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Executive Summary
The purpose of this business plan is to present The OG Grill, a proposed takeaway business that will run in Coventry, United Kingdom. The business will operate as a sole trader and specialise in providing premium burgers, fried chicken, loaded fries, wraps, desserts, milkshakes, and beverages. The aim of the business is to provide customers with freshly prepared, high-quality meals at affordable prices while promoting sustainable business practices.
The takeaway sector within the United Kingdom has experienced significant growth due to changing consumer lifestyles, increased use of food delivery platforms and growing demand for convenient meal solutions. Coventry offers a suitable location for this business because of its large student population, diverse community and busy working population. The OG Grill intends to attract customers through high food standards, excellent customer service, and effective digital marketing strategies.
The business will require an initial investment of £25,000 to cover start-up expenses such as kitchen equipment, premises costs, initial stock purchases, marketing activities, and working capital. Sustainability initiatives will include sourcing ingredients from local suppliers and using recyclable packaging materials. Through effective management, strategic marketing and keeping high food quality standards, The OG Grill aims to set up a loyal customer base and achieve profitability within its first year of operation.
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1. Business Overview
Introduction
The OG Grill is a proposed takeaway business that aims to meet the increasing demand for convenient, high-quality food in Coventry. The business will provide a diverse menu consisting of gourmet burgers, fried chicken, wraps, loaded fries, desserts, and beverages. Customers will have the option to buy meals directly from the premises or order through delivery platforms such as Uber Eats and Just Eat.
The United Kingdom takeaway market has grown substantially in recent years due to changing consumer behaviour and increasing reliance on food delivery services. According to the Office for National Statistics (2024), consumers continue to spend significantly on convenience foods despite economic pressures. Coventry presents a favourable business environment because of its growing population, student market and high demand for affordable takeaway options.
The OG Grill seeks to differentiate itself from competitors by focusing on food quality, menu variety, sustainability initiatives, and customer satisfaction. The business will position itself as a premium takeaway brand that offers excellent value for money while supporting the local economy through partnerships with nearby suppliers.
Products and Services
The menu offered by The OG Grill will cater to a broad range of customer preferences.
Signature Burgers
• The OG Fillet Burger
• Double Smash Burger
• Chicken Supreme Burger
• Steak’d Out Burger
Fried Chicken
• Spicy Chicken Wings
• Chicken Strips
• Popcorn Chicken
• Family Sharing Buckets
Wraps
• Spicy Chicken Wrap
• Grilled Chicken Wrap
• Steak Wrap
Loaded Fries
• Nach-Yo Bizzneez Fries
• Cheese Loaded Fries
• Chicken Loaded Fries
Desserts
• Chocolate Brownies
• Cheesecake
• Cookie Dough
• Ice Cream
Drinks
• Milkshakes
• Soft Drinks
• Energy Drinks
• Bottled Water
Customers will also be able to customise meals and purchase combination meal deals designed to encourage higher spending per order.

2. Business Objectives
The OG Grill has identified several objectives to guide its growth and development.
Short-term objectives include:
• Successfully launching the business within six months.
• Achieving a food hygiene rating of five stars.
• Generating sufficient revenue to cover operating costs during the first year.
Medium-term aims include:
• Building a strong customer base throughout Coventry.
• Setting up partnerships with delivery platforms.
• Increasing social media engagement and brand awareness.
Long-term goals include:
• Expanding the business by employing more staff.
• Developing a dedicated ordering application.
• Exploring opportunities to open a second branch in another location.
These aims are realistic, measurable, and aligned with the overall vision of the business.






3. Mission Statement
The mission statement of The OG Grill is:
“To provide fresh, affordable and delicious takeaway meals while supporting local suppliers, reducing environmental impact and delivering exceptional customer service to the Coventry community.”
This mission reflects the business’s commitment to quality, sustainability and customer satisfaction.

