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[bookmark: _Toc120719591]Executive Summary

Antipasto Fresh business plan, here is professional Executive Summary that matches my project, is a small Italian food business that will be in Zone 3 or 4 of London. The business                                                                                                                                                                                                                                                                                                                                             will offer fresh Italian antipasto, including cheeses, cured meats, olives, bread, salads, and drinks. Our aim is to provide high-quality, fresh, and affordable food with excellent customer’s service.
The target market includes residents, office workers, student, and authentic Italian food.
Antipasto Fresh will attract customers by offering fresh ingredients, competitive prices, and a welcoming atmosphere.
The business requires a start-up investment of £10,000, funded through personal savings, a small bank loan, family investment, and a government grant. First year sale is forecast at
£84.400, with and estimated net profit of £7,000. The business expects steady growth as customers awareness and demand increase throughout the year.	Comment by Maria elena M monroy: Add Reference.
Antipasto Fresh will be managed by the owner, supported by a chef, Kitchen assistant, sales assistant, and an accountant business will use social media, local advertising, and promotional offers to attract and retain customers.
The long-term goals are to build strong reputation for quality and excellent customers service, creating a loyal customer base and achieving sustainable growth in the London food market.


[bookmark: _Toc120719593]Business Description 	

The Italian Antipasto is a small food business that sell, fresh Italian Appetisers we offer antipasto boxes, platters and catering for family’s parties and catering for family’s parties and business, event our goals is to provide fresh tasty and high-quality food. 

[bookmark: _Toc120719594]Product Description 

Our business prepares traditional Italian antipasto using fresh ingredients. Customers can Order online or by phone, we also offer delivery and catering services we focus on good customers services and beautiful food presentation 
Antipasto platters
Antipasto boxes
Cheese and meat boards
Vegetarian antipasto
Italian bread. olive. Cheese cured meats and vegetables,	Comment by Maria elena M monroy: Label it.
[image: ]
Antipasto Fresh Platter.

[bookmark: _Toc120719595]Business Objectives (SMART Objectives)

1.Sell 50 antipasto boxes every week.
2.Gte 100 regular customers in the first year.
3.Create social media pages and reach 500 followers.
4.Receive positive customers reviews.

[bookmark: _Toc120719596]Short-Term Objectives (less than a year)

1.Sell 50 antipasto boxes per week within the first 6 months.
2.Get regular customers by the end of the first year.
3.Create social media accounts and reach 500 followers in 12 months.
4.Achieve 90%customers thorough good food and service.
3’Parther with 3 local businesses to provide catering services within the first year.



[bookmark: _Toc120719597]Long-Term Objectives (More than a year)

1.open a small Italian antipasto fresh within 3 years.
2.Increase sales by 30% within 3 years.
3.Expand the business by offering catering for wedding, parties, and corporate events within 2 years.
4.Employ 3-5 staff members within 3 years.
5.Become a well-known Italian antipasto business in the local area within 5 years.
  

[bookmark: _Toc120719598]Market Analysis and Marketing Plan

[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)


Market analysis:
. Growing demand for fresh Italian food.	Comment by Maria elena M monroy: Write a little more.
. Customers want 
Market Analysis is in a competitive market with restaurant like Barbarella. Customers want fresh food, good prices, and excellent services. The restaurant will attract residents, families, and tourist by offering high-quality Italian food and a friendly atmosphere.

Competitors 

Our main competitors are local, Italian restaurants, cafes, supermarkets, and catering 
Businesses that sell antipasto platters and grazing boxes. We will compete by offering fresh ingredients, affordable prices, and attractive food presentation
My competitor is Barbarella this is more review; this restaurant is 4,8 stars And
Osteria Angelica is the 4,9 stars.	Comment by Maria elena M monroy: Add Reference.
. Barbarella: Barbarella official website
. Osteria Angelica: Osteria official website. 

