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The
Dream
For many people opening a coffee
shop or cafe is one of life’s big dreams. 

A lot of people only dream about their goals in life however 
there aren’t that many who actually grab the bull by the horns 
and do something about it.  Of those who do, whilst it might 
look easy from the outside looking in, the reality can be a lot of 
hard graft and expertise in order to achieve their dreams.

The chances are, if you are reading this guide, you are probably 
a step ahead of the rest and actively thinking about opening up 
a coffee shop or currently in the process of actually doing so.  
The catalyst for change is usually down to a particular life event 
or change in circumstance.

There are many factors at play when setting up any new 
business. With our experience of working in the Food and 
Beverage sector with numerous privately owned coffee shops 
along with the likes of Costa Coffee, Salad Box and KFC, we 
thought we would pull together this guide to “Opening Your 
New Coffee Shop” with a few useful pointers to help you on 
your journey.

William Clarke
Partner, Clarke Jeffers Solicitors
and Head of Food & Beverage Law
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The
Reality
Having a dream is one thing. 
Making it a reality is another.

There is so much to consider when opening 
a coffee shop, however, one major indicator 
of a successful business is having a business 
plan.  Business plans often strike terror 
into the hearts of aspiring business owners 
as it forces them to stop dreaming about 
the yacht in the Bahamas and makes them 
think about mundane matters, such as how 
they are going to pay the bills or where 
their customers are going to come from. 

Preparing a business plan will also be useful if you are seeking 
funding from a Bank or other forms of finance.  The IDA, 
Enterprise Ireland, Local Enterprise and your local Council 
can also provide assistance for people starting a new business 
and may ask to see a copy of your business plan in order 
to provide support.  The good news is that there may even 
be support available from these bodies in the form of a 
consultant to help you prepare your plan.  

No matter what anyone tells you about your business plan 
make sure it works for you.  Yes, if you are preparing a plan in 
order to avail of funding or some other form of support, you 
need to make sure you address their key points, however, you 
also need to ensure that all the hard work preparing the plan 
actually has a use for you too.  Taking the time now to get this 
right will stand your new business in good stead and give you 
a much better chance of success than simply sticking a finger 
in the air and hoping for the best.

No matter what anyone tells you about your 
business plan make sure it works for you. 



The
Reality Executive

Summary

Business
Description

This is high-level summary outlining all the key information 
about your coffee shop venture in one place.  This will allow 
someone reviewing your plan to get a high-level overview 
of your new coffee shop very quickly without having to read 
through everything in one go. Top Tip - leave writing the 
Executive Summary to the end because by this stage you will 
have gathered all the relevant information you need and it 
will now be much easier to distill everything down rather than 
trying to write it at the beginning.

This is a vital section of your plan as this is where you will 
describe ‘what’ your new coffee shop is going to be.  It will 
have all the key elements such as where you are going to 
be located, the key people involved, your legal structure, 
the opportunities you plan to exploit and where you see 
your growth coming from.  We would also advocate that you 
nail your Positioning at the very beginning of this section.  
Positioning is all about how you want to be seen in the 
market.  It is very important for aspiring coffee shop owners 
to identify early what their point of differentiation is in the 
market.  Whatever you do, do not come to market with a 
coffee shop just the same as all the rest.  You need to know 
exactly who you are and why people will come to your shop 
and hand over their hard earned cash for your product.

A simple exercise to develop a Positioning Statement for your 
new business is to use this short formula:

key elements of
a business plan include

THE
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This section of your plan will try and prove that there is actually 
a market for you to exploit.  Do you have access to any industry 
reports?  Demographic trends?  Conducted your own market 
research to see if people will like what you are proposing to 
bring to the market?  Are there global trends with coffee shops?  
Are there local trends in coffee consumption and do you know 
how and why people travel to a coffee shop when they could 
make an equally good cup at home or in their office?  What is it 
your customers need from a coffee shop and what gap is there 
for you to exploit?

As well as the market research try and conduct a S.W.O.T. 
analysis outlining where your Strengths, Weaknesses, 
Opportunities and Threats lie.  Simple bullet points will do.  
No need for chapter and verse.  You want your Business 
Plan to be used and something you will refer to from time to 
time.  Don’t make it inaccessible by adding pages of pages 
of charts with no interpretation.  Show what you need to tell 
the story and make sure it is genuine and not forced.  Your 
interpretation and understanding of this data is the key.