4. Sustainability Strategy
Sustainability is an important aspect of modern business practice and has become increasingly significant within the food industry.
The OG Grill intends to buy meat, vegetables, bakery products, and dairy ingredients from suppliers found within Coventry and surrounding areas. By sourcing ingredients locally, the business can reduce transportation distances, lower carbon emissions, and support small businesses within the local economy.
Packaging materials used by the business will be recyclable or biodegradable wherever possible. The business will also check stock levels carefully to minimise food waste and reduce unnecessary expenses.
Energy-efficient kitchen equipment will be selected to reduce electricity consumption, contributing further to the environmental aims of the business.

5. Management Structure
The OG Grill will run as a sole trader business. This legal structure has been selected because it allows the owner to keep complete control over decision-making processes and business operations.
Initially, the business will employ five staff members:
Owner/Manager
↓
Kitchen Assistants (2)
↓
Cashier/Customer Service Assistant (1)
↓
Delivery Drivers (2)
The owner will handle:
• Buying stock.
• Managing finances.
• Recruiting and supervising staff.
• Ensuring food safety compliance.
• Watching customer feedback.
• Developing marketing strategies.
Operating as a sole trader provides flexibility and reduces administrative requirements, making it suitable for a new business.
6. Market Research
Market research is essential in determining whether a business idea is viable and identifying opportunities and threats within the external business environment.The takeaway industry in the United Kingdom continues to expand due to increasing demand for convenient meal options, online food delivery services, and changing consumer lifestyles. Coventry is an attractive location for The OG Grill because it has a diverse population, a significant student community, and many working professionals looking for quick and affordable food options.
6.1 PESTEL Analysis
A PESTEL analysis examines the external factors that may influence the success of The OG Grill.
Political Factors
Political factors relate to government policies and regulations that affect businesses. The OG Grill must follow food safety legislation and food hygiene standards set by the Food Standards Agency (Food Standards Agency, 2024). Changes in the National Minimum Wage and National Living Wage may increase labour costs. Additionally, taxation policies and business rates can influence overall profitability.
Economic Factors
Economic conditions have a significant impact on consumer spending behaviour. Inflation and increasing food prices may lead to higher operating costs. However, takeaway meals are still a popular choice for many consumers because they are more affordable than eating at full-service restaurants. Coventry’s large student population creates opportunities for businesses offering fair value for money.
Social Factors
Social trends show that consumers increasingly value convenience and quick service. Many people have busy schedules and prefer takeaway meals that can be ordered online and delivered to their homes. Customers are also becoming more health-conscious and environmentally aware. Therefore, The OG Grill’s use of local suppliers and recyclable packaging may appeal to socially conscious consumers.
Technological Factors
Technology plays a key role in the food industry. The OG Grill will utilise delivery platforms such as Uber Eats and Just Eat to increase customer reach. Social media platforms, including Instagram, Facebook and TikTok, will be used to promote products, engage with customers, and increase brand awareness. Contactless payment systems and online ordering facilities will improve customer convenience.
Environmental Factors
Environmental sustainability is increasingly important in the hospitality industry. The OG Grill aims to minimise its environmental impact by sourcing ingredients locally, reducing transportation emissions and using biodegradable or recyclable packaging. Effective stock management will also help reduce food waste.
Legal Factors
The business must follow several legal requirements, including the Food Safety Act 1990, Health and Safety at Work Act 1974, employment legislation, and data protection regulations. Compliance with these regulations is essential to avoid fines, legal action, or reputational damage.

7. Competitor Analysis
The takeaway market in Coventry is highly competitive, with many independent businesses and large fast-food chains running in the area.
The main competitors include McDonald’s, KFC, and local independent takeaway businesses. McDonald’s benefits from strong brand recognition, low prices, and efficient service. KFC is well known for its fried chicken products and loyal customer base. Independent takeaways often attract customers through unique menu items and personalised customer service.
The OG Grill intends to differentiate itself by offering a varied menu that combines burgers, fried chicken, loaded fries, and desserts under one brand. The business will emphasise freshness, locally sourced ingredients, sustainability, and exceptional customer service. Attractive promotional offers and loyalty schemes will encourage repeat purchases and help build long-term customer relationships.
Although Coventry has many established takeaway businesses, The OG Grill aims to differentiate itself by combining burgers, fried chicken, loaded fries and desserts under one brand. The emphasis on locally sourced ingredients, sustainable packaging and excellent customer service will provide a competitive advantage over existing businesses.


