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Summary
We are seeking investors who wish to become members of a
Community Benefit Society that plans to buy The Prince of Wales
public house in Newtown St Martin.
We plan to run it as a traditional village pub, for the benefit of the
residents of the village, and visitors to the area. We aim to put in place
a Salaried Manager who with the support of the Management
Committee will run The Prince of Wales as a profitable business that
provides a service to the village and visitors to the area.
It will retain the heart of our lovely village, provide a hub for social
gathering, good food, drink and cultural activities, and help to promote
a cohesive and friendly community in the area.
It is our intention that the property will in time, support a range of
additional community led services including clubs and societies as well
as educational drop-in sessions and later, a village shop. If you make
an investment you will become a member and shareholder of the
Friends of the Newtown St Martin Pub (FONSMP), you will be a
co-owner of a beautiful 18th century traditional Cornish pub located in
the heart of an area of Outstanding Natural Beauty, and you’ll be a vital
part of supporting and helping the local rural community to survive and
thrive.
You will have a say in how the Society is run. Members will need to
invest a minimum of £200 in the initial share offer. Each shareholder will
have an equal vote no matter how much you invest.
The initial Management Committee that have formed FONSMP are
accountable to the membership and will, in future, be elected by the
shareholding Members. Members will receive regular updates on

business performance, and will be entitled to attend the Annual
Members Meeting and other special members meetings that may be
called.
We aim to raise £170,000, which will be used to finance the purchase of
the building and get it ready to be reopened. Our business plan is also
devised to ensure running costs can be met in the event of further
COVID lockdown restrictions.
FONSMP will agree a contract with a Salaried Manager, who will run
the licensed business selling food and drink and oversee the overall
running of the holiday accommodation and shop which also form part
of the business. Income from these activities will provide the revenue to
maintain the building, provide a return to members, and provide a
surplus to facilitate future development or the withdrawal of shares.
The finances are structured so as to first cover any loans on the
property and then pay annual interest to the shareholding Members.
We firmly believe that the business will be profitable, but if it is not,
FONSMP would own a valuable asset that could be sold in order to
return your original funds. This is a great opportunity to invest in a
worthwhile community enterprise that will provide a valuable service to
its members.
The intent is to provide a discount and reward scheme to shareholders
and the shareholder reward scheme will be reviewed each year subject
to business performance. Shares cannot be withdrawn in the first three
years. Thereafter, shareholding Members must give 3 months’ notice to
withdraw shares. However, such withdrawals cannot force the society
into an unsustainable operating condition and will be at the discretion
of the Management Committee. The Management Committee will work

with best endeavours to satisfy requests in such cases. This document
outlines the Business Plan of this initiative. Full details of the share offer
will be published in due course in the FONSMP Share Offer document
which will be available for download via our website and also via email

or post subject to written request. Investors should consider carefully
any investment that they make and seek appropriate independent
financial advice.

1.1. Introduction
The impact of the coronavirus pandemic is undoubtedly going to shape
the future of the public house business for many years to come.
Ongoing and unpredictable lockdown restrictions forcing the closure or
limited services and opening hours of pubs in the UK have had a
catastrophic impact on the industry. Many pubs, including The Prince
of Wales, have closed as a result of these impacts. In December 2020,
Emma McClarkin, chief executive of the British Beer & Pub Association
put the estimated figure of pub closures since lockdown at 2,500,
roughly 5% of all UK pubs. McClarkin cited the continuing difficulties of
maintaining cashflow during the pandemic as the major cause of
closures.
There is, however, some reason to be hopeful. Implementation of the
widespread vaccination programme offers cautious cause for optimism
But there are other key indicators which imply when COVID restrictions
are lifted, rural community pubs in areas popular for UK holidays do
have a brighter future than they previously would have anticipated.
According to Christie & Co, one of the notable changes happening
since the onset of the pandemic has been an uptick in property
investments, with a particular interest in community-based operations;
those pubs and restaurants which have accommodation and those

which are located in rural areas, as customers seek staycations in the
UK and short breaks, and with many buyers seeking lifestyle
opportunities. All this is reflected in the Christie & Co Buyer Registration
Index which shows a 64% increase in buyer registration for pubs in
2020.
Certainly predictions in short term UK travel trends also suggest that
many UK residents will be choosing to remain within the UK for
holidays with one study in August 2020 for Comfort Insurance revealing
73% would choose to holiday in the UK even after lockdown
restrictions were lifted. Their number one destination choice was
Cornwall.
Beneath these optimistic signs, lies the general background to the
industry as reported in the Christie & Co March 2019 Business Outlook
report. In that report, following 10 years of issues which had caused
11,000 UK pubs to close, there were also green shoots of recovery to
be seen amid the gloom.
Rising operational costs and a narrowing of margins was still a
challenging combination in the sector.
It has also become clear that the traditional pub owning model has
become inflexible and increasingly uncompetitive. The traditional model
separates the pub owner from the pub operator. The pub owner has
charged rents but has generally been slow to invest capital in the

property. The pub operator has struggled with weak sales, high tied
beer costs, an uneconomic rent and insufficient capital to invest in the
asset.
Smaller, newer and better managed independent groups are now
emerging to acquire and invest in pubs using a more integrated model,
often based on a boutique style of pub. This new breed of company is
showing that there are still significant advantages in running portfolios
of pubs rather than single assets; buying efficiencies, marketing, and
staff development in particular. They are also careful to avoid divorcing
operations from ownership. They incentivise on-site management and
encourage local individuality (avoiding overt group branding) - but at
the same time, offering strong head office support where needed. In
addition, communities are increasingly teaming up and buying these
underperforming assets, operating them either through paid managers
or through tenancies for the benefit of the local community.
The annual Plunkett Foundation Better Business Reports highlight how
community ownership is becoming increasingly popular in the UK.
There are now over 370 cooperatively owned village shops in the UK,
and the co-operative model has been successfully adopted by pubs,
energy schemes, woodland projects, broadband initiatives, housing
schemes and much more. Co-operative ownership is a sustainable and
ethical way of doing business, with 93% of co-operatively owned
village stores opened over the past 25 years still open and trading
today.
Community pubs have become a rapidly growing sector. The Plunkett
Foundation Better Form of Business 2020 report revealed that the
sector had grown by 19% in 2019, with 119 community pubs opening
by the end of 2019.

Furthermore, the survival rate, impressively, was 100%.
Of course, there will still be concerns over safety when lockdown
restrictions are lifted, and the possibility of ongoing limitations to
services and opening hours. But many polls, including one by High
Speed Training Hub following the first lockdown suggest that when
pubs finally do open, the great British public will welcome them with
open arms and renewed enthusiasm. According to the High Speed
Training Hub report (June 2020), an encouraging 73% of people would
be keen to dine out once restrictions are lifted, with 26% of those
surveyed saying they would make their first trip post-lockdown a visit
to the pub.
Nevertheless, the situation remains hugely challenging, but as the
Plunket Foundation Better Form of Business 2020 report stated: “One
ray of hope has to be that the great majority of community pubs were
originally saved or reopened by determined and dedicated volunteers
working against the odds, and they will undoubtedly do their best to
rise to the challenge.”

The Prince of Wales Inn
The Prince of Wales is the only pub in the parish of St Martin. It dates
back to the 17th century and has been a valuable hub for the local
community for generations. Since 2010 it has been owned by Anne and
Tom Briant under a variety of trading names. The pub was initially
trading well, but the couple put the business on the market five years
ago. It is clear that the Prince of Wales faced many of the same
difficulties that many pubs face, particularly those operating in remote
rural areas where large fluctuations in seasonal trade make cashflow
particularly challenging.
The couple had explored the option of developing the area behind the
pub into housing plots and decided not to reopen the pub for trading
following the enforced closure in March 2020 as a result of the
coronavirus pandemic.
In May, the couple applied for Change of Use to make the pub a
dwelling. Following a very high number of public objections, they
withdrew the planning application and agreed to work with the
community while a bid to buy the pub was put together. Another
planning application for Change of Use was submitted in spring 2021
and was refused in October 2021. The current situation is that the
owners are co-operating with FONSMP to help achieve a speedy sale
of the pub.

The Prince of Wales is an attractive early 18th century building with two
connecting public rooms on the ground floor, currently set out as a
central main bar and snug eating area to the western side. Additionally,
there are store rooms, a cooled cellar and kitchen to the rear, and
toilets for pub users.