Is your coffee shop competing with the ‘big brands’, or will 
it be a niche small enterprise, will it be sourcing a particular, 
eco-friendly, fair trade coffee bean or use a state-of-the-art 
filtration process to brew the coffee?  Whatever it is, you 
need to know who you are and why you are different before 
you even think about opening the doors.  A simple ‘me-too’ 
approach will very rarely succeed in today’s over-crowded 
coffee shop market.

Market
Analysis
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Organisational
Management

Marketing &
Sales Strategies

So far you have described what your business is all about and 
the essence you want it to have.  You have also developed 
your positioning statement and collated various analyses 
demonstrating that there is actually a market there for your 
new coffee shop to succeed.  Now you need to show how you 
are you going to run it.

Who will be in your team and how will they be organised?  
Will there be a manager and/or several team leaders to 
manage shifts and what way do you plan to manage your shift 
pattern?  Demonstrate your knowledge and expertise of the 
coffee / cafe sector and that you know how to manage a team 
to deliver what your customers want.  We have all 
unfortunately been in a restaurant or cafe with poor
management or staff and it tends to show very quickly. 

Of course, your coffee shop will have a few teething problems 
at the beginning, however, you need to work hard to try and 
put processes in place to deal with as many circumstances as 
you can think of.  Your experience of the sector will hopefully 
make this a relatively simple exercise to complete.

You know what you want to do and how you will organise 
your new coffee shop but how are you going to ‘bring it 
to market?’  This is where you will outline how you plan to 
promote your coffee shop.  What marketing plans have you 
in place?  Have you set aside a particular budget?  Will you 

You need to work hard to try and put
processes in place to deal with as many

circumstances as you can think of
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use advertising, social media, online, direct mail, fliers, invite 
local associations, or issue press releases to let people know 
you are opening. Are you also planning regular promotions and 
campaigns to raise awareness and drive footfall through the 
door?  

What will your pricing be?  Will you try to develop a loyalty 
scheme or introduce a local coffee club to develop a core 
group of loyal fans willing to spread the word about the coffee 
movement you are trying to establish?  Are you aiming at the 
office market with commuters in the morning and lunches-to-
go in the afternoon?

It goes without saying that if you are developing a Business 
Plan for your new coffee shop you will eventually have to 
look at the financials.  Even if you have a nest egg and you 
are self-funding the project, you should still develop financial 
projections outlining how your new coffee shop is likely to 
perform.  Make sure you develop detailed spreadsheets to 
map out your Set Up Costs, Running Costs, Projected Cash 
Flows, Financial Projections, etc.  

You might be lucky and setting up your coffee shop with 
only €10,000 in the Bank or have funding to spend more 

Financials

You want your Business Plan to be used and 
something you will refer to from time to time.  
Don’t make it inaccessible by adding pages of 

pages of charts with no interpretation.
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than €250,000, but either way you need to be on top of your 
financials.  You may want to borrow funds at some point and 
this will definitely require a detailed business plan including 
financial projections such as these. Even if you don’t, if you are 
looking for support or assistance from your Local Enterprise 
office or Local Authority you may well be asked to supply this 
information as well. There is always the new approach which 
would be utilizing crowd funding as a source of funds. 

The good news is that you don’t have to do it on your own.  
Yes, you will have to source all the figures but there are 
several government funded schemes to help with Business 
Planning.  You should also ask your Accountant to help you 
with this exercise as they will be used to doing this and help 
you to avoid any obvious gaps.

When thinking about a Business Plan try to think through the following 
steps and you will find the planning process much easier and lead to a 
much more intuitive and comprehensive plan which others can relate to 
and ‘get’ what it is you are trying to achieve. 

» Where Are You Now; 
» Where You Want To Go;
» How You Are Going To Get There; 
» How Will You Know When You Get There

Top Tip



10

Now you have your dream and have a solid 
business plan you are a lot closer to your 
dream becoming a reality, however, what are 
you going to do next?

Getting the coffee right for a start is pretty important task.  
Depending on the type of coffee shop you think your local 
audience is interested in you should have a pretty clear idea 
about how you are going to source your coffee.  Are you 
going to simply buy in unbranded wholesale coffee at a good 
price and sell it at a decent margin, or are you planning on 
building the brand of your coffee shop around a very special 

coffee bean or roasting process?  

