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I. Executive Summary 
 

Business Overview 

Noah’s Waffle Bar, located at Midtown, Miami FL is a new, upscale food truck 
focusing on providing organic, healthy and/or premium food and beverage 
products. The product line fits nicely with authentic and health trends nationwide 
– as individuals are seeking healthier lifestyles complimented by tastier, natural, 
low-fat, and organic foods. 

Products Served 

The main product is the authentic homemade Belgian Waffle offered with combo 
options or a la carte toppings and sauces. 

All used ingredients are 100% natural and organic. Vegan and gluten free options 
will be available. 

In addition, Noah’s Waffle Bar will offer homemade organic drinks to complete the 
gouter. 

Customer Focus 

Noah’s Waffle Bar will primarily serve the residents within a 1 mile radius of the 
food truck. The demographics of these customers are as follows: 

 34,029 residents 

 Average household income of $94,385 

 Median age: 38.45 years 

In addition to this prime family demographic for an upscale and healthy food truck, 
Noah’s Waffle Bar is located in a new and first children’s park in the center of 
Shops at Midtown. This will make Noah’s Waffle Bar an ideal location for children 
and parents to spend time and enjoy a snack or dessert. 

Management Team 

Noah’s Waffle Bar is led by Intole Marlon Dilangu who has been in the food and 
hospitality business for 15 years. Intole Marlon Dilangu has managed restaurants 
all over the world (Miami, Las Vegas, Europe, Central America, …) and followed 
cooking classes with top pastry chefs. As such Intole Marlon Dilangu has an in-
depth knowledge of the food truck business including the operations side (e.g., 
running day-to-day operations) and the business management side (e.g., staffing, 
marketing, etc.).  
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Success Factors 

Noah’s Waffle Bar is uniquely qualified to succeed due to the following reasons: 

 There is currently no upscale and healthy food truck in the community it is 
entering. In addition, Marlon has surveyed the local population and received 
extremely positive feedback saying that they explicitly want to frequent the 
business when launched. 

 The location is in a high-volume area with little direct traffic, and will thus be 
highly convenient to significant numbers of passerby’s each day 

 The management team has a track record of success in the food truck 
business. 

 The upscale and healthy food truck business is a proven business and has 
succeeded in communities throughout the United States. 

 

Financial Highlights 

Noah’s Waffle Bar is currently seeking $11,000 to launch. Specifically, these funds 
will be used as follows: 

 Food Truck design/build: $4,500 
 

 Lease 2-month deposit : $1,600 

 Working capital: $4,900 to pay for Marketing, salaries, and lease costs 
until Noah’s Waffle Bar reaches break-even 

 

II. Company Overview 

Who is Noah’s Waffle Bar? 

Marlon and Ivana are locals in the Midtown area, as city parents to a three year 
old boy, Noah, and regulars of restaurants in the Shops at Midtown. After hearing 
the news of the opening of the first Midtown children’s park, it was obvious to them 
that Noah’s Waffle Bar was exactly what the community needs. 

In addition to a safe space for families to spend quality time, it will be a perfect 
location for this business venture. After their travels to Europe and indulging in 
many amazing sweets for gouter, they felt it was their duty to bring, their favorite, 
authentic Belgian Waffles to Miami. Gouter is a small sampling of food in the late 
afternoon or early evening usually accompanied by tea. Intole Marlon Dilangu, 
originally from Belgium, is bringing a little bit of this tradition home to Miami.  
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Named after his son, Noah’s Waffle Bar will serve homemade Belgian waffles, 
giving the consumer combo options or a la carte toppings and sauces. Noah’s 
Waffle Bar is vegan and gluten free friendly and will also offer a homemade tea to 
complete the gouter.  

With Marlon’s 15+ years of experience in the food and hospitality industry and 
Ivana’s experience in events, community, culture, and customer service, Noah’s 
Waffle Bar will be a great addition to the Midtown community.  

Furthermore, the customer demographics, the competitive situations in the 
Midtown Miami location and after surveying the local population, Marlon is very 
confident that Noah’s Waffle Bar will be a success. 

 

Noah’s Waffle Bar’s History 

Intole Marlon Dilangu incorporated Noah’s Waffle Bar as a Limited Liability 
Company on DATE. 

Intole Marlon Dilangu has selected the initial location and undergone due diligence 
on each property and the local market to assess which is the most desirable 
location for the food truck. 

Since incorporation, the company has achieved the following milestones: 

 Developed the company’s name and logo  
 

 Created the recipes and menu 

 Determined equipment and inventory requirements 

 Negotiated and secured the lease terms 

 

Noah’s Waffle Bar’s Products 

Below is Noah’s Waffle Bar’s initial menu. All items will be 100% homemade and 
organic: 
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III. Industry Analysis 

Noah’s Waffle Bar directly or indirectly competes with all food service providers 
nearby that offer similar snack/dessert experiences. Competition will come from 
supermarkets, food trucks, coffee shops, bakeries and other retail establishments. 
Direct competition will come from companies offering 100% homemade and 
organic foods similar to Noah’s Waffle Bar. 

