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D
iana started her hospitality journey in D

C
 in 

2012, w
here she fell in love w

ith hospitality, 
m

anaging bars and restaurants, and learning all 
aspects of the field. H

er M
PA in U

rban 
D

evelopm
ent and Sustainability inspired her to 

incorporate ethical producers and practices into 
the industry.

B
randon has co-ow

ned and operated a 
successful bar called A

s Is for the past 8 years. 
Entering the hospitality industry obsessed w

ith 
coffee, he m

anaged cafes and m
oved into 

bartending, bar m
anaging, learning system

s, and 
the food and beverage industry inside and out.

Diana Cole
Brandon Duff

SPITFIR
E 

CH
EESE &

 SUN
D

RY

FO
UN

D
ER

S



The lack of good 
cheese, coffee, and 
refined products in 
m

idtow
n is apparent, 

and there is a clear 
dem

and for this type of 
business.

W
e and m

any people 
w

e know
 are traveling 

m
ultiple 

neighborhoods aw
ay 

to get good cheese 
and coffee.

The corner at 55th St 
and 8th Ave is a 
prim

e location for a 
cheese shop serving 
the com

m
unity.

W
e saw

 a real need for a specialty cheese store 
and coffee shop in m

idtow
n. Talking it over w

ith 
neighbors and friends, w

e realized w
e w

ere in a 
desert regarding good cheese and coffee.
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N
EED

 FO
R

 CH
EESE

●
● Large offices and residential buildings nearby are 
w

aiting to be served a better product
●

● A m
edian age of 40.5 and incom

e of $164,012 is 
an ideal dem

ographic for expendable incom
e on 

specialty products
●

● R
esidents currently travel to places like M

urray’s 
(W

est Village) or B
edford C

heese S
hop (E

ast 
Village)

●
● C

atering options are lacking in availability and 
quality in the area

●
● There are few

 to no specialty neighborhood shops 
that focus on hospitality in the m

idtow
n are
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SPITFIR
E SO

LUTIO
N

Location and Foot Traffi
c

●
Southw

est corner of 5
5

th St and 8
th A

ve

●
Subw

ay lines A
C

E, B
D

, 1, and N
Q

R
W

 lines all stop 
along 8

th A
venue

●
5

,0
0

0
-10,0

0
0

 people an hour w
alk past our 

storefront based on our counting diff
erent hours of 

the day, estim
ated 15

,0
0

0
 peak

●
G

round floor of W
esterly A

partm
ents, a 30

0
-unit 

residential building surrounded by sim
ilar buildings

●
 Large offi

ce buildings such as H
earst B

uilding, 
D

eutsche B
ank, Penguin P

ublishing, and Theater 
D

istrict, w
hich drives foot traffi

c and orders
●

 W
e are in the heart of N

ew
 York

W
hat M

akes U
s S

uccessful 

●
Passion for exceptional hospitality and em

phasis on 
sustainable system

s and creating relationships
●

C
off

ee/Pastry/Sandw
iches drive business in the 

m
orning

●
C

heese and R
etail see m

ore sales in the afternoon 
and evening

●
O

nline ordering and delivery, extensive e-com
m

erce 
operations

●
C

atering and other revenue stream
s outside of the 

brick-and-m
ortar

●
Farm

-to-restaurant relationships connecting the best 
restaurants w

ith the best dairy products
●

Specialty food retail in N
Y

S w
as a $

2
0

7 billion 
industry and grow

ing as of 2
0

2
2

 w
ith 2

2
%

 of the 
grocery m

arket share
●
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CUR
R

EN
T PR

O
GR

ES

C
afe and cashier (left)

C
heese counter (right)

