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1. THE VENTURE 

Lunch. Everyone needs to eat it, but very few of us like to make it. This is where Bistro 2 Go 

can help.  Bistro 2 Go has been created to help parents and kids have healthy lunches for 

school without all the time and work needed behind healthly lunches. We know that parents 

want their kids to eat healthy every day but sometimes they just don’t have the time to buy 

the food and make the lunches. We also know that not everyone can eat all foods due to 

allergies and that makes making lunches even harder.  We have therefore created weekly 

menus that will include options for regular, gluten free and dairy free lunches.  

Based on our initial research we know that Bistro 2 Go is a unique business without any 

competitors in the Estevan area or anywhere on the Internet, for that matter. Without any 

competition, it gives our business a huge market advantage and tons of room to grow in the 

future.  Initially, we will just focus on the Estevan area, but our plan is to grow locally and 

provincially within the first few years. Our customers will find our business special because 

we will eliminate the early morning stress involved in getting up and making children’s 

lunches.  

To start out we plan to run Bistro 2 Go as a home-based business in Estevan. In reality this 

business could be successful anywhere, but we feel that Estevan will be a great place to 

start this business because Estevan is a small city, and it will be easy to market and deliver 

our lunches to families. Since this is a home-based business, we will not need to rent 

building space or other equipment, but we will need to purchase the food and lunch packing 

materials. 
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2. PRODUCTS AND SERVICES 

Bistro 2 Go will sell three different types of lunches: regular, dairy free and gluten free. Each 

lunch pack that we sell will include: a fruit, vegetable, protein, snacks, and baked goods that 

suit the dietary needs of our customer. For example, if a customer decides to pick gluten free 

everything in that lunch will be gluten free and if they choose dairy free everything will be dairy 

free. We know that time is precious to busy parents so Bistro 2 Go will be making and 

delivering the lunches straight to our customers homes.  All lunches will be made on Saturday 

afternoons and delivery to families will occur on Sunday afternoons.  Customers will be given a 

time frame of delivery and if the customer is not home the box of lunches will simply be left on 

their front step, much like other food delivery services do. 

Our business model is designed to save families time and money. Ordering from Bistro 2 Go is 

cheaper than eating out every day.  For example, a simple burger and fries generally costs 

around $8.   Although quick, this isn’t a healthy lunch, and you would have to drive to pick it up, 

and you will not have a snack or fruit/vegetable. A regular lunch from Bistro 2 Go costs $8 as 

well, but you also are guaranteed to have fresh food including a fruit, vegetable, protein (ie 

sandwich), snacks and a baked good all delivered fresh to your home.   

Overall, we are saving people time, keeping them healthy and saving them the morning stress 

of making healthy lunches for kids. As many people with dietary needs know it is hard to find 

complete gluten free or dairy free meals.  With Bistro 2 Go, families will have the peace of 

mind knowing that their kids’ meals will meet their needs, whatever they may be.  

 



 
  

 

 4 

3. MARKETING AND PRICES 

When deciding on our target market we decided that Bistro 2 Go’s target customer initially 

will be busy parents that either do not have time to make lunches every day for their kids or 

they simply do not like making lunches.  By offering the ability to buy as few as 1 lunch or 

as many as 5 a week, we are giving parents the flexibility that meets their schedules and 

needs.  Since eating lunch is a necessity, we plan to expand our target customer in the 

future to include basically anyone that would like to purchase lunches.   

As part of our initial plan, we will be selling 3 different types of lunches, gluten free, dairy 

free, and regular. The pricing of each lunch was determined by cost analysis plus adding a 

profit margin that would include our labor and delivery costs.  To figure out our costs we 

went to the local grocery store and picked out what we needed to make a single regular, 

gluten free and dairy free lunch.  Included below is an excerpt from our income sheet which 

shows the cost of each lunch and the prices we that we have initially set.   

Lunch Type Cost/Lunch Price/Lunch 

Regular $3.00 $8.00 

Gluten Free $4.00 $10.00 

Dairy Free $4.00 $10.00 

 

We know that social media and the internet is the easiest and cheapest way to market our 

products.  We have therefore set up a website where customers can go and directly order 

their lunches for the week.  To market our company, we have created an Instagram page, 

Facebook page and a website. To view each of these pages please click on the links below 

as follows: 

• Website: Bistro 2 Go 

• Instagram: Bistro 2 Go 

• Facebook Page: Bistro 2 Go 

 

 

 

https://bd6304.wixsite.com/bistro2go
https://www.instagram.com/bistro.2go/
https://www.facebook.com/Bistro-2-Go-103710772097632
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Our plans with Instagram and Facebook include posting a few times a week with posts that 

will make new customers want to try our lunches.  We also plan to post a weekly reminder 

to our customers so that they know the deadline to place their order for next week is coming 

up.  We will also use Instagram and Facebook ads that will be targeted to parents in the 

Estevan area showing them the delicious lunches that we make and showing them how 

easy it is to order. The website will be our ordering portal and there will be links to it from 

both Instagram and Facebook so that customers can easily find how to order our delicious 

food. 

We also plan on attending a few local tradeshows over the first year of business.  This will 

help us get the word out about our services.  We will have sample lunches there to show 

customers and pamphlets so that the customers can go home and look us up to find out 

how to order their first lunch.  

