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Tafarn y Plu has been a public house since about 1816, now the last of five that once served 
Llanystumdwy. It is a free house without any ties to any brewery or other suppliers, and still 
running as a profitable concern. However, it has been for sale for the past three years, with 
the present owners – who have been at the helm since 2004 – eager to move on to look for 
new challenges. If no purchaser takes over the business, or if it is not taken over as a 
community venture, the most likely conclusion is that a planning application will be made 
for its change of use. The village and area would then be in danger of losing yet another of 
its important social centres, with Llanystumdwy descending into a soul-less place without a 
social or commercial heartbeat.   

Concerned that this would be doing the community, and the generations to come, a major 
dis-service, a small community-based group came together in July 2018 to set up Menter y 
Plu and a steering committee formed at the time. The idea was spread by word of mouth 
with a positive response given by the present pub users. 

Menter y Plu is registered with the relevant authorities as a competent organisation to try 
to purchase Tafarn y Plu as a freehold property and to run it for the benefit of the 
community. 

Our aims are simple: “To maintain Tafarn y Plu as a traditional Welsh, in language and ethos, 
community pub and shop, to be run by Menter y Plu for the community’s benefit and for 
the pleasure of anybody who cares to venture through its doors.” 

In order to proceed with this venture, Menter y Plu hopes to raise the money it needs 
through selling an issue of shares, along with loans, grants and donations.  
 
Community run pubs is not a new idea for this area since Tafarn y Fic, Llithfaen was set up in 
1988 and has just recently celebrated 30 years of existence as being one of, if not the oldest, 
community run pub in Europe. Llithfaen is only about 15 miles away. There is also Pengwern 
in Llan Festiniog (about 20 miles away), which has been trading for 8 years and then Tafarn yr 
Heliwr in Nefyn, a fairly new community venture started last year. 
 
A community pub can be the heart of its community – a place where people can relax, 
socialise and organise social activities. In a society where people feel increasingly isolated, 
leading to growing issues of loneliness and mental health problems, the pub is a shared 
social space. A study by Oxford University published in 2016 (‘Friends on Tap’ Professor 
Robin Dunbar) found that having a pub in a community produced measurable 
improvements in how many friends people had, how much they felt connected to their 
local community, how satisfied they were with their lives and how much they trusted other 
people compared to people in a community without a pub. 
 
Menter y Plu fully understands that the business needs to be established on sensible and 
firm foundations, formed around a credible Business Plan. The Business Plan has been 
formulated around the intention to appoint an experienced manager or a tenant to run the 
business once the purchase is completed.  
 

In brief: 



4 
 

 A total capital budget of £200,000 is required to cover the purchase of the pub along 
with legal fees. 

 The business to be run by an experienced manager employed by Menter y Plu, as 
well as a quality chef and part-time bar and kitchen staff. 

 The Society has undertaken its own valuation from Lloyd Williams & Hughes Bryncir. 
This valuation estimates the pub to be worth £195 000. 

 The Society intends to finance its purchase of Tafarn y Plu through three main 
sources of funds: 
1. Grants and loans from charitable trusts and other organisations 
2. A sale of withdrawable interest bearing shares to the public 
3. Other grants and donations 

 The Society is a member of the Wales Co-operative Centre, which for 35 years has 
helped organisations and communities by providing responsive, reliable and flexible 
support. 

 An approach to the community to ascertain the level of support available for a 
Community Share Sale received pledges totalling £100,000. 

 Shareholders can invest a minimum of £100 and maximum of £20,000. 

 Once the business is running successfully and has made sufficient profits it is 
predicted that there will be interest paid to shareholders but this will not be until the 
fourth year. The rate of interest paid will be recommended by the Society 
Management Committee and voted on at the Annual General Meeting by its 
members. All shareholders will be members of the Society. 

 The Society rules state the rate of interest paid shall not exceed 5% or 2% above the 
Bank of England base rate. All payments would be made gross of tax. 

 Shares would be eligible for withdrawal from the end of year 3, subject to approval 
of the Society Management Committee. Any withdrawal must be given on 3 months’ 
notice and must not endanger the viability of the Society 

 Once the pub is purchased, the Society believe that further financial support, 
including grants, would be available for improvements to the pub, for example 
improved toilet facilities. 

In addition, the Society expects to be able to benefit from the deep skills base in the parish 
to add value to the fabric of the pub through the provision of time and labour as identified 
in our surveys. 
 
 
Community Consultation 

Initial informal discussions with pub users and people living in the area led us to believe 
that there would be support for this community venture. We therefore set up Menter Y Plu 
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and registered with the Co-op. We then started to use social media and had a very positive 
reaction on Facebook, Twitter and Instagram,  with over 4k hits and 500 friends and 
followers. 

 

On 27 September, we held a public meeting in the village hall, which was attended by over 
50 members of the public along with S4C and BBC news to report on the event. The 
response was positive although some important technical questions were asked with 
regards to the venture. Members of the committee and a member of Tafarn yr Heliwr, 
Nefyn who have recently set up a similar venture, answered most of the questions. 

Following the meeting and more social media interaction, it was obvious that there was a 
desire for the pub to continue as at present and as it has done all over the years. Since the 
introduction of the share offer, members of the committee have been door-to-door 
throughout the whole village, providing information about the venture and involving 
people in the project by asking them what they would like to see the pub provide.  

Door-to-door responses were positive with only one negative. 

Just a few years ago, there was a shop, a hairdresser, a post office and a cafe in the village. 
All these have now closed and very recently the chapel closed as well. The villagers thought 
that  should the pub close, then that would be another nail in the coffin for the social life of 
the village. 

Although some people might only go to the pub  few times a year, they appreciated its 
existence as a meeting place and focus for the community. 

Among the comments and ideas gathered were: 
 a small shop could be based on the site to provide everyday essentials such as fresh 

bread and milk, as people currently have to travel for these amenities.   
 a desire to have cafe style services available throughout the day was very evident 

Since the closing of Caffi Dwyfor in the village a few years ago, the community has 
lost its daytime hub, a place for villagers to meet to have a chinwag over a cup of 
tea.  

 to work in conjunction with the Village Hall, providing a bar for some functions held 
there and also with the Lloyd George Museum opposite, which houses a small 
auditorium. 
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Introduction 

The following document outlines the business, marketing and financial plan associated with 
the reinstatement of the Tafarn y Plu under community ownership. The plan seeks to: 

 Identify operational matters in terms of management structure, operational days 
and hours, staffing requirements. 

 Stipulate the target markets and how these are to be attracted to the pub. 
 Identify the 12-month profit and loss and cash flow forecast over a 5-year period. 
 Stipulate the capital investment requirements and sources. 
 Identify the preferred sources of funding. 

The interim directors are the founding members of Menter y Plu:  Siôn Jones, Tegid Jones 
and Owain Peredur Jones. 

