‘Aunty Jacky’s’ Mobile Catering 

Business Plan

What business will we be operating?
 The proposal is for a mobile catering van to sell hot, nutritious, tasty, home cooked and fast food using only chicken and fish and including chicken and vegetarian lentil burgers, chicken wraps, potato and sweet potato chips, hot patties, beverages and much more. 
AJ’s aim to operate between the hours of 11am-2pm and 4pm-8pm Monday-Friday and all day Saturday giving our customers fresh produce, flavours they will savour and food they will remember at a decent, fair, profitable price. 
I am hoping to be able to secure a pitch between Cardiff city centre and Cardiff Bay to attract the maximum amount of revenue and work in an area where I am well known so have a potential customer base in place already. 
I am currently undertaking market research and looking for someone who works in this field already to supply information, advice, and guidance and possibly gain some voluntary experience from.  
I have looked at some second hand catering vans and they start at approx. £1200- 25,000. 
AJ’s aim to have £1000 in a business account of this name, to support our business, by January 2021. 
I am aware that AJ’s will need to register with the local council for a food trading licence and will be subject to health and safety and hygiene routine checks from appropriate bodies.  AJ’s are dedicated not only to ensuring that our food is produced as fresh as possible but also that our surroundings are clean, hygienic and pleasant surroundings to work in and also for our potential customers to be able to see this for themselves. 
I have completed various food hygiene training, in previous employment and will ensure to keep this updated for the best interests of the business.

When do we expect to start running the business?
I aim to start trading as Aunty Jacky’s on 14th April 2021. 

Who will be involved in the business?
Delisha Georges will be founder and manager of the business and will bring staff members on board in the future. I intend to trade as ‘Aunty Jacky’s’ (AJ’s) mobile catering, Limited company.

Business Objectives
We are embarking on a future in which fast, nutritious and especially vegetarian cuisine is becoming in high demand. People are also eating less red meat. We aim to produce home cooked, fine, fast, delicious meals on wheels and specialise in chicken & fish dishes but also provide a vegetarian daily special alongside our unique chicken burritos, burgers, sides, beverages and more.


Short term-12 months
· To have a suitable unit properly set up and running efficiently with a good working range of equipment. 
· Comply with and exceed all statutory regulations
· Employ one apprentice 
· Use social networking to advertise business
· Build up a network of customers 
· Aim to have a turnover of at least £25,000 and be profitable
· Achieve good feedback from customers and give an excellent service
Long term- 5 years
· Continue to give excellent service and maintain the quality of our food
· A fleet of vehicles to reach further cities (Newport, Bristol etc.)
· Obtain a bigger establishment/premises and be able to offer home delivery
· Expand to festivals private hire etc.
· An effective marketing campaign in place
· Brand and logo to be established and recognised 
· Hire a team of staff and manager


Personal Background

I am Delisha Georges, aged 32 and mother to 5 year old son. Born and raised in Cardiff and currently a full time university student. 
I have worked in the hospitality and catering industry since the age of 18 when I worked at the Novotel for over 3 years, as part of the food service team as well as a number of restaurants and cafes.
In this time I have built impeccable customer service skills that have been recognised by management and customers alike and which I feel are skills that I still use in my day to day life.  
I volunteer on a part- time basis with local based Non-profit organisation Alopecia Support Unit (ASU) that offers support to anyone affected by any type of alopecia in Wales. With ASU I have offered telephone and online based support to clients as well as help raise awareness of alopecia, attend fundraising events and assisted with admin and office duties. 

I have a keen interest and passion for music and have been an aspiring musical artist for over 15 years. I have performed at a number of charity and local community events. My qualifications include Level 2 and 3 in Music Production and Level 2 in Hair & Beauty. I am very passionate about business and food and enjoy cooking and dining with my family and close friends.

SWOT Analysis
Strengths
· Market research shows that there is a high demand in Cardiff for the type of food AJ’s intend to provide and also its means of service
· I have time, passion, commitment, focus and long term vision for the business and brand
· Experience in the catering industry along with a passion for quality food and service.
· Will become a Member of NCASS (Nationwide Caterers Association)
· £1000 cash to invest 
· Support from Local Enterprise
· Extensive support from family
· High standards of hygiene and cleanliness.
· Have had extensive positive feedback about food from friends, family and strangers and have guaranteed custom
· Research shows that the vegetarian food market is rapidly growing. ‘Aunty Jacky’s’ will specialise in a daily vegetarian dish of the day
· Main meals and beverages are homemade, nutritious and healthy. We aim for our customers to get their ‘5 a day’ in a meal and drink provided from ‘Aunty Jacky’s’


Weaknesses
· Lack of funds to start business and will have to borrow from the bank for initial start-up
· Have not owned or ran a business before
· Equipment failure

Opportunities
· Expand to a fleet of vans and premises in Cardiff and further cities
· Build a recognised brand
· Potential custom from being well known in Cardiff
· The use of social media to connect with customers and gain feedback
· Offer meal deals to customers

Threats
· People not willing to experiment
· Another mobile catering unit setting up and doing the same
· Food not being liked
· Other Caribbean restaurants or food businesses in the local area
· Potential staff letting the business down
· Freak, abnormal weather
· Very competitive industry

Market Research

Who are our potential customers? 

AJ’s potential customers include office workers, schoolchildren wanting food at lunchtime and also after and on the way home from school. 

