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Abstract

Business Plan for a New Restaurant Concept
in London.
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The London hospitality and restaurant scene has been, and still is, being challenged by the

COVID-19 pandemic and the new Brexit immigration law. This paper will investigate the

business of a new food and beverage concept in the heart of London, assess its feasibility,

and evaluate its financial requirements to bring this project to fruition.

This work used infrastructure and resources funded by Fundação para a Ciência e a
Tecnologia (UID/ECO/00124/2013, UID/ECO/00124/2019 and Social Sciences DataLab,
Project 22209), POR Lisboa (LISBOA-01-0145-FEDER-007722 and Social Sciences
DataLab, Project 22209) and POR Norte (Social Sciences DataLab, Project 22209).



Executive Summary:

This paper will cover the main aspect of a successful restaurant concept launch during

post-pandemic times in London. Before engaging in any business activity, it is primordial to

prepare a formal written business plan, which will be the road map for the future success of

this hospitality concept. This paper will explore the restaurant concept, determine its viability

and understand the financial needs to make this project a reality.

The primary purpose of this document will be to understand the feasibility of this new

hospitality project with a stronger focus on a "plug-and-play" model that can be applied to

different types of restaurant concepts due to the uncertainty of the current market and real

estate opportunities appearing spontaneously on the market. The first concept, which will be

used as a case study in the paper, will be described and named Café Eddy.

Diving more into the concept itself, Café Eddy is an all-day meeting house and a beacon for

the neighborhood locals. Its boutique and modest size do not define its carefully curated food

and beverage program and its strong emphasis on vinyl music and rotating art. Whilst not

stubbornly sticking to one cuisine and heritage, Café Eddy aims to serve the simple foods that

people want to eat, simultaneously giving our talented young chef certain freedoms within the

boundaries of low-mileage, local and seasonal ingredients.

Before the COVID-19 pandemic, the London Cafés market has become the victim of

corporate grab and go's and state-of-the-art eateries. However, we believe the pandemic acted

as a "reset button" and led people to rediscover their values towards their communities and

leisure hobbies.
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Methodology:

The research is divided into two parts, with the first step focusing on the most appropriate

legal structure for the restaurant and potential restaurant group. In a second step, a more

hands-on approach has been conducted with a focus on competitors' financials and menu

pricing. This helped us better understand the revenue projection and cost estimation. Real

estate brokers have been able to provide us with actual competitors' financial data history,

which has been heavily used as a foundation and benchmark for our feasibility analysis.

Business Concept:

Café Eddy adapts to the time of day, selling a jazz coffee house during the morning hours and

seamlessly transitioning into a grooving aperitivo and tapas bar into late evenings. Not only

does Café Eddy aim to be a stomping ground for hospitality professionals, but the

accentuated music and art programming should also put Café Eddy on the map as a creative

incubator for local and foreign artists to put their works on display. Café Eddy will focus on

being able to stay agile with its food and beverage offering to have the option to reduce the

team size if required due to profitability issues. A draft system that injects N2 and CO2 into

beverages creates fast, high-quality and consistent service of simple pre-batched cocktails

such as an Aperol Spritz or a Gin and Tonic. Putting cocktails on tap saves time and

simplifies the labor process. Operators can rely on one devoted beverage specialist to

manufacture huge batches instead of training a half dozen personnel in the technique of

making an Old Fashioned. Then, it's only a matter of pulling the tap for the rest of the crew

(Tavern, 2021).
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The illustrations below can help us get a sense of the atmosphere Café Eddy will produce:

Café Eddy is a hospitality concept with a sense of community and neighborhood at its heart.

The pandemic had significant changes on several elements from both the consumer and the

restaurateur.