The upstairs accommodation provides valuable holiday let assets and
has been rented as such by the current owners. The accommodation
comprises two bedrooms all with ensuite shower rooms. There is also a
third self-contained flat with a sitting room and a kitchen which can be
let to the Manager as part of the remuneration package (estimated to
be £8,000 in value). There is also a small area on the landing which is
currently used to provide a workspace with wi-fi for guests.
Outside there is a beer garden running alongside the stream which
leads down to Frenchman’s Creek on the Helford River (made famous
by the Daphne du Maurier novel). This comprises a gravel area with

seating and a small summer house behind the pub, a drying and
storage area for bins (screened by a wall) and an attractive hedged,
grass area which has further seating.

1.2. Background
This proposal is for the newly formed Community Benefit Society –
Friends of Newtown St Martin Pub Limited (FONSMP) - to purchase
and manage The Prince of Wales public house in Newtown St Martin.
The pub is currently owned by Anne and Tom Briant and has been
marketed with a guide price of £450,000 plus VAT. The Society intends
to purchase the pub and run it as an asset that will benefit the
community.
Why we need to save our pub
This is of huge concern to the local community. Cornwall is listed as
one of the most deprived areas in northern Europe. While
unemployment rates are not high, this is because most people in
Cornwall have simply given up on finding a job locally and have
become self-employed or work in seasonal, low paid jobs. For this
reason, the Cornwall Community Foundation report that wages in
Cornwall are 27% lower than the national average and child poverty in
the immediate local area is recorded at 34.7%. A key factor which the
census statistics cloak due to averaging is the disparity between the
rich and the poor. "There are two Cornwalls," CCF chief executive
Tamas Haydu said. "The one we all love and that enriches our lives,
and another that lies behind, where large numbers of people live on the
edge of poverty, or in ill health, or in isolation, with fragmented or
dysfunctional families and widespread indebtedness and
disadvantage.”
Hadyu went on to cite rural isolation, lack of transport, low wages and
rocketing housing costs as key factors in the struggle for many people.

All of these factors are at play in the remote and isolated parish of St
Martin in Meneage.
The goal of the Society is to ensure the pub remains as an asset for the
community, to improve the operation of the business and add a range
of community services and activities. Through this we will bring
much-needed economic and social support, improving community
cohesion, helping to tackle loneliness, health and wellbeing issues and
not only supporting paid jobs but through supporting local suppliers
and small businesses and offering volunteer opportunities.
Currently we are working to arrange a successful and swift community
purchase of the pub.
A full building survey of the pub has taken place, and initial results
reveal the pub to be in excellent condition. Given the age of the
building (circa 1730), the survey is deemed to be extremely positive.
A public consultation has been held through online channels, public
meetings and door to door enquiries and has yielded approximately
150 responses, 46% of whom have pledged to buy shares, to a value
of around £75,000 to £100,000.
Most of these investors are local residents, but we have had some
pledges from people who live further away and wish to support our
enterprise. The purpose of this business plan is to describe the project
in more detail, and a separate share offer document will outline the
terms and conditions under which the shares in FONSMP will be made
available.

1.3. What is being proposed?
Our plan is to buy the freehold of The Prince of Wales Public House in
Newtown St Martin and run it as a traditional, managed free house
village pub. It will sell local ales from local brewers as well as some
national brands, together with good quality food from local suppliers
where possible. It will also provide a venue for traditional pub sports
and pastimes, local clubs and events and celebrations. We also plan to
sell basic items such as milk, bread and fresh produce from the pub
and eventually to convert an outbuilding into a local village shop, highly
important since the village shop and garage closed three years ago.
FONSMP will own the land and buildings and will employ a salaried
manager or recruit a tenant to run the licensed business with a strong
degree of autonomy, but with clear understanding that it must serve the
needs and requirements of the local community and with regular
reviews with the committee.
The Property
On taking over the property we expect to reposition tables and chairs
to ensure social distancing is possible in the bar area, and we will also
be installing removable perspex screens on the bar to protect staff.
We estimate that the pub will be ready to open and trade within three to
four weeks of purchase. It may however take longer for us to recruit a
manager, so we have adjusted the cashflow to account for a three
month recruitment period.

1.4. Operating The Prince of Wales
Opening times
The precise opening times of the pub will be a matter for the Manager
and the Committee to agree upon, but we will be looking towards
opening the pub seven days a week. We are aware from the community
feedback that consistency and reliability of opening times is a key issue
for local residents and we ensure that opening times are well advertised
and adhered to.
Provision of food
We also know from the feedback that it is essential that the pub
provides good quality meals. Food will be available according to
demand – but the aim is to build up food sales by generating a
reputation for high quality food using local produce. The Prince of
Wales has generally established a good reputation for good quality
food and we would aim to maintain this with a menu offering classic
pub dishes, higher priced specials, particularly in high season and more
affordable loss leaders (please see sample menu). We plan to retain
popular offer nights such as Pasty and Pint night and Burger night in
low season. We are aiming for a position where food sales represent at
least 50% of the income.
Customers
The pub has and will continue to attract custom from local residents,
residents from the Lizard and Helston area as well as visitors to the
area. The area is highly seasonal with visitors to Cornwall tripling the

population in the summer, a demographic which is certainly reflected in
the beautiful area to the South of the Helford River.
Once purchased as a community enterprise, the pub will quickly attract
local users from its former customer base. With local residents owning
shares, we believe that they will be more committed to using the pub
themselves and to bringing their friends and family with them.
Building its reputation in the area as an attractive venue for drink, food
and entertainment will take longer, but within a year, allowing for
coronavirus lockdown periods, this should be established.
The level of interest from the surrounding villages has been high and
with investments already pledged from here will ensure a wider reach
for our community pub.
More than a Pub
With help from the community, the pub will open in the morning
offering teas, coffees, pasties, sausage rolls and local produce. In high
season, the pub will also be open serving breakfast to visitors staying
in the pub and to other local self-catering accommodation guests and
drop-ins. This would allow local residents the opportunity to gain wider
access and use the pub as a social hub.
We plan to upgrade the Wi-Fi provision which is available via superfast
fibre optic cable to enable the pub to become a business hub for local
home workers and passing business people. The pub may initially need
volunteers to deliver morning sessions and we have approximately 30
local residents who have offered to volunteer to help run the pub and
deliver these services.
Our public consultation survey identified a clear demand for basic shop
services including locally produced produce. The village shop closed

three years ago, and currently the nearest village shops are in Mawgan,
three miles away and in Helford, also three miles away. Our location is
well-placed for traffic passing from the main Helston and wider Lizard
area heading to Helford, Manaccan and villages to the east such as
Porthallow.
We plan to sell essentials from the pub in the mornings initially, and
eventually we plan to develop one of the outbuildings into a village
shop with a store room, offering employment to a shop manager and
also volunteer opportunities which further increase the opportunities for
social integration and helps to offset isolation and loneliness which is a
concerning issue in this remote, rural location.
The village darts team are keen to resume home matches in their local
pub and continue to be part of the local league. Since the pub has
closed our team have only been able to play away matches. There is
also a Euchre club which has been unable to meet since the pub
closed and the local Young Farmers Group can once again resume their
social meetings.
In addition, our public consultation inspired requests for gardening,
writing and book clubs, and we have plans to reintroduce the popular
wine and regional cuisine nights.
The fortnightly pub quiz was also very popular and raised
approximately £5,000 to fund a defibrillator, which is to be housed in
the village telephone box (pictured above), which the volunteers from
pub quiz teams have now rescued from decline and repainted so that
the defibrillator can be housed there. The pub quiz would resume and
continue to raise funds for important community projects.