R
etail S

ection

9
0

%
 D

O
N

E W
ITH

 B
U

ILD
IN

G
 A

N
D

 
C

O
N

STR
U

C
TIO

N
 O

F S
PA

C
E

B
R

A
N

D
IN

G
, LO

G
O

, S
IG

N
A

G
E, R

ETA
IL LIST 

A
LL B

U
ILT A

N
D

 R
EA

D
Y

 FO
R

 
IM

P
LEM

EN
TA

TIO
N
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FUN
D

IN
G N

EED
S TO

 R
EACH

 O
PEN

Raised - 41%
$349,144.61

Total Funding - $850,000

N
eeded - 59%

$500,855.39

Brand and Program
 Identity

Initial Construction & 
Equipm

ent

Final Construction & 
Equipm

ent
($420,855.39)

Start Up Labor
($20,000)

Initial Inventory
($60,000)
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( via Loan or Equity Investm
ent )



YEA
R

 1 D
ETA

IL O
F GR

OW
TH
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●
Like all businesses, w

e expect 
low

er sales during our first year as 
w

e focus on building and 
establishing the business and 
brand aw

areness

●
1st Year revenue $

2
.5

 m
illion w

ith 
costs at $

2
,0

8
0

,0
0

0
 and a profit 

m
argin of 16

.8
%

●
R

evenue starting at $
15

0
K

 our first 
m

onth grow
ing into our top m

onth 
in D

ecem
ber at $

2
8

0
K

●
M

onthly trends based on 
experience w

orking in hospitality 
in the neighborhood

●
C

osts steady and only w
aiver 

slightly in labor and C
O

G
S

Expanded Financials P
age 10

  



GR
OW

TH
 OV

ER
 TIM

E
●

W
e conservatively 

expect 5
%

 annual 
grow

th each year 
after Year 1

●
B

ased on these 
projections, w

e 
anticipate full 
repaym

ent w
ith 

interest by Year 2
* 

●
D

etailed cost 
breakdow

n on page 
10

*C
alculated based on 8

%
 interest 

from
 total funding required and 

quarterly paym
ents of ~$

6
7,6

15
.
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 $
420,276 

 $
5

84,0
26

$
6

6
9,15

1
$

6
84,732

$
738,89

2

  $
2,0

79,724

$
2,415

,9
74

  $
2,480,849

Y
2

Y
3

  $
2,6

22,76
8

Y
1

  $
2,733,9

83

Y
4

Y
5

$
3,0

0
0,0

0
0

$
2,5

0
0,0

0
0

$
3,15

0,0
0

0

   $
3,30

7,5
0

0
  $

3,472,875



R
evenue and Business M

odel 

P
R

O
JEC

TED
 R

EV
EN

U
E M

A
K

EU
P

D
A

ILY
 B

R
EA

K
D

O
W

N
 B

ELO
W

   |   D
ETA

ILED
 FIN

A
N

C
IA

LS
 PA

G
E 10

B
ased on average checks 

observed and people 
counting at com

petitor 
cheese locations

R
esearch done at coff

ee 
shops on 8

th A
ve as w

ell 
as previous experience 
in cafe m

anagem
ent

D
em

and in area based 
on local polling and 
talking w

ith people w
ho 

w
ork in the area

9

Coffee/Sandw
ich/Pastry

(year 2 exam
ple #s)

$2,500/day
250 guests, 20/hr
$10 average check

30%

R
esearch done at coffee

shops on 8th Ave as w
ell

as previous experience
in cafe m

anagem
ent

Catering/O
nline O

rders
(year 2 exam

ple #s)
$833.33/day
4 orders 
$208 average order

10%

D
em

and in area based
on local polling and
talking w

ith people w
ho

w
ork in the area.