On one side, the consumers have realized how important it is for human beings to meet and

interact. The need for interactions has been evident during the pandemic, with a dramatic

increase in the need for mental health support. More specifically, for young professionals,

loneliness has been a tough challenge to overcome over the past 18 months (The Implications

of COVID-19 for Mental Health and Substance Use, 2021). These new challenges have

created a strong need for people to have an even greater sense of belonging with their local

communities and friends. Moreover, demand and expectation had already shifted

pre-pandemic toward more sustainable local tourism (i.e., slow tourism; Euronews, 2021).
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Restaurateurs had to face a dramatic drop in sales due to complete lockdowns, during which

no operations could take place, except for deliveries, which were not suitable for every

restaurant or hospitality concept. Restaurateurs also had to rely on local customers' demand

rather than on tourists. The need to create both an appealing offering for the local

neighborhood and a recurring clientele has become the common denominator for restaurants

still standing post-pandemic (OECD Tourism Papers, 2021).

Additionally, a new challenge has impacted the whole leisure and hospitality sector—a

massive shortage of labor in the industry. According to the latest research from

UKHospitality, one-fifth of workers are not set to return (Ackerman, 2021b). The UK's

hospitality industry has been experiencing the highest level of job vacancies since records

began (Race, 2021).
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The UK is facing an additional challenge, with BREXIT and its implications on staff

shortages. Restaurateurs and the leisure sector in the UK are tremendously impacted by those

matters. It is important to remember that labor and food costs are the two biggest expenses

for restaurants. Therefore, increased wages may affect the profitability of a new hospitality

concept. It leads new restaurateurs to innovate and find ways to provide a high-quality

service by maintaining relatively low team costs (Ackerman, 2021).

Legal Structure:

Before any successful restaurant opening, a clear legal structure among the founders and the

business is crucial for its success. The legal structure needs to be tailor-made to the business

needs and ambitions of the project. When organizing a new business, we must decide on the

structure of the business, which can be influenced by certain elements such as legal

restrictions, assumed liabilities, capital needs, number of employees, earnings distribution,

length of business operation and tax advantages and disadvantages (Brown, 2019).

The OpCo/PropCo structure consists of two special purpose vehicles: a PropCo (i.e., property

company) that holds the restaurant's real estate, and an OpCo (i.e., operational company) that

holds the restaurant's other assets, such as rights to key contracts, licenses, and so on, and

serves as the restaurant's trading company. The PropCo leases the property to the OpCo,

which pays rent to the PropCo and runs it (Cadwalader, 2020). Splitting the firm into an

operational and a property business may benefit both sides of the equation by allowing them

to concentrate on what they do best. Consequently, each aspect of the firm may be simpler to

analyze for a potential investor (Frankel, 2021).

Using "parent companies" and "Special Purpose Vehicles" (SPVs) is typical practice in the

OpCo/PropCo model to isolate risks and make debt financing more appealing. The parent

business creates these special purpose companies to insulate financial risk. These structures
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are ideal for companies who want to buy real estate or separate their activities from their

property firm to get bank funding. It's also an excellent strategy to preserve the business or

parent company's IP if the firm can't afford to pay its rent.

It's also necessary to consider the option of a slightly more complicated structure with an

investment company incorporated in a tax-advantaged country like Switzerland (Cooper,

2021). In the Swiss loan and securitization market, the usage of operating company ("OpCo")

and property company ("PropCo") forms has lately grown more widespread. These

arrangements often result in more efficient and cost-effective financing. The lenders will have

exclusive access to the assets by separating the assets (i.e., PropCo) from the company (i.e.,

OpCo) and financing into the PropCo. When establishing an OpCo/PropCo structure, it is

critical to properly ring-fence the assets from the rest of the company to minimize the risks

associated with the PropCo as a borrower. As a result, securitizing the debt should make it

simpler and more cost-effective to refinance it (Wyss & Bürgi, 2007).