Customers
Our customers are people who enjoy Italian food. They include families, offices workers, students, and people planning parties, birthday, weddings, or business events. Customers want fresh, high-quality food that is easy to order. 

Target Group

Our target customers are:
. Adult aged 20-60
. Families
. Office workers 
. Students
. People organising parties and events 
. Customers who like Italian food and healthy sharing platters.	Comment by Maria elena M monroy: Why You have chosen this target group.
I chose this target group because they enjoy fresh Italian food. Good quality and a friendly atmosphere. They are looking for a great dining experience at a reasonable price.

Marketing Plan 
1.Using Instagram, Facebook, and Tik Tok to share photos and videos.
2.Offering special discounts for first – time customers.
3.Working with local businesses and event organisers.
4.Encoraging customers to leave online reviews and recommend our business to others. 

 




[bookmark: _Toc120719600]PESTEL Analysis	Comment by Maria elena M monroy: Make a table and add as photo.
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PESTLE factor      Impact on Italian Antipasto Fresh Business
Political                  Follow UK food safety and hygiene laws. Pay taxes and have the correct 
                               Business licences.
                               . Follow the food Safety Act 1990.
                               . Food Hygiene Regulations 2006.
                                . Provide allergen information to customers.   
                               . Maintain a good Food Hygiene Rating.
                               . Use HACCP to keep food safe.



Economic               Food price and Inflation can increase costs. Customers may spend less 
                               During difficult economic times.
                             -  Inflation increases the cost food ingredients packing and transport
.                                10-15%
                             -  High interest rates make business loans more expensive.
                                 3-5%
                             -  Lower customer spender means people may buy fewer antipasto
                                 Platters or choose cheaper food.
                                  10-20%
                               
                                During a strong economy customers spend more money on catering and 
                                Special events. 
                                 15-25%  

Social              . More people enjoy Italian food and Heatly sharing platters. Customers like  
                              Convenience and catering for events.
                        .  More people enjoy Italian and Mediterranean food. 
 
                        . Customers prefer Heatly, fresh, and high-quality food.
                        . Busy lifestyles increase demand for ready-to-eat meals and catering.
                        . Mor people celebrate with parties, birthdays, wedding, and family event
                          Increasing demand for antipasto platters.
                        . Social media (Instagram, Facebook. TikTok) encourages customers to try          
                         Attractive food.
                       . Customers prefer businesses that use eco-friendly packing and fresh local 
                         Ingredients.




Technological        Use social media. online ordering .and delivery apps to reach more 
                               Customers.      
                               , online ordering through a website or mobile app.
                               . Food delivery apps (Uber Eats, Deliveroo, Just Eat).
                               . Contactless card payments and mobile payments,
                               . Social media marketing to attract new customers.
                               . Digital stock managements to check ingredients and reduce waste.
                               . Modern refrigeration and food packaging to keep food fresh for longer.

                         
Legal                     Follow food hygiene regulations, allergy labelling rules, and employment
                              Laws. 
                             . Food Safety Act 1990 -Food must be safe to eat.
                             , Food Hygiene Regulations 2006-Food must be prepared and stored
                              Safely.
                             . Food information Regulations 2014-Businesses must provide allergy 
                              Information.
                             . Health and Safety at work Act 1974-Keep employees and customers
                          Safe.
                          . Employment Law-Pay staff correctly and provide a safe workplace.


Environmental      Use recyclable packaging, cheap reduce food waste, and buy local 
                             Ingredients.
                          . Use cheaper recyclable packing to reduce costs and protect the 
                             Environment.
                         . Buying local ingredients to reduce transport pollution.
                         . Saving energy and water in the kitchen.
                         . Rising cost of eco-friends packaging.
                       . Climate change can affect the supply of fresh ingredients.	Comment by Maria elena M monroy: Add Reference in the pastle.
                           