Due to the fresh delivery needs of our lunches, we will start off by only selling our lunches in 

the immediate Estevan area.  As the business grows though we are planning to offer our 

lunches in the towns and communities closest to Estevan first (ie, Midale, Oxbow, Macoun, 

Weyburn, etc) with the eventual goal being to grow our business to all of Saskatchewan 

and then the sky is really the limit we feel.  
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4. WORKERS 

Bistro 2 Go is owned by Kate Dalziel and Brooke Dzeryk.  Both owners will hold a 50% 

share of the business.  Due to the delivery needs of our products we currently have two 

employees, which are our delivery drivers.  To compensate them for their time and mileage 

we will pay each driver $15 an hour.  Our employees will not require any special education, 

but they do need to have a valid driver's license and a knowledge of the city we are 

delivering food to.  As the owners and cooks, we will need to have our Safe Food Handlers 

course.  This course will be taken online at a cost of $25/person.  
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5. DAY-TO-DAY OPERATIONS 

Due to the nature of the business, Bistro 2 Go will be open 24 hours a day to accept 

orders as all ordering will be done online through the website.  Since we only plan on 

delivering lunches once a week, our active business hours will be on the weekends.  On 

Saturday from 9am–4pm we will be purchasing and making the lunches and then on 

Sunday from 12pm-3pm we will have our drivers delivering the lunches.  

To keep supply costs as low as possible we will be shopping locally.  To purchase the 

supplies and save time we will do most of our purchases online through the Walmart app.  

There of course will be items we cannot purchase this way so we will purchase those 

food and supply items at either the Estevan Sobey’s, Dollar Tree or CO-OP.  Our weekly 

shopping list will include food items to make the lunches, food containers, cutlery, 

napkins, and bags.   

As mentioned above, all our orders will be taken online through our website.  This will 

allow customers to order whenever it works best for them.  The orders will come through 

to us as an email, and any questions we have about orders we would follow up with the 

customer by phone.  
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6. MONEY PLANS 

The start-up costs for this business will be quite minimal.  To start up we will need to 

purchase a few basic kitchen supplies, the supplies for the first week, take the food 

safety course, purchase containers, napkins, cutlery and have wages for our drivers.  

As an initial estimate we plan to sell the following number of boxes a week:  

o 25 regular lunch boxes  

o 10 dairy free lunch boxes  

o 15 gluten free lunch boxes 

The cost of each regular boxes is $3/box for a total of $75 a week. The cost of each 

dairy free box is $4/box for a total of $40 a week.  The cost of each gluten free box is 

$3/box for a total of $60 a week. The chart below shows all our startup costs: 

 

Item to Purchase Cost 

Regular Lunch Items $75 

Dairy Free Lunch Items $40 

Gluten Free Lunch Items $60 

Kitchen Supplies $200 

Wages for Drivers  

(2 drivers @ $15/hour for 3 hours each) 

$90 

Food Handler Safety Course  

($25 for 2 cooks) 

$50 

TOTAL $515 

 

To fund the startup of Bistro 2 Go Kate and Brooke plan to use the money from their 

personal savings account and both will contribute $257.50.  Since neither of the girls 

has their driver’s license their parents have offered to volunteer and drive the girls to 

pick up their Walmart orders and other supplies.  
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The sales goal for the first year is $18,000 for the first year.  To get to this goal we 

would need to sell the following: 

• 25 regular boxes a week @ $8/box * 40 weeks = $8,000 

• 15 gluten free boxes a week @ $10/box * 40 weeks = $6,000 

• 10 dairy free boxes a week @ $10/box * 40 weeks = $4,000 

To come up with 40 weeks a year of business, we calculated that the typical school year 

has 4 significant breaks, Christmas, February, Easter, and summer holidays which total 

12 weeks off from school.  52 weeks in a year – 12 weeks of holidays equals our 40 

weeks of business.  

Our food and supply expenses for the year will be $7,000 and would include the 

following: 

• 25 regular boxes a week @ $3/box * 40 weeks = $3,000 

• 15 gluten free boxes a week @ $4/box * 40 weeks = $2,400 

• 10 dairy free boxes a week @ $4/box * 40 weeks = $1,600 

Our advertising expenses will include the following: 

• Facebook ads - $50/month * 11 = $550 (we will only stop advertising in 

July but August we will begin again as a Back to School reminder) 

• Instagram ads - $50/month * 11 = $550 (we will only stop advertising in 

July but August we will begin again as a Back to School reminder) 

• Tradeshows - $400 to attend 2 tradeshows and make pamphlets 

We will have an insurance expense of $468 a year but do not have any loans because 

we will be using our own savings for startup costs.  We already have a computer so we 

can do all of our own bookkeeping expenses and since we are working from our own 

homes, we do not have a mortgage or rent expense.  We do have a small startup cost 

of $200 for kitchen equipment as well as yearly wages for our delivery drivers of $3600 

for both employees and some small office expenses of around $100.  For the first year 

we do not plan on taking any money out of the company for our own wages, we would 

like to leave the money in the company to cover any unexpected costs that may come 

up and to help us increase our advertising in Year Two of business so that we can grow 

our business. Our current cell phones will be used as business numbers and those 

plans cost $720 a year. 
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7. CONCLUSION 

Bistro 2 Go gives families the ability to order lunches instead of making them and this 

will appeal to many families and working people. The idea for Bistro 2 Go came to us 

because our moms decided that it was time for us to make our own lunches as they 

simply did not have time in the mornings any longer. Once we found out how much time 

it takes to make healthy and nutritious lunches, we thought that there had to be a better 

way. We knew that other kids and families would feel the same way as we did and so 

the idea of Bistro 2 Go and ordering lunches was born. We offer lunches to hard 

working parents and kids who are like us and do not want to make lunches. We strongly 

believe and have shown that this is a profitable business, and we look forward to turning 

this into a real business opportunity.
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