The OpCo/PropCo structure can be used as a foundation when thinking slightly more

long-term and considering the expansion of the restaurant into a restaurant group. First and

foremost, an entity to serve as the parent company should be implemented. This entity should

own all of the restaurants or at least a portion of them, and as such, the brand and idea should

be owned. This entity would be the registered owner of any trademarks or other intellectual

property owned by the organization (Fisch, 2016). Additionally, for any new restaurant,

forming a distinct entity allows for having different investors in each location, which enables

more flexibility for investors and greater spreading of risk for the entrepreneur. For each new

restaurant created, a licensing agreement or royalty fee for the use of the group's name and

concept is put into place for a fee between each SPV (new restaurant entity) and their parent

corporation (Frankel, 2021).
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Feasibility Study:

To support our assumptions and get as close as possible to realistic market prices, we have

received the books (2016–2020) from a restaurant in the center of Fitzrovia. Due to signed

NDAs and sensitive data sharing, we call the restaurant OMNIA in this paper.

The following section will be divided into seven steps that have been taken to have a final

break-even analysis. A short description of each step will be provided as an overview.

● Step 1 - Restaurant Specificities: This section focuses on Café Eddy's restaurant size

and property ratio between the kitchen and the restaurant, as well as the calculation of

the total number of covers the restaurant can accommodate.

● Step 2 - Revenue Estimation: This step starts with a menu pricing analysis from

competitors to estimate the average bill to be charged to Café Eddy's customers. The

revenue breakdown of food and beverage revenues will be calculated to understand

the revenue split. Next, assumptions about daily occupancy will be made to calculate

the restaurant's potential revenues.

● Step 3 - Cost Estimation: This section will use the cost structure of OMNIA

restaurant as a foundation and apply it to Café Eddy's specificities.

● Step 4 - Labor Costs and Staffing Estimation: This step aims to better understand

the industry wages required in the staffing of Café Eddy, along with an analysis of the

team members needed to run the restaurant.

● Step 5 - Rent and Real Estate Costs: The restaurant's total occupancy cost will be

calculated as a percentage of the revenue estimations (Step 2).

● Step 6 - CAPEX Estimation: This step will focus on the CAPEX estimation to bring

this project to reality in the selected location.
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● Step 7 - Financial Model: This final section will take as input all the information

from the six previous sections to have an overview of the project's financial health

and feasibility.

In Appendix 1 and 2, the complete financials from the OMNIA restaurant can be found,

which have been used as benchmark and foundation to our financial model assumption as

mentioned above and used as follows:

● Food & Beverage (F&B):

○ The breakdown between food and beverage revenue is split; what percentage

of revenue is coming from food or beverage, compared to the split estimated

in Table 5 below.

○ The F&B margin and the assumptions around the GOCS.

● Labor Costs:

○ Labor costs % to total revenue; to understand what % of revenue goes into

covering wages.

○ Labor costs % to total costs; to understand what % of costs does labor

represent.

○ Labour costs in £ based on the restaurant size and number of covers, using

OMNIA's size and number of covers to get a £ amount for each sq. ft. and

cover. This analysis should provide us with a £ range that should be spent on

wages depending on the restaurant size and number of covers.

● Real estate (RE) Costs (Rent + UBR):

○ Real estate costs % to total revenue; to understand what % of revenue goes

into covering the RE costs.

○ Real estate costs % to total costs; to understand what % of costs the RE costs

represent.
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○ Real estate costs in £ amount, based on the restaurant size and number of

covers, using the OMNIA's size and the number of covers to get a £ amount

for each sq. ft. and cover.

● Operating Expenses:

○ Operating costs % to total revenue; to understand what % of revenue goes into

the different operating costs centers.

○ Operating costs % of total costs; to understand what % of costs each operating

costs center represents.

○ Operating costs in £ amount, based on the restaurant size and number of

covers, using the OMNIA's size and the number of covers to get a £ amount

for each sq. ft. and cover.

Step 1 - Restaurant Specificities:

Café Café Eddy is targeting a space of ~1,400

sq. ft. in one of the following districts:

Marylebone, Chelsea/South Kensington,

Mayfair, Soho, St-James/Covent Garden.

