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Chapter 3

SETTING UP SHOP

In terms of your start-up timeline, the topics covered in this chapter are going to
require the largest portion of your time. This is because taking the time to find the
right location, rather than the first available location, is crucial. You’ll also want to
carefully select your architect and contractor, as well as your equipment and
distributors. A number of these steps can be done concurrently; you can interview
distributors on days when you aren’t scoping out a location.

CHOOSING THE RIGHT LOCATION

Not to stray into cliché territory, but
from here on out it's all about
location. The location can make or
break you. It’s that important. You
can have the hippest joint with
professional baristas who make
cappuccinos that rival those of any
café in Italy. But if your location is
not right, no one will know because
no one will come.

Choosing location is marketing at its best. It's determined by your niche in the
market, your desired customers, your product offering, your price point and your
business format. Add in excellent visibility. You can hire someone to do a market
analysis to track trends and offer demographic projections, or you can do research on
your own.

THE LOCATION

The heart of choosing a location lies in the soul of your business, but it can’t be an
emotional decision, nor can it be rushed. Says Jay Koch, owner of Blue Mountain
Coffee in Madison, Wisconsin,

It took me about four months to find my location. My market
analysis consisted of locating all coffeehouses in Madison and
measuring traffic patterns, such as commute, walk-up, to go, stay
in, and so on.
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DEVELOP A MARKETING PLAN
Product, Price, Promotion and Place.
Those are the basics of marketing—in ten seconds or less.

You’'ve already addressed price, product and place, possibly without realizing these
were aspects of marketing. They should have been covered in the business plan;
certainly they need to be resolved before you open your doors! So the hard part is done.
Now it’s time to strategize the promotion of your product and drive those sales.

Just as your business plan serves as a guidebook for where your business is going, your
marketing plan will guide you through positioning and promoting your business. Many
of the components will look similar to your business plan. But where the business plan is
concerned with the overall operations of your business, the marketing plan focuses on
attracting and retaining your customers.

A basic marketing plan includes:
¢ Objectives
¢ Market analysis
¢ Strategies
¢ Implementation
¢ Marketing calendar
¢ Measures
¢ Budget

Each of these points is summarized below.

OBIJECTIVE

As with any plan, you need to set objectives for your marketing plan. What do you hope
to accomplish? And how will it be done? Your marketing plan objectives are all about
how you are going to drive sales. Everything else in the plan is designed to support these
objectives.

The main objective is to gain recognition and top-of-mind awareness. That is, when
people think, “Boy | could go for a latte right now,” or, “Where should the garden club
meet after our volunteer work?” you want them to think of your place first.

That’s a universal objective. Your specific business will have its own unique objectives.
Some may be more general, such as aiming to become the neighborhood gathering
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