8. Marketing Communications
Effective marketing is essential to attract customers and establish a strong market presence.
Target Market
The primary target market for The OG Grill includes:
· University students aged 18–25.
· Young professionals aged 25–40.
· Families seeking convenient evening meals.
· Residents living within Coventry and surrounding areas.
Marketing Objectives
The marketing aims of The OG Grill are to:
· Increase brand awareness within Coventry.
· Encourage repeat purchases.
· Build customer loyalty.
· Generate positive online reviews.
· Increase social media engagement.
Marketing Strategies
Social Media Marketing
[bookmark: _Int_10S4uETM]Instagram, TikTok, and Facebook will be used to highlight menu items, promotional offers, and customer reviews. High-quality food photography and short videos will be created to attract potential customers.
Promotional Offers
The business will introduce promotional campaigns such as:
· 20% discount on first orders.
· Student discount offers.
· Meal bundle promotions.
· Loyalty cards offering free meals after a set number of purchases.
Delivery Platforms
The OG Grill will partner with Uber Eats and Just Eat to increase visibility and make ordering more convenient for customers.
Community Engagement
Supporting local suppliers and taking part in community events may help improve the business’s reputation and encourage customer loyalty.

9. Financial Plan
A detailed financial plan is essential to assess the feasibility of the business.

Start-up cost :
	Item
	Estimated Cost (£)

	Premises Deposit and Rent
	5,000

	Kitchen Equipment
	6,000

	Refrigeration Equipment
	2,000

	Initial Food Stock
	3,000

	Packaging
	1,000

	Licences and Insurance
	2,000

	Marketing Activities
	2,000

	Working Capital
	4,000

	Total
	25,000


Sources of Finance
The proposed funding sources include:
· Personal savings.
· Bank loans.
· Government-supported small business schemes.





Estimated Monthly Expenses
	Expense
	Cost (£)

	Rent
	1,200

	Staff Wages
	4,000

	Utilities
	600

	Ingredients
	3,000

	Packaging
	500

	Marketing
	400

	Insurance
	300

	Delivery Platform Fees
	1,000

	Total
	11,000


Sales Forecast
The business estimates an average of 50 customer orders per day with an average spend of £12 per order.
Daily Revenue:
50 × £12 = £600
Monthly Revenue:
£600 × 30 days = £18,000
Based on projected monthly operating costs of approximately £11,000, The OG Grill could potentially achieve an estimated monthly profit of around £7,000 before taxation, assuming sales targets are consistently met.
This projection suggests that The OG Grill has the potential to achieve profitability during its first year, provided costs are carefully managed and customer demand stays strong.

10. Conclusion
The OG Grill presents a promising business opportunity within Coventry’s competitive takeaway market. The proposed business combines affordable pricing, high-quality food, and sustainable business practices to meet the needs of modern consumers. Market research shows strong demand for convenient meal options, particularly among students, families, and working professionals. Overall, The OG Grill represents a realistic and sustainable business opportunity within Coventry. Through careful financial planning, strong supplier relationships and effective marketing strategies, the business has the potential to achieve long-term growth and become a recognised takeaway brand within the local market.
The use of local suppliers, environmentally friendly packaging and digital marketing strategies provides The OG Grill with opportunities to set up a positive brand image and gain a competitive advantage. The proposed investment of £25,000 will provide the necessary resources to launch and develop the business successfully.
With effective budgetary management, excellent customer service and continuous adaptation to market trends, The OG Grill has the potential to become a profitable and sustainable takeaway business within Coventry.
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