The pub has also been used by a local choir to raise money at certain
times of the year when singing events were held at the pub.
We also plan to hold live music events featuring local musicians and
bands who often struggle to find venues to play at. We have some
talented craft and art workers and we would like to use the pub and
shop as a venue to display their work and offer craft and art
workshops.
Regular community events have proved popular in the past.
In addition, the community consultation reveals a demand for drop-in
educational sessions, such as improving digital skills, which we would
be keen to run from the pub with the help of local projects and
volunteers. Please see our Community Benefit Plan for more
information on our plans to offer valuable and much-needed support to
our local community which is available as an appendix

Running the Pub Business
We would prefer to employ a Salaried Manager to oversee the running
of the pub, who is employed by the FONSMP. Tenancy models have
proved difficult for nearby community pubs to sustain, in part due to
the high seasonality of the local market. Coronavirus conditions have
also made it increasingly difficult for the Tenancy model to remain
viable
The advantage of employing a Manager for FONSMP is that we can
tailor the role to allow the manager to have a strong degree of
autonomy in running the pub, but they will also be employed by the
community group thus ensuring that the pub serves as a hub and

centre for the local residents as well as simply meeting the needs of the
tourist trade during high season. We would look to initially include a
basic pay package which also has profit-related pay bonuses to
incentivise their successful and efficient management of the pub. They
will have every incentive to ensure that the business thrives and grows.
The alternative is to either hire a Self-Employed Manager, or a Tenant.
The differences of these models are summarised in the table on the
following page.
This has been calculated on the basis that Tenancy Rentals are 10% of
turnover, with a discount in year 1, set at 9.5%.

Model

Description

Accountability to FONSMP

FONSMP responsibilities

Salaried Manager

FONSMP employs accountant to
oversee finances and payroll and
manager is employed to oversee strategy
and day to day running of the pub

High
As an employee the manager
would be on one months notice
and subject to standard
employment terms and
conditions

High
The committee would require regular
reviews and meetings. Committee
would be responsible for licences,
insurance, building repairs,
accounting and payroll and fixtures
and fittings. Maintaining fundraising
and marketing plan.

Self-Employed Manager

Runs business and pays fixed
percentage of turnover. Pays staff,
suppliers and utilities out of the
remainder, keeping the rest as income.

Medium
1 year contract. Some degree of
autonomy.

Medium
Insurance, Licencing, internal &
external repairs, fixtures and fittings.
Overseeing manager contract and
performance. Fundraising.

Tenant

Pays monthly rent for the tenancy. Rent
has a minimum level and increases in
relation to increased turnover. Tenant is
responsible for all insurance, licencing
and running costs, as well as payroll and
accounting. Keeps profits as income.

Low
In current conditions a tenant
would expect a 5 year contract
and very attractive terms.

Low
Less work for the management
committee. Responsibilities include
external and major building repairs
only, fundraising activities to support;
overseeing tenancy contract.

We will be looking to recruit a Manager who meets the following
criteria:

●
●
●
●

Competence in basic stock keeping and bookkeeping duties.
Experience in managing staff.
Experience in dealing with suppliers and deliveries.
Strong understanding of carrying out basic risk assessments
and ensuring compliance to licensing regulations, health,
hygiene and safety standards and regulations and key
regulations such as GDPR.

FONSMP would like to strike a balance where the Manager retains a
strong degree of autonomy while retaining the support of the

●
●
●
●
●
●

Proven experience at running a village pub.
Willingness and ability to engage with and support the local
community.
Demonstrates ability and willingness to uphold standards of
safety, sustainability, equality & diversity.
Strong references to demonstrate reliability and good character.
Experience and understanding of food provision and catering
practice.
Ability to support implementation of marketing strategies.

committee, our specialist advisors and the wider community. Should a
manager prove successful and be interested in moving to a
self-employed or tenant status, we would consider that progression.

1.5. Current pledges
We have approximately £75,000 pledged from our original survey with 46% of respondents pledging and others also offering loans and donations.
This is a high level of commitment from our local community and we believe that there is sufficient interest from within the parish and the surrounding
villages, and from others with connections to the area, such as second home owners, to raise the funds required through community shares to pay
the required deposit on a business loan or mortgage which would allow us to acquire the pub and fund start up costs and contingency costs for the
first six months of trading.
Overview of current pledges, prior to share offer being formally marketed:
Investment level

Number of investors

£250 - £500

40

£501 - £1000

17

£1001 - £2500

12

£2501 - £5000

4

£5001 - £10000

2

£10,000+

1

Total

76

How we will market our share offer
We are pleased with the initial reaction to our pledge offer and will build on this further throughout marketing of the share offer. In order to market this
successfully, we will take several key steps.
● We have recorded the details of all of those who pledged and will be in contact with them to share the share offer brochure and application.
● We have good relationships with the local media and will send out a press release. This continues our local media marketing as we have
already had several articles published and recently were featured in a local radio interview to highlight the upcoming share offer.
● We have created a website where share offer information will be available.
● We will promote the share offer through paid advertising on our social media channels including our existing Facebook group which already
has 300 members.
● We will dispense printed brochures door to door throughout the parish of St Martin in Meneage and via local supportive businesses.
● We are carrying out stakeholder mapping to prioritise other key groups to approach, including holiday let owners and companies, hospitality
businesses and high net worth individuals.

2. The Business Plan
situated at the head of the rivulet which continues to form Frenchman’s
Creek.
This is a quiet and tranquil area, where winding lanes take you through
small hamlets and villages and along the banks of the Helford River,
edged with historic oak woodlands and home to an array of wildlife
including herons and egrets, starfish and seahorses.

2.1. Location
St Martin-in-Meneage is a parish in south west Cornwall, based on the
Lizard Peninsula, seven miles from the town of Helston. There is one
main road that runs from the parish of Mawgan from the north west,
down through the main village and onwards half a mile south to the
smaller village of Newtown St Martin, where the Prince of Wales pub is
based. Here the road leads onwards to the parishes of Manaccan and
St Keverne to the east, or there is a turning that runs out of Newtown St
Martin towards the main B3293 road to the west. The Prince of Wales
pub is the nearest such facility to the vast majority of dwellings in the
parish.
The parish is in the South Helford River Area of Outstanding Natural
Beauty and on the edge of Goonhilly Downs natural reserve. The parish
is located on the southern banks of the Helford River and the pub is

The pub itself is tucked into the hamlet of Newtown St Martin and is
within walking distance of Tremayne Quay, owned by the National Trust
and you can also walk to the South West Coast Path some three miles
away, if you’d rather forsake the eight minute drive.
The area was made famous in the writing of author Daphne du Maurier
who based her novel Frenchman’s Creek in the area, having stayed

frequently in the area with her friends the Vyvyans who own (and still
own) the nearby Trelowarren Estate.
The Trelowarren Estate also offers beautiful woodland walks and trails
plus a spa and bakery and is also the location of several holiday
cottages.

Overall, the area is protected and relatively undeveloped. Newtown St
Martin itself (pictured above) is a small hamlet of around 30 houses,
with another 110 in the larger village of St Martin which is a seven
minute walk from the pub and the surrounding area. There is a church
and a village hall in St Martin, although sadly the village school was
closed two years ago by the Academy Trust which now runs the
primary schools on the Lizard Peninsula. The parish is home to around
342 people, many of whom are farmers, key workers such as teachers,
nurses or who work in and run small local businesses.
There is a lot of holiday accommodation in the area, most buildings are
traditional cottages or farmhouses. The main income in the area is
derived from agriculture, including large nearby daffodil and potato
farms.
Neighbouring parishes include Manaccan to the east, which boasts one
of Cornwall’s successful community pubs, The New Inn, and which lies
to the east on the banks of the South Helford. To the south is the parish
of St Keverne and to the west, the parish of Mawgan with its charming
village, church and shop, about seven miles from Newtown St Martin.

2.2 Attractions
This is a hugely popular area for visitors. Here are some of the
attractions within the immediate local area.
Lizard Natural Nature Reserve
To the south east are Goonhilly Downs, part of the Lizard Natural
Nature Reserve cared for by the National Trust and the Cornwall
Wildlife Trust. It is also home to the Goonhilly Space Centre and its
famous satellite dishes. The site was used as a secret RAF station
during World War II and there is a heritage trail and observatory on the
site today. There are wild ponies, deer as well as rare species of
butterflies on the nature reserve. It’s also rumoured to be the home of
the Manaccan beast -- a big cat believed to be responsible for killing
local deer. It is also on record that the Downs was home to a famous
highwayman, apparently The Prince of Wales was the last Inn at which
travellers could take refuge before crossing the downs at night and
risking being attacked.
Coastline and beaches
Also part of the reserve is the area around Kynance Cove, a truly
spectacular beach, which is around a 15 minute drive from the village
and which is regularly voted one of the most beautiful beaches in the
world. There are plenty more to choose from. The beautiful Poldhu is
our nearer West Coast beach, to the south there is Coverack and
Godrevy, to the east Porthoustock and Porthallow.

