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GreenBox Meals: Business Plan

Date: October 26, 2023

Prepared For: Barclays Bank PLC

Loan Request: £25,000

1. Executive Summary

GreenBox Meals is a proposed healthy meal prep delivery service based in Manchester, targeting busy

professionals seeking convenient, nutritious, and high-quality food options. Founded by Rachel

Thompson, a former chef with 8 years of hospitality experience, GreenBox Meals will differentiate itself

through its commitment to restaurant-quality, macro-counted meals, delivered fresh (never frozen) within

24 hours of preparation. Our unique selling proposition addresses a significant market gap for premium,

health-conscious meal solutions that do not compromise on taste or freshness.

The UK meal kit and delivery market is experiencing substantial growth, projected to reach a value of £1.5

billion by 2025 (Statista, 2022). GreenBox Meals aims to capture a niche within this expanding market by

focusing on discerning professionals in Manchester's thriving urban centres. We project to achieve

profitability within the first year, generating revenues of £120,000 in Year 1, growing to £280,000 by Year

3. The £25,000 loan requested from Barclays will be primarily used for essential kitchen equipment, initial

marketing, and working capital to support our launch and early growth phases. We are confident that

GreenBox Meals will become a leading provider of premium healthy meal solutions in Manchester,

delivering strong returns for both our customers and our investors.

2. Business Description

GreenBox Meals is a limited company, "GreenBox Meals Ltd.", registered in England and Wales. Our core

business is the preparation and delivery of healthy, pre-portioned, and macro-counted meals directly to

customers' homes or workplaces. Our target demographic comprises busy professionals (aged 25-55) in

Manchester who value their health, time, and quality ingredients but lack the time or expertise for

consistent healthy cooking.

Our mission is to empower individuals to achieve their health and wellness goals without sacrificing taste

or convenience. We believe that healthy eating should be an enjoyable and effortless experience. Our

commitment to fresh, locally sourced ingredients (where possible), meticulous meal preparation, and

timely delivery will be central to our brand identity. We will operate from a commercially rented kitchen

facility in central Manchester, ensuring efficient distribution across the city. Our legal structure as a limited

company provides protection for Rachel Thompson as the founder and facilitates future growth and

investment opportunities.
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3. Market Analysis

The UK meal kit and delivery market has witnessed significant expansion, driven by increasing health

consciousness, busy lifestyles, and the convenience economy. According to Statista (2022), the UK online

food delivery market is projected to reach £1.5 billion by 2025, with a year-on-year growth rate of

approximately 10%. Within this, the healthy meal prep segment is particularly buoyant.

Target Market: Our primary target market is busy professionals in Manchester. Manchester boasts a

vibrant professional scene, with a high concentration of corporate offices, tech companies, and a growing

population of young, affluent individuals.

• Demographics: Aged 25-55, mid-to-high income earners (£35,000+ per annum), residing or working
in Manchester city centre and surrounding affluent suburbs.

• Psychographics: Health-conscious, time-poor, value convenience, appreciate quality food,
interested in fitness and nutrition, willing to pay a premium for superior products and services.

• Market Size (Manchester): Based on ONS data (2021), Manchester has a working population of
approximately 500,000. Assuming 10% of these are professionals aligning with our demographic, and
a conservative 5% of this segment would consider a premium meal prep service, our initial
addressable market in Manchester is around 2,500 individuals. This provides significant scope for
growth.

Market Trends:

• Increased Health Awareness: Growing demand for nutritious, balanced meals.

• Convenience Culture: Consumers are willing to pay for services that save them time.

• Personalisation: Demand for dietary customisation (e.g., gluten-free, vegetarian, specific macro
targets).

• Sustainability: Growing preference for businesses with ethical sourcing and sustainable practices.

4. Competitive Analysis

The meal prep market in Manchester is competitive, but GreenBox Meals differentiates itself through its

unique value proposition.

Direct Competitors:

• National Meal Kit Services (e.g., HelloFresh, Gousto): Offer convenience and variety but typically
require customer cooking, are not macro-counted, and often use pre-packaged ingredients with longer
shelf lives. Their price point is generally lower, but so is the level of convenience and freshness.

• Local Meal Prep Services (e.g., "Manchester Meal Prep Co.", "Fit Kitchen MCR"): These are
closer competitors. However, many focus on bulk, often frozen, or less gourmet-style meals. Their
quality can vary, and few consistently offer restaurant-quality, fresh, macro-counted options with
24-hour delivery.

Indirect Competitors:

• Supermarket Ready Meals: Cheaper, but generally lower quality, higher in preservatives, and not
macro-counted.
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• Restaurant Takeaways/Deliveries: High quality but often unhealthy, expensive for daily
consumption, and not macro-counted.

• Home Cooking: Time-consuming, requires meal planning and grocery shopping.

