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About the Author

Peter Hale has over 26 years business planning experience and is considered one of the UK’s leading authorities. His foundational corporate planning development at DHL produced a system for each of the 220 operating countries for the annual planning process. Teneric was formed to take these corporate successes to assist new small business owners. Peter holds a business Diploma and a Masters in Project Management.
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EXECUTIVE SUMMARY

Summary

Yinel Limited is new trading company for a new restaurant in the local town. The company is owned by Mrs Jasmine Harding who is an experienced restaurateur having managed three successful ventures over the past 12 years.

The market and business 

Yinel will take over existing premises currently used as a restaurant offering a general menu. These premises will be rebranded to offer a range of dining options including freshly made pizza, healthy salads, fresh pasta, locally sourced steak, poultry, and fish options. Yinel will be open from 11am to 2.30pm and 6pm to 11pm offering brunch, lunch menus and evening fine dining. An extensive wine cellar will be available as well as locally brewed beers.
There are three other restaurants locally offering a similar experience however these are not in the current location. The current business is successful and the owners are retiring which presents a unique opportunity to develop the business and profitability.

Our target market is a mixture of professionals from local businesses, couples and small groups of friends aged between 25 and 75.
Services Provided
There are three main revenue streams for this business as follows:
· Food menus comprising of appetizers, starters, main courses and deserts plus a cheese selection
· Beverage sales including champagne, wines, soft drinks and beer
· Private dining area for groups of 10-12 guests
Revenues and profitability

Total revenue for our first year is estimated at £1.8m with this increasing by 8-9% for the subsequent two years. Net profits are forecast to be 21% before tax and interest. The premises are available on a 15 year lease with three year break clauses. Mrs Harding will invest £200,000 into the business with an additional £200,000 required as bank financing to fund the rebranding, stock and initial marketing.
Staffing
There will be 6 full time and 8 part time employees to cover all areas of the business including purchasing, food preparation, waiting staff, cleaning and administration.
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