Just a seven minute drive away is the secret creek of St
Anthony on the Helford (pictured above) where you can hire kayaks,
sailing boats and Stand Up Paddleboards or just enjoy a tranquil swim.
Cornish Seal Sanctuary
A 10 to 15 minute drive along the river brings you to the home of the
Cornish Seal Sanctuary where grey seals are treated and given
sanctuary if they fall foul of storms or illness. The sanctuary sits on the
edge of the Helford River in Gweek and is also home to otters,
penguins, sea lions and donkeys.
Flambards
A 15 - 20 minute drive away in Helston is the family theme park of
Flambards with its rides including the log flume, Thunderbolt, Skyraker,
fairground rides and indoor exhibitions including vintage aircraft, a

Victorian Village and arenas where live events are held. Each summer
there are firework fiestas. Those buying tickets can generally access
offers to allow repeat trips to the park for one week.
Coverack
Coverack is a picture postcard fishing village about 10 minutes
away. There is a watersport centre where you can hire kayaks,
SUPs and wetsuits. There is a wide, sandy beach here are and
There are also cafes and restaurants. Fishing trips are also available.

Roskilly’s
A local farm has made a national name for itself making delicious
ice creams. At Roskilly’s you can visit the ice cream parlour and
restaurant, see farm animals, watch the ice cream being made
and also find local craft workshops and a toy shop. There are
also several acres of ponds and farmland with trails to explore.

2.3 Census data & demographics
According to the 2011 census, the parish comprises 171 household
spaces, 144 of which are occupied, with 342 people usually in
residence. These totals have been increasing with every census since
1961. Currently, Newtown St Martin itself comprises 30 separate
dwellings, 22 of which are regularly occupied.
In addition to the pub closing in March 2020, the parish lost its post
office and shop in 2008, its garage and general store in 2014 and its
school in 2019.
The average age of residents in St Martin is 43 and the median age is
47. Nearly 28% are 60 and over and approximately 18% are under 16.
Out of 250 people aged between 16 and 74, 180 are economically
active. 173 of these are in some form of employment - almost a third
being self-employed - with just 7 unemployed.
However, while unemployment rates are high, it is important to
understand that there is a high level of in work poverty in the area.
Nearly a third of those in employment work part-time. While Cornwall
Community Foundation report that wages in Cornwall are 27% lower
than the national average.
According the the ONS Postcode Database, 57.3% areas of the UK are
less deprived than St Martin-In-Meneage. This however reflects an
average wage and there is great disparity between those with higher
and lower incomes. According to the 2018 Cornwall Community

Foundation Vital Signs report, child poverty in the immediate local area
is recorded at 34.7%, a figure which has sadly shown a trend of
increasing.
101 out of the 144 occupied household spaces are owned - 60% of
these are owned outright.
This represents 70% of households stand to benefit economically if the
pub reopens, based on home ownership alone. 27 of the 171
household spaces in the parish are empty, many of these being holiday
lets (6 out of 8 empty properties in Newtown St Martin are holiday lets)
and these too will benefit economically.
Only 9 out of 144 households are without a car, with half having two or
more vehicles.
The plan includes the longer term goal of provision of a volunteer-run
mini bus service for Friday and Saturday nights but this could be
extended to enable the small number of those without transport wishing
to visit the pub at other times.
Health & isolation
Out of 342 residents, one in five are limited in some significant way in
their day to day activities and 40% of this group are between 16 and
64. Nearly 6% of residents are in bad or very bad health.
12% of residents provide care to others in some capacity, a quarter of
these for over 50 hours a week.

In addition to all facilities in the pub having disabled access and other
accessibility provision, we plan to offer coffee morning and other social
activities specifically for those who care full or part time for others. 183

people (or 53.5%) are married (180 of whom are living in a couple),
whilst 96 (or 28%) are single and 8 of these are lone parents. 34 of the
144 occupied households in the parish are one person households,
with 20 of these being 65 or over.

2.5 Key People and Governance
Legal structure
We are a community benefit society registered under the Cooperative and Community Benefit Societies Act 2014.
Governance arrangements
Members of Friends of Newtown St Martin Pub Limited will be over and above the age of 18 and owners of shares in the Society. Shares will cost
£10 each and members are asked to invest a minimum of 20 shares. We will hold Annual General Meetings to which all members of the Society will
be invited, at which they will receive the yearly accounts and elect a committee of not less than 4 people. Currently there is an interim committee
developing the share offer and this Business Plan.
Financial management
A cloud based accounting package (such as Xero) has been costed into the model to ensure financial aspects are fully visible to the Board, and a
designated member of the Board (Treasurer) to review with the accountant on a Monthly basis. Selection of the accountant is part of the Project Plan
activities as is appointing an Auditor.
Management of Staff and Volunteers
The Board will put into place systems and organizational arrangements to ensure that the Manager(s) are properly overseen in the management of
the day-to-day business by the Board, including liaison and reporting on a weekly and / or monthly basis.
Model Employment Contracts will be put in place for all members of staff, employed by the organisation along with application of Model Policies for
Occupational Sickness Absence, Disciplinary Procedures etc.
The Committee will have a core subcommittee of three, to oversee staff matters, such as Training standards, discipline and pay awards and
recruitment. Their activities will include overseeing the weekly stock checks and resulting Issues management. Management of operational issues will
be handled by the sub groups specialised by workstreams which include food and drink sales; community groups and activities; fundraising and
grant applications; building works and maintenance and eventually the village shop.
A workplace Pension Provider will be identified as part of the initial set up period, such as NEST, to ensure all legal obligations are met.
The Payroll will be operated by the independent accountant, utilising a package that is linked with the general accounting package (costed into the
model). The weekly payroll will be approved by a member of the Board.

The Manager(s) will be responsible for day to day staffing management
The Board recognises the very real conflicts that exist in having paid staff and volunteers working alongside each other, but in making this a
community project, it is acknowledged the importance of the volunteers in making a difference to the operation and ‘overall ‘feel’ of this enterprise. In
order to achieve this the Board will utilise Model policies for all matters associated with Volunteers undertaking tasks on the Enterprise site.
Committee
Chair: Viki Carpenter
Viki has lived in the village with her husband and two children for 14 years and currently runs three businesses, including a marketing agency, a local
magazine and a community interest company supporting people with disabilities.
Secretary: Sarah Doolin
Sarah moved to the village in 2019. She is a secondary school English teacher and has been working in education for 10 years where she

dedicates her time to helping her students achieve their potential. Prior to this, she volunteered her time to community theatre projects in
Cornwall.
Mark Gittins
Mark has lived in Newtown St Martin for 28 years and like the rest of the committee, was a regular in the pub. He has over 40 years experience

working as a plasterer and builder.
Ken Kerr
Ken is a retired librarian who also used to run a boarding kennel prior to moving to the village three years ago.
Special advisors
Kerra Buchanan
Kerra has lived in the village for 11 years and is an admin on our FB group and one of the founding members of the now 229 strong Friends of the
Newtown in St Martin Pub online group. She is an award-winning and highly experienced chef who runs the successful catering business, Kerra’s
Catering.

Amelia Cavaghan
Amelia currently owns 2 houses in the village. She is an experienced Chartered Accountant with over 30 years experience. As well as working for
large national companies in the past, she is currently a volunteer at Bridgend Foodbank and maintains accounts for a local youth charity where she
has served as a board member for 7 years. Her areas of expertise are in finance and governance

Ashley Rudd
Ashley lives in the nearby village of Mullion and has worked in the pub, hotel and hospitality sector for more than 30 years. Most recently he
worked with St Austell Brewery, a large yet family owned pub and brewing business. His area of expertise is in managed operations.
Matt Ferguson
Mat Ferguson is the landlord of three local public houses in the area, including the Three Tuns in St Keverne which is an award-winning public
house, The Queen’s Arms in Breage and the Halfway House near Helston.

2.5. Competition
As shown in the table below The Prince of Wales Inn has some limited competition within the immediate area (10-mile radius). This includes 3 local
pubs and the more refined dining establishment at Trelowarren. It may be of interest to know that many proprietors and individuals involved in these
pubs have been very supportive of our efforts to save The Prince of Wales, with Alli Laskey of The Ship Inn, Mawgan, committee members of The
New Inn, Manaccan and owner of The Three Tuns, St Keverne, all offering support and advice.

