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[bookmark: _Toc16755957]Executive Summary
[Name of business] is a new pizza shop that will be established in [city/town] by founders [list names of founders]. The company will focus on providing high-quality service, and authentic New York-style pizza.	Comment by Author: If you plan to achieve sales through some other avenue, note this briefly here.

Initially, [name of business] will be supported by a personal investment from each of the founders and a business loan that will be used to secure real estate and equipment.

[bookmark: _Toc16755958]Mission Statement
“[Business name] exists to offer the best pizza-night out, with world-class service and old speak-easy atmosphere.”
	Comment by Author: Your mission statement should be a concise statement that encapsulates the purpose of your pizza shop.
[bookmark: _Toc16755959]Distinctives	Comment by Author: List any distinctives that help to differentiate you from other pizza shops. What makes you different?
· We follow family recipes.
· Host live events.
· Use organic ingredients, sourced as nearby as possible.

[bookmark: _Toc16755960]Investment Opportunities
Although [business name] has enough capital to open the doors to customers, capital from private investors will be needed to purchase additional equipment, furnish the shop, and hire employees. This will be achieved through a combination of loans, memberships, and equity partnerships.

[bookmark: _Toc16755961]Business Description

[bookmark: _Toc16755962]Legal Structure
[Business name] has been established as a Limited Liability Company in the state of [State name]. [Name] is the attorney of record.
	Comment by Author: Choose a legal structure that works for you. Many new pizza shops start out as LLCs because of the tax advantages and relative ease of setting up the entity.
[bookmark: _Toc16755963]Location	Comment by Author: If you have already secured a location, specify the address, lease cost, and square footage details here.
A location for [Business name] has been found. It is a [square footage] shop in [location]. The area has many coffee shops, clothing stores, art galleries, and tourist destinations. 

[bookmark: _Toc16755964]Launch
Pending finances and a full staff, [business name] will open its doors to the public in/on [note specific date or month with year].

[bookmark: _Toc16755965]Sources of Revenue
[Business name’s] primary source of revenue will be derived from the sale of pizza and craft beer. Secondary sources of revenue include sales of unique in-house sauces, and live music events.	Comment by Author: You may have other notable sources of revenue. List them here if so.
[bookmark: _Toc16755966]Operations & Management	Comment by Author: This section is important because it shows investors who will be at the helm of your organization. Use this opportunity to share the background of each member of your leadership team and demonstrate why they are a good fit for this business.

[bookmark: _Toc16755967]Leadership
CEO – [Name and brief bio]
CFO – [Name and brief bio]
Master Chef – [Name and brief bio]

[bookmark: _Toc16755968]Front of House Operations
Pizza Shop Manager – The Pizza Shop Manager will be responsible for supervising service in the pizza shop. This includes hiring servers/bartenders, scheduling shifts, displaying products, and ensuring that the premises complies with health and safety codes at all times.

[bookmark: _Toc16755969]Back of House Operations
Kitchen Manager – The Kitchen Manager will work in conjunction with the Master Chef to maintain all aspects of food preparation, from quality control to shift scheduling to maintenance and cleaning procedures. The Kitchen Manager will also be expected to regularly inspect equipment and ensure the kitchen adheres to all local health and safety regulations.

[bookmark: _Toc16755970]Marketing
[bookmark: _Toc16755971]Pizza Profile	Comment by Author: Use this section to describe the services you will focus on. Perhaps they are all in a particular style or use certain ingredients.

[bookmark: _Toc16755972]Target Market	Comment by Author: Describe who your ideal customer is. Are they young/old? What are their tastes, and dining habits?

[bookmark: _Toc16755973]Promotional Outlets	Comment by Author: The subsections in this section can be used to explain how you will use the various promotional channels that are available to you to promote your product. This list is not exhaustive, so you may want to add any other channels that are available to you.
1. Social Media
2. Industry Events
3. Press/Media Coverage
4. Online Ordering
5. Loyalty Incentives
6. Selfie Corner
7. Charity
1. [bookmark: _Toc16755974]SWOT Analysis	Comment by Author: Almost every business plan has a SWOT analysis. It may be easiest for you to complete your SWOT analysis after you have written the rest of the business plan, as this will make you more aware of the strengths, weaknesses, opportunities and threats.
1. Strengths
2. Weaknesses
3. Opportunities
4. Threats
5. Summary
	Strengths
	Weaknesses
	Threats
	Opportunities

	
	
	
	


[bookmark: _Toc16755975]Competition
In 2018, the pizza industry’s total revenue was $45.1 billion, of which chains constituted 58.9% and independents 41.1%. It is expected to reach a total annual revenue of $47.2 billion by 2023. There were roughly 75,000 pizza businesses in the U.S. in 2018, with over 5,000 of them closing their doors.
 
In the state of [state name], there are [number] hair salons. More specifically, within the local market of [city/town/municipality/county] we have identified [number] existing pizza shops:

· [Pizza shop] – Brief description.	Comment by Author: Describe what you know about other pizzerias in your area. In particular, note what aspects of their business may be in direct competition with yours.
· [Pizza shop] – Brief description.
· [Pizza shop] – Brief description.
[bookmark: _Toc16755976]Financials

[bookmark: _Toc16755977]Startup Expenses	Comment by Author: Here you can include either a detailed list or a table with all of your business’s start-up expenses. These are expenses that must be dealt with in order for your hair salon to open.

[bookmark: _Toc16755978]Sources of Funding	Comment by Author: In this section, include your statement of Sources and Uses. Use our spreadsheet to get started.
Use our Sources and Uses spreadsheet to complete this section.
[bookmark: _Toc16755979]Financial Operations
1. Property Rental
2. Hours of Operation
3. Staffing
4. Professional Services
5. Cost of Services
[bookmark: _Toc16755980]Revenue Projections	Comment by Author: In this section, describe what you anticipate your first year of revenue to look like. This number may not necessarily be a dollar value. Instead, it could be a percentage of your total production cost, total sales, etc.

Knowing your competition and target market will help you to more accurately predict your revenue.

[bookmark: _Toc16755981]Break Even Point
[Pizza shop name] will break even when it achieves sales of [$] per month.
[bookmark: _Toc16755982]Pro Forma Profit and Loss Statement	Comment by Author: Use this spreadsheet to project your net savings or loss based on a set of assumptions.

Double click the spreadsheet to open it in a new window.
Use our Pro Forma Profit and Loss spreadsheet to complete this section.
[bookmark: _Toc16755983][bookmark: _GoBack]Future Plans	Comment by Author: Explaining your future plans to investors may help them to understand your long-term vision and imagine the financial opportunity that you are presenting them with. You don’t have to be as detailed as you are in the main portion of the business plan, but a few brief notes about future plans should suffice.

You can use this section to describe any plans that you have for expansion once your company has covered all opening costs and is able to maintain a strong cash flow from one month to the next.
Future plans may include:
· Hiring more staff
· Expanding to second location
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