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 My name is Mariia, and I am the Founder of Taste Sandwich. With a deep interest in business management and customer service, I have acquired valuable experience in fast-paced hospitality settings, where I honed my skills in food preparation, customer interaction, and daily operational management. These experiences have enhanced my ability to understand customer needs and effectively manage a food service business.

I established Taste Sandwich out of a passion for providing quick, fresh, and high-quality meals for individuals with demanding schedules. Having worked and studied in bustling urban areas, I recognize the challenges that students and office workers encounter when seeking affordable and nutritious food options during brief breaks. This understanding inspired me to create a business that delivers convenient, flavorful, and dependable meals without sacrificing quality.

My connection to the food industry and my entrepreneurial spirit have shaped my vision for this venture. I am dedicated to building a service that customers can rely on daily while continually enhancing the menu and overall customer experience. Through Taste Sandwich, I aspire to create a trusted, modern, and customer-centric brand that caters to the needs of busy individuals in Canary Wharf.
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My business specializes in offering high-quality and filling sandwiches designed specifically for busy people aged 18 to 55 who work in the Canary Wharf area and often do not have enough time to prepare or sit down for a proper lunch.
Taste Sandwich is a place that combines a variety of flavours, fresh ingredients, and fast service. The main idea is to provide customers with a quick yet balanced and nutritious lunch option that is easy to take away. The menu is created so that every guest — regardless of their dietary preferences or lifestyle — can find something they enjoy: from classic meat sandwiches to vegetarian, high-protein, and lighter options.
The business focuses primarily on the take-away format to efficiently serve the large flow of office workers, but there are also a few comfortable seats inside for those who prefer to eat on-site or take a short break from work.
The main goal is to deliver consistently high-quality service at an affordable price, offering fresh, tasty, and accessible food that customers will want to return to every day. Taste Sandwich aims to become a favourite lunch spot for office workers in Canary Wharf — a place where quality, convenience, and speed truly matter.
[bookmark: _Toc12842]Section 2 - Legal Format and Management Structure 

1. Specify the legal structure 
I will be starting my business like sole trade, because it’s the simplest way to start, you have less paper work, I will be have full control in company, also  I will be have simple taxes and cheaper to open and all profit will be my.

2. State the management structure of your business 
Cook/server
The role of this employee is to prepare orders from the menu and take orders and clean the workplace before closing
Manager
The role of the manager is to control the workflow, prepare orders for delivery and schedule, settle some documentation and close the shift
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Politacal
1.	Food safely regulation, because my business must follow government rules regarding food handling  and failure to comply with these rules may result in the closure of the establishment
2.	Taxation - The price will depend on the taxes on my business and this leads to price formation
Economic
1.	Ingredient costs - an increase in the price of bread and other products used in cooking can affect profits and also the cost of the dish itself.
2.	Competitors - The existence of other restaurants of this type nearby greatly affects attendance, and it also means that you must be competitive in order to compete with them and raise your standard and quality of dishes because fewer customers means less profit
Social
1.	Busy lifestyle - This business is formed based on high workloads and unwillingness to wait for a long time or in the absence of the possibility to wait for a long time these people form the institution's client base
2.	Dietary preferences - Some people don't like bread or tomatoes, for example, some people don't eat pork, and for some people, traditional sandwiches just don't taste good, so to reach a larger number of customers, we have to adapt that more customers found exactly what they wanted.
Technological
1.	digital transformation– Now most people prefer online ordering, if we don't it could lead to significant loss of sales.
2.	Innovation -Now most companies are constantly coming up with new recipes, and this attracts new customers, so if the company stays the same, this may lead to a decrease in the number of customers.
Ecological 
1.	Waste management - Today biggest part prefer eco-friendly company, so it depend in my business which way I chose o my company.
2.	Climate change policies - Because for example people in summer prefer cold drinks but in winter prefer hot drinks, it very influxes in business and its salesю
Legal
1.industry-specific regulations- In the service industry, there are certain business rules, such as hygiene standards, so the company must adhere to them, otherwise it may lead to a restaurant being cleaned or losing customers due to a lack of desire to come to the restaurant.
2. intellectual property rights - This factor also affects business because using someone else's intellectual property without their permission can lead to problems that will reduce our attractiveness to customers and lower our status.
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Industry Overview
My restaurant specializes in sandwiches, that is, quick lunches, but if you look at the London market, there are many such establishments and they have a fairly good assortment, but considering that in the area where I want to open an establishment, there are almost none
A lot of people now choose sandwiches because they don’t have time and they are tasty and inexpensive, but most of them choose them in areas where people are busy and they need to quickly eat something during their break.
On the market of companies offering sandwiches, there are many large companies such as Subway, Pret, although my small companies are also successful, such as Poor Boys or Alba Caffe.
Many such companies now offer ecological packaging and at the same time its quality is becoming lower.
In the field of sandwiches, there is great competition and great demand, but you also need to take into account the increase in prices. But people are still interested in sandwiches and this trend will not disappear in the coming years. 