Pub name & location

Average price

USP

Distance from
Newtown St Martin

Additional information

The Ship Inn, Mawgan

£40 per person for set
price three course menu

High quality food by
renowned local chef
Greg Laskey.

3 miles (1 hour walk,
8 min drive)

The Ship Inn has an excellent
reputation for food but a minimum
price point of £40 per person. It is
only open 6 to 10pm Tue to
Saturday Owners say limited hours
and offering are the only way for
them to remain open.

The New Inn, Manaccan

Main dishes approx £10,
Sandwiches from £6.50

Local community pub
run by tenants. Good
reputation as a family
pub with good food.
Beautiful thatched
building.

2.5 miles (45 min
walk, 8 min drive)

The communities of Manaccan and
St Martin are very close-knit.

The Shipwright’s Arms,
Helford

Main dishes approx £15

Situated on the edge of
the river offering good
quality food in a
spectacular location.

3 miles
(1 hour walk, 10 min
drive)

Helford is a very affluent village,
many homes are owned by
multi-millionaires and there is a
very high proportion of second
homes. The pub came under threat
due to Change of Use application

some years ago but the local
property owners successfully
opposed this and found a buyer.
The Three Tuns, St
Keverne

Main dishes approx
£12.50

Family friendly pub in
the heart of larger local
village St Keverne,
which has five rooms to
let above the pub.

4 miles (1 hour 20
min walk, 12 min
drive)

Owner Matt Ferguson has offered
support to FONSMP. This is hugely
appreciated as Matt runs local
pubs, including The Queen’s Arms
in Breage,which have excellent
reputations.

The White Hart, St
Keverne

Main dishes approx £10.
Slightly lower price point
and larger pub than the
Three Tons.

Larger pub with TV and
also pub quizzes. Lesser
reputation for food, but
also located in the heart
of St Keverne.

4 miles (1 hour 20
min walk, 12 min
drive)

The Black Swan, Gweek

Main dishes approx £12

Popular pub with good
beer garden in the larger
village of Gweek, right
beside the river.

4.4 miles (1 hour 30
min walk, 15 min
drive)

Currently for sale.

The Five Pilchards,
Porthallow

Main dishes approx £12

Located in Porthallow
right beside the beach.

4.5 miles (1 hour, 30
min walk, 15 min
drive)

This pub is quite remote and has
struggled to remain open in the
past.

2.7. Business SWOT Analysis
Strengths
• Excellent location in a beautiful area of Cornwall
• A potential base of regular local customers
• The commitment of the Members to use what will be their business and who will encourage their friends and family to use the pub.
• The business will own the freehold and will not be tied to any particular brewery and is therefore free to negotiate the best deals for supply of food
and drink.
• The potential to offer guest ales.
• Close to many natural and popular tourist attractions and a wonderful location for walkers, cyclists and Daphne du Maurier fans.
• FONSMP will appoint an experienced licensee as the Manager or lead of the operational business strategy.
Weaknesses
• Lost business from business having closed since lockdown
• Ongoing impact of coronavirus regulations, and anxiety.
• The pub has not been marketed well in recent years with limited digital presence, no paid advertising and poor signage from main routes.
• The profitability of the pub has declined over recent years.
• The car parking area will be smaller than the pub currently offers, allowing for around 12 cars.

Opportunities
• To build up a new reputation, starting from scratch, with a new Manager and staff team.
• To develop new customer bases including; walkers, cyclists and people in search of locally produced beers/ciders and locally sourced, good
quality food.
• To promote the holiday accommodation and offer collaborative packages with other self catering accommodation providers to increase food
and drink sales.
• Interest from national walking holiday companies to sell walking holidays based at the pub.
• As the business will be established as a community enterprise, run for the benefit of the local community and as it falls within key areas for
funding, it will endeavour to access grant and funding to support the business.
• Events in Cornwall including the G7 summit, the Tall Ships Race which can be viewed from this area and the Tour of Britain offer opportunities
in our first year.
• Tea/coffee mornings and clubs to make the pub more of a village social location.
• The property has sufficient outside space to offer takeaway service.
Threats
• Ongoing coronavirus lockdown and restrictions
• Inability to obtain the necessary financing, preventing the conclusion of the purchase or development.
• Unexpected repair costs.
• Failure to find a suitable Manager.
• Difficult cashflow during the quiet low season
• Bank interest rate increases.
• Despite all the work and effort, the economic impacts of coronavirus and income losses may lead to insufficient use of the pub and the
business may prove to be unviable.

2.8. Meeting the Weaknesses and Threats
Attracting business
Once the pub is owned by the Members, their commitment to use the
pub and to encourage family and friends to use it will be considerable.
This has proven to be the case in many instances of community owned
pubs.
Also, hopefully, once coronavirus restrictions allow pubs to reopen,
there will be renewed enthusiasm to support and visit the local pub and
to connect with those friends and neighbours we have been separated
from.
We also plan to conduct a marketing/PR campaign aimed at residents
of surrounding villages and towns to supplement this. Improving
marketing will be key. In the committee, we have several partnerships
with local magazines, newsletters and newspapers who have
supported and will continue to support us at low or no cost with
editorial features and advertising. We also have support from a local
content marketing agency who can offer voluntary support with PR and
social media promotions and email campaigns.
Consistent provision of competitively priced good beer, cider, wine and
food, combined with reliable opening hours, will provide a good basis
for re-establishing the reputation of the pub. This will then attract a
steady flow of referrals by word of mouth from the local residents,
which is often not the case today.
The new Manager will be required to offer and encourage use of the
pub for local groups ranging from the Parish Council, Young Farmer
group and other community based organisations and groups.

Profitability
We expect profit to be at a relatively low level in year one as we work to
establish the business. FONSMP will balance continued reinvestment in
the business with a modest but not guaranteed return to the Members.
We will also be looking to streamline the menu so that we offer good
quality food but a smaller range of dishes, reducing food costs. We
intend to make the pub cashless as far as possible to reduce banking
costs too.
Inability to attract sufficient financing
If FONSMP are unable to raise the necessary financing, then the
purchase will not go ahead. Cheques will be collected and banked,
direct bank deposits will be collected, but no share certificates will be
issued until the full financing has been gathered. If, at the deadline
stated in the Timescales section earlier in this document, insufficient
capital has been raised, the share issue will be halted and all those who
have invested will have their investment returned to them in full.
Unexpected Repair Costs
Local building contractors have surveyed the building and gardens and
no major problems were identified. The financial impact of
unanticipated repairs can be mitigated by using volunteers from the
community together with the possibility of grants or other sources of
low cost finance.

Voids of Management
Whilst it is our intention to keep the pub running, we will take due
diligence to ensure the pub is run in accordance with the community
wishes and its business objectives. Although we will be appointing a
Manager who can oversee the day to day running of the pub, this
model means the appointment of the right individuals to the committee
is critical.
There will also be risks to retaining committee members and ensuring
tasks are completed efficiently and in a timely manner to ensure
continuity of the business. In the local area, however, many public
services are run by volunteer committees including local pre-schools as
well as clubs and societies and we believe the community has enough
willing members and volunteers who could support the ongoing
management.

There are several possible exit strategies for our business. If the
prevailing market conditions are so unfavourable that, despite a sound
business plan, vigorous and sustained marketing and the support of
local users/owners, the business does not develop in the way
anticipated, then the Management Committee will be forced to close
the pub, sell the assets and repay any loans with any residual assets to
be distributed to the Members pro-rata to the number of shares held up
to the value of each Members’ original investment. If there are still
funds remaining after this distribution then the Membership Committee
will transfer these to a similar not for profit organisation which will
benefit members of the community.

Member withdrawal
The Management Committee will aim to sell shares and attract
financing that will lead to a sum being raised that will adequately
provide for all the budgeted costs of the purchase and initial
redecorating. Members must agree not to withdraw funds for the first
three years of the operation of the business, to allow it time to establish
itself. After that they will be required to give three months’ notice if they
wish to withdraw shares, and any withdrawals will be at the complete
discretion of the Management Committee.
Bank Base rate increases
The threat of increased interest rates can be reduced by the use of
fixed rate long term borrowings and the use of discretion in setting the
rates to be paid on shares. The current P&L does provide for
contingency that can mitigate some of this movement.
EXIT PLANNING
This is not an outcome that we seek, but this possible course of action
should give Members the security they need in the unlikely event of the
business being unsuccessful. We have identified potential to return a
good yield from the asset if it were to be resold with a change of use so
any capital growth on your investment has the potential to support
future community projects should the pub fail.
The property benefits from being located in an attractive area with
strong tourist trade and would be attractive to both local residents and
those seeking to invest in second homes or holiday let
accommodation.

