.
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Appendix A - SWOT Analysis

[image: image4.png]Unique Themed Experience: Empire Diner’s
19505 New York diner ambiance provides a
distinctive experience not available from local
competitors. The retro decor, combined with a
menu of American comfort foods, creates a
nostalgic dining environment that stands out in
the market (Dine Magazine, 2022).

Weaknesses

1. High Initial Costs: The diner’s themed decor,
specialized equipment, and marketing strategy
involve significant upfront costs, which could strain
initial cash flow. This investment is necessary to
create the unique atmosphere but will require
efficient budgeting to manage startup funds.

Diverse and Inclusive Menu Options: A wide
range of offerings, including options for various
dietary needs (gluten-free, vegetarian, vegan),
will broaden our appeal. The menu caters to a
broad demographic, including gluten-free,
vegetarian, and vegan options, enhancing

to health-conscious and diet-consciou

customers.

Limited Brand Recognition: As a new entrant in the
market, Empire Diner lacks established brand loyalty.
Building a customer base will take time and consistent|
marketing efforts to achieve recognition and repeat
business.

Commitment to Sustainability: Empire Diner is
dedicated to eco-friendly practices, from
sourcing ingredients locally to using
compostable and recyclable materials. This
commitment aligns with current consumer
preferences and can attract environmentally
conscious customers (Jones & Green, 2021).

Dependency on Quality Staff: Providing a high-
quality dining experience depends heavily on the skills
and reliability of front-line staff. Recruiting and
training for consistent service may pose challenges,
especially in a highly competitive restaurant job
market (Local Business Association, 2023).

High Social Media Appeal: The diner’s retro
aesthetic makes it highly shareable on social
media platforms like Instagram and Facebook,
which can lead to organic growth and word-of-
mouth marketing (Tech Restaurant Journal,
2021).

Complex Supply Chain Management: Sourcing locally
while keeping costs manageable may require detailed
planning.

Opportur

Growing Demand for Experiential Dining:
Today’s consumers are increasingly seeking
unique, experience-based dining. Empire Diner’s
nostalgic theme and retro ambiance offer an
experiential alternative to typical restaurants,
which can attract customers looking for
something different and memorable (Smith,
2020).

Economic Downturns and Reduced Disposable
Income: Fluctuations in the economy can affect
consumer spending on dining out, especially in casual
dining. A potential decrease in disposable income
could lead to reduced customer visits (MarketWatch,
2023).

Increasing Preference for Sustainable Dining:
Consumer interest in eco-friendly practices
continues to grow, and by prioritizing
sustainability, Empire Diner aligns itself with
these values, which can drive brand loyalty and
attract new customers (Jones & Green, 2021).

High Competition from Local Dining Options: The
restaurant industry is competitive, with numerous
local options, from fast-food outlets to family-run
cafes. Competitors may capture portions of the target
market f they offer lower prices or convenient
alternatives.

Expansion of Digital Marketing and Delivery
Services: Digital ordering and delivery services
provide new avenues for reaching customers
Who prefer at-home dining. Empire Diner can
leverage social media and delivery partnerships
0 extend reach and generate additional
revenue.

Rising Ingredient and Supply Costs: Inflation and
supply chain disruptions could lead to increased costs
for food and packaging. This threat could impact
profit margins, especially if higher costs cannot be
passed on to customers (Economic Times, 2023).

Local Government Support for Small
Businesses: Empire Diner may qualify for
government incentives, such as grants and
loans for sustainable practices and local
business support. These financial supports
could help mitigate initial investment risks and
provide a funding cushion during startup (Local
Business Agency, 2023).

Health and Safety Regulations: Stringent health
regulations in the food industry require constant
compliance, which may result in increased costs for
sanitation, inspections, and health training. Non-
compliance could lead to penalties and reputational
damage (HealthWatch, 2022).





Appendix B – PEST Analysis

[image: image5.png]1. Local Government Support: Policies
supporting small businesses and sustainability
can help us with grants and tax breaks.

1. Inflationary Pressures: Rising prices for ingredients
and utilities could affect our profit margins.

2. Health and Safety Regulations: Compliance
with food safety and health codes is essential
for reputation and operational stability.

2. Economic Growth Trends: Local economic stability
influences disposable income, affecting customer
spending at restaurants.

3. Waste Management P jes: Local
regulations encouraging waste reduction align
with our sustainability objectives.

3. Labor Costs: Wages for skilled kitchen and service
staff are essential considerations for budgeting.

Social

1. Experiential Dining Trends: Increased
demand for unique dining experiences benefits
the New York diner theme.

1. Digital Ordering and Payment Systems:
Implementing digital ordering can enhance customer
experience and streamline operations.

2. Sustainable Consumer Preferences:
Customers increasingly prefer businesses that
prioritize environmental responsibility.

2. Social Media Marketing: Platforms like Instagram
and Facebook will be pivotal for promoting the
diner’s aesthetic appeal and gaining customer

3. Preference for Local Ingredients: Supporting
local businesses is valued in our target market,
aligning with our sourcing strategy.

3. POS and Inventory Management Software:
Integrating modern POS systems and inventory
management tools will optimize operations.





Appendix C: Marketing Material Mock-ups

1. Logo and Branding Concept

· Logo Design: A retro-style logo featuring a neon diner sign with "Empire Diner" written in a classic font, surrounded by elements like a burger or milkshake icon.

· Colour Scheme: Classic red, white, and chrome hues, reflective of 1950s New York diners, creating a nostalgic yet vibrant look.

· Font Style: Bold, sans-serif font for readability and retro aesthetic.

2. Social Media Posts

· Instagram Posts: Mock-up images featuring the diner’s interior, key menu items (e.g., towering milkshakes, stacked burgers), and customers enjoying the atmosphere. Each post will include engaging captions like "Step back into the '50s at Empire Diner!" and hashtags like #RetroVibes, #EmpireDinerExperience.

· Facebook Promotions: Event post mock-ups, such as a “Grand Opening” invite and seasonal promotions like “Kids Eat Free on Sundays” or “Throwback Thursdays with Classic Milkshakes.”

3. Menu Design

· Cover Page: A diner-style layout with the Empire Diner logo, incorporating classic 1950s diner visuals like chrome edges and vintage font.

· Interior Layout: Easy-to-read sections featuring Breakfast, Lunch, Dinner, and Speciality Shakes. Brief descriptions with icons for dietary options (e.g., vegetarian, gluten-free) will be highlighted for easy customer navigation.

4. Grand Opening Flyer

· Event Details: Date, location, special discounts, and live music announcement. The flyer will include a QR code linking to the diner’s social media for updates and RSVP.

· Design Elements: Vintage-inspired, with bold, retro fonts, a color scheme in red and blue, and images of classic diner fare.

5. Customer Loyalty Card

· Concept: A small, wallet-friendly punch card for frequent customers, offering a free drink or dessert after five visits. The card will be designed with the Empire Diner logo and our signature red-and-white colour scheme.
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[image: image6.png]INCOME Year 1 (£)

Sales A (Dine-In Revenue) £120,000]
Sales B (Takeaway Revenue) £30,000
Sales C (Merchandise Sales) £10,000
Capital Introduced £20,000
Funding (Grants/Local Support) £10,000
Loans/Borrowing £30,000

Total Income

£220,000]