In accordance with the investment terms agreed, Menter y Plu will have an oversight 
management role of the pub but the day-to-day management of the pub will be entrusted 
to a suitably experienced pub manager, a quality chef, and casual service staff who will 
represent salaried employees of the society. 

 
 

Tafarn y Plu 

Tafarn y Plu first opened its doors in about 1816, and was known in the past as the Feathers 
Inn. The pub was built by the old main road between Pen Llŷn and Porthmadog when that 
was first opened, as a convenient place to exchange horses. The old stable block still stands 
behind the main building, now used for storage. 
 

Main Features 

Tafarn y Plu as a property consists of the following: 

 Snug bar with open fire. 
 Dining room for 20 customers also used as a bar when the kitchen is closed. 
 Y Caban, an additional separate dining room for a further 20 customers. 
 Fully operational commercial kitchen. 
 Separate toilets for ladies and gents. 
 Storeroom with attic above. 
 Old stable block that could be adapted as the venture sees fit. 
 Static caravan connected to mains electricity, water and sewerage that has previously 

been used as staff living accommodation. 
 Private garden, substantial beer garden, a patio area for eating, drinking and smoking. 
 Substantial three-bedroomed flat above the pub.  
 Traditional subterranean beer cellar.  
 Oil fired central heating, mains gas, electricity, water, sewerage and telephone. 
 Partial double glazing. 
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Context and Setting 

Llanystumdwy is probably best known as the village where David Lloyd George, the only 
Welshman to make it to 10 Downing Street, was raised and educated. He was raised in his 
uncle’s cobbler’s workshop directly opposite the pub. Indeed his last ever home was also in 
the village at Tŷ Newydd, now home to the National Writers’ Centre. He was buried in a 
simple grave on the banks of Afon Dwyfor, and his memorial museum stands in the village 
centre.  

Like many small communities, Llanystumdwy has been gradually losing services over the 
years. There’s no café in the village since the Caffi Dwyfor closed due to retirement in 2012 
leaving a major gap in the market. This was a major loss for the village as it provided 
seasonal work for students, young and elderly people in the village. The Chapel has recently 
closed, to be followed by the closure of the Church, leaving no place of worship in the 
village. 
 
Nevertheless, the village has a very strong community spirit and there are many flourishing 
local businesses, particularly in the tourism sector. These include   
Paintball & Segway Park, Rabbit Farm (Ranch), Bron Eifion Fisheries and Talhenbont Hall 
(Wedding Venue). There is a local Caravan site open from March-November with very strong 
support from tourists.  
 
Llanystumdwy lies about a mile west of the town of Cricieth in the splendour of Eifionydd, 
just yards from the main A499. The villages of Chwilog, Rhoslan, Llanarmon, Llangybi and 
Pencaenewydd ar all nearby. 
 

The Wales Coastal Path 
 

Tafarn y Plu has for many years not been opening during the daytime and at times when it 
could take advantage of the very substantial potential trade from walkers that is generated 
by its location so close to the  Wales Coastal Path.  (There is no other pub/cafe/shop from 
Cricieth to Pwllheli). Furthermore there is a circular walk clearly marked from the Coastal 
Path that takes people right into the village and past the pub. The walk from Lloyd George's 
grave up the River Dwyfor is immensely popular with locals and visitors and is included in 
books of walks in the area.  
 
There is a huge opportunity here to expand the business. Counters placed by Gwynedd 
Council show that in 2016 nearly 45,000 people walked along the path on Cricieth side and 
33, 414 on the other side (towards Afonwen). This number has undoubtedly substantially 
increased and will no doubt continue to do so as more and more people walk as a leisure 
activity. Walkers of the Coastal  Path are not just summer visitors and the surroundings 
attract birdwatchers and nature lovers at all times of year.  It would not be difficult to target 
marketing to walkers, birdwatchers and nature lovers. The River Dwyfor walk is popular with 
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families all year round, especially on a Sunday, and somewhere to have a meal or even just a 
drink would no doubt attract even more people to the village. The pub has the added 
attraction that it has a safe garden for children.   
 
Tafarn y Plu has the added advantage that there is absolutely no competition in the village. 
There is no cafe and no shop. Anyone who lives in the village will have met visitors, often 
walkers, who are looking for somewhere to have a drink, a coffee or a meal or buy a 
sandwich and who are disappointed that they have to go on to Cricieth or further afield. 
There are no figures for numbers of visitors to the village but that there is a huge and 
untapped business opportunity is obvious. 
 
We know that about 5,500 visitors go to the Lloyd George Museum every year between 
April and October and there are a further 5,000 who come in school groups and other 
parties. This is again a market that has been untapped and the Museum and Tafarn y Plu are 
discussing marketing their facilities together to the mutual benefit of both parties.  
Daytime opening of the pub, along with extending the number of evenings that the pub is 
open in the winter will not only allow the business to tap into new markets but will also 
allow it to build on its current customer base. Many customers come to the pub in the 
summer months for an evening meal from the Llanystumdwy Caravan site and it would be 
expected that were the pub to offer lunch then this would also prove popular.  
 
Figures of the counting equipment on the coastal path closest to LLanystumdwy. 
Haven (Afonwen) Criccieth (Dryll trail) 
 

1 Nov 17 - 31 Oct 16: 33,414 1 Nov 16 - 31 Oct 15: 44,905 
1 Nov 16 - 31 Oct 15: 28,630 1 Nov 15 - 31 Oct 14: 45,481 
1 Nov 15 - 31 Oct 14: 20,476 
 

Ty Newydd, National Writers Centre for Wales   
There have been regular visitors to Y Plu  in the evening from Ty Newydd Writers' Centre for 
over 25 years. For many, experiencing a Welsh pub and the Welsh language and getting to 
know people from the local community has been an important part of their visit to 
Llanystumdwy.  Approximately 500 people per year attend courses (many of which run for 5 
days) and the number of writers  who visit the pub would undoubtedly increase if  the pub 
opened more evenings in the winter, as Ty Newydd runs courses all year round.  
 
Here is a poem from a recent visitor of Ty Newydd. 
 
I Fenter y Plu 
Rhewodd amser ar ei waliau; 
roedd yn hen heb ein mygu. 
Ond a chyni ar gynnydd, 
down ynghyd i'w chadw  
yn dderwen o dafarn 
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sy'n deilio'n fraisg ac ir 
heb gelu'i hoed na nod ei thir. 
 
Morgan Owen 16.06pm 04/10/2018 Her 100Cerdd #1 
 

Lloyd George Museum  
 

2017/8 Ticket sales April-October and out-of-season groups = 5476 
The figure can range from 5,000-6,000 depending on the term, education activities and 
hiring. 
 
Enhancement here will come with a statement of what their operations are. Don’t 
understand this sentence 
It seems clear that Tafarn y Plu has many opportunities to exploit in order to grow 
substantially what is already a profitable business. It could attract so many potential new 
customers from visitors who we know are already within the village itself and targeted 
marketing to walkers, nature lovers, visitors to the museum etc. would bring in more people 
to the village.   
 