                               
                              




 


[bookmark: _Toc120719601]SWOT Analysis

Strengths                                                                  Weaknesses
                                                                                  
1.fresh and high-quality ingredients.                         1, New customers with few customers.

2.Authentic Italian food.                                             2.High cost of fresh ingredients

3.Good customers services.                                       3.limited marketing budget.

4.Attrative antipasto platers.                                       4.Dependon suppliers.

Opportunities                                                               Threats 
                                                              
1.Growing demand for Italian food                             1. Strong competition from restaurants
                                                                                       And supermarkets.
2, More online orders and delivery                              2. Rising food prices (inflation).
.                                                        
3, Social media advertising.                                         3.Customers may spend less money
                                          
4.Catering for parties and events                                4. Supply delays or food shortages.
                          
 
	Strengths
	Weaknesses
	Opportunities
	Threats

	Fresh ingredients
	High ingredient costs
	Online orders
	Strong competition

	Authentic Italian food
	New business

	More local customers
	Rising food prices

	Good customers services
	Limited marketing
	Catering services
	Economic downturn


                              
                                                                                      .                                                          




[bookmark: _Toc120719602]Marketing Mix (4Ps)


PRODUCT.PRICE, PLACE.PROMOTION.
1.Product
  . fresh Italian antipasto platters and boxes.
  . High-quality cheeses, cured meat, olives, bread, and vegetables.
  . Vegetarian and vegan options.
  . Catering for parties, weddings, and business events.

2.Price
 . Affordable prices for individuals and families,
 , Special discounts for large orders.
  . Competitive prices compared with local restaurants.
   . Loyalty discounts for regular customers.


Place

. Sell from a small shop or home kitchen.
. online ordering through website and social media.
. Delivery using Uber Eats Deliveroo or local delivery.
. Catering at homes, offices, and events.

Promotion

. Advertise on Instagram, Facebook, and Tik Tok.
. Offer discounts for first-time customers.
. Share photos and antipasto platers.
 . Encourage customers to leave reviews.
. Attend local food markets and community events.

[bookmark: _Toc120719603]Management Team
. Owner: Runs the business.
. Chef: Makes de food.
. Kitchen Assistant helps prepared food.
. Sales Assistant: Serves customers.
. Marketing Assistant: Advertises the business.
. Accountant: Manages the money.


[bookmark: _Toc120719604]Management Team and Their Background

Management Team                             Background
Owner                                                     Experience in running a food business.
Chef                                                       Training in Italian food preparation.
Kitchen Assistant                                   Basic food preparation and hygiene skills.
Sales Assistant                                      Good customers services experience.
Marketing Assistant                               Uses social media to promote the business.
Accountant                                             Keep financial records and manages the budget.

The management team includes the owner, the restaurant manager, and the head chef, they work together to ensure quality food and excellent customer’s service.



[bookmark: _Toc120719605]Organisational Chart

                                              

	Comment by Maria elena M monroy: Make it shorter and keep one table for organisational structure and one paragraph explaining the manaement team.
                                              
	Position
	Main Responsibility


	Owner-Manager

	Manages the restaurant

	Chef                                                                                                                                   
	Prepared the food



	Kitchen Assistant                                             
	Helps the chef


	Sales Assistant                                                                                         
	Takes and services orders


	Marketing Assistant                                          
	Manages social media


	Accountant                                                       
	Manages finances



                            
                                              
The management team at Antipasto Fresh includes the Owner-Manager, Chef, Sales Assistant, Marketing Assistant, Kitchen Assistant, and Accountant. Each team member has an important role to provide high-quality food, excellent customers service, and support the daily operation of the restaurant

[bookmark: _Toc120719606]Key Milestones
	Business Idea                                               Month 1

	Write business plan                                       Month 1

	Register the business                                    Month 2

	Find a shop location                                       Month 2

	Buy equipment and stock                              Month 3

	Hire staff                                                        Month 3

	Open the business                                         Month 4

	Get first 100 customers                                  Month 5

	Increases sales                                              Month 6


The Key milestones outline the main stages of launching Antipasto Fresh. The business plan will be completed in the first month.in the second month, the business will be registered, and a suitable shop location will be secured. During the third month, the necessary equipment and stock will be purchased, and staff will be hired. The business is planned to open in the fourth month. By the fifth month, the goal is to attract the first 100 customers, and by the sixth month, the focus will be on increasing sales through marketing and customers satisfaction.	Comment by Maria elena M monroy: Make the milestone as a chart.

