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A business plan is the  
blueprint for your business.

If you wanted to build a house, you wouldn’t 
just start hammering boards up without an 
idea of what it was going to look like. The 
same goes for a business, and yet so many 
entrepreneurs throw themselves into building  
a business without any formal planning.
 
Starting a new business is exciting and 
exhausting, and often it feels more productive 
to work on your logo than think about financial 
projections. But that’s the beauty of a business 
plan: It forces you to stop and think deeply 
about your business. It gives you a process 
to sharpen your vision, set goals and figure 

out if you can turn your idea into a reality. 
More importantly, a business plan serves as a 
critical tool for securing funding and attracting 
potential investors.
 
If all of this is sounding like a lot of work,  
don’t worry – your business plan doesn’t have 
to be complicated. There are no requirements 
for format or content, and it’s best to just get 
started. So, put your business logo designs  
on hold for a moment and start working on  
a plan that’ll help you build a solid and  
stable business.  

Why does a business  
plan matter?
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FOUNDER AND CEO, SBAA
Start with a simple document 
that you can add to as your 
business grows.

If you’ve done any research into business 
plans, you may have discovered there’s a  
lot of conflicting information out there.  
It’s hard to know where to begin. The good 
news is that most plans start simple and evolve 
over time as you look into expanding or adding 
new team members. 

Anne Nalder, founder and CEO of the Small 
Business Association of Australia (SBAA) 
suggests that small traders begin with a basic 
plan that tests assumptions. “You may have 
a great idea, but once you start doing your 
budgets and costings, you may find that your 
great idea isn’t going to produce the revenue 
that you need,” she says. “A good business 
plan gets you thinking outside the box and 
asks the right questions about what you  
need to start your business.”

As you draft your plan, begin with an honest 
evaluation of your profitable idea. Whether 
you’re starting a large fine-dining restaurant  
or a small cafe, the right research and analysis 
will help anticipate some of the challenges 
ahead and help you think logically about  
the odds of success.

Getting 
started
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  Figure out how  
  you’ll use your plan 

What do you hope to accomplish with your 
business plan? Who’ll be reading it? If it’s just 
for your own eyes, then you can use your plan 
to map out goals and actions that are open 
and honest. If the purpose is to raise funds, 
then you’ll need a strong vision for how your 
company will make money and generate 
enough cash flow to service loans.

  Test your big idea  
  to see if it’s viable 

Now’s the time to identify your competition 
and understand your future customers. 
What problems are you solving? Who are 
your competitors? What’s your target market 
and how will you reach it? Asking the hard 
questions about your place in the market  
will highlight weak points and hopefully  
reveal solutions.

  Know what you really 
  need to get started 

Lots of new businesses underestimate their 
startup costs and end up folding before they 
even begin turning a profit. Take a hard look 
at your projections and be realistic about how 
long it could take to break even. A professional 
financial advisor can be useful during this 
phase and may help uncover hidden expenses.

  Set goals for the  
  business and yourself 

Having a set of clear, actionable goals will 
help steer your business in the right direction. 
Maybe a short-term goal is to keep food costs 
at less than 30 per cent of revenue. Or in the 
long term, perhaps you’d like to increase your 
sales by 10 per cent over the next two years. 
The key is to keep your goals specific and 
measurable. Another thing to consider is what 
you want to get out of your business and what 
success looks like for you. 

MD/OWNER OPERATOR, T.U.B.E

Tips to 
get started
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Now that you’ve analysed your business and 
clarified your vision, you’re ready to put pen  
to paper. Here are some of the key sections  
to include in a basic business plan.

Title page

This first page contains all the essentials  
such as your business name and logo,  
contact details, ABN, preparation date  
and table of contents.

Business summary

A succinct overview of your business plan. 
Technically, you’ll need to finish your plan 
before you can write this section. Use it to 
summarise the business and your vision  
for the future.

Business description

Now you can start moving into the nitty-
gritty of your plan. Also known as the 
management plan or operations plan, your 
business description covers top-level details 
such as the type of business you’re running, 

permits or licences, and location. This is also 
where you outline the products and services 

Marketing plan

This important section should include  
your market analysis of the industry and 
delve into your customers and competitors. 
The inclusion of a SWOT analysis is 
also valuable for identifying strengths, 
weaknesses, opportunities and threats. 
Don’t forget to lay out your key marketing 
strategies and objectives, factoring in a 
marketing budget and a realistic timeline.

Financial plan

Time for the numbers. The financial plan 
identifies all your costings and projections. 

costs from ongoing expenses such as 
salaries and marketing. Also keep in mind 
that you may be held accountable for these 
figures, so ensure you can commit to all  
your projections.

Future plan

If you wish, you can wrap up your  
business plan with thoughts on the  
future and reiterate your business  
goals and vision statement.

Business  
plan basics
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Writing out the first draft of your business plan 
is an exciting process, and no doubt you’re 
going to discover many things about your 
budding business along the way. As you write, 
just keep a few final things in mind.

Add images and graphs 
to visualise information

convey information. If you can say it with an 
image rather than a page of text, then do it. 
Graphs, photos or charts will add colour and 
personality to your plan, as well as make the 
information more memorable. 

Streamline and simplify

There’s a reason why business plans have a 
bad reputation for being 50-page documents. 
Often business owners drill down into 
unnecessary detail and their plans become 
overly complicated as a result. Stick to the 
basics and keep it simple so your concept 
doesn’t get lost in the mix.

Review, edit, repeat

If possible, get your draft business plan 
independently reviewed by someone  
you trust. You may also want to obtain 
professional advice from a business  
consultant or accountant if you need  

some outside expertise. These early readers 
will pick up on errors, information gaps and 
any weaknesses in your plan. Once they pull 
it apart, you can go back to the drawing board 
and build a stronger plan (and business). 

Update regularly

Fact: Your business plan is never really finished. 
Anne Nalder from the SBAA recommends that 
businesses revisit their plans regularly. “Don’t 
treat your business plan as something that’s 
embedded in concrete,” she says. “Technology 
is moving so fast these days, [and] you need to 
be very mobile and flexible. Once you’ve done 
your business plan, have a look at it every 
few months and review it. If your model’s not 
working, you need to change it.”

Put the plan in action

Whatever you do, don’t put your business  
plan in a drawer and forget about it! You’ve  
just mapped out the future and built your 
dream business on paper. Now’s the time  
to start making your plan a reality.

DIRECTOR, SASH GROUP

Things to
remember
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The hospitality industry is booming, with new 
restaurants and cafes popping up every day. 
In this environment, you need to prepare well 
for your business to stand out and succeed. 
So before you get busy with the never-ending 
daily operations, take some time out to craft 
your business plan, test your idea and dream 
up the future. It can seem overwhelming at first, 
but remember that working on your business 
plan is really about working on your business. 

Above all, don’t worry too much about getting 
your plan perfect. Things change, you learn 
new things and your business plan will grow 
accordingly. Embrace the process and enjoy 
the incredible experience of watching your 
business come to life.

Writing a strong 
business plan is 
one of the best 
things you can 
do to get your 
business started.
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