It is now timely for this community asset to be managed in a way that respects the wishes of 
the neighbourhood and provides a convivial social environment to lessen social isolation 
and social cohesion in Llanystumdwy and its surroundings. 
 
Both Ty Newydd and the Museum have expressed their full support of the venture and we 
will be partnering with them and others to make best use of all marketing outlays possible.  
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Vision, Aims & Objectives  
 
Introduction  
This section sets out the overall vision for the new Community Pub and explains the 
underlying aims and objectives for the project. These are linked to, and directly support, the 
local needs and demand identified through community consultation.  
 
The vision for the project is:  
To develop a community pub for Llanystumdwy that will be a central focal point for village 

life and act as a catalyst to re‐ignite the economy and sense of community in 
Llanystumdwy and its surrounding area.  

Project aims and objectives  
The project aims and underlying objectives which underpin this vision have been developed 
based on the local needs identified in section 3. They are as follows:  
 
Aim One: To provide a flexible, multi‐purpose community facility that enables 
participation in social, cultural and leisure activities by the whole community  
Objectives:  
a.  To provide a community facility in the village offering somewhere to go and something to 
do  
b.  To facilitate access to essential services, especially for older people and those who may 
be less mobile  
c.  To provide economies of scale by locating several services under one roof  
d.  to offer a socially vibrant environment to all 
 
Aim Two: To protect essential services for the village  
Objectives:  
a.  To protect the last pub as an historical building protecting a valuable part of Welsh 
Heritage 
b.  To provide a location for the development of other services which have been lost to the 
village, i.e. Cafe and church. 
c.  To support local producers in the area to help maintain a vibrant local economy and 
generate jobs  
d.  To provide a space for special events such as showcasing local cultural history. 
e. To encourage an interest in Welsh language and culture.  
 
Aim Three: To provide a flexible, multi‐purpose community facility that is sustainable for 
the future by attracting more people to the village and the pub 
Objectives:  
a.  To provide a flexible venue that can be used for various activities, and by more than one 
user group at a time, to enable a diverse range of income generating activities  
b.  To provide an attractive space that local residents, groups and businesses are keen to 
access, increasing the earned income potential of the building  
c.  To share overhead costs between service types to further improve financial viability 
through regeneration of the pub into a community centre. 
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Business Proposals  
 
The vision we have for Tafarn y Plu is for it to become the heart of the Llanystumdwy 
community through the provision of various services, which are:  
 
As a traditional local village pub serving real ale and sensibly priced wholesome food. We 
want the pub to embrace the community and therefore provide food and facilities for the 
whole family. Themed nights would help to harness the talents in the village including music 
and folk nights, film nights, themed food nights. We know that Tafarn y Plu was busy early 
evenings with people dropping in after work, but quieter later in the evenings. We aim to 
change this by having events and activities on as many evenings as possible to give different 
groups of people in the village a reason to go to the Plu.  
 
We aim to start off offering simple bar snacks, such as cold sandwiches, toasties, pie and 
peas or sausage sandwiches (priced around £4 to £5).  
 
Re-engaging with the pub sports teams (especially football and darts) and having a regular 
quiz night would also help engage the community and bring trade through the door.  
 
The pub would serve the local community and passing visitor trade as well as supporting 
other local businesses. 
 
As a place to meet / daytime venue for village residents who currently do not have 
anywhere within easy walking distance to meet, hold events and chat.  
 
As a venue for business network meetings. Tafarn y Plu is slap bang in between Pwllheli & 
Porthmadog, and is on the main route towards Pen Llŷn. We will install the equipment 
expected for a business network meeting and free Wi-Fi.  
 
A Shop – the village has not had a shop for several years. It is proposed initially to have an 
‘essentials’ shop (bread, milk, eggs, onions, past, stock cubes etc) in an alcove. The aim 
would be to have around 10-20 items, mostly non-perishable, that people run out of and 
need locally.  
 
As a resource for visitors.  We want the building, not only to meet the needs of local 
people, but also of tourists and travellers who currently pass through the area. The pub is 
situated on the main route to Penllyn. We would hope that by offering good quality but 
reasonably priced food and by providing a welcoming and attractive venue for walkers and 
cyclists, especially at the weekends, we can build up a good reputation and take advantage 
of the opportunities presented by this passing trade.  
 
As a resource for regeneration of the village, attracting more visitors to the village can only 
be a good thing as it will provide more income and employment for the community. 
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Menter y Plu’s Operational Assumptions 

Menter y Plu proposes to purchase Tafarn y Plu as freehold premises via a community 
benefit society. The society aims to purchase the building, fixtures and fittings including 
stock but start a completely new business.  As a free house this will provide the 
management team with the flexibility to secure better value for money on the beers, wines, 
spirits, soft drinks, and food that the pub will sell.   

A management team will be sought to run the daily operation of the pub.  

Key qualities that Menter y Plu will look for in appointing the management team will be: 

 Previous experience and a track record in running a successful pub. 
 Enthusiasm, drive and customer focus. 
 Innovative ideas regarding how to attract and promote the pub towards the target 

audiences as highlighted. 
 A willingness to provide services for the community through the pub coupled with 

strong commercial awareness. 
 Ideally, we will seek a partner team of chef and front of house manager supported 

by casual staff as required.  
 The ability to communicate in Welsh and English, with an ability in other languages 

desirable. 

Trade will be monitored to determine the best operational times and when demand is 
identified, the pub will open to meet those demands. The quality of the staff is very 
important and therefore the remuneration of the staff needs to be appropriate to the 
expectations that will be placed upon them. A bonus scheme could be considered as 
appropriate and could include set performance targets in relation to sales, customer service 
and waste/cost control. 

OPERATIONAL STRUCTURE 

The Board appoints:- 

 A line manager to whom the manager reports on a day to day basis 

 A HR Committee to deal with any HR issues 

 A manager 

The manager appoints the chef and the bar/serving staff who report to the manager 

The manager provides a written report to the board at each monthly board meeting and 
attends the board to answer questions and advise, although the manager may be asked to 
leave the meeting for certain agenda items. 

When board members are in the pub, they are customers (unless there on pub business). 
Instructions to the bar/serving staff come through the line management structure. 
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Menter y Plu Member Involvement and Engagement 

The founding committee is made up of a diverse range of people, all of whom live locally 
and who have a range of voluntary and professional experience. After the public meeting we 
recruited new members who are enthusiastic to promote the venture and to attract 
investment. We are a working board. 

Social Media platform is widely used to promote events and spread news of the venture 
along with a monthly newsletter via e-mail to all shareholders detailing news of current 
progress of the venture along with news of past and future events held by the group. 
 
