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[bookmark: _Toc44254165]Executive Summary
This business plan is aimed at presenting the business idea to establish a sandwich shop. The sandwich shop will be a new restaurant to serve fresh and healthy sandwiches using a variety of bread, veggies, and meat. Strategically located at the City Centre of Cardiff, the sandwich shop will swiftly become the primary destination for lunch in the city centre serving students, professionals, and locals.
[bookmark: _Toc44254166]The Business
 The product offered by the proposed business will be healthy fast food option in the form of healthy and fresh sandwiches. The customers will get an easy option to eat healthy food at a low price. The business will benefit from the rising trend of healthy eating and cater to the need of the young population to eat low priced healthy food. This is reflected in the way the public has shown an aversion to fast food. According to the UK Consumer Trends Report (2016), 81 % of the population considered traditional fast food as unhealthy.     
[bookmark: _Toc44254167]Business Objectives
· To become a leading sandwich shop in Cardiff city centre.
· Attract 30 % new customers during the second year of business and reach profitability by the end of the second year.
· Offer high-quality sandwiches for lunchtime at market competitive rates to attract customers.
[bookmark: _Toc44254168]Market Opportunities
The business will serve Cardiff City Centre crowd during breakfast, lunchtime, and supper time. Three distinct market segments will be targeted including students of the University of South Wales, Cardiff Campus and Cardiff and Vale College, professional working around City Centre, and visitors. The student will be attracted to the sandwich shop as a better alternative to unhealthy fast food. The professionals and visitors will appreciate the selection and variation from the conventional food options presently available at the City Centre. City Centre has been selected in Cardiff because presently there are many different businesses and their workers require diverse options for lunch. According to Statista (2020), 10 % of the population of the UK reported always eating healthy food and 40 % of the population reported eating healthy food very often. 
[bookmark: _Toc44254169]Competitors 
The competitive environment that the sandwich shop business will face is not very rigid. Most of the breakfast, lunch, and supper options at the City Centre are classified as a conventional offering and diner food. This could apply to the older population group however young students, professionals, and young adults do not find it appealing anymore (Warren, 2020). Considering the preference for an increasing number of individuals looking for a healthier eating option, the proposed business idea will have its own competitive advantage. The main competitors during breakfast time will be the coffee shops in the surrounding, and in lunch and supper time, the competition will be local restaurants and diners. The maintain its competitive advantage the sandwich shop will introduce a special healthy breakfast menu such as low carb breakfast items and beverages, and during lunch and supper, the sandwich shop will offer sandwiches in various kinds of healthy bread such as bran, multigrain, oats, etc. In addition to that, the sandwich will offer a healthier alternative to cold drinks in the form of fresh juices and smoothies.         
[bookmark: _Toc44254170]Promotion / Marketing
Considering the target market, which is comprised of students, young adults, professionals, locals, and visitors who would definitely have a smartphone and mainly rely upon online information for new and healthy eating options, the promotion and marketing will be mainly based on digital mediums. The social media web pages will be designed and digital ads will be run on Facebook, Instagram, and YouTube. To further promote the business kiosks will be placed in the nearby malls and campuses. The target customers will be offered a one-bit sandwich as a trial and their feedback will be obtained. The people visiting the kiosks will be required to open the webpage of sandwich on their smartphones, like the page, fill in a short questionnaire (attached in appendix A) and win a free sandwich and will be asked to share their feedback regarding taste and quality in the comments section at the social media web page. To further promote the business, the walk-in customers will be required to like the social media webpage and upload the picture of their meal with their feedback to win a discount on their next purchase. A referral promotion will be offered where customers being referred by a friend will be offered a discount on the first purchase and their friend will also get a discount voucher.
[bookmark: _Toc44254171]Customer Base          
The customer base is categorised into two distinct segments
[bookmark: _Toc44254172]Students
The students' group will be mainly from the University of South Wales, Cardiff Campus, and Cardiff and Vale College. The students look to eat out of university for two major reasons. The first reason is to experience a pleasant environment to gather around outside the university and the second reason is to have an alternative to routine food options. Most students on financial aids are unable to afford healthy food as it is most expensive (Jones, et al., 2014). Also, most students work part-time to manage their finances and do not have much time to buy groceries and cook for themselves. The sandwich shop will be the ultimate eating solution for such students to buy prepared healthy meals at an affordable price.       
[bookmark: _Toc44254173]Locals, Professionals, and Visitors
The second consumer base will be a collection of locals, professionals, and visitors. Most professionals these days have a strict schedule and do not have time to prepare meals at home. The sandwich shop will be an eating solution for this population as they can order or pick up or dine-in at the sandwich shop at any time of the day they like. The locals will be visiting the sandwich shop in an attempt to try something new. It will also attract visitors within the surrounding who are looking to have a quick bite.
[bookmark: _Toc44254174]Management
The sandwich shop will be equally owned by the two partners. Both owners of the business will be the driving force behind the sandwich shop. They were introduced to the food business at a young age when they started working as a helper at different restaurants and cafes. They recently served at a fine dining restaurant as they completed their studies and saves to open their own business. While taking the entrepreneurship course at the University of Wales, they realised their potential to start their own business. Based on their experience of working in the restaurant industry, the sandwich shop is an ideal business opportunity as it combines their entrepreneurship skills, experience, and address the rising demand for healthy food. The rest of the management team will be initially based on the two partners. The team of two will have an equal share in the business. The partners will equally share responsibilities with rotating duties including preparing sandwiches, taking orders, and handling cash counter, waiting tables, and cleaning. The management will not hire any initial staff for the first six months. The waiters and cleaning staff will be hired after the sixth month. The staff will be further expanded by the end of the first year to start the sandwich shop's own delivery.
[bookmark: _Toc44254175]Operational Issues
The sandwich shop will offer dine-in, takeaways as well as delivery service. The business will register on leading food delivery platforms and will develop its own mobile application. The mobile application will initially offer instant takeaway where users can place orders in advance and pick it up on their selected time. The application will include the restaurant's own delivery after the first six months and hiring delivery staff. The restaurant will also take orders via phone for delivery and pickup. The advantage of the location is that restaurant will be at the City Centre and will have good business opportunities and attract varied population groups. The disadvantage of the location will be competition by the already established restaurants in the surrounding. The facilities required will include a place to set up the restaurant, tables, chairs, refrigerators, cash register, dedicated phone for receiving orders on call, kitchen appliances, oven, coffee maker, and biodegradable containers. The list of employee roles needed to be filled includes kitchen staff with experience of making sandwiches, salads, coffee, and smoothies, waiters, cleaners, cashier, order booker, and supervisor with experience of managing restaurant staff. The suppliers will be selected after reviewing their prompt delivery service and the ability to deliver fresh and organic food items. 
[bookmark: _Toc44254176]Financial Forecasts
The business will be set up in the next six months and will start sales. To maintain the loyal consumer bases, stamped cards will be issued to customers on their first purchase and after the eighth purchase, the night sandwich will be free. The sandwich will also offer membership cards where members can avail exclusive discounts. The restaurant will be open seven days a week. An initial discount will be offered to first-time buyers so customers will line up as soon as the business will open. The average sale value of a sandwich will be 6.77. The customer will be offered varied payment options including cash, online payments, and payments through credit cards. The expected profit and loss and cash flow statement are can be found in appendix B. 
[bookmark: _Toc44254177]Investment Required
An initial investment of 100,000 will be required to set up the business. This will include payment of the deposit for the restaurant space and interior décor, buying furniture, raw materials for preparing food and buying kitchen appliances. The initial investment will also be required to pay the first month's salary of the employees. The investment will be needed for marketing and promotions activities. The initial investment of 25,000 will be made by each of the two partners and the remaining 50,000 will be obtained via microfinancing or bank loans. A SWOT analysis is performed to identify the risks.
	Strengths
· Experience in the restaurant business
· Entrepreneurship skills
· Increasing trends of healthy eating
· Located at City Centre
	Weaknesses
· New business
· Unrecognised brand