Should the pub become a thriving business the community can either
continue with the current model, or upon review move towards a
self-employed or tenancy model. There is also the option that a

commercial buyer may become interested, although we would need to
ensure in all instances that measures were in place to ensure the pub
continues as a valuable asset of the community.

2.9. Marketing Plan
There is no other pub in the village and there is therefore no direct
competition to The Prince of Wales Inn. However, there are numerous
pubs in the neighbouring villages, which, whilst they are some distance
away, are competitors to our market. Visitors to the area looking for a
country pub to walk to or for a meal out will consider options across a
wide area. The Prince of Wales Inn benefits from being situated in a
convenient location, just a 15 minute drive from the larger town of
Helston and a three-minute drive from the main B3293 route. Yet it also
provides a quiet location to visit, close to the Helford River.
The plan is to market The Prince of Wales Inn as a beautiful traditional
village pub, which fully meets the locals’, tourists’ and day trippers’
idea of a country pub. This involves good quality beers/ciders, brewed
locally as far as possible, good quality pub food, also sourced from
local suppliers, a friendly atmosphere and traditional pub
entertainment. The aim is to meet the needs of the community for a
meeting place and venue for events, and to attract visitors. Whilst the
villagers will return to the pub quickly once it is reopened, it will take
time to build up the tourist and visitor usage.
Reputation will spread most effectively by word of mouth and social
media and must be built on good quality provision and service.
Nevertheless, regular marketing is vital to supplement this. The
marketing of the business will be a matter for both the Management
Committee and the Manager. Whilst the responsibility for implementing
the marketing will rest with the Manager, the Management Committee

will work in partnership with them in marketing The Prince of Wales and
who will pursue the following marketing strategy:
• Local marketing via posters, leaflets and social media channels and
events when possible. Support your friendly, local community owned
pub!
• Publicity prior to the reopening will focus on the campaign to raise the
funds to acquire the pub. This has already started, with a local
filmmaker creating a documentary in the Cornish language, articles in
the Falmouth Packet newspaper group and Cornwall Live and the West
Briton as well as support from The Messenger, our local parish
newspaper.
• A new FONSMP Facebook page has been developed to link to other
local social media sites. All targeted to draw public attention to the plan
to purchase and re-open The Prince of Wales Inn. We would also
develop Instagram as a platform and send traffic through to a
well-designed website with regular blog posts, containing content such
as historical insights to the pub and activities in the local area.
• We would also use our existing email list and expand this to send
offers and information to our group and potential customers who sign
up.
• There will be an opening event that could, because of our local
connections with various media, attract press and local TV/radio
coverage of the story – “Villagers take over their own pub”. This will be
supplemented by advertisements in the local (Cornwall) press and
village bulletins and newsletters in the area.
• We also have great support from local Councillors who will be invited
to any reopening events

• Regular leaflet drops to the entire village which advertise the pub and
its programme of activities (darts, quizzes, music nights, seasonal
events and so forth)
• Regular advertisements in the press advertising the same
programmes and stressing the traditional village pub welcome that you
will find at The Prince of Wales Inn
• Holding events that celebrate local food and locally brewed
beer/cider and advertising these in the specialist press.
• We also plan to run a series of live music events for local artists and
we have support from a local radio station in promoting this.
• We will be running educational drop-in training for skills such as
digital skills and we will be advertising these through local Career Hub
and public sector channels as well as locally.
• We will also create a stakeholder map of local interested groups and
ensure regular networking, speaking about the pub project at local
groups such as the local WI and Sailing Club etc.

• Once up and running we would expect the Manager to maintain an
active profile on social media review sites like TripAdvisor, Facebook,
Instagram and Google Places and respond to any negative reviews. We
would however supplement our online marketing with regular paid for
Google ads and social media campaigns to promote the pub, and
increase our reach to our target demographic. We would also
encourage visitors and our Members to leave helpful reviews on Google
and Trip Advisor.
• Ongoing topics for PR campaigns and marketing initiatives include
contacting walking groups, we have one Bristol group already
interested in arranging walking holidays based from the pub; Daphne
duMaurier weekends. The local owners of Trelowarren often give talks
on this and we could arrange guides to help visitors explore the sites
included in the books; cycling holidays. We have also considered hiring
bicycles for visitors looking to explore the local area on their bikes.

2.10. Building up the business
Our Manager will be required to evolve our business plan and
demonstrate how they intend to grow the business. Whilst we will
advertise for experienced Managers, we hope that in the initial weeks
of the start-up phase, pending lifting of lockdown restrictions, we
would be undertaking minor renovations and potentially offering drinks
and a basic takeaway menu with the help of our volunteers, many of
whom are experienced in the catering and pub trades. A local catering
company has also expressed interest in running a takeaway food
service short term during coronavirus restrictions.
In year 1 we have allowed for a contingency fund to give time to build
the business and to cover loss of trade due to coronavirus lockdowns.
The Manager will be paid a basic salary of £28,000 with provision for
up to 15% bonus in Profit Related Pay. The intention here is to provide
sufficient incentive and profitability to grow the business. It is our
intention is to set the salary at a sufficient level given local pay
conditions to generate sufficient income to allow FONSMP to provide a
percentage to our members’ shares from year two, yet which is also
high enough to attract an experienced Manager. This will give FONSMP
sufficient funds to build up some reserves.

Sales
It is anticipated that the new Manager will achieve sales in excess of
those achieved over the past few years as we are hoping for renewed
use of the pub post lockdown and also, the pub has not been well
marketed or supported by the local community in recent years. In the
past the pub was much busier with regular darts, quiz nights, music
events and social events. We therefore believe that the sales over the
last five or six years are not a true reflection of the income that The
Prince of Wales Inn will generate and that these sales figures can be
improved upon for five reasons:
• The fact that the pub is owned by the local community will be a big
incentive for Members to support their own business and to encourage
their family and friends to use it.
• We expect to increase revenue from the room accommodation by at
least 50% and as a result increase food and drink sales.
• We have allowed for greatly improved marketing of the pub, both on a
local and national level, improving its reputation and increasing passing
trade and walkers and walking holiday bookings to support the pub
through shoulder months.
• We have a strong team of volunteers to help in the pub, reducing
staffing costs.
• We will maintain a strong fundraising effort, through FONSMP,
accessing grants to support the pub as a community hub offering
education and training opportunities as well as being a local centre for
activities for other CICs and charities.

2.12. Funding
Funding applications:
Funding and sponsorship

Amount

Deadline

Expectation/response

More Than a Pub

£50k loan, £50k grant

4 Feb

Conditional offer of £50k grant and £50k loan

Booster

£25k community share
match funding
10 Feb

Conditional offer of £25k share match
funding
Supports projects that help heritage and the
community, particularly those badly affected
by COVID

National Lottery Awards
for All

£10k

Co-op fund

£6k

Ongoing
Opens again Spring
2021

Goonhilly Windfarm

£5k

Rolling

Currently open for applications
Decision process takes 1 to 2 months,
Available to organisations in the TR12 area
where we are based.
Conversation in November.
Fund has just reopened.
Positive conversation at first EOI

28 Feb

Decisions announced March / April. Positive
conversation at first EOI.