Many members are involved in organising events and activities in the pub and in the village 
hall.  
 
Future options  
 
As the building will be purchased as a freehold, the community will have the option to 
develop the range of services to meet their needs. Given that proposed business is viable 
within its current form (see financial forecasts), additional services could be added later at 
low risk. Suggestions include:- 

 Meals on wheels 
 Open exhibitions for local artists  
 Development of a micro-brewery  
 Luncheon club for the elderly in the village  
 Parcel drop off point 
 Tourist Information Point  

 
These opportunities are limited only by the space available and demand for the service and 
will continue to be explored by the management team.  
 
Menter y Plu will not stop once the Pub has been acquired, we will liaise with the manager 
to organise events and activities which will attract people to the area. We will create a 
community spirit where we will involve the whole community.  Ideas already suggested 
include:- 
 

1. Creative Photography 
2. Craft events 
3. Walking trips starting and finishing at the pub 
4. History nights with guest speakers 
5. Visitor book  
6. Coastal path mural on the ceiling in the ‘Caban’ room 
7. Broth and a sing song night 
8. Use the walls of the ‘Caban’ for local artist to have an exhibition for a period of time. 
9. Mindfulness sessions 
10. Book Club 
11. Themed Meal nights i.e. fish & chips. Curry etc.  
12. Invite elderly groups for luncheon clubs. 
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But the Committee and Manager cannot organise all this themselves. Our aim is to be a 
community space where groups from the community and others can organise and hold 
themed events, meetings and events. 

This will be updated once we get the results from the questionnaire and the AGM. 
 
Key Structural knowledge 
 
A professional RICS Surveyor (Lloyds, Williams and Hughes) has made an independent 
valuation of the property on behalf of the Society of £195 000. 
 
A full structural survey has not yet been completed. However, the building was entered 
recently and inspected by a local resident accompanied by a professional builder. 
Accordingly, the following details on the structure are known: 

• There are no bats in residence 

• The accommodation upstairs requires updating. 

• The pub toilets require refurbishment. 

• There is extensive cooling equipment in the cellar, which is in good condition. 

 
Refurbishment and Repairs 
 
In addition to the purchase costs an estimated sum of £30,000 has been included in the 
financial analysis for refurbishment of the toilets. Apart from some essential repairs 
and service testing, some remodelling is required. A detailed plan will be drawn up by 
the Management Committee. This is based on a figure given by a local builder who has 
recently visited the property. 
 
Specific areas which will need consideration include: 

 Extensive improvements to the toilet facilities. Currently the ladies toilets are 
next to the kitchen and is not suitable. Therefore a complete re-modelling f the 
current Toilets will be required.  

 After moving the Ladies Toilet, significant improvement will need to be done to 
the kitchen area to make better use of the space saved. 

 Improvements to the Caban room.  
 

The cost of these projects has not yet been finalised but the aforementioned sum has 
been allocated after estimation within the desk top valuation. However, we envisage a 
substantial amount of the required skills – design, building, plumbing, electrical work, 
decorating furnishing  and gardening would be provided at low cost by the shareholder 
base and other people in the community. 

We also anticipate that grant funding will be available for a part of the costs from a 
variety of funds e.g. National Lottery funding, CFP. 
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Our prime objectives in the short term will include the building improvement plans 
outlined above. 

 
Profit & Loss Projections 
Although revenue takings will vary throughout the year, the surplus generated month-to-
month should be sufficient to absorb any weak trading weeks and continue to provide an 
increasing surplus for the opening balance of the next trading year. By the end of year three, 
the end of year trading balance is predicting a bank balance surplus of just over £13,500. For 
a small business, this would represent a healthy position and one that will secure the future 
of Tafarn y Plu as a going concern. It would also enable the board to consider spending 
capital on improvements and/or providing investors with a dividend. 

This conservative business plan developed by the directors shows the following minimum 
trading levels expected and precis in the following table that presents the overall 
operational budget requirements for Year 1, 2 & 3, including staff salaries, insurances, 
utilities, bank charges and so on. These figures have been obtained by research and 
investigations into the business’ current costs and those of similar businesses. Please note 
that the cost of purchase of food and drink items is not included in the operational costs but 
are represented in the P&L analysis as Cost of Sales. 

  Year 1 Year 2 Year 3 

Share Capital 
              
80,000      

Loan 
              
90,000      

Grant 
              
60,000      

Income 
           
204,880  

           
225,368  

           
247,630  

Total 
           
434,880  

           
225,368  

           
247,630  

Purchase Plus associated fees 
           
200,000      

Repairs & Stocking 
              
36,575      

Operating Capital remaining 
              
13,425      

Expenditure 
           
201,116  

           
216,943  

           
246,202  

Total 
           
451,116  

           
216,943  

           
246,202  

Surplus 
                
3,764  

                
8,425  

                
1,428  

Cashflow 
                
3,764  

              
12,189  

              
13,617  

      

Note: See Profit & Loss appendix , Financial Forecasts on pages 25 - 29 for further details. 
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Turnover Targets 

Year 1 net profit is forecast to be £3,764 

Year 2 net profit is forecast to be £8,425 

Year 3 net profit is forecast to be £7,608  

Trade is expected to build up by approximately 12% to 15% per annum, overheads to 
increase with expected 2.5% inflation each year and energy and staff costs to increase by 
10% per annum.  

 

Purchase Price and Fit‐Out Assumptions 

Overall, it is estimated that the budget required to start trading will be in the region of 
£250,000 which will be raised through shareholder capital and a loan/grant from Wales 
Council for Voluntary Action (WCVA).  

WCVA will fund up to 60% of the purchase costs of the pub with funding which is 60% loan 
and 40% grant. As a result, if we raise £80k of community shares, we will be able to buy the 
pub. WCVA then have further grants to help finance the refurbishment. If we raise more 
than £80k of community shares then we will need a smaller loan. 

The terms of the WCVA loan are that it is interest free with no repayments for two years, 
then repayment over 10 years. Our financial projections show that this is affordable. 

 

The share capital required to see the pub trading will be raised through private investment 
with Menter y Plu issuing shares at a value of £100 per share. It is believed that this will 
stimulate multiple local shareholders who may well feel that having a personal involvement 
would encourage them to stimulate patronage of the business. Once a purchase has been 
agreed shares will be issued and the resulting shareholder funds will be used for associated 
costs such as solicitors, valuation fees, etc.  

