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	MARIAN COSMIN VILAIA
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	VILAIA AND SON LTD

	1. Your business and objectives

	
	

	
	

	Describe your business, outlining the different product(s) and/or service(s) you offer:
	

	
The business will an authentic Italian pizzeria offering new alternatives to the customers by using only fresh ingredients and 
natural fermentation dough which is unique in the UK at the moment .The concept is to offer an alternative fast food shop similar to 
open kitchen sandwiches, which are made with fresh and premium ingredients. 
We will sell pizzas by the slice, similar to the shops in Italy, which are missing from the market in the UK. We can serve a piping
 hot pizza slice in less than 20 seconds or six slices per minute ,and I believe that nobody in the UK can achieve this performance.
Other dishes that we will have are Italian focaccia sandwiches and fresh lasagne.
The shop will be located in Dudley in a shopping centre where the footfall is 48000 people per week.

Key points:

Authentic Italian handmade 
Fresh ingredients
Unique recipes
Family business
New concept in the UK


	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	Short term (current year):

	By keeping the same consistency and quality we firmly believe that in the first year, the business will thrive, and we will be able
 to expand with a second shop next year. Our main focus will be to create a customer  base of word of mouth referrals and to be 
active on social media platforms .We also plan to develop a website where the customers can see more information about us and 
what we are doing.

	
	

	
	

	
	

	Medium term (next 1 – 2 years):
	

	By having the same consistency and food quality the business will grow with at least 15%-25% annually and will work on creating
 new dishes and expand the menu. Once the business is stable, I plan to open a new branch every year until I reach five units
 to franchise the business.


	

	
	

	Describe how you will use your Start Up Loan and how it will help you achieve these objectives:

	Cost Description
	Cost (£)
	Rationale

	PIZZA OVEN

	£3250
	 

	BOILING TOP
	£287.98
	 

	ELECTRICIAN FEES
	£850
	 

	CONTACT GRILL

	£339.58

	 

	SINK
	£617.98
	 

	RINSER
	£184.99
	 

	FRIDGE X2
	£2580
	 

	
FREEZAR X2
	£2230
	 

	NEW FLOORING
	£1780
	 

	KITCHEN ACCESSORIES
	£1950
	 

	TABLES AND CHAIRS
REDECORATING 
	£1500
£3200
	 

	CUSTOM PACKAGING
CUSTOM SERVING DISPLAY
TOTAL
	£1868
£5500
£26138
	TT

	2. Your skills and experience

	
	

	
	

	Outline any previous experience, employment or other work that you have done that is relevant to your business:
	

	I used to work as a kitchen assistant in Romania ,after I moved to Italy and I work as a kitchen assistant and sous-chef.
After that I came back to Romania and I opened an Italian restaurant which I had for six years. Since 2014 when I came in the UK,
 I used to work in the food environment for almost 7 years. In 2019 me with my wife and other 2 family members open a pizzeria in
 Wolverhampton using the similar concept, but right now I am looking to open my own business without having other associates.
At the moment I am a studying business management in the second year and I work part-time as a shop manager. I am flexible,
 and I can manage all the roles of the company as the concept is my idea, and I can perform all the tasks. Below I listed
 my personal qualifications that a relevant to the business:

IOSH Managing Safely
HACCAP Level 3 Diploma for Food Manufacturing
Food Safety for Manufacturing Diploma
Allergen Awareness
Cooking School Romania
Business Management University of Wales Trinity Saint David on going.

	
	
	
	
	
	
	
	
	
	

	3. Your target customers

	
	

	
	

	Demographic details:
	

	Briefly describe your target customers:
	

	The products are addressed to all genders and ages, especially those who want to eat fresh and we have also vegetarian and 
vegan options on the menu. The main target customers are people lower to middle-class consumers that want a quick snack,
or meal (Teenagers, people going to work, kids, students, busy people) at a low price. The Churchill Shopping Centre has a footfall
in excess of 48.000 people per week.
	

	What customer need or problem does your product(s) and/or service(s) address?
	

	The problem that solves is that more and more people need more time to cook or to go to a restaurant, and they choose to buy 
from a fast food. Ex when you're at work, when you do some shopping, when you need to go to a place and when you are hungry.
	

	Explain your approach to pricing your product(s) and/or service(s):
	

	The prices will be very accessible to everybody kid or adult, low income or high income, The price range is between £1.99-£2.99 for
 the pizza slices and sandwiches and £4.99 for the full meals. On some dishes the profit margin is 80% and the price, portion
 and quality is top notch.
	

	
	




	

	
	

	4. Your market and competition

	
	

	
	

	What research have you conducted to understand your market, including your industry, regions, customers, competitors?
	

	
	

	·   Met with suppliers
	

	·   Personal experience
	

	·   Social media research
	

	·   Mystery shopping competitors
	

	·   Family and friends
	

	·   Other
	

	The demand for a cheap product will always be chosen by people, by having products at £1.99 and meal deals including a hot drink
 at £2.49 I believe is easy to get people to buy the products as I’ve seen in the shop from Wolverhampton. The high footfall and 
the central location will help me to have plenty of customers. The shop will be the only one selling these products in that area, 
so, the long term strategy is to sell products that nobody else have.

	

	
	

	Competitor 1:+B107:K119B107:K116B1B107:K122

	
	

	Name, location, website:
	Average prices:
	

	 DOMONOS
Dudley High Street
www.dominos.co.uk
	£9.99 - £22.99
	

	
	
	

	Strengths:
	Weaknesses:
	

	Reputation, National chain
	High prices and long waiting time
	

	
	
	

	Competitor 2:
	

	
	

	Name, location, website:
	Average prices:
	

	 FIREAWAY
Dudley High Street
www.fireaway.co.uk
	£9.95-£11.95
	

	
	
	

	Strengths:
	Weaknesses:
	

	National chain
	Low quality and long waiting time
	

	
	
	

	Your business:
	

	
	

	What sets your business apart from your competitors?
	

	The main advantage is the price and the speed. For example, Dominos are selling a 7-inch pizza for £9.99, and Fire away a 12-inch
 pizza for £9.95, where you have to wait at least 5 minutes to cook the pizza. My price range is £2.99 for a 6-inch slice and £1.99 for
 a 3-inch slice by using natural fermentation dough allows me to serve the pizza in less than 20 seconds. Making a comparison
 with Fireaway 2 slices which make a 12-inch pizza, will cost the customer only £5.99, and it is better quality. 
	

	
	

	
	

	
	

	Your strengths:
	Your weaknesses:
	

	Years of experience, Proven model of a similar business in Wolverhampton,
Authentic Italian pizza.
	New to the market
	

	
	
	

	
	
	

	
	
	

	Current or future opportunities:
	Current or future threats:

	It is a fantastic opportunity to bring in Dudley city centre a shop like this and I strongly believe that the people will appreciate the quality of the food.
	The only threat is if somebody will open a similar shop next to my shop ,but even then I
 will be able to have a competitive advantage regarding the prices that will be lower.

	
	
	

	
	
	

	
	
	