Based on other London properties recently available on the market per Appendix 3, the

typical ratio between the dining/restaurant area and the kitchen area is approximately 60% for

the restaurant area and 40% for the kitchen and prep areas (Boyarsky, 2021b).

To calculate the number of covers the Front of House (FOH) space can accommodate, we

need to use a predefined ratio needed for each cover. According to an article published by

Toast Tab, the ratio for full-service restaurant dining varies between 12 and 15 sq. ft. per

cover (Boyarsky, 2021). The breakdown can be seen in Table 2 below for each restaurant type

and service offered:
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After defining the ratio per cover, we can estimate the number of covers the restaurant can

accommodate. In our case, the restaurant should accommodate 65 covers when following a

ratio of 13 sq. ft. per cover.

Step 2 - Revenue Estimation:

This section starts with estimating the average check, which will be used as our base to

calculate the restaurant's potential revenues. Table 3 below summarizes Appendix 4, where

5–6 competitors were selected in each district with their menu items categorized and

averaged for each "food category," as shown below.

For the breakfast and brunch items, the selection of competitors has been done by outlets

offering this type of food and not by location, which explains why the table is empty for the

four categories.

After researching on competitors' pricing, we are now able to use those prices to estimate the

average bill size for each specific time of the day and day of the week. To have uniform

pricing, we will employ each district's average for this revenue estimation's use case. More

information on selected competitors is in Appendix 5.
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Due to the lack of data available publicly, the assumptions made concerning the likelihood

that each item will be ordered at a different time of day have been estimated with the help of

Louis Pauwels; he owns four restaurants in Belgium and has over seven years of experience

in London's hospitality scene.

Based on the average check calculated in Table 4 and the probability attached to each menu

category, Table 5 shows an analysis of the revenue split between the food and beverage items.

Each category's percentages have been calculated by multiplying each item's probability by

its price and getting the percentage it represents to the average check. For example, the

"Breakfast Food" split percentage in Table 5 has been calculated thus: £6.76 (the price of the

item) x 50% (its probability) / £12.16 (the average check).

The completed table shows that Café Eddy is expected to have 64.19% of its revenue coming

from food items and 35.81% from beverages. This split is required in the financial model and

feasibility study as both categories offer different profit margins.
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In Table 6 below, restaurant occupancy estimates have been made for three scenarios:

conservative, normal and optimistic. Each service (breakfast, lunch and dinner) has its own

occupancy rate assumptions that will allow us to calculate the number of covers served each

day.
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To do an overall occupancy rate comparison, the total available covers has been calculated in

Table 7 by estimating each service to be fully booked, giving us a total of 1,357 weekly

covers as a maximum capacity for Café Eddy. This number can be obtained by multiplying

65 (number of covers) by 3 (number of services) by 7 (days open).

Using the theoretical maximum capacity of the restaurant, we can see that the conservative

scenario is providing an overall occupancy rate of 50.48%, with an average of 684 covers

served weekly. The "normal" and "optimistic" scenarios offer 68.1% and 109.05% occupancy

rates, respectively.

It is important to take into account that the total of 1,357 available covers remains

conservative, as this means that each table is only being used for 3 different seatings within a

full day (9 AM – 1 AM open hours). Therefore, even the optimistic scenario, with an average

occupancy rate of 109.05%, remains low. Most restaurants in London also have very strict

seating times and durations to increase the table turnover. According to a waiter working at

Cecconi's Mayfair, they manage to turn a table around 6–8 times per day. After estimating the

average daily occupancy and number of covers, we can now calculate the daily revenue for

each service (breakfast, lunch and dinner). We now have a total yearly revenue range between

~£1 million and ~£2.5 million, depending on the scenario picked, as per Table 8.
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In Table 9, revenues have been split and summarized as Midweek daily revenue and

Weekends & Holidays revenue by adding up the breakfast, lunch and dinner revenue of a

midweek day and a weekend day from Appendix 6. The daily revenue shown below will be

input in the financial model and feasibility study.