 

Shareholder Investment & Pre-Opening Costs 

Shareholders’ Investment    £80,000 

  WCVA Loan       £90,000 

  WCVA Capital Grant     £60 000 

  Other Grants       £20 000 (up to) 

Development Income     £250,000 
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DEVELOPMENT COSTS 

Purchase of Business (plus associated fees)  £200,000 

Renovations                             £30,000 

Pre-opening costs, including stocking  £6,575 

TOTAL DEVELOPMENT COSTS    £236,575 

Operating Capital Remaining    £13,425 

 

Staffing 

The main cost related to the running of the pub will be staff costs. As highlighted previously, 
it is important that the remuneration of the staff is commensurate with the expectations 
that will be placed upon them. Staffing levels must also be sufficient to ensure that the pub 
can be run successfully at both quieter and busy periods. On occasion, it is anticipated that 
additional temporary staff will be required to either support the main staff during 
particularly busy times, or as cover for annual leave and other absences.  Menter y Plu will 
work with the management team to plan contingencies for such occasions so that the 
business will not face additional financial burden. 

Drinks Strategy 

As a free house the management team will have the flexibility to purchase a range of 
alcoholic drinks that balances quality with price to maximise the gross profit that can be 
achieved through each unit sold. It will also allow the pub’s management team to support 
local breweries, winemakers and distilleries, and to help stimulate interest in visiting the 
pub by real ale enthusiasts. 

We would also aim to have a good selection of gins (especially a couple of locally produced 
gins if possible) and mixes. The UK gin market continues to grow and a good gin selection 
brings new demographics into a pub, particularly younger women. This will also link well 
with our plans to attract the tourist market.  

There may be an opportunity to install a micro-brewery on the premises which would have 
the dual advantage of increasing margins on beer sales and create a marketing unique 
selling point to increase trade. 

 The pricing strategy for the drinks will largely be influenced by the costs of the wholesale 
price plus duty and VAT. For the business plan, Menter y Plu has assumed a price strategy 
that will see a gross margin of 65% for wet sales and bar snacks will have a margin of 50%. 
These margins are consistent with other pubs in terms of both wet and dry sales. 
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Food Strategy 

A separate lunch time and evening menu will be created, offering good quality food at 
affordable prices. The lunchtime menu will reflect the “passing trade” nature of much of the 
business that will be received, with the emphasis of healthy and nutritious quick food such 
as soup, salads, and sandwiches. The evening menu will offer traditional pub fare with an 
emphasis on local or Welsh produce. There will also be a regularly changing list of ‘specials’; 
all meals will be designed and priced to create a gross margin of 60%.  

Vegetarian options will also be provided. Specific dietary requirements and allergy concerns 
will be catered for. On Sunday, the main meal of the day will be a traditional roast. 

Starters and desserts will also be offered, with the aim of seeing every customer ordering at 
least two courses. With space for up to 40 people to dine at any one time (more inclement 
weather when dining in the beer garden or on the patio is an option), the potential exists to 
serve up to 600 courses indoors every week. While it is unlikely that these capacities would 
be maximised that often, it clearly illustrates the potential. 

Take-away meals is considered in the projections as this is something that the current 
owners were offering to elderly residents within the village. The menu will discussed with 
the chef when required. 

We also will investigate introducing afternoon teas, especially during the tourist season. 

Projected opening hours (subject to feasibility) 

Pub / Tea & Coffee 

Monday  closed  

Tuesday  12-10 

Wednesday  12-10 

Thursday  12-10 

Friday   12-11 

Saturday  12-11 

Sunday   12-9 

Total hours 61    

 

Trading hours will be reviewed every 3 months to ensure there is sufficient demad and to 
ensure that we are accomodating all aspects of the required services that is required by the 
community. 
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Other Sources of Income 

As a traditional pub, Menter y Plu does not envisage that the pub will be able to secure 
additional income through the provision of a pool table, gaming machines, or regular live 
entertainment. However we can envisage using the Village Hall, complete with bar under a 
temporary licence, for entertainment events.  

Theme nights offer further potential, while there is the potential to grow the coffee 
/afternoon tea culture and identify with the target demographics within the village.  

There are currently no adequate baby changing facilities, but minor alteration to the toilets 
could help improve these in order to attract more parents to use these facilities. 

The Flat 

We propose converting the living accommodation into a self-contained flat, with 2 
bedrooms, a living room, a kitchen and bathroom. 

In order to do this, we would need to seal up the entrance from the existing living 
accommodation to the pub and create an external access. The cost of this will be £xxxx. 

The flat is currently the living accommodation for the owners and as such has no kitchen but 
does have a bathroom.. The flat will be let unfurnished and we believe that the only 
additional spending needed on fixtures and fittings will be:- 

 X (costing £xxxx) 

 Y (costing £yyyy) 

We believe a rent of £350 per calendar month is a fair rent in the area compared to other 
properties, so we would expect to make the money spent on the flat up in X months and 
after that the flat would provide an income to subsidise the pub. We have budgeted for this 
rental income from the start of our second year and for 11 months of the year to allow for 
the possibility that a tenant might leave the flat and it would take us a month to prepare the 
flat and re-let it. 

Operating costs would be low – minor repairs plus a cleaning and possibly some 
redecoration each time a tenant leaves. 

The Bunkhouse / Out‐building accomodation 

We are proposing to transform the outbuildings into a bunkhouse / hostel type of 
accomodation, but this is planned for some time in the future. 

We have still to receive a quote for the costs for this development but this would include 
installing:- 

 A sleeping area which can accommodate up to X people on mattresses on Y sleeping 
platforms. Bed linen and pillow case provided so users just need a sleeping bag. 

 Toilets with washing facilities, showers and a drying room. 
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 Bikes storage securely next to the bunkhouse. 

We would need to set up systems for:- 

 Taking bookings and payments 
 Making sure keys are available for users outside of pub opening hours 
 Changing and washing bedding, cleaning the bunkhouse and replacing broken 

equipment 

 

 

Longer Term 

In the medium to longer term, we would like to undertake the following, but none of these 
plans have been developed or costed and their delivery is not included in the business plan:-   

1. Complete overhaul of the Gents Toilets which will then include Ladies, disabled and 
Baby changing facilities. 

2. Alterations to the kitchen when the ladies toilets has been moved 
3. Demolish and extend the dining room outwards and backwards to create more space  

which will enable us to move the bar area to the back wall. 
4. By extending the dining room and moving the ladies toilets, this will enable access to 

the dining room via the back of the bar, removing the need to walk through 3 doors 
which is currently a health and safety concern.  

5. Re-model the ‘Caban’ room to include projector and white screen. The ‘Caban’ room 
will be the community hub where various events could take place. 

6. Enclosed play area outside for children. 
7. Beer garden with eating spaces. 
8. Wheelchair access. 
9. Look in to Re-open the ‘well’ that’s on the grounds. 
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Controlling Costs 

Generating revenue forms only part of the success of a business of this type. Controlling the 
costs of the operation is the other key element. Controlling waste will also be crucial in 
ensuring that the value of expenses on food and beverages is maximised. There is always an 
element of wastage related to barrel and keg ales and lagers, generated through putting on 
a new barrel, pouring spillage and regular line cleaning. This will need to be built into the 
P&L analysis, with the estimation that an average of 5 pints per 11g keg/barrel would be lost 
through these issues. 