Competitor analysis
	Competitors
	Strengths
	Weaknesses
	My strategy to compete

	Pret 
	Popular company, well-known, strong marketing
	Higher prices, standardised menu, limited customisation, not work at weekends
	Offer fresh, affordable, and customizable sandwiches with unique flavours and loyalty program; focus on fast service for busy workers; work at weekends

	Greggs
	Affordable, convenient locations, strong delivery network, far away from campus and offices
	Lower quality perception, less focus on healthy options
	Emphasize quality ingredients, healthier choices, and take-away speed; create a brand image for office professionals



 
Demographic: Students and working adults aged 18–55, both men and women, with medium income levels who live or work in Canary Wharf.
Psychographic: Busy, career-oriented individuals who value convenience, quality, and speed over home cooking. They prefer quick but healthy food options that fit into their active lifestyles.
Geographic: People living, studying, or working around Canary Wharf, a high-density business and university area with constant foot traffic.
Behavioural: Customers who eat out frequently, seek affordable and fast meals, and are likely to become loyal if rewarded with discounts or loyalty programs.
Targeting
The primary audience is busy students and office workers aged 18–55 who don’t have time to cook and are looking for quick, affordable, and good-quality meals near their workplace or university.
This group is ideal because Canary Wharf has a large population of professionals and students with limited time but consistent food demand during the day. They are also price-sensitive, so moderate prices and quick service fit their needs better than traditional restaurants.

Positioning
The restaurant will be positioned as a fast, high-quality, and moderately priced eatery offering freshly made meals for busy people.
Value proposition: “Delicious, quick meals for people on the go — great taste without the wait.”
This positioning focuses on speed, quality, and value, differentiating the restaurant from expensive sit-down options and low-quality fast food outlets. It also emphasizes customer convenience and satisfaction

Reaching Your Audience
Channels and Tactics:
Social media advertising (Instagram, TikTok, Facebook) targeting Canary Wharf students and workers because it will be seen by a large number of people, even those who might not have guessed it, and will make the institution more prestigious.
Google Maps and local delivery apps (UberEats, Deliveroo) to attract customers searching nearby this will allow people to find us more easily.
Flyers and posters around universities, offices, and transport stations promoting first-purchase offers.
Loyalty program using a digital stamp card for returning customers. This will allow us to calculate how much product is needed and give people a sense of need and privilege.
Promotion Strategy:
Student discounts and regular customer offers to encourage loyalty to get students interested in coming and trying
Introductory promotions: “Buy your first sandwich for £1” or “Buy a coffee, get a sandwich free.” To interest ordinary workers to come and try and save money and in the future they may become regular customers
User feedback campaigns: Encourage customers to share suggestions on social media to shape new menu items, creating engagement and brand loyalty to improve your service.
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Startup Cost 
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Operational Cost 
Fixed Cost 
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Variable Cost 
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Financial forecast for the first Six months 
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Investment needed = Total Startup Cost + Sum of Loss.. up to the breakeven point 
 Investment needed = £30,800 + £4,900 + £4750 + £1,410 + £1,410 + £2,800
Investment needed =  £ 44,710 
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Description Amount

Fridge 900
Griill 350
Deposit 15000
Toileteries 550
Furnitures 4000
Renowation 5000
Products 5000
Total 30800
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Description Amount

Rent 5000
Salaries 5000
Acountant 250
Insurance 150
Software 150
Total 10550
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Description Jan Feb Mar Apr May Jun

Food Ingredients 2500 3000 2800 4000 6000 4500
Electrysity 400 450 400 600 800 650
Bonus for staff 0 200 180 300 500 350
Pacaging 200 250 200 500 700 550
Fees 250 300 280 400 600 450
Total 3350 4200 3860 5800 8600 6500
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Description Jan Feb Mar Apr May Jun

Fixed cost 10550 10550 10550 10550 10550 10550
Variable cost 3350 4200 3860 5800 8600 6500
Total operating cost 13900 14750 14410 16350 19150 17050
Revenue 9000 10000 13000 13500 20000 28000
Profit/loss -4900 -4750 -1410 -2850 850 10950
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