Industry Statistics & Trends 

The following industry size facts and statistics bode well for Noah’s Waffle Bar. 

 While the Food Truck industry’s best years may be behind it, vendors will 
continue to perform well over the next five years, benefiting from consumers 
with deeper pockets able to spend on pricier gourmet food options. The 
industry is expected to enjoy a strong five years due to positive economic 
conditions and the gourmet food movement. 

 Consumers are expected to demand higher-quality food, a wider variety of 
styles and tastes, better presentation, and, most importantly, more healthy 
menu options. Consumers are no longer willing to accept that choosing to 
eat street food means sacrificing quality or healthy options. Operators that 
include healthy options on their menus will be best situated for success. 
Vendors that continue to offer unique food options will also be in a strong 
position by carving out a niche and developing a loyal customer base. These 
customers will often visit the operator’s website or follow the company via 
social media to determine where the food truck located. 

 The industry will also benefit in the next five years from an increase in the 
urban population, which is expected to comprise 81.9% of the US population 
by 2020. The industry benefits from agglomeration because it relies on high 
foot traffic. Additionally, urban dwellers are also more likely to purchase 
meals rather than cooking at home due to their higher-than-average 
incomes and limited spare time. 

 As regulations become more accommodating and the nation’s interest in all 
things gastronomic increases, more food truck vendors are expected to 
enter the industry. However, growth in food truck numbers will be tempered 
by the increasingly competitive nature of the industry, which is approaching 
maturity. 

 Operators will need high turnover and limited wastage in order to generate 
a profit as the broader food-service sector gets even more competitive. The 
most successful food trucks will earn higher profit margins due to clever 
marketing and branding, which enables them to charge a premium for menu 
items. 
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IV. Customer Analysis 

Demographic Profile of Target Market 
 
Noah’s Waffle Bar will serve the residents of Midtown Miami and the immediately 
surrounding areas (Edgewater, Wynwood, Design District). 

The served area is affluent and has an affinity to healthy and organic foods and 
beverages like that will be offered. 

 Midtown  

Total Population 34,029 

Population Male 56% 

Population Female 44% 

Target Population by Age Group 
 

Age < 10 years 5% 

Age 10-18 2% 

Age 18-24 12% 

Age 25-34 34% 

Age 35-44 17% 

Age 45-54 15% 

Target Population by Income 
 

Income $0 to $24,999 13% 

Income $25,000 to $44,999 9% 
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Income $45,000 to $74,999 21% 

Income $75,000 to $149,999 34% 

Income $150,000 and Over 23% 

 

Customer Segmentation 

Noah’s Waffle Bar will primarily target the following four customer segments: 

1. Users of children’s park: Midtown will open the first children’s park of the 
area which will attract hundreds of children with their parents. Noah’s Waffle 
Bar will be located in this children’s park so will be the closest option for 
snack/gouter. Sweet products are very attractive for children. It is also 
expected that parents will take their children to Noah’s Waffle Bar after 
school and for weekend snacks and meals. 

2. Restaurants and shops customers looking for quality dessert/snack: no 
restaurants of the Shops at Midtown area offer quality and authentic 
dessert. Noah’s Waffle Bar will be the perfect dessert option for all 
restaurants customers of the area and shops customers looking for a high-
end snack.  
 

3. Local employees: it is expected that a fair portion of the employees of the 
Shops at Midtown businesses will frequent Noah’s Waffle Bar during lunch 
hours. 

4. Families and Couples: it is expected couples and families will frequent the 
food truck and enjoy the dinner atmosphere. 
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V. Competitive Analysis 

Direct & Indirect Competitors 

The following retailers are located within a 1 mile radius of Noah’s Waffle Bar, thus 

providing either direct or indirect competition for customers:  

 

 

Starbuck’s Coffee  

Starbucks is mostly known for its coffees and beverages. It also offers a wide array 
of breakfast and snack, and attracts professionals and families. 

Starbucks has an extensive menu but most pastries are not cooked/prepared by 
Starbucks. Almost no food product is homemade quality product. While it has an 
established clientele, Starbucks does not differentiate itself as an authentic and 
healthy food choice. 

 

Pasion del Ciel Coffee  

Pasion del Cielo offers a variety of baked goods, coffees, and sandwiches. While 
it offers some attractive South America pastries, they do not offer waffles.  

 

Angelina’s Coffee & Juice  

Angelina’s Coffee & Juice is a traditional American Breakfast restaurant. While 
Angelina’s Coffee & Juice offers crepes and waffles, they cannot be compared to 
authentic Belgian waffles.  

