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T i p s  f o r  S t a r t i n g  a  Ca f e
There’s been no busier time for the coffee industry as many of the younger generations become more interested in 
not just coffee, but high-quality gourmet coffee that they can only get from a cafe.  That makes now a great time to 
consider opening a coffee shop or cafe. If you’re interested in starting a cafe but don’t know where to begin, have a 
look over our quick guide to the essential steps you need to consider to set your new business.

1 . CONDUCT RESEARCH
Before you even decide that you want to pursue opening a cafe, you should conduct thorough research. The 
research will tell you if there is a need for good cafes in your area if you’ll be able to compete with existing 
businesses, and if you’ll be able to afford to own a commercial enterprise in your given location. You should 
pay specific attention to competitor research and see if coffee shops in the area are franchises or independent, 
as an independent business 
may be able to compete with big chains, but not necessarily with other independent cafes. 

Additionally, if you don’t have experience in the foodservice industry or owning a business, but you’re inter-
ested in starting a cafe, we suggest talking to other business owners in your area. That way, you can get their 
advice before you start writing a business plan and getting started, and they may be able to provide valuable 
input on whether or not the job is right for you.

2 . CHOOSE A CONCEPT
Your concept is the unifying theme of your cafe, and a good one will give your business a competitive edge 
over other businesses in the area. Here are a few things to think about when choosing a concept for your cafe: 

•  What is your target demographic? That is, who do you want to come to your cafe.
•  What are customers in your area willing to pay?
•  Do you want to offer food?
•  Will you provide sit-down service? 
 
During this stage, you can also start planning what your coffee shop’s name will be, what your menu will look 
like, and what style of decor you want. Having a strong and well-conceived concept will help set your cafe up 
for future success.

3 . FIND A SOURCE FOR YOUR COFFEE BEANS
Serving high-quality coffee is the most important aspect of running a cafe, so finding a good source of coffee 
beans is a must. Many cafes purchase their coffee beans wholesale from a coffee roaster, and you should be 
very specific when looking for a roaster to source your coffee beans. Here are some important things to  
consider when looking for your supplier: 

•  Do you like their coffee? 
•  How much does quality matter to you?
•  Where is the roaster located?
•  Is the coffee fair trade?
•  What types of coffee and flavours appeal to you?

4 .WRITE A BUSINESS PLAN
A solid business plan is necessary for any type of foodservice operation to succeed. Your business plan will 
help you finalise your concept, plan your ownership structure, project your finances, create your menu, and list 
your competitive research. Not only will this help you going forward, but a cafe business plan is also necessary 
when looking for funding to start your cafe. There are seven sections in a standard business plan: 

•  Executive Summary
•  Company Overview and Description
•  Market Analysis
•  Business Offerings
•  Management Plan and Ownership Structure
•  Marketing and Advertising Strategy
•  Financial Projections
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5 . ORGANISE YOUR FINANCE
Starting a cafe is costly, so you need to be sure that you have enough funding that you can afford all of the 
equipment and supplies that your business needs. Additionally, it typically takes a new operation 6-12 months 
to become profitable, so your initial funding should be able to cover operating costs until your business can 
support itself.

6. FIND A COMMERCIAL SPACE
Finding the right commercial space for your cafe is essential, and a good location can ensure that your  
business sees a steady flow of customers coming in. When looking at potential spaces, be sure to complete a 
location analysis.  A location analysis factors many things into account, such as: 

•  Demographics, who lives and works in the area
•  Proximity to Your Target Demographic
•  Competition
•  Distance from Suppliers
•  Regulations and Zoning
•  Crime Rates
 
In addition to where the location is within your city or town, you need to consider the space itself. Is there 
ample room in the kitchen? Are there necessary gas, drain, and water lines already installed? Is there any 
foot traffic on the street? Additionally, if you want to create a comfortable meeting or co-working space, is 
the front-of-house area large enough for your needs? Once you find the perfect location, we suggest hiring a 
lawyer to help with 
negotiations and to make sure all the necessary paperwork and regulations get filled out.

7 . FILE FOR PERMITS AND LICENSES
There are many permits and licenses your new cafe needs before you can start selling to the public. The  
licenses that your business needs and how to obtain them may differ by state, so check with your local  
government to ensure you have all of the paperwork in order. Additionally, waiting for approval on your  
permits will take time, so be sure to plan ahead and give yourself ample wait time. 

8 . DESIGN A LAYOUT
Creating an optimal design for both your front-of-house and back-of-house areas is essential for both your 
efficiency and your customers’ comfort. 

DESIGNING THE FRONT-OF-HOUSE LAYOUT
When designing your front-of-house area, think of what kind of atmosphere you want to create. Do you want 
to offer privacy to appeal to people doing work or holding meetings? Or would you prefer an open concept 
that feels airy and modern? Either way, consider the size of your space and how you can maximize your  
seating. 
Be sure also to consider your colour choices and the style of furniture you use, and how they will affect your 
customers. Dark colors will make the space feel more intimate, whereas lighter colors more inviting, and bright 
colors will increase customers’ appetites. Additionally, if you’re going for a contemporary aesthetic, your 
furnishings should match that style.

DESIGNING THE BACK-OF-HOUSE LAYOUT
Behind the counter at cafes tends to be crowded, making efficiency and flow crucial. When planning how 
you’ll set up your back-of-house, consider what stations there will be and how orders will flow. This process 
will start with the order being taken, then prepared, then served and then the equipment will be cleaned.  
Additionally, consider if your cafe is going to be serving food and where food equipment will fit into your 
layout.
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9 . ORDER YOUR CAFE EQUIPMENT
Quality coffee equipment is essential for any cafe or coffee shop that wants to succeed. While some types of  
equipment may vary from business to business, there are a few pieces of equipment that every cafe will need.

Espresso Machine & Coffee Grinder Compartment Sink Dinnerware, Cutlery and Drinkware

Hot Water Dispenser Frothing Jugs and Thermometers Order System / Cash Register

Refrigeration Tea and Coffee Mugs Uniforms and Aprons

Ice Machine Disposable Coffee Cups Tables & Chairs

Bakery Display Case Cup, Lid, and Straw Organizers Clean the bathrooms thoroughly

10 . HIRE AND TRAIN YOUR STAFF
Excellent customer service is essential for the success of your new cafe, so be selective when hiring staff.   
Additionally, consider what level of experience you want job applicants to have. Think about your  
management style and whether you want to train fresh employees yourself or look for experienced baristas 
instead.

1 1 . OPEN YOUR COFFEE SHOP
Before you officially open, be sure to advertise your new coffee shop on social media and in local  
publications to drum up interest. Additionally, offering discounts or specials on your opening day can help 
encourage customers to stop in and potentially become repeat customers. As with other types of foodservice 
establishments, coffee shops need a steady stream of regular customers to maintain profitability. There are 
three main components to running a successful coffee shop and gaining a loyal following:

Friendly and knowledgeable staff Good quality coffee and beverage selection Welcoming atmosphere with comfortable decor