With a rise in the halal meat food market, demand in wales has grown and we aim to target the large population of those who eat halal products in Cardiff, which is where AJ’s food truck will be predominantly based. As we provide only chicken and fish, and no red meat products, both these ingredients will be purchased from local halal suppliers.
(https://www.walesonline.co.uk/news/local-news/welsh-food-month-how-halal-2060188)

In 2007 it was reported that Cardiff was Britain’s vegetarian capital with 13% of its population not eating meat at all. I believe we can tap into this market with the wide range of tasty, vegetarian dishes that we prepare and aim to serve. 
(https://www.walesonline.co.uk/news/wales-news/cardiff-is-britains-vegetarian-capital-2254110)

AJ’s aim to target and start out in Cardiff and then onto Newport in the future and have visions to expand to England including Bristol and Gloucester.  


How will we deliver our product/ service to the customer? 

AJ’s aims to survey at least 100 local people to the Cardiff area in regards to food preferences. 

AJ’s will also target directories, research statistics and interview potential customers.


Why will they buy from us rather than from a competitor? 

Impeccable customer service and dining experience
Value for money and we aim to provide meal deals and discount for OAPs
Nutrition factor. Beneficial to health and well-being
Unique flavours and food dishes







Who are our competitors? 

Prego’s Street Food (Freshmoor Road, Cardiff, CF24 5HB) - Portuguese inspired dishes. Their most popular item is their Steak Sandwich.

New Best Burger Van (Newport Road retail park, Cardiff) – Hamburger rest stop

Mexican street food on tour (based in Pontypool but mainly operate in and around Cardiff)

On a Roll burger and catering trailer (Llandough industrial estate, CF11 8RR)

I am aware of the Street Food Circus Cardiff who are creating a brand new lunch market bringing amazing street food to Cardiff city centre every week. 




How are our competitors likely to react to our challenge? 

AJ’s believe that there is enough room in the market for everyone and more. Food is essential to everyone and we believe if you can offer tasty food at a good price and with great customer service you can stay in business. I am friendly and passionate about food and would welcome any constructive criticism with a positive response.



Advertising & Promotion (Features and benefits of products)

How and where will you advertise your business?

· Name and logo on the catering truck and business vehicle
· Business cards
· Social media
· Word of mouth/ self-promotion/ friends and family promotion
· Flyers/leaflets
· Local radio

Potential Customers
(Names & addresses of 5 potential customers)

1. Mr Sami Abdelmageed, 4 Cwrt Dewi Sant, North Luton Place, Cardiff, CF10 0NA

2. Ms Donna Lamsdale, 18 Gaer Vale, Newport, NP20 3HR

3. Mr Daniel Henley, Grangetown, Cardiff

4. Ms Sujatha Thaladi, The Mentor Ring, 2nd Floor, Butetown Community Centre, Loudoun Square, Cardiff, CF10 5UZ

5. [bookmark: _GoBack]Mr Jordan Febbo, Splott, Cardiff



Pricing 

*Please see attached price list of food products


Where are you likely to be based? 

I aim to base the business in Cardiff between Cardiff bay and Cardiff city centre.






***Please note that below has been taken into consideration for the business. I would aim to seek help from a business enterprise to enable AJ’s to confidently complete our business accounts and cash flow***


Survival Income: 12 months 

Estimated Expenditure –Annual Figures (round to nearest 10)

Mortgage/rent						£
Rates & water rates						£
Gas/ electricity						£
Personal and property insurance				£
Food & housekeeping						£
Clothing							£
Telephone							£
Hire charges (TV, video)					£
Entertainment (meals & drinks)				£
Subscriptions (magazines, clubs)				£
Vehicle fuel							£
Vehicle tax & insurance					£
Vehicle repairs						£
Child expenditure & presents					£
Personal pension/ savings					£
HP repayments						£
Holidays							£
Contingencies							£

Sub Total							£


Estimated Income:

Investment Required:

Investment Sources:

Private Sector

Own savings						£ 1000
Princes Trust						£
Private Sector						£	
Family/ friends					£
Bank/ building society					£
Other							£

Total							£

Public Sector

Loan Investment					£
Council grant						£
Welsh office/ WDA 					£
Other public sector					£
Total public sector					£
Any other source (specify)				£

Total finance available				£

Cash Flow Forecast:

Trading & Profit and Loss Budget:


Contingency Plan

 For the continued running of the business in the event of personal accident, illness or other, we have taken into consideration the following:

· Business cover will be arranged to cover public liability, employer’s liability, catering van, equipment/tools, computer, and personal accident. 
· We plan to employ an apprentice within a year of starting trading. Wages £5.50 per hour for a 40 hour week. 
· Vehicle Insurance 
· Public liability insurance 
· Fire & theft insurance
· Personal illness cover
· Employers liability 



Depreciation (details of equipment and value)

Van-
Catering equipment-

I will keep my own book-keeping records on a daily basis and eventually will look to employ an accountant to prepare the annual accounts and deal with all tax matters should the need arise. Based on projected net profit in the first year the following deductions will be made:
Tax, National Insurance, Loan repayments and any other costs. 

I will need to keep updated on tax due payment and accounts especially around the end of the financial year. 




Assets & Liabilities:
Estimate of personal wealth.

Assets											£

Property				
Value of house 
Value of other property
Savings/ insurance
Surrender value of insurance policies
Cash in bank/ on deposit
Other assets
Value of car(s)
Other realisable assets (things you can sell to raise money)

Total Assets:										£

Liabilities:										£

Outstanding mortgage
Regular payments
 



Projected Balance Sheet
Current Assets
Total Net Assets
Capital Account
Share capital account 
Reserves
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