	Opportunities
· Choice of many consumers who prefer eating healthy
· Expand a healthy food menu from sandwiches to healthy breakfast items and healthy drinks
	Threats
· Already established restaurants in the surrounding.
· New entrants offering healthy food items.
· Ready to cook meals available at supermarkets.


   
The business will obtain its materials from different suppliers at local farmers' markets in Cardiff to ensure food is prepared with fresh products. It will be ensured to have a backup supply of biodegradable containers for takeout for at least 30 days in case the supplier is unable to deliver on time. The order will be placed at another supplier in such a situation. 
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Appendix A
[bookmark: _Toc44254179]Survey Questionnaire
From least likely to most likely, answer the following questions:
1. Do you prefer to eat healthy food instead of fried fast food?
	Least Likely
	Likely
	Very Likely
	Most Likely



2. Do you prefer takeout food than cooking at home?
	Least Likely
	Likely
	Very Likely
	Most Likely



3. Do you think eating healthy food is essential for good health?
	Least Likely
	Likely
	Very Likely
	Most Likely



4. Are you lately considering to quit eating unhealthy fast food?
	Least Likely
	Likely
	Very Likely
	Most Likely



5. Do you prefer having a healthy food restaurant in your area?
	Least Likely
	Likely
	Very Likely
	Most Likely



Appendix B
Feedback Survey
The feedback survey included the following question
On a scale of one to five, with one being worst and five being best how you would rate the sandwich in the following categories:
	Category	
	Your rating

	Quality
	

	Taste
	

	Freshness
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[bookmark: _Toc44254181]Pro Forma Profit and Loss
	
	Year 1
	Year 2
	Year 3

	Sales
	67,784
	144,988	
	202,989

	Direct Cost
	19,010	
	38,989	
	54,988

	
	
	
	

	Total Cost of Sales
	19,010	
	38,989	
	54,988

	Gross Margin
	49,998
	107,125	
	149,010

	Gross Margin %
	74%
	73%
	73.4%

	Expenses
	
	
	

	Payroll
	55,000
	69,900
	72,900

	Sales and Marketing and Other Expenses
	2500
	2700
	2900

	Depreciation
	4,900
	5,100
	5,500

	Rent
	8,900
	9,100
	9,300

	Utilities
	3,650
	3,800
	3,950

	Insurance
	3,000
	3,600
	4,100

	Payroll Taxes
	7,980
	10,640
	11,120

	Total operating expenses
	85,930
	104,840
	109,770

	Profit before Interest and Taxes
	(35,932)
	1,059
	39,240

	Taxes Incurred
	0
	710
	12,525

	Net Profit
	(35,932)
	1,575
	26,715

	Net Profit/Sales
	-53%
	1.6%
	19.3%



[bookmark: _Toc44254182]Pro Forma Cash Flow
	
	Year 1
	Year 2
	Year 3

	Cash Sales
	67,784
	144,988
	202,989

	Subtotal Cash Received
	67,784
	144,988
	202,989

	Expenditures
	
	
	

	Cash expense 
	56,400
	72,000
	72,300

	Bill payments
	47,044
	61,760
	91,483

	Subtotal expenditure
	103,444
	133,760
	163,783

	Net Cash Flow
	(35,660)
	11,228
	39,206
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