GreenBox Meals' Competitive Advantage (USP):

1. Restaurant-Quality Meals: Elevating meal prep beyond basic sustenance to a gourmet experience.

2. Macro-Counted Accuracy: Precise nutritional information for fitness and health goals.

3. Delivered Fresh (Not Frozen): Meals cooked and delivered within 24 hours, ensuring optimal taste,
texture, and nutritional integrity.

4. Premium Ingredients: Focus on high-quality, fresh, and where possible, locally sourced produce.

5. Exceptional Customer Service: Personalised approach and responsive support.

By focusing on this premium segment and delivering on our USP, GreenBox Meals will carve out a distinct

and defensible market position.

5. Products & Services

GreenBox Meals will offer a rotating weekly menu of 10-12 distinct dishes, ensuring variety and catering to

diverse palates and dietary requirements. All meals will be meticulously prepared, portioned, and

macro-counted by Rachel Thompson and her team.

Core Offerings:

• Individual Meal Boxes: Customers can select individual meals from the weekly menu.

• Subscription Plans:

* "Professional Power-Up" (5 meals/week): Ideal for lunch or dinner throughout the working week.

* "Wellness Warrior" (10 meals/week): Covers both lunch and dinner for 5 days.

* "Full Fuel" (15 meals/week): Comprehensive plan for 5 days, including breakfast, lunch, and dinner

options.

• Dietary Options: Standard, Vegetarian, Vegan, Gluten-Free options clearly labelled and available.

• Nutritional Information: Each meal will come with a detailed breakdown of calories, protein,
carbohydrates, and fats.

Pricing Strategy:

Our pricing reflects the premium quality, freshness, and convenience offered.

• Individual Meal Price: £9.50 - £11.50 (depending on ingredients).

• Subscription Plans (Average per meal):

* 5 meals: £50 (£10.00/meal)

* 10 meals: £95 (£9.50/meal)

* 15 meals: £135 (£9.00/meal)

• Delivery Fee: £3.50 per order, waived for orders over £75 or for subscription plans.
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Packaging: Meals will be delivered in eco-friendly, recyclable, and microwave-safe containers, reflecting

our commitment to sustainability.

6. Marketing Strategy

Our marketing strategy will focus on reaching our target demographic effectively and building a strong

brand reputation for quality and reliability.

Key Channels:

1. Digital Marketing (Primary Focus):

* Social Media Marketing (Instagram, Facebook, LinkedIn): High-quality food photography,

behind-the-scenes content, customer testimonials, targeted ads towards professionals in Manchester,

collaborations with local fitness influencers and nutritionists. Budget: £300/month.

* Search Engine Optimisation (SEO) & Google Ads: Optimising our website for keywords like "healthy

meal prep Manchester," "macro-counted meals," "fresh meal delivery Manchester." Targeted Google Ads

for initial visibility. Budget: £250/month.

* Email Marketing: Building a subscriber list for weekly menu updates, promotions, and nutritional tips.

2. Partnerships & Collaborations:

* Local Gyms & Fitness Studios: Offering exclusive discounts to members, sampling events.

* Corporate Partnerships: Presenting GreenBox Meals as a corporate wellness benefit to businesses in

Manchester.

* Nutritionists & Personal Trainers: Referral programmes.

3. Local PR & Events:

* Participation in local food markets or health expos to offer samples and build brand awareness.

* Targeted press releases to local Manchester lifestyle and business publications.

4. Referral Programme: Incentivising existing customers to refer new ones with discounts.

5. Website & Online Ordering Platform: A professional, user-friendly website with clear menu
options, nutritional information, and a seamless ordering process is paramount.

Customer Acquisition Cost (CAC) Estimate: Initially, we anticipate a CAC of approximately £20-£30 per

customer, primarily driven by digital advertising and initial promotional offers. As brand awareness grows

and referral programmes take effect, we aim to reduce this to £15-£20.

7. Operations Plan

Location: We will lease a commercial kitchen unit in a suitable industrial estate or business park within

Manchester (e.g., Trafford Park, Openshaw). This location will provide adequate space for preparation,

cooking, storage, and efficient access for deliveries. Rent estimated at £1,000 - £1,500 per month.

Kitchen Setup:
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• Equipment: Commercial ovens, hobs, refrigeration units, blast chiller, food processors, vacuum
sealer, packaging station. (Initial investment covered by loan).

• Hygiene & Safety: Adherence to all UK food safety regulations (HACCP principles, Food Standards
Agency guidelines). Rachel Thompson is Level 3 Food Hygiene certified.

• Suppliers: Establishing relationships with reliable local and national suppliers for fresh produce,
meats, and dry goods. Focus on quality, consistency, and competitive pricing.

Order & Delivery Process:

1. Order Cut-off: Sunday 10 PM for Tuesday/Wednesday delivery.

2. Ingredient Sourcing: Monday morning.

3. Meal Preparation & Cooking: Monday/Tuesday.

4. Packaging & Labelling: Tuesday afternoon.

5. Delivery: Tuesday evening/Wednesday morning (depending on customer preference).

6. Delivery Logistics: Initially, Rachel Thompson will manage deliveries using a leased refrigerated
van. As demand grows, we will employ part-time delivery drivers or partner with a local courier service
specialising in chilled goods.