Coffee has become quite trendy and 
the rise of local, artisanal produce could 
mean you are looking to establish a coffee 
shop selling coffee with a particular story 
behind it.  Will it be free trade, eco friendly 
or will your coffee producer donate a 
percentage of turnover to a local sanctuary, 
or alternatively will you source the beans 
yourself from all around the world and then 
roast them on site?  

The
Basics
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The options are plentiful and the decision 
is yours, however, it goes without saying 
that an extremely important driver of the 
success of your coffee shop will be down to 
how good the coffee actually is. There is no 
point trying to build a great brand to only 
discover that no-one actually likes the stuff.  

One word of caution at this point is that because you are 
following your dream you need to be careful that you don’t 
invest too much of your time or too much budget into 
researching your coffee.  Yes, it would be nice to say you 
travelled for two years through the Amazon rainforest in 
pursuit of the rarest coffee bean in the world but in reality if 
you want to set up a successful coffee shop you need to set 
aside an appropriate amount of time and money on choosing 
the right coffee and not get bogged down at this stage.

The difficulty when following your dream is to separate head 
from the heart. Yes, you may want a particular machine as it 
will be at the very core of your business and will epitomise 
the very essence of what you are trying to achieve, however, if 
you don’t do your research and get a good, reliable machine 
serving great tasting coffee whilst at the same time getting 
the numbers to stack up, the dream will very quickly turn into 
a nightmare.  Make sure you get the basics right before you 
invest in and commit yourself to an expensive coffee-making 
system.

The options are plentiful and the decision is 
yours, however, it goes without saying that an 
extremely important driver of the success of 

your coffee shop will be down to how good the 
coffee actually is.



How will you choose the coffee bean?
Will you buy in wholesale or roast your own.  
How will you narrow down the short list?  Will 
you test the beans on site with your own local 
water or will you only try it at the source?  The 
danger is that you get caught up with all the 
hype when out visiting coffee producers and 
fall in love with a particular bean to only make 
it back at home and discover you don’t actually 
like it.  How many times have you drank a 
particular bottle of wine on holidays to discover 
when you bring it home you can’t stand the 
taste anymore?  Will you conduct any consumer 
tests to see if your local audience will like the 
coffee?  This could also be a good way to start 
telling people about your story and let them 
know you will be opening soon.

What type of equipment will you use?
Coffee machines are increasingly complex, 
expensive and would look more at home on 
the bridge of the USS Enterprise than in a high 
street coffee shop. So what type of machine 
are you considering?  Will it be easy to use?  
How expensive is it purchase or lease and most 
importantly how reliable will it be?  Will you 
have a second machine to act as Plan B or will 
you have to close your coffee shop because the
one-and-only, state-of-the-art machine breaks 
down every Wednesday?

How often will it need serviced?
Coffee machines need to be serviced on a 
regular basis so make sure you understand 
exactly how the service plan is going to work, 
what your obligations are and those of the 
service company.  Have you considered asking 
your solicitor to review this contract before you 
sign it?

Tied or free?
Will your service plan include the supply of a 
certain quantity of beans to use with the coffee 
machine and will you be tied to only using a 
particular coffee bean with it?  Presumably 
the coffee bean you use will be a specially 
chosen bean to create the flavour you want to 
achieve, however, from time to time you may 
want to introduce specialty coffees, maybe 
for particular times of the year or for special 
promotions that you plan to run.  Will your 
service plan allow you to do this or will you 
be tied to only the coffee supplied as part 
of your service plan?  It will be important to 
understand details such as these so that you 
don’t inadvertently make a mistake and fall foul 
of your regular supplier.

What sort of training do you need to 
be able to use it?
It might be OK that you have received special 
training at the manufacturer’s site, however, 
how easy will the machine be to use by 
everyone else and more importantly how easy 
will it be to create the consistently, high quality 
taste you are aspiring to?  Will you need to 
send your coffee shop staff on an expensive 
training course to help them use the machines 
or will you be able to pass on the key skills in a 
relatively short space of time and still produce 
great coffee?