In addition to the bottom-up revenue estimation established above, the table below shows the

potential revenue based on OMNIA's revenue comparison. The revenue of £2,565,295 used

in Table 10 is the average revenue OMNIA has generated over its four years of operations, as

shown in Appendix 2.

The revenue per square foot and per cover was then estimated, providing us with revenue of

£1,404 per square foot and £21,061 per cover. Applying those ratios to Café Eddy's size and

number of covers, we can estimate a yearly revenue between £1,179,446 and £1,360,899.

Values between our "conservative" and "normal" revenue estimates are in Table 8.
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Step 3 - Cost estimation:

After the revenue estimation, we focus on the assumptions for operating costs and CAPEX

for Café Eddy.

Table 11 shows an estimate of the cost structure Café Eddy could have if applying the same

operating expenses as OMNIA to its space. OMNIA restaurant is about 3,045 sq. ft. with 122

covers, where Appendix 7 shows the operating cost per sq. ft. and Appendix 8 shows the

operating cost per cover.
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All the running costs, except for the rent and UBR, will be used as input for our financial

model and feasibility study. Staffing costs and wages from Table 11 will be used as a good

indicator for the following section.

Step 4 - Labour Costs and Staffing Estimation:

Table 11 shows a salary range summary by job title for the restaurant business. The minimum

wages have been retrieved directly from the official government website (UK Visas and

Immigration, 2021). The wages ranging from low to high have been retrieved from Statista

(London Hospitality Wages, 2018). Additional comparisons have been conducted and

cross-checked with actual job postings on LinkedIn from various hospitality institutions.

Referring back to Table 11 and assuming that Café Eddy maintains the same cost structure,

we can see the high staffing costs of 70% of total operating costs with an approximate

staffing cost of £436,521 per year, which represents ~30% of total costs when including

COGS of £761,817 (Appendix 2). This number seems within industry-standard, as mentioned

by 7shifts (Darlington, 2021).

Additionally to the general staffing costs, it is important to understand how the team should

be constituted to provide adequate service. Therefore, the understanding of the staff
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breakdown between the FOH and BOH is key. The following is a breakdown of the required

staff for a seated casual dining restaurant, according to eposnow.com (Edmonds, 2021).

When applying these ratios to Café Eddy's operations, this would represent the following

required breakdown for FOH (waiter) and BOH (kitchen):

An estimation of approximately three guests per table seems realistic, but will widely depend

on the restaurant layout too. However, it provides us with a good estimation with a team of

four FOH staff and four BOH staff. It is important to notice that here, bar staff haven't been

taken into account yet and will be added in the final team planning in the summary section of

the feasibility section below.

Step 5 - Rent & Real Estate Costs:

When determining the acceptable rent for a restaurant, it is critical to know how much rent

can be afforded. According to several sources, one of which is Restaurant Real Estate

Advisors, the total occupancy cost (rent and additional fees for property taxes) generally

should not exceed 6-10% of gross sales (Chase, 2021).

Based on the revenue assumptions made in Table 8 and applying an estimated 8% of total

gross sales for the occupancy cost, Table 13 shows us that a combined rent and the uniform

business rate (UBR) Café Eddy could afford ranges between ~ £85,000 and £200,000 per

year.
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When referring back to Table 11, using OMNIA as a benchmark and keeping the same cost

structure, the rent and the UBR should be ~ £93,000. In our case, this ranges between the

conservative and normal scenario of revenue estimation.

However, it is important to notice that the average rent cost in Table 11 didn't consider the

2019/2020 number from Appendix 1 due to the drastic (108%) increase in price this year. A

current real estate market comparison can be found (in Appendix 3) where current or recent

hospitality real estate transactions have taken place.