Technology:

• Website & E-commerce Platform: Shopify or similar platform for online ordering, payment
processing, and customer account management.

• Nutritional Software: For accurate macro counting and recipe management.

• Delivery Route Optimisation Software: To ensure efficient and timely deliveries.

8. Management Team

Rachel Thompson (Founder & Head Chef):

• Experience: 8 years of experience in the hospitality sector, including roles as Sous Chef and Head
Chef in reputable Manchester restaurants. This provides a deep understanding of culinary excellence,
kitchen management, food safety, and supplier relationships.

• Skills: Expert culinary skills, menu development, nutritional knowledge, kitchen operations
management, team leadership, cost control, and a passion for healthy eating.

• Role: Overall strategic direction, menu creation, recipe development, head chef duties, quality
control, supplier management, and initial marketing efforts.

• Motivation: Rachel is driven by a personal passion for health and fitness, combined with a desire to
make nutritious, delicious food accessible to busy professionals.

Future Hires (Year 1-2):

• Kitchen Assistant (Part-time, Year 1 Q3): To assist with food preparation, cleaning, and packaging
as order volume increases.

• Delivery Driver (Part-time, Year 1 Q4): To handle growing delivery demands.

• Marketing Assistant (Part-time, Year 2): To manage social media, email campaigns, and
partnership outreach.
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Advisory Board (Informal): Rachel will seek informal advice from a network of contacts, including a

business mentor, a nutritionist, and a marketing professional, to guide strategic decisions and overcome

challenges.

9. Financial Projections (3-Year)

Assumptions:

• Average Order Value: £65 (mix of individual meals and subscription plans).

• Customer Retention: 70% month-on-month after initial acquisition.

• Cost of Goods Sold (COGS): 35% of revenue (includes raw ingredients, packaging).

• Labour Costs: Rachel's salary (£25,000 p.a. initially, increasing to £35,000 p.a. in Year 3), plus
part-time staff as projected.

• Marketing Spend: £550/month initially, increasing to £800/month by Year 3.

• Rent: £1,200/month (including utilities).

• Other Overheads: Insurance, software, vehicle lease/maintenance, accounting, etc.

• Growth Rate: Conservative growth based on market penetration and marketing efforts.

Startup Costs (Initial Capital Requirement):

• Commercial Kitchen Equipment: £12,000 (Ovens, hobs, refrigeration, blast chiller, food processors)

• Initial Ingredient Stock: £1,500

• Packaging Materials: £1,000

• Website Development & Platform Fees: £1,500

• Initial Marketing Launch Campaign: £1,000

• Legal & Accounting Fees (Setup): £500

• Commercial Vehicle Lease Deposit: £1,000

• Working Capital Buffer (3 months operating costs): £7,500 (approx. £2,500/month for initial rent,
utilities, insurance, marketing)

• Total Startup Costs: £26,000

3-Year Revenue Projection Table:

Metric / Year Year 1 (Total) Year 2 (Total) Year 3 (Total)

Customers Acquired 200 450 750

Average Orders/Month 150 350 600

Average Order Value £65 £68 £70

Total Revenue £117,000 £285,600 £504,000

COGS (35%) £40,950 £99,960 £176,400

Gross Profit £76,050 £185,640 £327,600

Operating Expenses £65,000 £105,000 £150,000
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Net Profit (Before Tax) £11,050 £80,640 £177,600

Year 1 Monthly Revenue Breakdown:

Month Orders Revenue (£)

Jan 30 1,950

Feb 50 3,250

Mar 70 4,550

Apr 90 5,850

May 110 7,150

Jun 130 8,450

Jul 150 9,750

Aug 170 11,050

Sep 190 12,350

Oct 210 13,650

Nov 230 14,950

Dec 260 16,900

TOTAL 1,670 £117,000

Note: Monthly order numbers are cumulative, reflecting customer acquisition and retention.

10. Funding Requirements

GreenBox Meals is seeking a £25,000 business loan from Barclays Bank PLC. This funding is crucial

for the successful launch and initial operational stability of the business.

Allocation of Funds:

• Commercial Kitchen Equipment: £12,000 (Essential for production capacity and quality)

• Initial Inventory (Ingredients & Packaging): £2,500 (To cover first few weeks of operations)

• Website Development & E-commerce Platform Setup: £1,500 (Crucial for online presence and
ordering)

• Initial Marketing & Branding: £1,000 (Launch campaigns, social media setup)

• Commercial Vehicle Lease Deposit: £1,000 (For reliable and temperature-controlled delivery)

• Working Capital Buffer: £7,000 (To cover initial operating expenses like rent, utilities, insurance,
and unforeseen costs for the first 3-4 months, ensuring smooth cash flow before significant revenue
generation).