What do the financials look like?
We have already mentioned the need to 
understand what your obligations are under 
the Supplier Agreement, however, this also 
extends to understanding the numbers.  How 
many coffee cups do you think you need to sell 
in order to pay for just the lease on the coffee 
machine and keep up with the service plan?  
Whilst you may be following your dream be 
careful that your pursuit of excellence doesn’t 
see your margin disappear and you end up 
working for the coffee machine.

12

A few tips to
consider when

sourcing the
coffee for your

new coffee shop
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The
Set Up

Another potentially dangerous area for aspiring coffee shop owners is around 
the set up.  You may well want that city centre, corner site right outside the train 
station and beside the latest office development, however, can you afford it?  
Location, location, location as they say on virtually every property-related TV 
programme the length and breadth of the country, but they are right. 
When it comes to setting up your coffee shop (unless you are planning 
on a mobile coffee truck!) you need to get the right location with the 
right type of footfall.  Your chosen audience may affect this 
as there is no point having a coffee shop aimed towards the 
student market ten miles away from the nearest university 
or college and similarly there is no point targeting office 
workers if your new coffee shop is in an industrial estate.  
Whilst these points may seem quite simplistic the point is 
well made that you need to set up your coffee shop where 
there will be an abundance of your target audience walking by.  

When you find the perfect location 
you will also need to secure the right 
premises.  Maybe you want something 
a bit hip with rustic bricks on the 
inside or something quite industrial 
with polished concrete surfaces and 
exposed air-conditioning ducts, 
however, whatever you are trying to 
achieve make sure you secure the 

Location

Premises

01

02

Legal
Considerations

Have you spoken to
your solicitor about
the lease for your

new premises?
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right premises in the right area and don’t just sign the lease without 
involving your solicitor in the process.  There is so much to consider 
when purchasing or leasing the premises for your new coffee shop.  
A few examples of this include:  do the premises have the correct 
permissions to allow you to even open a coffee shop or will you need 
to apply for a change of use?  Will you need a license for alcohol if 
you want to sell wine at lunch time? What arrangements 
are in place for waste collection - a common complaint 
with coffee shops is that there isn’t enough room for the 
bins at the rear of the premises causing you to incur the 
wrath of residents or other business owners.  Make sure 
you understand exactly what you are getting yourself into 
before you hand over the deposit and start knocking down 
or painting any walls.

The dream is almost there.  You have your new premises and you 
can see everything in your mind’s eye.  It is now time to fit out your 
new premises the way you want them.  Have you budgeted for a new 
brand to define ‘who’ the business actually is and what it is striving 
for and will this brand identity carry itself into your new shop and 
throughout the decor? 

The look-and-feel of your coffee shop will very quickly let people 
know what you are striving for.  From the sign above the door to 
the colours and graphics on the walls, are you trying to portray an 
high-end classy feel, an uber-trendy-young-thing vibe or perhaps an 
honest, homely, everything-home-made type of place?  Even your 
choice of tables, chairs, knives and forks will convey a message about 
your coffee shop.  

Fit Out03

Legal
Considerations

Does your lease allow a 
coffee shop on your new 
premises or will you need 
to apply for a change of 
use and will you need 

planning permission for 
any planned structural 

changes?
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A shop fit out can be a very expensive project.  On top of the cost to 
design your brand, you may decide to engage with an interior/ shop 
designer to ensure the right ambience is achieved and the optimal 
layout put in place.  Whilst this isn’t always essential this can be a 
useful exercise if a budget is put in place and you aren’t tempted to 
add a bit of this and a bit of that.  

Following the design phase you may have to engage with contractors 
to build and install the fit-out.  Will you carry out only minor works or 
will you need to bring in an architect and obtain planning approval?  
Whatever you do, make sure you speak to your landlord and consult 
your lease along with your solicitor to ensure you have the right 

permissions to do the work you want to do.  It could be a 
very expensive mistake to go ahead and make structural 
changes to find out that the landlord isn’t happy or the 
local Council doesn’t even allow you to make these 
changes.  As usual, get your advice early, develop your 
plan, agree a budget and stick to it.  In our experience, 
you should also allow yourself as much as 20% for the 

likely possibility that you will go over budget or something 
unexpected will crop up and eat into your funds.