Food wastage will also be controlled through good meal design and portion control.  Menter 
y Plu will require the management team to abide by the most stringent food hygiene and 
safety measures at all times, and to aim at keeping the five stars currently awarded to the 
business through the Food Standards Agency. 

Where costs involve suppliers, Menter y Plu will work to ensure that the business receives 
competitive rates on all its purchases. This could involve working with other businesses and 
local residents in the area to seek economies of scale on deliveries of fuel and food for 
example. Menter y Plu will also utilise the skills and experience of the community to help 
undertake certain ancillary services - e.g. painting and decorating, equipment installation, 
through to book keeping and accountancy. 

Marketing 

As there is no other pub in the village, the nearest are a mile away in Cricieth. That said, 
they are still competitors. The aim is to promote Tafarn y Plu as a traditional, homely Welsh 
pub, that will impart a feeling of Wales and Welshness. We aim to attract locals and tourists 
alike, and to meet the local community’s needs. The business currently enjoys a good 
reputation through word of mouth and through social media channels such as TripAdvisor. 
We intend to build on that and to increase patronage. 

Menter y Plu and the management team will be responsible for marketing, and the manager 
will be expected to subscribe to the following strategy: 

 Increase bar sales 
 Increase food sales 
 Improve overall footfall 
 Offer events to attract new customers 

As already noted, the community host several tourism related businesses. The presence of a 
pub in an area can make a tourism venue more attractive. We would talk to local tourism 
businesses about cross-marketing such as:- 

 The busineses highlighting the pub in their marketing materials (to both our benefits) 

 The pub stocking information leaflets about local tourism businesses 

 Weblinks from each other’s websites 
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 Making sure there are leaflets in all caravans from March to November 

The Menter Y Plu is in a Welsh speaking area and promotes the Welsh language and culture. 
The pub already hosts Welsh music and cultural events and we would aim to continue with 
these.  These events attract Welsh speakers from a wider area and will be important in 
maintaining trade outside of the tourist season. 

 

Target Markets 

 Local community 
 Surrounding areas 
 Walkers 
 Cyclists 
 Parents of children in the local school 
 Llanystumdwy Football Club 
 Local groups 
 Tourists 
 People staying at the local caravan site 
 People staying in local holiday lets and at Ty Newydd Writers Centre 

 

Marketing Activities 

 Maintain a website and Facebook page 
 Opening night for the re-launch of the pub 
 Communicate opening hours that will serve the needs of the business 
 Menus and special offers to be on the website 
 Secure attention in local press 
 Contact cycling clubs to establish the pub as a popular staging point 
 Loyalty Scheme (we are considering how this might work) 
 Extensive range of wines, spirits and soft drinks 
 Advertising through social media 
 Publishing a map of local walks with the pub as their centre point 
 Co-operating with the Lloyd George Museum so as to be of mutual benefit 
 Arranging food and drink events 
 Signs on the Coastal Path 
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SWOT Analysis 
 
STRENGTHS 

 Good location in village centre and near to their villages and towns 
 Close to attractions such as Lloyd George Museum, Rabbit Farm, Tŷ Newydd, 

Paintball Park, Afon Dwyfor, Wales Coastal Path, Hafan y Môr holiday park, and 
countless camping and caravanning sites and holiday letting accommodation. 

 Convenient social centre for local customers. 
 Substantial local population. 
 Encouragement to community to use a business that they have a share in. 
 Possibility of creating the village’s only B&B facility. 
 Business not tied to any brewery or other suppliers for the purchase of food & drink. 
 Possibility of setting up a micro-brewery. 
 Already an existing, viable business with a loyal customer base 

 
WEAKNESSES 

 The building infrastructure needs to be improved. 
 The pub is a bit compact for major entertainment events. 

 
OPPORTUNITIES 

 To build a new brand and reputation based on community values. 
 To develop new customer bases including walkers, cyclists, and real ale aficionados. 
 Consider the possibility of setting up a micro-brewery on site. 
 Consider the possibility of opening a general goods shop on site. 
 Attract customers both old and new. 

 
THREATS 

 Unable to generate sufficient interest from potential investors. 
 Once business is established several shareholders may withdraw their shares at the 

same time. 
 Uncertainty in the economy could unsettle the business. 
 Failing to purchase the business at the right price. 
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Addressing the Weaknesses and Threats 
 
 

Attracting Business 
The community of Llanystumdwy has a population of 2,080, with a further 1,753 living in 
Cricieth. Once the pub is in the community’s hands the encouragement to support it would 
be strong. We estimate that 100 local residents would frequent the pub weekly, with half of 
these calling in more than once. The business would also attract visitors to the area.  
Visitors of the area via local businesses would be made aware of the pub via web links, 
social media and word of mouth. 
Lack of car parking space 
The on-site car carpark has been used over many years as a patio for eating, drinking and 
smoking. However there is ample space for on-street parking while the council’s huge free 
car park lies just 200 yards away. 
 
Inability to attract sufficient interest from investors 
If the proposed enterprise does not attract the anticipated investment, then the proposed 
purchase will not go ahead. Any money collected will be banked in a client account and no 
share certificates will be issued until a sufficient number have been sold. If, at a deadline to 
be set, insufficient shares have not been purchased, the share issue will the halted and all 
those who have invested will have their investment returned to them in full. 
 
The business is not viable 
Should it prove impossible to operate Tafarn y Plu as a viable business, although it has been 
run profitably by the current owners over a number of years, shareholders should be aware 
that their investment then lies in the freehold of the premises.  
 

Conclusion 
 
Tafarn y Plu is an iconic pub in many respects, with a long and varied history. It remains a 
profitable business, and the threat to its future deserves to see the community get together 
to keep it open and to prevent any potential developer from changing its use. Menter y Plu 
is a community benefit society proposing a realistic business plan that could create a 
valuable facility that would be of benefit to the community and the shareholders. 
 
We believe that the opportunity exists to attract sufficient business to run a successful pub 
that would generate a good profit. With the potential of securing a 30% rebate from HMRC 
due to the EIS scheme application, an investment in Menter y Plu could prove to be very 
attractive. 
 
The business would prove a boost to the community, with the hub developing as a 
heartbeat for many activities. Don’t miss out on this opportunity to keep the pub open and 
in local hands.   
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Key Risks 

We recognise that there are a number of risks that could arise that need to be controlled to an 
acceptable level, and which could be key as to whether the project succeeds or not. The table below 
summarises the main risks that have been identified.  

What is the 
risk?  

How likely is 
it?  

What would happen should it 
occur?  

What could we prevent it from 
happening or how could we lessen its 
effect?  

Barriers coud 
arise that would 
mean we 
couldn’t 
purchase the 
property and 
business.  

  

  

Medium  The project would not 
proceed. Any monies raised 
would be re-paid.  