Step 6 - CAPEX Estimation:

Regarding the CAPEX estimation, the assumptions are based on an article published by

Entrepreneur.com in April 2019 (Latysheva, 2019). Appendix 9 provides us with a per sq. ft.

cost estimation for each restaurant aspect and the cost attached to it. In Appendix 10, the

breakdown in percentages has been calculated to calculate the cost breakdown for Table 14,

based on Cadé Eddy specificities (size).

The higher "premium" tranche estimated in Table 14, with a total of £653,800 for the total

cost, will be used in the financial model and break-even analysis.
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Step 7 - Financial Model:

In Table 15, we can find a summary of the core inputs used in the financial plan. The

restaurant will be operating every day with an estimated 115 days of the weekend and bank

holidays per year, of which, 104 would represent weekends and 8 would be bank holidays

(Carey, 2021).

A safety stock of 25% has been taken into account as a rule of thumb to apply to our

feasibility study (Orderly, 2018) where the cost of the safety stock is considering an

additional 25% of the current COGS monthly.

The average sales per day have been directly taken from Table 9 with the "normal" projection

taking into account a 68.1% overall occupancy (using three table turns as the 100%

occupancy benchmark as seen in Table 7). An 10% year-on-year revenue growth increase has

been taken into account.

Regarding the sales mix by product categories, the 65% and 35% split for food and beverage,

respectively, has been calculated in Table 5. Finally, the assumptions for the COGS have been

based on OMNIA's COGS from Appendix 2 and general industry standards (Brydges, 2019).
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The next step, per Table 15, is to plug Café Eddy's fixed expenses into our feasibility study,

as seen in Table 11. It must be noted that for the rent and UBR expenses, the assumption has

not considered the estimation from Table 11 but the rent estimation made based on the

forecasted future revenue as seen in Table 13. The rent + UBR cost estimation from Table 13

was higher and, therefore, also seemed more conservative and safer to use.

It must be noted as well that the rent and UBR payment only starts in April 2023 instead of

2022. This is because landlords now agree to a 12- to 24-month rent-free period to help

revive new restaurant concepts after the pandemic, making it a very opportunistic time to

start a restaurant business now.

A new element to highlight in Table 16 is the service charge retained, which considerably

reduces the costs for restaurants in London. The service charge is a mandatory amount added

to the total check, with a range going from 10% to 15% (Visit London, 2021).
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Moving on to the variable expenses in Table 17, we have determined the following five

expenses, starting with the administrative and general costs any business needs for running its

business operations. A precise percentage couldn't be found; however, an estimate was done

based on a restaurant profit-and-loss analysis case study (Chuck, 2019). Regarding sales and

marketing expenses, Gourmet Marketing recommends keeping the restaurant marketing

budget within 3–6% of total sales (Kiyak, 2017). An estimated 1% has been considered for

any bank fee that will also consider the credit card processing fees (Hall, 2019). Food waste

will be discussed next, which is the highest and most controversial cost in the industry.

Approximately 4–10% of food purchased by restaurants is wasted before reaching the

consumer (Food Waste Is a Massive Problem—Here's Why, 2021). Lastly, a 1% buffer has

been allocated for any loss, including broken plates or utensils, for the restaurant service.
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Regarding the team size and wages, Table 18 summarizes the different roles needed to run

Café Eddy's operations comfortably.

Roles and annual salary, along with the number of team members required, can be found in

Table 12 (Edmonds, 2021). To have a more tangible understanding of the staff needs and

rotations, a weekly template of the staff rota can be found in Appendix 11, simulating how

the organization could be run during a full week.

In Table 19, a summary of the 5-year financial plan can be found.
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Regarding the depreciation and amortization, the total restaurant development takes into

account the CAPEX found in Table 20 over a linear 72-month period (6 years). The

development expenses have been based on the higher tranche of "Premium" costs from Table

14, with additional expenses for the initial project manager (PM) fees, designer's renderings,

legal fees and the PM's total fees. All these additional estimations have been based on actual

quotes received by each professional.