The sheer volume of coffee and food being produced and consumed 
on the premises in addition to the number of people involved in the 
process will mean that you need to have proper hygiene procedures 
in place from the very beginning.  As you can imagine, there are 

several areas of legislation and regulation in place to 
protect the public and ensure the food and beverages 
being sold are safe to consume.  If you are considering 
setting up a coffee shop or taking over an existing cafe 
as a going concern, you will need to make sure you have 
the relevant approvals in place from the Health Service 
Executive and your Local Authority to carry on selling 
food and beverages.  The primary responsibility for food 
hygiene will rest with you the business owner and it will be 
your responsibility to prove there are effective food safety 
management systems in place and that any hazards have 

Health, Safety & Hygiene Matters04

Legal
Considerations

Do you have a contract in 
place for the fit out of the 
new coffee shop detailing 

the work to be done, 
when it will be done and 
how much it will all cost?
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been identified and controlled.  Staff also need to know their role in 
food hygiene and be trained in what the correct processes are.  Food 
hygiene is a serious business. 

In addition to the obvious food hygiene concerns you 
will also need to ensure that proper health and safety 
procedures have been followed to reduce the risk of 
burns, scalds or other health and safety hazards in the 
work place.  Ensure you conduct a proper risk assessment 
of the working area and make sure all regulations are being 
adhered to.

To many, brewing coffee is an art form and something mastered over 
many years of perfecting and honing their skills.  In this regard, if you 
are establishing a high quality coffee shop offering the finest artisanal 
coffee, you will want to try and employ people who share this vision.  
Having a team of committed staff will help you to deliver on the 
promises you have made to deliver such coffee excellence.  

Training will also be important to ensure that staff can use all of the 
various equipment, however, you should also share the dream and 
explain more about the brand experience you are trying to create.  

Having a team of people all on the same page will make achieving 
this much easier as everyone will be committed to same common 
goal.  Employing people also involves a number of important 
considerations such as making sure everyone has a contract of 
employment, taxes and PRSI are paid, minimum wage is observed, 
pensions are available where appropriate. This will also require you to 
establish several employment policies such as leave entitlement, sick 
leave, maternity & paternity leave, grievance processes, termination 
procedures, dress codes and even mobile phone usage, to name but 
a few.  It is often advisable to prepare an Employee Handbook to 

Staff05

Legal
Considerations

Have you obtained advice on
what you need, the type of training 

you and your staff require along 
with a comprehensive health

and safety policy?

If you are 
establishing 

a high quality 
coffee shop 
offering the 

finest artisanal 
coffee, you

will want to 
try and employ 

people who 
share this

vision.
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specify exactly what your company policies are in relation to each of 
these issues.  Putting the time in to do this at the beginning will mean 
that when you go to employ people you will do so in the correct 
manner and all staff will have received details of what the companies 

policies are.  The only thing you need to do is make sure 
you manage your business with these policies in mind.  If 
a situation does occur, you should review your employee 
handbook and speak to your solicitor at your earliest 
convenience.

Suppliers06

Whilst we have already discussed sourcing the right coffee machines 
and beans, do your research and make sure you have good, reliable 
and cost-effective suppliers for your other requirements.  Whether 
this is for toilet rolls, washing up liquid, napkins or condiments it is 
essential that you have contracts in place with each supplier specifying 
your regular order, the frequency of supply and costs.  This 
should also spell out what the contingency plans are 
should something go wrong and when deliveries will be 
made.  Payment terms should also be explicitly listed in the 
contract and you should aim to achieve the best possible 
terms they are willing to agree to.  As with any new contract 
make sure you ask your solicitor to review any Supplier 
Agreements before you sign them and speak to them as 
soon as possible should a situation occur and a supplier is not 
abiding by their contractual obligations.

Legal
Considerations

Have you established proper, 
lawful recruitment policies and 

spoken to a solicitor about 
employment contracts for

your staff?

Legal
Considerations

Have you spoken to 
your solicitor about your 

Services contracts?
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The
Opening

The day has finally arrived and your dream 
coffee shop is ready to open, but where are 
you going to find your customers from?