  

Introduce and implement the following 
steps before proceeding (up to the time 
of exchanging contracts):  

 Conduct a survey and 
valuation of the property and business. 

 Conduct a dialogue and 
relationship with the vendor and other 
interested parties.   

Failure to 
attract 
sufficient 
financial 
support from 
the public in the 
allocated time  

Medium  Depending on the level of 
support, possibly the financial 
package would have to be re-
structured to borrow more to 
pay for the project.    

Ensure that the Share Offer enjoys 
sufficient constant publicity, in the 
media and social media.     

Failure to put 
the rest of the 
financial 
package 
together in 
time.  

Medium  The financial package might 
possibly have to be re-
structured, borrowing from 
other sources to pay for 
further investments.     

  

Failure to 
attract 
sufficient 
income in line 
with the 
Business Plan  

Medium The business would not pay its 
way. Other means of raising 
income would have to be 
considered, or the business 
would close and all grants or 
loans owed would be re-paid, 
or another suitable use would 
be found for the property.   

Ensure that a comprehensive and 
constant monitoring framework is in 
place to measure the performance 
against the Business Plan, and to take 
early action to get to grips with any 
deficiencies.   

Failure to 
control costs in 
accordance 
with the 
Business Plan  

Low  The business would not be 
viable should the costs be 
more than 10%.  Cost cutting 
exercises would need to be 
considered, activities 
curtailed, or to close the 
business and re-pay and 
grants or loans, or find 
another suitable use for the 
property.   

Ensure that a comprehensive and 
constant monitoring framework is in 
place to measure the performance 
against the Business Plan, and to take 
early action to get to grips with any 
deficiencies.   
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The following paragraphs elaborate on these main risks.  

Barriers that could prevent us from purchasing the property and business in question for a 
viable price. 

The project’s ability to pay its way depends on being able to purchase the property and 
business for a price not exceeding £200,000.  Although recognising that the period between 
now and exchanging contracts is one of risk, the Shadow Board is confident that the project 
will be able move ahead by 01/02/2019.   

Failure to raise sufficient share capital.    

The Business Plan is based on a minimum share issue investment of £100,000.  However, 
the more capital that can be generated through the share issue, then less capital will need 
to be raised through more costly loans. Should the Shadow Board decide that the residual 
risk is excessive and that the project has to be abandoned, steps will be taken to re-pay 
investments (subject to an administration fee) made before and during the Share Offer.  

The sales are less than what was expected.  

The Shadow Board fully recognises that trying to predict sales is a difficult process. It has 
attempted to recognise the risks associated with this through assessing the following:  

 What is the available evidence of Tafarn y Plu’s present performance, which after all 
is still open and being operated profitably;  

 What is the evidence from other pubs that are in community ownership;  
 What evidence does the BBPA offer of the typical performance of other rural pubs 

throughout Wales, England and Scotland;  
 What would be the effect and risks associated with a break-even financial 

assessment.  

We are of the opinion that we’ve been fairly conservative in our presumptions. Having said 
that, as with all businesses that lean heavily on the tourism industry, summer income is an 
essential component of the Business Plan, and that in turn being dependent on factors 
beyond our control such as the weather, exchange rates, and trends. About 50% of the 
presumed income is to be made between May and the end of August and, although high, it 
is nonetheless less than the common average in related sectors. Should orders and sales 
forecasts appear to be low then it is intended to introduce measures that would encourage 
more footfall (e.g. special offers) and reduce costs (e.g. cleaning).  

The model allows us an element of flexibility in order to ensure the success of the project, 
but the Board will aim at further reducing the risks through constant monitoring of 
performance and progress. It will be possible to make adjustments to some costs and 
revenue raising. Should any losses persist over a period, and there were no indications that 
the business could make a sustainable profit, then the property would be sold. Assuming 
that any development work had been completed, and that the property could be sold for at 
least what was paid for it, then the shareholders should get all of their investment back. But 
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it is fair to note that the nature of such investments do carry risks, and that all or some of 
the money invested could be lost.  

Lack of capacity or appropriate management skills  

Although the Board possesses substantial relevant experience and skills, we recognise that 
this will be insufficient in the long term and we will be working to strengthen its governance.  

Inability to control costs  

We intend to appoint a Manager/Managers to run the business, and to implement 
measures to ensure appropriate appointment and performance. Should measures to 
improve performance not be successful, then we would take steps to replace 
him/her/them.  

The Manager leaves without giving notice.  

Our intention would be for one or more of the Board to take over the duties in the short 
term should this happen during a busy time of year. One existing board member has a 
Designated Premises Supervisor license. 

We will continue make sure that at least one board member has a current Designated 
Premises Supervisor licence at all times. 

The Shadow Board considers that the main risks and their effects have been recognised 
here, and that the appropriate responses and solutions are in place. 
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Financial forecasts 

A1 Pub Drinks Sales 96,500            
A2 Pub Food Sales 95,500            
A4 Shop sales 4,700              
A5 Takeaway 12,500            

TOTAL SALES 209,200          

B1 Cost of Drinks 38,600            
B2 Cost of Food 33,425            
B3 Shop stock 1,880              
B4 Takeaway 4,375              

TOTAL COSTS 78,280            

GROSS PROFIT 130,920          

C1 Wages and Salaries 105,502          
C2 Cost of Accommodation (Rent) -                   
C3 Rates & Water 1,440              
C4 Electric & Gas (Light & Heat) 5,520              
C5 Repairs & maintenance 2,400              
C6 Insurance 960                  
C7 Telephone 444                  
C8 Post & Stationery 252                  
C11 Waste Disposal/Cleaning/Hygiene 1,253              
C12 Professional Fees/Accountancy 1,200              
C15 Computer software & maintenance 264                  
C16 Bank charges 1,200              
C17 Equipment replacement & renewal 1,800              
C19 Advertising and promotions 600                  
C20 Other Costs/Sundry Expenses 1,200              
C21 Music and TV licences 422                  
C TOTAL OVERHEADS 124,456          
D. Repayments
D1 Interest payment on shares (2%) -                   
D2 Repayment of Loans

    Repayments
    Interest (8%)

D TOTAL REPAYMENTS ‐                   

ANNUAL SURPLUS (pre‐tax) 6,464              

B. Direct costs

C. Overheads

Budget line

A. Revenue

Total Year 1
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A1 Pub Drinks Sales 106,150            
A2 Pub Food Sales 105,050            
A4 Shop sales 5,170                 
A5 Takeaway 13,750               

TOTAL SALES 230,120            

B1 Cost of Drinks 41,688               
B2 Cost of Food 33,425               
B3 Shop stock 2,068                 
B4 Takeaway 4,813                 

