GreenBite Vegan Restaurant – Business Plan
Module Name and Code: LCLM4006 Enterprise & Entrepreneurship
Assignment Title: Business Plan (Component 1)
Lecturer’s Name: Fouziya Farheen
Student Name: Corason  Barbu						
Student ID: 2325979


Table of Contents
Overview of the Business Idea
Legal Format and Management Structure
PESTEL Analysis
Marketing Plan
Funding and Expenses
Reference List


Overview of the Business Idea
A variety of vegan foods, such as salads, burgers, soups, and desserts, will be served at the recently opened plant-based restaurant GreenBite Vegan Restaurant. The restaurant will be located in the centre of Manchester, a well-liked hangout for professionals, families, and students looking for morally and healthfully sound places to eat. By 2024, there will be more than 700,000 vegans in the UK, according to the UK Vegan Society, and that number will keep growing every year. Many people are also choosing to consume less beef due to health or environmental concerns. This suggests that the demand for vegan food in the UK is sizable and growing. GreenBite will focus on offering fresh, tasty, and affordable plant-based meals to all of its patrons, not only vegans.Our unique selling point (USP) is to make vegan food simple, delicious, and available to all customers. The restaurant will use fresh local ingredients and offer both dine-in and takeaway services. This makes GreenBite a good business idea that fits current food trends and the growing interest in sustainable lifestyles.
Legal Format and Management Structure
[bookmark: _Hlk212297758]GreenBite Vegan Restaurant will be registered as a Private Limited Company (Ltd) under UK law. This legal format limits the financial risk of the owners, which means they are only responsible for the money they invest. It also helps to build trust with investors, suppliers, and customers (Johnson et al., 2022).
The company will have a small but clear management structure. The Founder and CEO will oversee the restaurant’s overall direction and make key decisions. An Operations Manager will handle the daily running of the restaurant, including ordering supplies and managing staff. A Marketing Manager will promote the restaurant on social media and in the community, while a Finance Officer will take care of accounting, payments, and salaries.
This structure allows clear communication and accountability between the team members. It is simple enough for a small business but flexible for future growth.
PESTEL Analysis
Political: The UK government supports small and sustainable businesses through Start-Up Loans and green business grants. However, import taxes after Brexit can increase the cost of some vegan ingredients (Qalati et al., 2024).
Economic: Food prices and inflation can affect restaurant profits. Still, vegan and healthy food options remain popular, even during economic uncertainty. GreenBite will use a fair pricing strategy to stay affordable for both students and professionals (Renfors and Wendt, 2024).
Social: More people are eating vegan or reducing their meat consumption for health, ethical, and environmental reasons. This creates a large customer base for GreenBite (Jia et al., 2023).
Technological: Online marketing and food delivery apps such as Uber Eats and Deliveroo are essential for modern restaurants. GreenBite will use social media and a simple website to promote the brand and attract customers (Theocharis and Tsekouropoulos, 2025).
Environmental: Vegan food naturally supports sustainability by reducing carbon emissions and waste. GreenBite will focus on using recyclable packaging and reducing food waste (Norton et al., 2022).
Legal: The restaurant will follow UK food safety, hygiene, and employment laws. It will also meet data protection rules (GDPR) when collecting customer information (Tomaszewska et al., 2024).
Marketing Plan
GreenBite will use both online and local marketing to reach customers. The restaurant will have a simple website with the menu and contact details. Social media platforms such as Instagram, Facebook, and TikTok will be used to share food pictures, customer reviews, and promotions.
To attract local customers, GreenBite will partner with local gyms, universities, and wellness groups to offer discounts and promote vegan eating. The restaurant will also offer a loyalty card where customers can collect points and get free meals after several visits (Martin-Rios et al., 2020).
The location in Manchester city centre is ideal because it has high foot traffic and a diverse customer base. The restaurant will use clear, modern branding with the slogan: 'Eat Fresh. Live Green.'
Funding and Expenses
	 
	 

	 
	MONTH

	Cash in
	1

	Loan- start up capital
	£25.000

	Sales (total sales of product and/or services)
	£15,000

	Other
	£35,000

	Total cash in-flows (A)
	£75.000

	 
	 

	 
	 

	 
	MONTH

	Cash out-expenses
	1

	Rent or premises costs
	£10,000

	Business rates for your business premises
	£0

	Utilities (gas, electricity, water)
	£0

	Insurance
	£3,000

	Telephone and internet
	£0

	Marketing and advertising expenses
	£6,000

	Vehicle running costs
	£0

	Equipment purchase or leasing
	£18,000

	Postage, printing, stationery
	£0

	Transport and delivery
	£0

	Professional fees (legal, accounting etc.)
	£0

	Cost of sales (Cost of product)
	£8,000

	Wages your own
	£0

	Staff wages
	£10,000

	Any other
	£5,000

	Any other
	£0

	Total cash out-flows (B)
	£60,000

	 
	 

	Your net cash flow (A-B)
	£15,000



GreenBite Vegan Restaurant will need around £60,000 to start the business. This money will be used to rent the premises, buy kitchen equipment, hire staff, and promote the restaurant.
Funding Sources:
- Start-Up Loans UK: £25,000 (government-backed support for new small businesses)
- Angel Investor: £20,000 (an investor who supports ethical food businesses)
- Owner’s Savings: £15,000 (personal investment from the founder)
Total Funding: £60,000
Estimated Start-Up Costs:
- Rent and Deposit: £10,000
- Kitchen Equipment and Furniture: £18,000
- Licences and Insurance: £3,000
- Marketing and Website: £6,000
- Initial Food Stock: £8,000
- Staff Training and Salaries: £10,000  
- Miscellaneous: £5,000
Total: £60,000
The funding mix reduces financial risk and ensures that the business has enough cash to operate smoothly during the first few months (Jones et al., 2024).
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