
Restaurant Business Plan Template (UK) 

1. Executive Summary 

● Business Name: [Your Restaurant Name] 

● Business Location: [Address/City, UK] 

● Business Type: [Casual Dining, Fine Dining, Fast Food, etc.] 

● Target Market: [Demographic details] 

● Summary of Financials: [Estimated startup costs, expected revenue] 

● Business Goals: [Short-term and long-term objectives] 

2. Business Description 

● Company Overview: [Brief description of your restaurant and its unique 

selling points] 

● Ownership Structure: [Sole proprietorship, partnership, or limited company] 

● Legal Considerations: [Licenses, permits, food hygiene regulations] 

3. Market Analysis 

● Industry Overview: [Current UK restaurant industry trends] 

● Target Market: [Customer demographics, preferences, and spending habits] 

● Competitive Analysis: [List key competitors, their strengths, and 

weaknesses] 

● Market Positioning: [How your restaurant will stand out] 

4. Menu and Services 

● Menu Concept: [Cuisine type and specialty dishes] 



● Pricing Strategy: [Pricing structure based on cost and competition] 

● Additional Services: [Delivery, catering, private events] 

5. Marketing and Sales Strategy 

● Branding: [Restaurant name, logo, brand identity] 

● Online Presence: [Website, social media, online ordering platforms] 

● Promotion Strategies: [Discounts, partnerships, loyalty programs] 

● Customer Acquisition: [Advertising, influencer marketing, word-of-mouth] 

6. Operations Plan 

● Location & Facility: [Size, layout, lease details] 

● Equipment & Suppliers: [Kitchen equipment, food suppliers] 

● Staffing Plan: [Roles, number of employees, recruitment strategy] 

● Health & Safety Compliance: [Food safety, hygiene standards, fire safety] 

7. Financial Plan 

● Startup Costs: [Rent, licenses, kitchen setup, marketing] 

● Revenue Projections: [Expected sales for the first year] 

● Expense Breakdown: [Food costs, labor costs, utilities] 

● Funding Requirements: [Investment needed and funding sources] 

● Break-even Analysis: [How long until profitability is reached] 

8. Risk Analysis 

● Potential Risks: [Supply chain issues, customer demand fluctuations, 

economic conditions] 



● Risk Mitigation Strategies: [Backup suppliers, contingency funds, diversifying 

revenue streams] 

9. Appendices 

● Supporting Documents: [Menu, resumes of key team members, lease 

agreements, supplier contracts] 
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