Appendix 9.21

SAART CAFÉ / BAR PROPOSAL
Introduction

St Anne’s  town centre has a wide range of cafes, pubs, restaurants and hotels catering for local people and tourists. Most of the cafes serve ‘everything with chips’ or the pre-packed convenience pub type meals. Generally, the food and drinks available are expensive and of a poor quality. There is a gap in the market for vegetarian, organic food and good quality healthy lunches and suppers at reasonable prices.

St Annes regeneration project has confirmed the importance of restaurants, bars and cafes to the town by identifying Wood Street as the ‘café quarter’, a 5-10 minute stroll from the proposed Community Arts Centre. 

The preliminary business plan drawn up for the St Anne’s Community Arts Centre includes an area in the Semi – Basement for a Café/Bar with outside terrace. The floor plan indicates an area of approximately 130 square metres for the café (B01 & B02) with an additional area of approximately half that space as an outside terrace. There is an adequate size kitchen (B17) with outside access and a small storeroom (B03).

The Catering Operation

The Café/Bar will need to complement the Arts Centre in design, décor, ambience and menu. The needs of the people visiting the centre should be taken into account but the café should also focus on catering for local residents and tourists in order to operate profitably. Therefore the café should have a ‘stand alone’ reputation for quality and service, which will have a knock on effect of boosting the numbers of visitors to the centre. The café should be a focus for the whole building as a place to meet, eat & drink. 

Opportunities

A unique opportunity for additional income could be available from corporate entertaining and banqueting in the Art Gallery or Studio (similar to The Victoria & Albert museum), which would also give the arts centre more publicity and income from room hire. Pre-Theatre supper packages should be marketed to create a joint venture for the Arts Centre and the Café. 

Opening Times

Opening times should be in tandem with the Arts Centre and Library as the toilet facilities are on the ground floor of the building and therefore the café cannot be isolated. 

Liquor Licence

The liquor licence needs careful consideration in order to avoid local objections, particularly from the residents opposite the terrace on Links Road and also the proposed new residential development. The range of drinks should be limited.

Menu Style  

There will be limitations to the complexity and product range of the menu due to the size of the kitchen. The café should be self-service from a counter that leads directly into the kitchen. It is anticipated that the product range should be as follows: -

Great range of Coffees and Teas (including herbal) – served in mugs.

Mugs of Horlicks, Hot Chocolate and Ovaltine

Fruit Juices and Mineral Waters

Soft drinks from a dispense machine

Bottled beers and lagers

Selection of Wines

Homemade cakes e.g. Walnut Loaf, Banana Bread, Carrot Cake, Sticky Chocolate Cake, Lemon Cake, Flapjacks, Brownies, Fruit Scones.

Crisps, packaged biscuits, ice lollies, cornetto, 

Homemade Soup and crusty wholemeal bread (changes daily)

Sandwiches on different types of bread e.g. wholemeal, ciabatta, crusty white, bagels. Fillings of roasted vegetables, home baked ham, tuna & sweetcorn, cheese & chive etc.

Quiche/Tart/Pie of the day

Salad Bowl of the day e.g. classic nicoise, seafood, hot chicken,  

Burgers – homemade beef burgers and chicken burgers.

Selection of daily hot dishes e.g. roasted leek & mushroom bake, lentil & aubergine moussaka, salmon fishcakes, bangers & mash, Traditional Hot Pot etc

Baked Jacket Potatoes with selection of fillings.

The above menu ideas would include some organic products and a good range of vegetarian dishes available. The menu would be displayed on large chalkboards behind the counter in order that some dishes can change daily. The emphasis will be on homemade dishes, good portions at reasonable prices. There will not be any deep fried food on the menu.

It is anticipated that the lunch period will be the busiest for serving meals although there may be a steady teatime and supper trade once the café is established. Most menu items will be available in children’s portions.

Décor and Ambience

The room should feel light and airy yet warm and cosy, with Mediterranean colours and wooden furniture (second hand). An area should be set aside for large comfy sofas and low tables. A ‘lego’ table and the provision of highchairs will help to attract families into the café.

Outside furniture should be hardwearing plastic, preferably dark green, which will last longer before looking stained. Umbrellas for shading will be necessary in the summer.

Works of art and marketing literature should be displayed on any available wall space in the café. The lighting needs to be adjustable for different times of the year.

It is anticipated that the café will cater for approximately 70 covers at any one time inside with an additional 30 covers outside in the summer months. This would not fill the room to capacity as it should retain its ambience at all times.

Location

The Café/Bar has a superb location within the boundaries of the St Annes regeneration project, situated on a main road and close to the beach. Its attachment to the arts centre and library will be crucial to the viability of the style and type of catering operation. The arts centre café would not be commercially viable if it was in the main shopping area in the town as it is an integral part of the culture of the building.

Additional Considerations

The following items need to be taken into consideration when planning the Café operation.

· Access for waste and rubbish removal from Kitchen

· Fire exit from kitchen

· Deliveries of food & drinks from suppliers

· Storage for outside furniture

· Type of music system (licence?)

· Liquor licence

· Insurance

· Cost of fuel, separate metering?

· Responsibility for purchase and maintenance of fixed equipment (eg kitchen)

· Lease agreement and annual rent

· Rent only or rent plus profit share

· Provision of vending machines

Summary

The café operation should be run as a separate business with the ‘owner’ of the café participating with the Trust regarding the future plans and activities of the Arts Centre. Based on the above observations, the Café/Bar should be a viable business with minimum risk.

Stephanie Anforth MHCIMA

April 2001  
PAGE  
3

