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Good morning/afternoon, everyone.
I'm going to share my business idea today, "GreenBite Kitchen Ltd".
GreenBite Kitchen is a sustainable, casual restaurant to be opened in Manchester, UK.
The ultimate aim of the venture is to supply healthy food at an affordable price to every student, along with helping farmers, minimising food wastage using AI and benefiting the local community.
Today I will be explaining what the business is, what the external factors are that will have an impact on the business, the marketing plan and finally, the funding needs. 
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GreenBite Kitchen Ltd. is going to be a Limited Company (Ltd.).
The legal structure has been selected due to its protection for owners, better credibility for investors and suppliers and opportunity for growth (Attiq et al., 2021).
Fresh, healthy, and locally sourced meals for families, students, professionals and tourists; our restaurant.
GreenBite Kitchen is different from restaurant chains, as it incorporates sustainability and technology.
The qualities that we bring are that our ingredients are sourced locally, we have the stock control system provided by AI to prevent food waste, our packaging is biodegradable, and any overstocked food is donated to local charities (Clark et al., 2025).
The management team will consist of the founder, restaurant manager, head chef, kitchen staff, service staff and a marketing coordinator to help with the daily efficient operation of the restaurant. 
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For GreenBite Kitchen, my opinion of the most important PESTEL factors to consider are: 
Social factors.
The demand for healthy, organic, vegetarian and ‘environmentally friendly' food is continuing to rise in the UK and could be increasing even more. The busy lifestyle is the other reason that has led to an increase in the demand for takeaway and delivery (Baloglu, Raab and Malek, 2022).
Technological factors.
As we increase our efficiency through using technology, we can utilise our AI tools for stock control, reducing food waste and using our website and mobile app for online ordering and delivery services like Deliveroo and Uber Eats.
Environmental factors.
Sustainability is an integral part of our business and a key element of our competitive edge. The packaging will be biodegradable, the ingredients will be sourced from local suppliers, we will minimise the transport emissions, and we will have energy-efficient equipment for preparing meals (Chaturvedi et al., 2022).
Political Factors
GreenBite Kitchen operations and costs may be affected by the policies, food laws, taxes and subsidies for sustainable businesses.
Economic Factors
Inflation can impact customer demand, operating costs and pricing due to changes in consumer disposable income and to changes in food and energy prices.
Legal Factors
However, the business must ensure that it complies with the food safety and allergen, employment, health and safety and consumer protection laws in the UK to avoid penalties and ensure that the customers maintain a trust in the business “GreenBite Kitchen”.
[bookmark: _Toc237209910]Marketing Strategies

The primary two marketing strategies GreenBite Kitchen will employ are: GreenBite Kitchen will primarily utilise the following marketing strategies:
It is the initial plan, Digital Marketing.
We will be active on social media, in particular Instagram, Facebook and LinkedIn, posting photos of the restaurant's cuisine, photos of the customers, photos of the chef, and we will be writing about sustainable practices, seasonal offers, etc (Batat, 2020).
The menus, table bookings, take-out and home delivery can also be done online via our website.
Secondly, there is a strategy for branding, known as Branding Strategy.
The values of our brand are Health, Sustainability and Community Responsibility.
Our message of healthy living and environmental friendliness will be natural green colours, environmentally friendly design of the restaurant and our motto "Fresh food, healthy living, greener future (Camilleri, 2023).
All these will help to build our brand awareness, encourage customers to attend and drive them through our loyalty programme. 
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GreenBite Kitchen costs £180,000 to set up.
START-UP COSTS
	ITEM
	COST

	Cooking Equipment
	£45,000

	Interior Design & Furnishings
	£25,000

	First Month's Rent & Deposit
	£20,000

	Initial Stock
	£15,000

	Website Development
	£5,000

	Advertising & Promotion
	£5,000

	Licences & Registration
	£3,000

	Insurance
	£2,000

	Staff Recruitment & Initial Training
	£10,000

	Working Capital Reserve
	£50,000

	Total
	£180,000


FIXED COSTS
These are costs that are generally paid regularly and do not change significantly with the number of customers.
	ITEM
	COST

	Rent
	£20,000

	Staff Wages & Salaries
	£30,000

	Insurance
	£2,000

	Licences & Registration
	£3,000

	Website & Software
	£5,000

	Total
	£60,000


VARIABLE COSTS
These costs can increase or decrease depending on the restaurant's level of activity and number of customers.
	ITEM
	COST

	Food & Beverage Stock
	£15,000

	Packaging & Consumable Supplies
	£5,000

	Additional Staff Costs
	£10,000

	Marketing & Promotional Activities
	£5,000

	Utilities & Operational Supplies
	£5,000

	Working Capital for Operations
	£40,000

	Total
	£80,000


FUNDING SOURCES
	FUNDING SOURCE
	AMOUNT

	Owner's Own Money
	£60,000

	UK Start Up Loan
	£70,000

	Private Investor
	£50,000

	Total Funding
	£180,000


Other expenses are: stock, wage/salary, website, advertising, licences, insurance, working capital to run the business for the first few years, etc.
6-month cost breakdown for GreenBite Kitchen.
	GreenBite Kitchen
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Fixed Cost
	£11,500
	£11,500
	£11,500
	£11,500
	£11,500
	£11,500

	Variable Cost
	£2,000
	£2,800
	£3,500
	£4,200
	£4,600
	£5,000

	Total Cost
	£13,500
	£14,300
	£15,000
	£15,700
	£16,100
	£16,500

	Revenue
	£8,000
	£12,000
	£16,000
	£19,000
	£22,000
	£25,000

	Profit/Loss
	-£5,500
	-£2,300
	£1,000
	£3,300
	£5,900
	£8,500


Investment Capital Needed = £187,800
Calculation:
· Total Startup Cost = £180,000 
· January Loss = £5,500 
· February Loss = £2,300 
Investment Needed = £180,000 + £5,500 + £2,300 = £187,800
This financial plan has enough to successfully start the restaurant and build up a customer base. 
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GreenBite Kitchen Ltd. has been created to offer the city of Manchester healthy, sustainable and cost-effective eating out.
Business is infused with high-quality local products, AI technology, sustainable business practices and robust digital marketing.
The sustainable business model, funding plan, and customer focus have great potential in terms of sustainable growth and profitability.
Thank you for listening, guys!
I can answer any questions that you have at this time.
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Limited Company (Ltd.) (Attig et al, 2021)

Fresh, healthy, locally sourced meals

Target: Students, families, professionals & tourists

Al-based inventory management

Biodegradable packaging

Surplus food donated to charities (Clark et al, 2025)

Experienced management team

Driving sustainable growth and community impact
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Three Important PESTEL Factors
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Marketing Strategies
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Funding Requirements

Total Investment: £180,000 Allocation of Funds
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Conclusion

Healthy & sustainable dining in Manchester

Local ingredients and Al technology

Strong digital marketing

Sustainable growth potential
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