Noah’s Waffle Bar has several advantages over Angelina’s Coffee & Juice 
including: 

 Angelina’s Coffee & Juice’s waffles are not sufficiently advertised as they 
are not they main product, 

 Angelina’s Coffee & Juice has very little ambience and due to enormous 
portion sizes and low quality ingredients, the food is largely unhealthy. 

 

Noah’s Waffle Bar will also compete against the three other food trucks of the new 
children’s park but they will offer different types of products: ice-cream, juices,… 
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Competitive Pricing 

Type of food Starbucks Pasion del Cielo Coffee Angelina’s Coffee & Juice 

Breakfast $3.45 - $4.75 $1.65 - $4.65 $4.50 - $6 

Snack $4.95 - $6.45 $1.65 - $4.65 $7.95 - $8.25 

 

Competitive Advantage 

Noah’s Waffle Bar enjoys several advantages over its competitors. These 
advantages include: 

 100% Homemade/Natural/Organic/High-Quality Ingredients: getting 100% 
Homemade/Natural/Organic products in the local market is challenging and 
is being increasingly demanded by the local community 

 Management: The management team has years of business and marketing 
experience that allows Noah’s Waffle Bar to market and serve customers in 
a much more sophisticated manner than the competitors. 

 Relationships: Having lived in the community for years, Intole Marlon 
Dilangu knows all of the local leaders, newspapers and other influences. As 
such, it will be relatively easy to build branding and awareness of the food 
truck. 

 

VI. Marketing Plan 

The Marketing Plan describes the type of brand Noah’s Waffle Bar seeks to create 
and the Company’s planned promotions and pricing strategies. 

The Noah’s Waffle Bar Brand 

The Noah’s Waffle Bar brand will focus on the Company’s unique value 
proposition: 

 Offering organic, homemade, high-quality authentic Belgian waffles 

 Offering a convenient location that offers both eat-around or take-out 
options 

 Providing excellent customer service 
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Promotions Strategy 

Noah’s Waffle Bar expects its target market to be local families and workers 
working and/or living within a 1-mile radius of its location. The Company’s 
promotions strategy to reach these individuals includes: 

Direct Mail 

Noah’s Waffle Bar will blanket neighborhoods surrounding its locations with direct 
mail pieces. These pieces will provide general information on Noah’s Waffle Bar, 
offer discounts and/or provide other inducements for people to frequent the food 
truck. 

Public Relations 

They will contact all local and area newspapers and television stations to tell them 
about the opening and unique value proposition of Noah’s Waffle Bar. 

Website and Social Media 

Noah’s Waffle Bar will maintain a website and an Instagram page. They will also 
publish a monthly email newsletter to tell customers about new events, products, 
and more. 

Opening Friends & Family Event 

During the opening week, Noah’s Waffle Bar will provide samples to Marlon’s very 
large network of friends and family. This event will create buzz and awareness for 
Noah’s Waffle Bar in the area. 

Pricing Strategy 

Noah’s Waffle Bar’s pricing will be moderate so customers feel they receive great 
value when patronizing the stores. 

 

VII. Operations Plan 

Functional Roles 

In order to execute on Noah’s Waffle Bar’s business model, the Company needs 
to perform many functions including the following: 

Administrative Functions 

 General & administrative functions including legal, marketing, bookkeeping, 
etc. 
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 Sourcing and storing ingredients 

 Hiring and training staff 

Kitchen Functions 

 Food preparation 

 Ongoing menu creation and modification 

Food truck/Retail Functions 

 Order taking and fulfillment (for take-out and dine-in) 

 Customer service 

 Janitor/maintenance personnel to keep the food truck clean 

Milestones 

Noah’s Waffle Bar expects to achieve the following milestones in the following 5 

months:  

 

Date Milestone 

Oct 2020 Finalize lease agreement 

Oct 2020 Design and build out Noah’s Waffle Bar food truck 

Nov 2020 Hire and train initial staff 

Dec 2020 Launch Noah’s Waffle Bar store 

Feb 2021 Reach break-even 
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VIII. Management Team 

Management Team Members 

Noah’s Waffle Bar is led by Intole Marlon Dilangu who has been in the food and 
hospitality business for 15 years. 

Marlon has managed very successful restaurants all over the world including 4 
years as manager of La Petite Maison, a top high-end French Restaurant in 
Brickell and 1 year as manager of a Las Vegas restaurant. 

As part of his foreign experience, Marlon was manager of a French gourmet 
restaurant in Paris, France during 5 years and manager of a restaurant in Saint-
Martin, France during 1 year. 

Marlon has also followed pastry classes and training with a top pastry chef to 
perfect the recipe of the traditional and authentic Belgian waffle.  