[bookmark: _Toc120719607]Financial Plan (One Year)
	plan
	amount

	Start-up cost
	10,000


	Sales (1 year)
	84,400


	Costs of food and supplies
	40.000


	Staff Wages
	18,000


	Rent and bills
	14,400


	Marketing
	2,000


	Other expenses
	3,000


	Estimated profile
	7,000





Item 
Star-up costs                                                   10,000
Sales (1 year)                                                  84,400
Costs of food and supplies                              40,000
Staff Wages                                                     18,000
Rent and bills                                                   14,400
Marketing                                                          2,000
Other expenses                                                 3,000
Estimated profit                                                  7,000
                                             
[bookmark: _Toc120719608]Sources of Finance 

Source of Finance                                     Amount (£)
Personal saving                                         6,000
Bank loan                                                   2,000
Family and friend                                       1,000
Government grant                                      1,000
Total                                                         10,000
	Source Finance 
	Amount (£)


	Personal saving
	6,000


	Bank Loan
	2,000


	Family and friends
	1,000



	Government grant
	1,000


	Total
	10,000



. Personal saving-Owner own money.
. Bank loan – Money borrowed from a bank.
. Family and friends – Money borrowed from relatives or friends.
. Government grant – Financial support for a small business.


[bookmark: _Toc120719609]Cash flow statement   12 month

Shows the money coming into and ging out of the business, Antipasto Fresh starts with the owner’s investment to cover start up-up costs. As sales increase, more cash is received from customers. The business uses this money to pay for food supplies rent, staff wages, utilise and other operating expenses. The cash flow forecast helps ensure that the business has enough cash available each month to operate successfully and meet its financial obligations. By the end of the year, the business is expected to maintain a positive cash balance, showing that Antipasto Fresh is financially sustainable.
.
       
[bookmark: _Toc120719610]Sales Forecast

	Month
	Forest cash sales (£)

	January
	5,500


	February
	6,000



	March
	6,500


	April
	6;800


	May
	7,000


	June
	7,100


	July
	7,200


	August
	7,300


	September
	7,000


	October
	7,000


	November
	7,000


	December
	10,000


	Total Sales
	84,400





Estimated for 1 year
The sales forecast shows the estimated sales for the first year of Antipasto Fresh. Sales are expected to increase gradually as the business becomes more popular. The forecast is based on an average customer spending £11 per visit and increasing customers numbers throughout the year. Total estimated sales for first year are £84,400.              
     

[bookmark: _Toc120719611]Cost of Production Forecast
1 years for Italian Antipasto Fresh business

The Antipasto Fresh:
. Fresh ingredients (Cheese Olive. Vegetables. Bread).
. Packaging.
. Drinks and other food supplies

The cost increases gradually because Antipasto 
Fresh expects to sell more products 
Each month. Por example;
. January (£2,800): fewer customers, so lowers production costs.
. February (£3,000): more customers, so more ingredients are needed.
. March (£3,100): sales continue to grow.
. Abril (£3,200): higher demand.
. May (£3,300): more food and supplies are purchased. 
. June (£3,400): production increases as sales grow.
The cost of production shows the estimated cost of food ingredients, packaging and supplies needed to prepare the products. The costs increase during the year because Antipasto Fresh 
Expects to serve more customers and sell more products. The total estimated cost of production for the first year is £40,000.