Trewithen Fund

£3k

2.13. Financial Narrative and Projections
Capital required
Monies will be required to meet the purchase price, plus legal and
professional costs and sufficient working capital to purchase stock
and cover initial set up costs.
VAT is payable on the purchase price, and will be reclaimable by our
business which will be VAT trading. We will seek to fund the VAT
element separately via a short-term loan (from an organisation such as
the Charity Bank which serves community groups), which would be
aimed to be required for less than one year and assist working capital
until initial trading has settled.
We have made an allowance of £16,500 to cover legal & professional
fees and Stamp Duty with a further £1,500 for a Mortgage Fee at
0.75%.
We have set our working capital budget at £37,000 which is enough to
cover the initial cost of stock, and COVID safety items, insurances,
utilities for a period of six months, and Recruitment and Initial
Marketing launch.
Not including the short-term loan to cover VAT, we need to raise approx
£495,000

We intend to raise a mortgage of £200,000 at 4.0% over 40 years, and
have been in discussions with the Ecology Building Society. We have
been awarded a conditional offer from the More Than a Pub funding
programme of £50,000 grant and £50,000 loan at 8%.
We have also been invited to apply to the Booster programme which
would match-fund the shares raised by the community up to a
maximum of £25,000.
If these applications are successful the minimum amount we will need
to raise from the community in shares would be £170,000.
It is better to maximise the amount raised through the community
share offer, as this will be a cheaper source of funding than the loan or
mortgage, which both carry interest and capital repayments from day
1. Therefore we have set our optimum target for shares from the
community at £170,000 (with Booster, £195,000), which we believe is
achievable. This would reduce our borrowing overheads. Our financial
modelling however, is based on a total share raise of £170,000.
Shares issued by Friends of Newtown St Martin Pub Limited
The Society will be suspending the withdrawal of share capital for the
first 3 years of trading to allow us the space to develop a profitable
business. There will be exceptions e.g. bankruptcy or death of an
investor. After that there will be a period of notice required prior to any
withdrawal. There will also be a maximum limit on withdrawable capital
from the business in any given year. The Board will have discretion in
exceptional circumstances to allow shares to be withdrawn sooner
than the requisite time. Full details of withdrawal terms will be included
in the share offer documentation.

Building and Project Plan pre Commencement of Operations
This section sets out some of the key headings for repair, renovation,
and conversion costs. A survey of the building has been undertaken
and the results of this have been incorporated into the costs. In terms
of the building’s condition, the property has been very well maintained
in recent years and so minimal internal redecoration will be required.
However, since it will be c12 months since operation as a pub /
restaurant certain legal and statutory checks must be undertaken and
are budgeted in the initial set up costs. These are included in the
Project Plan and will take place in the period between taking
ownership of the premises and reopening, estimated at three months.
The Project Plan and Cashflow have allowed for this to be a period of
three months but could well be expedited sooner.
A number of further developments of the property have been identified
and hold potential for future investment as cash is generated for
reinvestment and enhancement to the Enterprise Model.

The work that is planned prior to opening includes:
•
•
•
•
•

Kitchen. To ensure that it is compliant to current food hygiene standards.
Bar & Cellar. Refit the beer lines and beer raising equipment & new pumps and hand pulls etc.
Energy saving measures. LED lighting etc.
Building Electrical and Oil Boiler and Gas Safety Certificates
COVID best practice equipment to be installed

Potential Future Developments
These are opportunities for further development of the Property which allow the Enterprise to expand as soon as funds, potentially including grant
funding or via volunteer input, allow:
• Barn Conversion into Community Shop, operated by Volunteers
• Increase parking area by buying additional parking space or converting part of the beer garden to extend existing parking.
.

Start up costs

Initial and Capital Expenditure

Finance Available
£

Purchase Price
Stamp Duty
Legal Costs
Mortgage Fee

£440,000
£11,500
£5,000
£1,500

Working Capital

£458,000
£37,000

Total Capital Expenditure

£495,000

£
Community Share
Offer
Match Funding
Plunket Grant
Co operative Loan
Mortgage

Total Finance Available

£170,000
£25,000
£50,000
£50,000
£200,000

£495,000

Summary P&L

Summary Trading Profit & Loss Forecast
Year 1
£

Year 2
£

Year 3
£

Year 4
£

Year 5
£

Total Turnover

310,960

332,379

352,292

362,590

373,198

Total Cost of Sales

109,472

111,403

115,208

118,664

122,224

Total Operating Expenditure

196,104

199,270

221,322

228,420

235,771

3,400

3,400

3,400

3,400

Shareholder Retuns

-

Net Profit / (Loss) (Pre Tax)

5,384

18,306

12,362

12,107

11,804

Capital Payments

5,489

5,857

6,251

6,675

7,130

12,449

6,111

5,432

4,674

Net Cashflow (Pre Tax)

-

105

Assumptions

Capital
We have had to make certain assumptions about a range of variables in order to produce a meaningful financial plan, the major ones being:
•
That the purchase will be not be a ‘going concern’ which means that we pay VAT. We have allocated a loan to cover this, and we
anticipate being able to claim this back within 3 to 6 months of the business trading.
•
Share interest is paid on shares from year two at up to 2% we can reduce this as needed based on actual performance of the business.
•
The Repayment mortgage, 4.0% over 40 years, 50% Loan to Value ratio, with full interest / capital profile split. This is based on initial
conversations with Ecology Building Society.
•
The CCF Loan is modelled as a repayment profile, at 8% interest rate, over 10 years, due to its relative cost.
•
We have based our calculations on a rather high valuation on the business of £440,000, pending the results of a full valuation and survey
which has taken place on February 16th.
•
We have planned for continued growth to allow share withdrawals in future years, depending on the profitability of the business and the
wishes of its shareholders.
Revenue
•
Figures have been calculated using data supplied by the current owners, former bar managers and chefs and our professional adviser panel.
•
Wet side sales have been taken from ‘British Beer and Pub Association’ guide, definition ‘Rural £5,000 per week’
•
Food sales have been assessed on the number of covers available under the COVID guidelines of 2m distancing. Occupancy ratio of 35%, over
seven days a week in Peak, dropping to 30%, over six days, in Low season. This matches roughly to the meal sales analysis provided by the
previous owners, totaling roughly £139,000 pa.
•
Wet and Food Sales combined initial revenues total £280,000, and although not formally available to the Committee, the Surveyor has been
provided accounts suggesting a turnover of c £210,000. Fundraising and Accommodation Income are then additional in the modelling for this
projection.
•
There are three seasons to the modelling with High 8 weeks, Medium 16 weeks and Low 28 weeks
•
The average sales price is set to achieve £25 per cover. This price point has been selected following consultation with the Community, where it
was deemed that the previous owners’ offering was pitched correctly. There has also been some work done on potential menu options
showing cost to deliver and potential price point. There being ‘Loss Leader’ and Premium items in the range.
•
The B&B accommodation is priced at £65 per room per night, with 100% Occupancy Peak and 14% Low season

•

There is £750 pcm targeted to be raised by the community activities. These will consist of both regular quiz /darts nights but also one off
events such as fetes and bazaars and also grant funding.

Expenditure
•
All staff salaries are at or above national living wage.
•
Included is provision for 20 holiday, sick-leave cover, training cover, NIC and pension contributions.
•
All costs have been compared to an industry average to ensure they are reasonable
•

Insurance has been provided on a quotation basis, with costs initially high due to lack of record, and anticipated to reduce

•

Utilities costs have been drawn up from discussions with the previous operators and include electricity, gas, oil for heating and wood for the
character fireplace

•

Contingency expenditure has been included in Year 1 of £12,000 and Year 2 of £6,000, should unexpected investment be required to drive
the business forward, before a cash holding has built up to cover further investment

Indexation
Revenue/Cost of Goods – 3% has been applied across all categories
Payroll – 4% recognising the pressure from NLW
Other Costs – 2%
Marketing – reduces after the initial launch
Insurance reduces 10% in years 2 and 3 in recognition of building up a no claims history

Staffing requirements
Below is detailed the staffing requirements for the day to day operation
of the business, included in the financial plans; however there has been
considerable willingness indicated by the community to undertake both

Bar and Kitchen work for the enterprise. Therefore these offers have
been applied for the first two years providing considerable savings in
payroll costs. It is envisaged by year three that the business will be
sufficiently established to be able to provide part time employment in
the area, relying less on volunteers.