With his proven track of experience and skills, he will successfully exceed 
expectations in the food truck industry by using his savoir-faire and expertise to 
serve Noah’s Waffle Bar’s business venture. 

Hiring Plan 

Intole Marlon Dilangu will serve as the food truck manager. In order to run the food 
truck, he needs to hire the following personnel: 

 Cashier/ Assistant Food truck Manager (1 to start) 

 Back-up Cashier/ Assistant Food truck Manager (1, later) 

 

IX. Financial Plan 

Revenue and Cost Drivers 

Noah’s Waffle Bar’s revenues will come from the sale of homemade and organic 
food products to its customers. 

The Company will have takeout and possibly delivery systems to cater to a broad 
spectrum of customers in its target market. 

The major costs for the company will be food production costs and salaries of the 
staff. In the initial years, the company’s marketing spend will be a little higher, as 
it establishes itself in the market. 
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Capital Requirements and Use of Funds 

Noah’s Waffle Bar is seeking a total funding of $11,000 to launch its food truck. 
The capital will be used for funding capital expenditures, manpower costs, 
marketing expenses and working capital. 

Specifically, these funds will be used as follows: 

 Food Truck purchase and design/build: $4,500 
 

 Lease 2-month Security Deposit: $1,600 

 Working capital: $4,900 to pay for marketing, salaries, and lease costs 
until Noah’s Waffle Bar reaches break-even 

Key Assumptions 

Below please find the key assumptions that went into the financial forecast and a 
summary of the financial projections over the next five years. 

Menu Items Sale price Cost price Average per day 

Waffle $                 6.00 $                 1.00 50 

Topping $                 1.00 $                 0.30 40 

Iced Tea $                 2.00 $                 0.20 12.5 

Evian Water $                 2.00 $                 1.00 12.5 

 

Menu Items Utilization Percentage Sale Price Direct Cost 

Waffle 50% $6 16.67% 

Topping 30% $1 30.00% 

Iced tea 10% $2 20% 

Evian Water 10% $2 50% 
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Forecasts 

 
5 Year Annual Income Statement 

INCOME Year 1 Year 2 Year 3 Year 4 Year 5 

Waffle  $           109,500   $           120,450   $            132,495   $           145,745   $           160,319  

Topping  $             14,600   $             16,060   $              17,666   $             19,433   $             21,376  

Iced Tea  $               9,125   $             10,038   $              11,041   $             12,145   $             13,360  

Evian Water  $               9,125   $             10,038   $              11,041   $             12,145   $             13,360  

TOTAL  $           142,350   $           156,585   $           172,244   $           189,468   $           208,415  
      

EXPENSES Year 1 Year 2 Year 3 Year 4 Year 5 

Cost of goods  $             28,105   $             30,916   $              34,007   $             37,408   $             41,149  

Lease  $               9,600   $               9,600   $                9,600   $               9,600   $               9,600  

Salaries  $             31,200   $             43,800   $              43,800   $             43,800   $             43,800  

Payroll Taxes  $               2,184   $               3,066   $                3,066   $               3,066   $               3,066  

General 
Liability 
Insurance 

 $                  600   $                  600   $                   600   $                  600   $                  600  

Worker 
Compensation 
Insurance 

 $                  549   $                  771   $                   771   $                  771   $                  771  

Marketing  $               3,000   $               2,000   $                2,000   $               2,000   $               2,000  

Other 
Expenses 

 $               1,000   $               1,000   $                1,000   $               1,000   $               1,000  

TOTAL  $             76,238   $             91,752   $              94,844   $             98,245   $           101,985  
      

NOI Year 1 Year 2 Year 3 Year 4 Year 5 

Net operating 
Income 

 $             66,112   $             64,833   $              77,400   $             91,223   $           106,429  

Net Profit 
Margin 

46% 41% 45% 48% 51% 
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5 Year Annual Cash Flow Statement 

 
CASH 
FLOW 

Year 1 Year 2 Year 3 Year 4 Year 5 

Cash 
Received 
from 
customers 

 $           142,350   $           156,585   $            172,244   $           189,468   $           208,415  

Cash Paid 
to suppliers 

 $           (28,105)  $           (30,916)  $            (34,007)  $           (37,408)  $           (41,149) 

Employee 
compensati
ons 

 $           (33,384)  $           (46,866)  $            (46,866)  $           (46,866)  $           (46,866) 

Other 
operating 
expenses 

 $           (14,749)  $           (13,971)  $            (13,971)  $           (13,971)  $           (13,971) 

Net cash 
from 
operating 
activities 

 $             66,112   $             64,833   $              77,400   $             91,223   $           106,429  

Cash at 
Beginning 
of Period 

 $               4,900   $             71,012   $           135,845   $           213,244   $           304,467  

Cash at 
End of 
Period 

 $             71,012  $           135,845  $           213,244  $           304,467  $           410,897  

 

 