Cost of production includes Fresh food ingredients. Packaging, Kitchen supplies, Food preparation costs.
The business with annual sales of around £140,000-£150,000.
	Month 
	Cost Production


	January
	 2,800 (£)


	February
	
3,000

	March
	3,100


	April
	
3,200

	May
	3,300


	June
	
3,400

	July
	3,500


	August
	
3,400

	September
	
3,300


	October
	
3,300

	November
	3,200


	December
	4,300



	Total
	40,000




[bookmark: _Toc120719612]Break Even Analysis
 
. Fixed Cost: £37,400
. Selling Price (average): £11 per item 
. Variable Cost: £ 5,20 per item.
. Contribution per item: £5,80 (11-5,20)

Break-even Point
£37,400÷ 5,80=6449 item 

Item                                                     Amount
Fixed Cost                                            £37,400
Selling Price                                         £11 per item
Variable Cost                                        £5,20 per item
Contribution                                           £ 5,80 per item
Break-even Point                                    6,449 items
Sell 10,000 items antipasto in one year to cover all costs. After that, the business starts making a profit.
	Item 
	Amount

	Fixed Cost
	£ 37,400


	Selling Price
	£ 11


	Variable Cost
	£ 5,20


	Contribution
	£ 5,80


	Break-even Point
	6,449





[bookmark: _Toc120719613]Operations and Management Plan
Operations
. Buy fresh ingredients every day.
. Prepare fresh antipasto in the kitchen.
. Follow food hygiene and safety rules.
. Serve customers in the shop and online.
. Check stock every day.
Management 
. Owner- Manages the business.
. Chef- Prepares the food.
. Kitchen Assistant- Helps in the Kitchen.
. Sales Assistant -Serves customers.
. Marketing Assistant – Promotes the business online.
. Accountant – Manages the business finances.


[bookmark: _Toc120719614]Production of Good and Service
Goods
. Fresh antipasto platters.
. Cheese and cured meat boxes.
. Fresh salads.
. Italian bread and olives.
Services
. Eat-in and takeaway.
. Online ordering.
. Home delivery.
. Catering for parties and events.

[bookmark: _Toc120719615]Technology Plan

. POS system – Takes customers payments.
. Card machine – Accept card payments.
. Computer – Keeps business records.
. Website – Takes online orders.
. Social media – Promotes the business.
. Refrigerators – Keeps food fresh.
. Wi-Fi – Supports online payments and orders.	Comment by Maria elena M monroy: Add more.


[bookmark: _Toc120719616]Wi-fi supports online payments and online orders. Customers can use the internet to pay with a card or mobile phone. They can also order food online for delivery or takeaway. This makes the service faster, easier, and more convenient for customers.

Human Resource Plan
Job                                            Number       Main Duty
Owner                                           1               Manages the business
Chef                                              1               Prepared fresh food 
Kitchen Assistant                          1              Helps prepared food and clean
Sales Assistant                             2              Serves customers and take orders.
Marketing Assistant                      1              Promotes the business online.
Account (part-time)                      1             manages accounts and payroll
                                   
Staff Training
. Food hygiene training.
. Customer service training.
. Health and safety training.
Antipasto fresh will hire friendly and skilled employees, Staff will receive training in customer service, food safety, and teamwork to provide the best experience for customers.
                     .
[bookmark: _Toc120719617]Expansion Plan
For Italian antipasto fresh
. Year 1: Build a loyal customers base.
. Year 2:  Add more Italian foods products.
. Year 3: Open a second shop in another area of London.
. Year 4: Expand online delivery services.
. Year 5: Open more branches across London. Zone 3.




Conclusion:
Antipasto Fresh has good to be successful business. It offers fresh, high-quality products and excellent customers services. A good location is very important. It is better to open Antipasto fresh in a area where there are few or no similar businesses, as this can reduce competition and attract more customers. With good management and marketing, Antipasto Fresh can build a strong reputation and achieve long-terms success.
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