TOTAL COSTS 81,994               

GROSS PROFIT 148,127            

C1 Wages and Salaries 116,052            
C2 Cost of Accommodation (Rent) -                     
C3 Rates & Water 1,584                 
C4 Electric & Gas (Light & Heat) 5,962                 
C5 Repairs & maintenance 2,640                 
C6 Insurance 1,056                 
C7 Telephone 488                    
C8 Post & Stationery 277                    
C11 Waste Disposal/Cleaning/Hygiene 1,378                 
C12 Professional Fees/Accountancy 1,320                 
C15 Computer software & maintenance 290                    
C16 Bank charges 1,167                 
C17 Equipment replacement & renewal 1,980                 
C19 Advertising and promotions 660                    
C20 Other Costs/Sundry Expenses 1,320                 
C21 Music and TV licences 464                    
C TOTAL OVERHEADS 136,639            
D. Repayments
D1 Interest payment on shares (2%)
D2 Repayment of Loans

    Repayments -                     
    Interest (8%) -                     

D TOTAL REPAYMENTS ‐                     

ANNUAL SURPLUS (pre‐tax) 11,488               

B. Direct costs

C. Overheads

Budget line

A. Revenue

Year 2
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A1 Pub Drinks Sales 116,765            
A2 Pub Food Sales 115,555            
A4 Shop sales 5,687                 
A5 Takeaway 14,850               

TOTAL SALES 252,857            

B1 Cost of Drinks 45,857               
B2 Cost of Food 36,768               
B3 Shop stock 2,275                 
B4 Takeaway 5,198                 

TOTAL COSTS 90,097               

GROSS PROFIT 162,760            

C1 Wages and Salaries 127,657            
C2 Cost of Accommodation (Rent) -                     
C3 Rates & Water 1,742                 
C4 Electric & Gas (Light & Heat) 6,439                 
C5 Repairs & maintenance 2,904                 
C6 Insurance 1,162                 
C7 Telephone 537                    
C8 Post & Stationery 305                    
C11 Waste Disposal/Cleaning/Hygiene 1,516                 
C12 Professional Fees/Accountancy 1,452                 
C15 Computer software & maintenance 319                    
C16 Bank charges 1,284                 
C17 Equipment replacement & renewal 2,178                 
C19 Advertising and promotions 726                    
C20 Other Costs/Sundry Expenses 1,452                 
C21 Music and TV licences 511                    
C TOTAL OVERHEADS 150,183            
D. Repayments
D1 Interest payment on shares (2%) 4,400                 
D2 Repayment of Loans

    Repayments -                     
    Interest (8%) -                     

D TOTAL REPAYMENTS 4,400                 

ANNUAL SURPLUS (pre‐tax) 8,177                 

B. Direct costs

C. Overheads

Budget line

A. Revenue

Year 3
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A1 Pub Drinks Sales 128,442            
A2 Pub Food Sales 127,111            
A4 Shop sales 6,256                 
A5 Takeaway 16,038               

TOTAL SALES 277,846            

B1 Cost of Drinks 50,442               
B2 Cost of Food 40,444               
B3 Shop stock 2,502                 
B4 Takeaway 5,613                 

TOTAL COSTS 99,002               

GROSS PROFIT 178,843            

C1 Wages and Salaries 140,423            
C2 Cost of Accommodation (Rent) -                     
C3 Rates & Water 1,917                 
C4 Electric & Gas (Light & Heat) 6,954                 
C5 Repairs & maintenance 3,194                 
C6 Insurance 1,278                 
C7 Telephone 591                    
C8 Post & Stationery 335                    
C11 Waste Disposal/Cleaning/Hygiene 1,667                 
C12 Professional Fees/Accountancy 1,597                 
C15 Computer software & maintenance 351                    
C16 Bank charges 1,412                 
C17 Equipment replacement & renewal 2,396                 
C19 Advertising and promotions 799                    
C20 Other Costs/Sundry Expenses 1,597                 
C21 Music and TV licences 562                    
C TOTAL OVERHEADS 165,073            
D. Repayments
D1 Interest payment on shares (2%) 4,400                 
D2 Repayment of Loans

    Repayments -                     
    Interest (8%) -                     

D TOTAL REPAYMENTS 4,400                 

ANNUAL SURPLUS (pre‐tax) 9,371                 

B. Direct costs

C. Overheads

Budget line

A. Revenue

Year 4
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A1 Pub Drinks Sales 141,286           
A2 Pub Food Sales 139,822           
A4 Shop sales 6,881                
A5 Takeaway 17,321             

TOTAL SALES 305,310           

B1 Cost of Drinks 55,487             
B2 Cost of Food 44,489             
B3 Shop stock 2,753                
B4 Takeaway 6,062                

TOTAL COSTS 108,790           

GROSS PROFIT 196,519           

C1 Wages and Salaries 154,465           
C2 Cost of Accommodation (Rent) -                    
C3 Rates & Water 2,108                
C4 Electric & Gas (Light & Heat) 7,510                
C5 Repairs & maintenance 3,514                
C6 Insurance 1,406                
C7 Telephone 650                   
C8 Post & Stationery 369                   
C11 Waste Disposal/Cleaning/Hygiene 1,834                
C12 Professional Fees/Accountancy 1,757                
C15 Computer software & maintenance 387                   
C16 Bank charges 1,553                
C17 Equipment replacement & renewal 2,635                
C19 Advertising and promotions 878                   
C20 Other Costs/Sundry Expenses 1,757                
C21 Music and TV licences 618                   
C TOTAL OVERHEADS 181,441           
D. Repayments
D1 Interest payment on shares (2%) 4,400                
D2 Repayment of Loans

    Repayments -                    
    Interest (8%) -                    

D TOTAL REPAYMENTS 4,400                

ANNUAL SURPLUS (pre‐tax) 10,678             

B. Direct costs

C. Overheads

Budget line

A. Revenue

Year 5
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APPENDIX – LETTERS OF SUPPORT 

Letters of support: 

1. Ty Newydd Writing Centre (in Welsh) - partner with the pub for events 
2. Llanystumdwy Village Hall (in Welsh) – partner with the pub for events  
3. Gwasg Carreg Gwalch – book publisher has used the pub to launch numerous books. (in 

Welsh)  
4. Cwrw Llyn – Ale Trail (in welsh) 
5. Tonnau – Gallery who would use the space on the walls to sell prints where the pub would 

commission  25% from sale. (in Welsh) 
6. Lloyd George Musuem -  no café services for visitors. Willing to join partnerships. Still 

awaiting a letter. 
7. Darts team would return – awaiting letter. 
8. Quiz team – awaiting letter 
9. Clwb Beicio’r Ffynnon – Local Bike club would use the pub as a meeting place, café stop etc – 

Awaiting letter 
10. Learn Welsh evenings – letter on its way 
11. Young Farmers – would use the pub to hold its meetings. 
12. Llanystumdwy Football club – possibility they would return to the pub after each game. 
13. Letter of support from the local MP Liz Saville Roberts 
14. Letter of support as to some of the proposed events that could take place within the pub by 

a local Teacher and Artist 
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