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Step 16 · Startup Cost
Frequently Asked Questions

How much does it cost to open a coffee shop?
Price the shop you actually plan to open. Include the premises, construction, installed
equipment, approvals, deposits, training, opening stock, and rent before opening. Keep
operating cash separate. Owner totals vary widely because a fitted café and an empty shell
require different work. Get current, itemized local quotes; another owner’s total is useful only
when you know what it includes.

How much money do I need to start a coffee cart or trailer?
Budget for a complete working setup, including the cart or trailer, equipment, power, water,
transport, storage, approvals, and opening supplies. Then protect cash for early trading and
repairs. A quoted cart price may exclude the espresso machine or other essentials. Financed
equipment still belongs in the total cost, even when the first payment is small.

How can I estimate the build-out before I have firm quotes?
Start with a proposed layout and a site assessment from qualified local professionals. Ask for
an estimate that states its assumptions about plumbing, power, ventilation, accessibility, and
existing conditions. Keep unknown work visible as a range or allowance. Refine it as plans and
inspections reveal more; a square-foot estimate alone is too weak for a final commitment.

How do I know whether a contractor’s quote is reasonable?
Compare quotes for the same written scope. Check drawings, materials, permits, utility work,
professional fees, exclusions, payment stages, and how changes will be priced. A low headline
can leave expensive work outside the quote. Have a qualified local professional help compare
major differences and check contractor credentials. Saving money must not depend on
bypassing required approvals.

Educational guidance. Check your own circumstances with the appropriate local professional.
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