Having a plan to manage your opening is a good idea as this 
will help you to plan for the big day.  Don’t get consumed 
with everything to get the shop ready and only then think 

about where your customers are going to 
come from.  Your business plan will have 
identified who your likely customers are 
going to be so reach out them and let them 
know when you are opening and offer them 
something to come in and try you out.  
Getting your website and social media up 
and running early will also allow you to start 
to let people know a bit about the coffee 
shop you are opening. You could give 
people updates on how building works or 
the fit-out is going.  Starting to find your 
voice on social media will be a great help 

to let people know about your new coffee shop.  Perhaps 
you could run a competition in the run up to the opening or 
provide discount vouchers to come in and try your coffee out?  

At the beginning the key will be to get people through the 
doors and to make sure they have a great experience whilst 
they are there.  This will mean having your staff, processes 
and supplies all in order and systems working properly so that 
the first experience people have of your new coffee shop is a 
good one and they want to come back.  Perhaps you will have 
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a loyalty card or some other form of incentive to encourage 
them to come back?  People tend to be quite loyal to their 
coffee shop once they find a good establishment so to break 
this you will want to get them to try you out and for your 
coffee and produce to be second to none.

A good idea to get people to come in and try is to have a 
series of days before you open when you invite in several 
groups of people within your target audience.

If you are looking for the corporate office market perhaps you 
could invite the local chamber of commerce or rotary club 
to host their next meeting in your new premises or to have 
a lunch there at a minimal or no cost.  Similarly, if you are 
targeting young people reach out to the local GAA, hockey 
and rugby clubs and invite them in.  

Use this as a way to test your staff and your processes and 
make sure you overstaff these visits to make sure you have 
people on hand to fix things if something 
goes wrong.  Doing this with a few local 
groups (and make sure their every wish is 
catered for) is a much better strategy than 
waiting to test things when the doors are 
officially open and you have a full cafe to 
contend with.  If you have positioned the 
visit correctly people will also know you 
haven’t opened yet and should be more 
tolerant towards something being a bit 
late coming from the kitchen.  Have you 
considered giving them a goody bag to 
take away, with a special offer inside to 
entice them back again when you open?

Inviting groups in before you launch is a 
great way for you to test everything before 
you finally go live. Does the card machine 
and till work? Are orders getting to the 

Get your website and social media
up and running early
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kitchen accurately? What appears to be the 
most popular order so that you can make 
sure you have enough supply when you 
open?  What is taking the longest time to 
prepare so that you can look at how you 
can streamline it?  You should have a whole 
host of areas to learn from so make sure 
you brief your staff before the event and 
likewise make sure you do a full debrief 
afterwards to see what worked or didn’t 
work for them as well.

As an alternative to, or perhaps in addition 
to the group visits, you may also want to 

host an ‘Official Opening’ just before you open for business.  
You could invite the mayor and other local dignities to your 
opening and have the local newspaper in to take a few 
photographs for their next edition.

Make sure you also take your own photos and share them on 
social media to once again create a bit of buzz around the fact 
you are opening.

Up until this point you will have engaged well with your 
audience and hopefully they will have liked what they have 
seen, however, you may also want to look at other forms of 
promotion to get your message across.  In order to get your 
local newspaper to cover the story they may have offered 
you the opportunity to advertise.  If you can strike a deal for 
the first four to six weeks this could be a good way to get the 
message out and also lock them into to covering your official 
opening.  Are there any magazines targeted at your audience 
that you could ask to include a profile on your new coffee 
shop and in particular ‘your story’ and what it is you are trying 
to achieve?  You should also get a few fliers designed, printed 
and distributed throughout your local area.  

Make sure you also take your own photos and 
share them on social media to create a bit of 

buzz around the fact you are opening.

20
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If you are targeting local businesses or a local business park, 
ask them if they would like to try some free lunch time platters 
of food and also give them a bunch of fliers with your menu 
to distribute around their office.  Is there a local train or bus 
station where you could hand out fliers or even just a voucher 
for a free or discounted coffee?  

If you have done your Pre-Launch Marketing correctly, day 
one when you officially open (and probably for the first few 
weeks) will hopefully see your new coffee shop inundated with 
people wanting to try out the newest, hippest coffee shop 
in town.  This is your chance to shine and make them want 
to come back.  First you need to have the right product - i.e. 
your coffee and food is of an exceptional standard, however, 
after this you need to make sure you have the right staff, with 
the right training and the right smile to make sure their visit 
was enjoyable.  For some people you will only get one chance 
to impress before they go back to their regular haunts, so try 
to ensure you have more staff than you actually need in the 
early days to deal with any problems or to manage the volume 
of people.  In the early weeks you may also want to entice 

people to come back with another offer or 
a ‘bring a friend’ deal.  People like to follow 
routine so if you are doing something right 
and you can get them to visit a number 
of times you should hopefully have a new 
customer coming back for more on a 
regular basis.  

