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Hong Kong Business Hub 
Food & Beverage Entrepreneurship Course Outline 

 

Date:  29 November 2022 - 22 February 2023 

Language: Cantonese and English (with written Chinese materials) 

 ( ) 

Time: 
Please refer to the details below. Each class last 1.5 – 2 hours. 

1.5 2  

 

Class  Details  
Lesson 1   

 
 

4 Hong Kong food 
entrepreneurs share 
their journeys of 
starting up with 
different business 
models  

 

   

 
 

 

29 November 2022 (Tue) 
3:00 p.m.  
 
We are excited to have 4 Hong 
Kong food entrepreneurs in the UK 
to provide us with an overview of 
different F&B business models. 
From the smallest and easiest 
form, i.e. turning your home 
kitchen into an approved kitchen 
and sell food online; to taking 
over an existing restaurant, they 
will share their experience, 
challenges and learnings. 
 
• Food business from home and 

sell food online 
• Dark kitchen for takeaway or 

delivery 
• Join a restaurant franchise  
• Takeover an existing food 

business 
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Lesson 2    
 

 

The UK food 
industry: statistics, 
trends and 
opportunities   
 

7 December 2022 (Wed) 
10:00 a.m.  
 
This lesson will be conducted by 
The Foodworks SW, a local F&B 
organisation that have a wealth 
of knowledge in the industry. They 
will discuss the latest market 
trends, give pointers on 
considerations when starting a 
food and beverage business in UK, 
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  The 
Foodworks  
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and ways to stand out from your 
competitors. You will also learn 
how to conduct a market 
research: 

• The industry 
• Target market 
• SWOT analysis 

 
 
•  
•  
•  

Lesson 3   
 

 

Writing a business 
plan for your food & 
beverage business  
 

 

 

 
 

14 December 2022 (Wed) 
10:00 a.m.  
 
Starting a F&B business is not 
easy as there are a lot to 
consider. Formulating a business 
plan will help you think through all 
important components, clarify 
your strategies, identify potential 
roadblocks, decide financial or 
other resources needed, evaluate 
the viability of your idea or your 
growth plan: 

 
• Mission and business 

objectives 
• Products/ services (business 

model, location, food, price 
positioning)  

• Value and unique selling point 
(USP) 

• Financial planning  
• Budget – startup and 

operation cost  
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Lesson 4 - 5 
  爭  

 

Workshop – present 
your business plan 
 

  

 
 

4 January 2023 (Wed) 
10:00 a.m. & 2:00 p.m. 
 
Do you wish to find out if your idea 
works? This is not a one-way 
lecture course but an interactive 
training that consists of 
workshops and peer-to-peer 
learning!  
 
You will be required to develop a 
business plan and have 8 minutes 
to present it to the class, followed 
by a 7-minute Q&A and feedback 
session by our tutors and fellow 
classmates. This workshop aims to 
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help you review the details and 
feasibility of your plan. 
 

 

Lesson 6 
 

 
Branding & 
marketing 
 

群  

 
 

11 January 2023 (Wed) 
10:00 a.m.  

 
Your brand is the first thing that 
impress customers! How to do it 
right in a country that has such 
diverse customer segments? How 
do you determine your target 
market, reach out and attract 
them? Together, we will learn 
more about… 
 
• Branding design 
• Identify your target market 
• Digital marketing  
• Adaptation strategy 
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Lesson 7 
 

 
Products & services 
 

群  

 
 

18 January 2023 (Wed) 
10:00 a.m.  

 
To provide the best customer 
service possible, you have to put 
yourselves in your guests’ shoes! 
In this lesson, we will guide you to 
map out your customer journey, 
from the minute your customer 
contacts you, to the minute they 
finish their meals. All are 
important! 

• Designing your menu (and 
think about local adaptation!) 

• Pricing 
• Customer journey from the first 

touchpoint to customer 
retention 
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Lesson 8 
 

 

Business related 
laws and regulations 
 

 
 

1 February 2023 (Wed) 
10:00 a.m.  
 

Regulatory compliance is 
complicated in the UK. We will 
provide you with an overview of 
the laws and registrations that 
you need to be aware, including: 
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• Renting a shop and licenses 
required 

• Human resources issues 
• Accounting and taxation 

*Further professional advices or 
services may needed for your 
business. 

•  
•  
*

 

Lesson 9-10 
   

 

Workshop – present 
your marketing plan 
 

   

 

 
 

8 February 2023 (Wed) 
10:00 a.m. & 2:00 p.m. 
 

You will be required to develop 
your own marketing plan, 
covering: 

• Objectives 
• SWOT analysis 
• Target market 
• Products (including your menu) 

and services  
• Price 
• Channels 
• Promotions (strategies and 

tactics)  

You will have 8 minutes to present 
in class, followed by a 7-minute 
Q&A and feedback session by our 
tutors and fellow classmates. You 
can always learn more when you 
share! 
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Lesson 11 
 

 

Sourcing  
 

 

15 February 2023 (Wed) 
10:00 a.m.  
 

This is the last stage of your 
"startup journey", you are about 
to open your "door"! Let’s check 
our buying list and learn more 
about sourcing in the UK, such as 
finding and contacting suppliers 
for wholesale price: 

• Sourcing of food & drinks 
ingredients 

• Sourcing of equipment 
• Sourcing of packaging 

materials 
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Lesson 12 
 

 
Visit a commercial 
kitchen 
 

   
 

22 February 2023 (Wed) 
10:00 a.m.  

 
Food safety is crucial to a food 
business. In our last lesson, we will 
visit a well-equipped commercial 
kitchen and learn about: 

• Operation procedure 
• Kitchen equipment  
• Environment & hygiene 
• Food safety 
• Natasha’s law (food allergy 

regulation) 

You will also enjoy the opportunity 
to chat with the experts and get 
inspired!  
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- The End  -  