When analyzing the EBITDA margin (%) of the project in Table 19, the evolution from 16%

to 19% between 2023 and 2026 seems to be within the industry range. (Learn How to

Calculate Restaurant EBITDA, 2019). The ideal EBITDA for businesses in the restaurant

industry is between 13 and 30% of the sales (Learn How to Calculate Restaurant EBITDA,

2019).

Finally, when taking into account the financing and corporate taxes, the following

assumptions have been made: A corporate tax of 19% has been taken into account (United

Kingdom - Corporate - Taxes on Corporate Income, 2021), and financing of £500,000 in debt

with a 5% interest over 5 years starting in January 2022 has been taken into account. To

ensure enough liquidity, an estimation of £300,000 in equity investment has also been

considered.
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After taking into account all the assumptions, we are now able to better understand the

profitability of the restaurant and its break-even point and net profit year after year. Table 21

below helps us understand the value creation of this project and its feasibility when

considering the "normal" scenario for the revenue assumptions. The conservative and

optimistic scenarios can be found in Appendices 12 and 13.

Both Table 19 and Table 21 above illustrate the reality of this low-profit industry. Generally,

one-third of a restaurant's revenue is allocated to the cost of goods sold and another third to

labor expenses. The remaining revenue must cover overhead expenses like utility bills and

rent. Once all expenses are paid, restaurants are typically left with only 2 to 6% in net profit

(What You Need to Know About Restaurant Profit Margins, 2021).
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Conclusion:

The COVID-19 pandemic has tremendously impacted our society, habits and lives. Some

industries have been able to take advantage of the change of environment and turn these

challenging times into opportunities. Some have become obsolete and some have been forced

to adapt to survive. The hospitality sector has been and still is being challenged by the

pandemic and its uncertainties. Additionally, London has also been affected by a further

challenge in building teams, due to the Brexit immigration laws. Managers, restaurateurs and

entrepreneurs in this field will need to consider these new variables when moving forward

and, more importantly, when getting started. As discussed and highlighted in this paper,

flexibility, agility and creativity are key to navigating in these uncertain times, and the need

to continuously innovate and keep up with new trends, as well as stay relevant to customers,

has never been so important.

As quoted by Stephen Richards, this project truly rests on the following: "With every

challenge you face, there is an opportunity hidden that will lead you towards the path of

wealth and abundance." The restaurant scene will change, creating a rotation with concepts

that haven't been able to innovate and adapt to the evolving environment to leave space for

new projects adapted for a post-pandemic world. Café Eddy is based on adaptability and

flexibility, with an example being its innovative way of reducing staffing costs by

implementing a draft cocktail system. Additionally, ideas about a new revenue source can

also be explored with the rotating art taking place on-site and making the best of the real

estate space. Today seems like an opportunistic and captivating time to start a new chapter in

this industry and embrace the challenges that come with it, as with any other entrepreneurial

venture.
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Appendices
Appendix 1:
Historic OMNIA’s operating costs breakdown (2016-2020)
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Appendix 2:
OMNIA’s sales and COGS breakdown (2016-2020)

Appendix 3:
Transaction history of similar target locations in the past  months.
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Appendix 4:
Restaurant competitor menu pricing analysis by district or offering.
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Appendix 5:
Selected List of Competitors Analysis
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Appendix 6:
Café Eddy Revenue Estimation by day of th week.
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Appendix 7:
Omnia’s operating expense ratio per square foot.
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Appendix 8:
Omnia’s operating expense ratio per cover.

Appendix 9:
CAPEX estimation for new London restaurant (Entrepreneur.com, April 2019)
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Appendix 10:
CAPEX ratio breakdown based on Appendix 9.

Appendix 11:
Weekly staff rota template.

33



34



Appendix 12:
Break-Even Analysis - Conservative Scenario.
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Appendix 13:
Break-Even Analysis - Optimistic Scenario.
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