You may also want to set up a loyalty 
scheme for people to sign up to and 
receive certain offers or to be invited in 
for special events at Christmas, Easter, 
Halloween, etc.  This is a great way to stay 
in contact with your customers as you may 
want to send out a monthly email with a 
story about your coffee of the month, a 

If you are targeting local businesses or a local 
business park, ask them if they would like to try 

some free lunch time platters of food 



member of staff, a local event, a recipe for cupcakes and a 
discount voucher for loyal members.  You want to build a 
community around your coffee shop - a group of like-minded 
people who have bought into the brand and your vision and 
who will become loyal customers and advocates for years to 
come.

As you near launch day you should keep an eye on the local 
competition to see if they are planning any moves to dilute your 
launch and to retain their own loyal customer base.  Perhaps 
in a few months time if you have been successfully pulling in 
regular customers of theirs you may see them starting to make 
various offers and incentives to try and fight back.  One thing 
to note is that you are all part of the same community and you 
should try to foster good relations with other businesses near 
you.  You should have a strategy to collaborate with them and 
become a part of the wider community. 

You will have your own vision and point of differentiation and 
in most markets there is usually enough business for everyone.
Marketing your business is unfortunately not a one-time job.  
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Marketing your business can be a difficult, time-consuming 
and expensive task, however, whatever you do make sure you 
tie it back to your overall brand and the vision you have for 
your business.  Do this and you will be well on your way to a 
successful coffee shop business.  

It is something you need to invest in continually to ensure you 
continue to attract the right audience to your business.  In the 
beginning the best thing to do will be to split your marketing 
into three stages:
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Pre launch Launch Ongoing

Letting the local 
market and your 
target audience know 
what is happening 
and when you are 
opening. 

Everything is ready 
and you are about
to open the door -
its time to launch 
your shiny new 
coffee shop.

What is working, what 
isn’t and what do you 
need more of?  What will 
you do to continue to get 
your name out and new 
customers in?
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Key Marketing
Takeaways

Tell your story and be real

 

Plan your marketing

Whilst some initiatives will present themselves for you 

to react to, the majority of your marketing should be 

planned well in advance to have the best possible 

chance of success.

Find your audience

When you developed your business plan you will have 

identified your audience.  Find them and develop 

marketing initiatives to let them know that you now exist.

Develop regular initiatives

and don’t just leave it to chance

Try to become a marketing-led business where you 

regularly run promotions or have events to bring 

people in and let them get to know you.

What worked, what didn’t?

Whatever you do analyse what worked afterwards 

and what didn’t.  Marketing isn’t an exact science and 

one of the reasons you need to keep trying different 

initiatives is because you want to find out what 

resonates best with your audience. 

Rinse and repeat

When you find out what works do more of it - simple!



25

So, Why Do I Need A
Solicitor To Open My
Coffee Shop?

So far we have dealt with the various aspects 
of setting up a coffee shop in the pursuit of 
your dream, however, as a firm of Solicitors we 
would always advocate that business owners 
talk to their legal advisors regularly to reduce 
risks and ensure that all necessary legislation 
and regulations are being adhered to.  

Setting up a business is fraught with risk and your success will 
very much depend on how you try to mitigate these risks and 
put adequate protections in place to do this.  The difficulty 
lies in the common perception that going to see a Solicitor 
is an expensive past time and it is much better to wait until a 
situation occurs before asking for help. 

The problem with this approach is that it can lead to two 
very serious problems i) by this stage it may be too late to do 
anything about it, or ii) it may end up more expensive to put 
things right. 

If things get very bad and you end up in Court trying to 
defend a situation it can lead to expensive legal fees and a 
lot of your priceless management time being wasted whereas 
having proper processes and contracts in place could at least 
have clarified your position much earlier and helped you to 
resolve the situation before it ended up in Court. 