Manager Salaried
High
Chef
10am - 3pm
6pm - 10pm
Medium
Chef (6hrs T/W/T)
10am - 3pm
6pm - 10pm
Low
Chef (6hrs T/W/T)
10am - 3pm
6pm - 10pm

Waitress
5
4

6.00 - 10.00

4

Waitress (F/S/S)
5
4

6.00 - 10.00
Waitress

5
4

Kitchen Hand
11.30 - 2.00
6.00 - 9.30
Kitchen Hand

4
Kitchen Hand

2.5
3.5

Barman x 2 at 73 hours per week Peak (26 hours Low)
Cleaner / Breakfast provider at 14/12 hours per week NLW
Housekeeper B&B rooms – subcontracted 45 mins per room
Accountant – subcontracted 1 day per week
Employers Pension, National Insurance (where applicable) and Holiday
Pay have been costed into the financial projections. Indexation at 4%
has been built into the models pay rates annually acknowledging the
pressure that NLW has created across the pay grades.
Staff incentivisation
It is recognised that one of the key matters for this enterprise to
succeed is the attainment of market standard (or above) Gross
Margins. Therefore this will be a matter for the Board to work closely
with the Manager to oversee.
It is hoped that in time an incentivisation pay structure could be
designed that included customer feedback / ratings as well as
recognising over achievement of target margins / minimising wastage
across both the Food and Wet Operations.
It is anticipated as part of the Initial Project Plan that various stock
control systems available in the market place will be reviewed and one
selected that is both effective and cost efficient to implement. It is
hoped to achieve a monthly contract agreement that would provide
ongoing upgrades, maintenance and training.

Growth Revenue and Gross Margin

A In Year 2 and Year 3 the Manager will be charged to improve Gross
Margins. Using Industry designed software to ensure Pricing at Tills is
standardised and enables weekly stock checks to be undertaken
effectively, Gross Margin can be monitored and discrepancies
investigated in a timely fashion. Costings have been included for such
equipment. Likewise monitoring of stocks and wastage across the food
provision is critical to improving Gross Margin. There is less scope to
improve Margins for the accommodation and here it is critical that the
Housekeeper maintains standards to ensure reviews and reputation are
not tarnished.

Margins
Wet
Food
Accomd'
n

Year 1
62%
62%

Year 2
64%
64%

Year 3
65%
65%

Year 4
65%
65%

Year 5
65%
65%

88%

88%

88%

88%

88%

B
In Year 3 the pub is to move to a seven day a week opening
basis, such that a ‘Specials’ menu can be provided. This is likely to
coincide with local community activities whether it be Pensioners
Lunch Club, or Pie & Pint Night. Whilst providing discounted food the
labour costs lead to this being a ‘Break Even’ Initiative in the first year,
but by market testing the theory can be built upon and developed to
enhance the Business Model. But in principle this is designed as Locals
Initiative with Community pay back, supporting the ethos of the project.
C
The Manager will be charged with strict cost control targets
(through annual budgeting) each year to ensure the targeted cost
increases are not exceeded. This could be through careful management
of utilities (readily measurable in a timely fashion) or in renegotiating
contracts for small consumable items for Pub operation.
Suppliers will be reviewed on a regular basis to ensure they are offering
best terms and prices achievable by the operation, through the
knowledge of the industry standards held by Board Members.

Monthly P&L / Cashflow / Balance sheet
Please see attached spreadsheets Appendix 1 and 2.
Overall, this Cashflow and P&L projection should be viewed as a
prudent and conservative approach which will see the business
breaking even in year 1, with growth forecast from years 2 as the pub is
marketed more effectively and the number of covers can be increased
as coronavirus restrictions are listed. We have taken into account all
eventualities that can be predicted at this stage and have planned
sufficient margin to cope with unexpected repair and renewal costs. In
Year 3, it is deemed appropriate to reduce the reliance on volunteer
hours during the operations and to seek to provide local employment,
in some part time roles.

Effectively, the fundraising efforts through the share offer and an
element of loan and grant financing as set out in section 9.2 cover the
costs of purchasing the building; pre-opening capital works and
working capital. The cashflow increases over time in line with the
projected annual operating surplus.
The projected cashflow in the first year of trading has a minimum and
end point of £16,472. As there is planned to be a short term bank loan
obtained to principally fund the timing period between purchasing the
property and the refund from HMRC of the VAT of £88,000, this loan
can be extended beyond the refund point should trading takeup be
slower than anticipated and / or dependant on the actual launch date of
operations. Being located in a rural seaside Cornish village, seasonality
is a fundamental part of the operations for this Enterprise and the
Financial Modelling has taken this into account in detail.

The cash generation, if achieved in line with the plan, will facilitate the
Board to permit Shareholder withdrawals from the end of year 3 trading
and / or investment in the Potential projects identified in the Building
Appraisal discussed in the Project Plan section of the report.

Forecast Balance Sheet as at Trading Month 12
Property Asset
Property Improvements

£440,000
£0

Stock
Prepayments
Cash
Co operative Loan
Mortgage Liability

£9,103
£3,050
£16,472
-£46,593
-£197,918

Net Assets

£224,114

Shareholder Stake
Reserves
Initial 3 Months Losses
Initial Grants / Match
Year 1 Trading
Total Capital and Reserves

£170,000
-£26,270
£75,000
£5,384
£224,114

Use of surplus
The Society has three priority areas to be addressed through the
generated surplus. These are:
●

●
●

●
●

The financing of the Potential further opportunities afforded from
a Community Shop and / or development of breakfast service
for local self catering accommodation providers.
Advance Repayment of the most expensive Loans drawn down
in the acquisition process.
Establishment of a reserve to be used to address any
unforeseen works or where unexpected events impact
negatively on projected operations – standard advice for a
charitable operation would be to build and maintain a reserve
equal to 6-months turnover. This though, is typically for
charities with one main client or funder and where the reserve
provides the charity with the flexibility it needs to re-align the
business should that client withdraw funding. For the Society,
which will have a wide customer base, it is proposed that a
reserve equal to 1-months average turnover would be sufficient.
This is equal to approximately £30,000. Our target is to have
achieved this by early in Year 3.
Financing community initiatives and projects, e.g. children’s
Christmas party, pensioners lunch subsidies, etc.
Being able to facilitate a net Shareholder withdrawal position,
should the situation arise.

Contingency
The projected operating surpluses are not insignificant, but will require
careful cost control alongside energetic and targeted marketing in order
to achieve it. We have therefore identified a number of contingency
measures for dealing with any shortfalls in this surplus:
•

•
•

•

•

•

The wet side sales projections are not targeted to grow,
although margin is set to improve in years 2 and 3.
Engagement of the local community should increase footfall and
per person spend.
There is forecasted on a basis of a 2% return to investors. This
can be reduced at the discretion of the board.
The Project Plan gives a period of three months before
operations can commence. As there is relatively little internal
redecoration to take place, it is highly likely trading of some sort
could begin before this time elapses and would be a positive
lead up to a major launch if operated cost efficiently and offset
some of the running costs (utilities) during a non-trading period
Small grants to subsidise replacement of machinery and
equipment and to undertake some of the repairs and
maintenance are being sought but not accounted for in the
figures.
The Financial Model includes a contingency expenditure line of
£12,000 in year 1 and £6,000 in year 2, to cater for unforeseen
circumstances.
For a relatively small further investment, which may be
achievable through grants, a new workstream of Community
Shop could commence; which was very important to the local
community in the feedback survey. The pub is located at a
crossroads junction which is a major route for a large feed in the

•

area, this being the first shop they would come to, should lead
to relatively straightforward product sales lines.
For a relatively small further investment, which may be
achievable through grants, the B&B offering could be increased
by 100% with the remodeling of the manager accommodation
rooms, however this then prohibits this part of the remuneration
package. This will therefore be dependent upon the preference
of the individual recruited

Further information
We would be happy to discuss this business plan in detail with any
interested investors. Further Information Correspondence should be
addressed to the Registered Office at: Friends of Newtown St Martin
Pub, Lyncot, Newtown St Martin, Helston, Cornwall, TR12 6DP or by
email to princeofwalesnewtownstmartin@gmail.com
This business plan has been designed to accompany our
community share offer, which has been assessed and received
the Community Shares Standard Mark.
About the Standards Mark
The Community Shares Standard Mark is awarded by the
Community Shares Unit to offers that meet
national standards of good practice. These standards ensure
that:
• The offer document and application form are easy to
understand,
• You are provided with all the facts you need to make an
informed decision,
• The facts are supported by the annual accounts and/or
business plan for the society,
• Nothing in the documents is purposefully incorrect, confusing,
or misleading.
Societies are asked to sign a Code of Practice requiring them,
among other things, to give the public a right of complaint to the
Community Shares Unit.

Appendices (attached documents)
Appendix 1: Prince of Wales Project Plan, Cashflow & Balance Sheet
Appendix 2: Prince of Wales P&L and Cashflow
Appendix 3: Sample menu
Appendix 4: Community Benefit Plan
Appendix 5: Summary of community consultation survey