Cheese Counter/Retail

(year 2 exam
ple #s)

$5,000/day
125 guests
$40 average check

B
ased on average checks

observed and people
counting at com

petitor
cheese locations

60%
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Financials

A
nnual R

evenue
 $3,000,000.00 

M
onthly Sales

$250,000.00
C

ost of G
oods (cheese)

 $87,500.00 
C

ost of G
oods (café)

 $18,750.00 
C

O
G

S Total 
$106,250.00

G
ross Profit (57%

)
$143,750.00

Expenses
Insurance

 $603.68 
Staff Payroll

 $50,000.00 
Payroll Tax

 $6,250.00 
R

ent
$25,000.00

U
tilities

$2,500.00
Equipm

ent/R
epairs

 $1,750.00 
G

eneral 
Expenses/Supplies

 $1,500.00 

C
C

 Processing
 $5,625.00 

Toast/PO
S/Payroll

 $852.50 
Paper G

oods
 $1,000.00 

Total Expenses
 $201,331.18 

N
et Incom

e 20%
 $48,668.82

A
nnual R

evenue
 $2,500,000.00 

M
onthly Sales

 $208,333.33 
C

ost of G
oods (cheese)

 $72,916.67 
C

ost of G
oods (café)

 $15,625.00 
C

O
G

S Total 
$88,541.67

G
ross Profit (57%

)
$119,791.66

Expenses
Insurance

 $603.68 
Staff Payroll

 $41,666.67 
Payroll Tax

  $5,208.33 
R

ent
$25,000.00

U
tilities

$2,500.00
Equipm

ent/R
epairs

 $1,750.00 
G

eneral 
Expenses/Supplies

 $1,500.00 

C
C

 Processing
 $4,687.50 

Toast/PO
S/Payroll

 $852.50 
Paper G

oods
 $1,000.00 

Total Expenses
 $173,310.35

N
et Incom

e 16.8%
 $35,022.98

Year 2 M
onthly Breakdow

n
Year 1 M

onthly Breakdow
n
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N
A

M
E

STR
EN

G
TH

S
W

EA
K

N
ESSES

M
urray’s C

heese W
EST V

ILLA
G

E, G
C

Long established brand aw
areness, m

ultiple locations,  
w

ide selection, catering, in house products
N

ot in the neighborhood, corporate ow
ned, 

lacking in hospitality and originality

W
hole Foods C

O
LU

M
B

U
S C

IR
C

LE
N

earby, big brand, large grocery selection, consistency
P

re-cut, low
er quality, im

personal/no counter 
help, hard to find, long lines

V
inter M

arket 9
TH

 A
V

E + 46
TH

 ST
Liquor license, central to neighborhood

Low
 quality, sm

all selection, low
 know

ledge

C
O

FFEE/PA
STR

Y
/SA

N
D

W
IC

H
ES

N
A

M
E

STR
EN

G
TH

S
W

EA
K

N
ESSES

G
round C

entral  8
TH

 A
V

E + 5
2

N
D

 ST
M

ultiple locations, w
ide selection, lively atm

osphere
M

ediocre product, lim
ited lunch item

s, 

Panera B
read  8

TH
 A

V
E + 5

6
TH

 ST 
B

ig brand, large grocery lunch m
enu, consistent 

C
orporate fast food quality, im

personal/no 
counter help, long w

ait tim
es

Starbucks  9
TH

 A
V

E + 5
2

N
D

 ST
Long established brand aw

areness, m
ultiple locations, 

effi
cient

Low
 quality coff

ee, im
personal, low

 



BR
A

N
D

IN
G EX

A
M

PLES

12

 
 

 
 C
H

EESE PA
PER

H
O

T C
O

FFEE C
U

PS



13

BR
A
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IN
G EX
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EN
D
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O
UTSTA

N
D

IN
G BUILD

O
UT 

Floor to be cleaned and sealed this w
eek. C

urrently 
aw

aiting delivery of m
illw

ork w
hich includes retail shelving, 

cafe bar/register to install equipm
ent. Finished: kitchen, 

electric, plum
bing, finishes, audio, security. 



15

TH
A

N
K

 YO
U

Thank you for your tim
e 

and consideration. If you 
have any further questions 
please don’t hesitate to 
reach out.  
Diana & Brandon

diana@
spitfirecheese.com

brandon@
spitfirecheese.com