Setting up a business is fraught with risk and 
your success will very much depend on how you 

try to mitigate these risks
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Over the years we have assisted numerous 
food and beverage clients and in our 
professional experience it is always much 
better if clients have invested in proper 
contracts and engaged with their Solicitor 
early so that processes and procedures are 
in place and they have a legally compliant 
business from the outset.

Once there is early engagement, the solicitor will also 
understand all aspects of the business, so that going forward 
it makes it quicker to advise, and the advice can be tailored 
specifically to the business.

It can be quite dis-heartening as a legal professional knowing 
that a few key documents put in place when a business 
opened or when a new trading relationship was formed, could 
have avoided a situation altogether or at least afforded the 
business the legal protection it requires in order to mount a 
successful legal defence.  Don’t leave it too late before asking 
for legal assistance.  

We regularly help our clients establish their policies and 
procedures, however, should a situation occur (and even if 
you do have contracts in place), talk to your Solicitor as soon 
as possible to explain the situation that has arisen and find 
out the options available to you so that you can make more 
informed decisions as things develop.

Don’t see you legal advisor as an expensive cost only to be used in 
times of emergency. Use your legal team wisely and get appropriate 
legal protection in place early. Trying to save money by avoiding your 
solicitor and trying to do it yourself is often the most expensive type of 
legal advice you can receive.  Make sure you talk to your lawyers early 
and don’t leave it too late!

Make sure you talk to your lawyers early and 
don’t leave it too late! 

Top Tip
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Some of the key areas which may require assistance
from your Solicitor include:

As mentioned, make sure you seek the advice of your Solicitor 
as soon as you possibly can in order to have a better chance 
of success and keep your overall costs down.  It is always 
much better to employ your Solicitor and other Professional 
Advisors as early as possible to try and avoid a situation from 
ever occurring or dealing with it as effectively as possible 
should legal proceedings end up being issued in your name.

» Your business name and incorporation

»  Applications for various certifications 
   and licensing

»  Trademark registration and infringement

»  Purchasing or leasing your premises

»  Change of business use

»  Planning permissions

»  Distributor arrangements 

»   Supplier contracts

»  Service contracts

»  Franchise/ licensing agreements
   (if appropriate)

»  Contracts of employment

»  Employee handbooks

»  Health & safety regulations

»  Food hygiene infringements

»  Personal injury claims

»  Employee claims 
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For many people, owning their own coffee shop is the ultimate 
dream.  Few will ever do anything about it, whilst even less will 
make a real success of it.  The road to success is often littered 
with many a great coffee shop dream.  To combat this one of 
the best ways to guarantee a successful coffee shop is to take 
a business-minded approach and write a thorough business 
plan, however, the greatest business plan in the world won’t do 
everything for you and like many things in life, true success is a 
function of many things.  Having engaged with numerous food 
and beverage companies over the years we have prepared 
what we think is our Recipe For Coffee Shop Success.

And
Finally...

14 Ingredients For The

Perfect Coffee Shop Launch

01.  Start with your vision

02.  Do your research

03.  Write a business plan

04.  Secure adequate finance/ funding

05.  Watch and manage your cash

06.  Put proper legals in place

07.  Build a brand

08. Source the right coffee
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In addition to these ‘ingredients’ we are firm believers that the 
successful coffee shop owner, like many business owners, will 
need the drive, determination and sheer hard work to make 
things happen - however, you should also have some fun 
whilst you’re at it!  

If you have read this Guide to Opening Your New Coffee Shop 
and about to take the plunge, please get in touch to find out 
more about how we can help to put the right legal processes 
and procedures in place to provide your business with the legal 
protection it needs. 

Don’t leave it too late until a situation has arisen and it is too 
late to resolve the matter.

As a commercial law firm with extensive experience in the food 
and beverage sector, Clarke Jeffers works regularly with large 
brands, such as Costa Coffee and KFC, and also with smaller, 
privately owned coffee shops across the length and breadth of 
Ireland.  Get in touch to find out more about how we can help.

09. Find the best location for your

      coffee shop

10.  Fit it out properly

11.   Find and nurture the right staff

12.  Put the right systems and processes

     in place

13.  Invest in effective marketing to

      support your brand

14.  Deliver the best possible customer

      service no matter the situation 
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