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Executive Summary

Plateise — make eating well effortless so customers can save time, reduce stress, and stay
aligned with their health prionities. PlateWise provides fully customized, readytoleat meal
prep and delivery for busy adults who want healthy meals tailored to their goals. AS the attached
plan states, “Platewise gives them exactly what they 've been missing: fully customized,
readylitolleat meals that match their diet, macros, and flavor preferences while still being fast,
conveniont, and consistent.” Platewise solves the time, variety, and personalization gaps left by
meal kits and genenic prepared meals by combining a nutrition onboarding engine, macroXaligned
recipes, weekly rotating menus, and a DTC subscription model.

Investment ask (Summary): §750,000 Seed round to fund commercial kitchen buildout, technology
development (personalization engine + Subscription platform), initial marketing and customer
acquisition, and Six months of operating ranway to reach productBmarket fit and 150—200 weekly
deliveries. Use of funds: 35% kitchen & equipment, 25% technology, 20% marketing &
PArtnerships, 10% working capital, 10% hiring and compliance



Vision
“To make healthy eatzﬁ vrtless, personalized, and sustainable for
2 very busy adult.”
-

PlateWise envisions a wortd where people no longer struggle to
balance nutrtion with their demanding schedules. Our
longBlterm vision IS to become the leading personalized meal
service that adapts to each customer’s goals, lifestyle, and
preferences — making healthy eating the easiest part of their
day. By combining convenience, personalization, and culinary
quality, PlateWise aims to redefine how modern adults fuel
their lives.

PlateWise helps busy adults stay healthy by delivering fully customized,
readyltolleat meals designed around their goals, so they can save time, reduce Stress,
and stay consistent.”

Our miSsion IS to remove the barviers that make healthy eating
difficult. PlateWise provides meals that are tailored to each
customer’s macros, dietary needs, and flavor preferences — all
delivered ready to eat with zero prep or cleanup. We exist to
help people stay aljgned with their health goals, even when life
gets busy, by offering a Service that is convenient, reliable, and
truly personalized.




Business Description

ABOUT PLATEWISE

PlateWise is a personalized mealllprep and delivery company that creates fully
customtized, readyBitoMeat meals designed around each customer’s health goals,
dietary needs, and flavor preferences. We serve busy adults who want to eat
healthier but lack the time, energy, or consistency to plan, shop, cook, and track
nutrition every week. PlateWise eliminates these barviers by offering meals that
require zero prep, zero tleanup, and zero decision fatigue, making healthy
eating effortless and sustainable.

Our service combines culinary quality with nutrition science to deliver meals that are
macrolaljgned, goalbispecific, and tailored to each customer’s lifestyle. Unlike
traditional meal kits or generic readybitoeat brands, PlateWise uses a personalization
engine that adjusts portion Sizes, macros, ingredients, and menu rotation to ensure
customers never feel bored or restricted. TS approach positions Platewise as a
premtium, highbivalue solution for professionals, fitnessbifocused adults, and famities
Seeking convenience without sacrificing health.

OUR OFFERING Key Features
PlateWise provides weekly meal plans delivered * Fully personalized meals based on macros,
directly to customers’ doors, with each meal crafted to diotary needs, and preferences
match their qoals — whether that’s weight loss, = Weekly rotating menu bo prevent boredom
muscle gain, improved energy, or Simply eating and. increase longBiterm consistenty
cleaner. Customers complete a nutrition onboarding  * Readybitodeat conveniente — no cooking,
process that captures their goals, allergies, dislikes, Y no cleanup, o prep
and macro targets. Our ystem then builds a * Highllguality ingred ents soureed from
personalized weekly menu using a rotating Selection of Lrusted suppliers
highBlguality moals. * Flexible subscription plans for individuals,

families, and fitnessblfocused customers



OUR PURPOSE

PlateWise exists to Solve one of the biggest challenges modern adults face: staying consistent with
healthy eating in the middle of a demanding lifestyle. Research Shows that 60% of Americans
say lack of time is their biggest barrier to eating healthy, and 3% of meallikit users cancel
because meals become repetitive. PlateWise addresses these issues by offering a Service that is
fast, personalized, and sustainable.

Market Analysis

INDUSTRY SNAPSHOT

The healthy meallldelivery and personalized nutrition markets are experiencing rapid growth driven
by rising consumer demand for convenience, health, and customization. The U.S. preparedBimeal
market continues to expand as busy adults Swift away from traditional cooking and toward
readybitoleat solutions that save time and reduce Stress. At the same time, personalization has
become a dominant trend, with consumers expecting food that aligns with their goals, dietary needs,
and lifeseyle.

Industry research shows that 60% of Americans cite lack of time as their bjggest barrier to eating
healthy, and 72% want meals tailored to their health goals. This SWift has created a Strong
OppOFtUnIty for businesses that combine convenience with personalization — exactly where Platewise
I$ positioned. The broader meatlidelivery industry IS projected to continue growing as consumers
increasingly rely on digital ordering, subscription services, and healthBfocused food solutions.

: R Demographic Profile :

PlateWise serves adults aged 22—4S living in urban and . Ago: 22—45
Suburban areas who value health, convenience, and variety. o Income: $60k—8120k+ (strong willingness to pay for
These customers are typically busy professionals, AL

tnessBifocused adults, and young families who want " Locacion: Uhvan & Subitroan U wariets
7[/ ! ﬂ Y o Gender: All genders (delivery usage is evenly plit)
h@d[fhy M@dﬂ bﬂt [&lék fh@ t/M@ fO /U/&W, JhOp, 600/(, dﬁd . L/fe\[ty[e /—/ea[th@co;ﬂc/bm’ t/W@NCOMJtI’a/h@d,
track nutrition consistently. techBcomfortable, goalBorionted

s Behavioral Insights:

o 70% of meallIkit users buy for convenience

* 49 cancel due to repetition or prep time

* 62% of U.S. adults use online food delivery platforms
o 113 consumers want meals tailored to dietary needs



MARKET SIZE

The readybitoNeat meal segment
continues to grow as consumers Shift
away from meal kits and toward fully

The U.§. meallidelivery market is prepared meals that require no cooking.
part of a rapidly expanding industry ThiS trend is especially strong among
driven by convenience and health Millennials and Gen Z, who privritize
tronds. The personalized natrition convenience and digital ordering. With
market alone I§ projected to reach tens more than 62% of adults already using
of billions globally within the next online food delivery, the market is
decade, fueled by consumer demand primed for a service like PlateWise that
for tailored food solutions. offors both convenience and
Personalization.
COMYETITOR OVERVIEW

PlateWise operates in a competitive but opportunitybirich market. Major players include
mealbikit companies Like tHelloFresh and Blue Apron, readvyltolieat brands like Factor and
Trifecta, and Smaller local meallprep services. However, most competitors fail to deliver true
personalization, longliterm variety, or macrolatigned meals tailored to individual goals.
Competitive Advantages:

True personalization (macros, preferences, dietary needs)

Zeko prep, 2ero cleanup
Weekly rotating menu to prevent boredom

Goallaligned meals for fitness, wejght loss, or lifestyle needs

Flexible subscription mode!



Products & Services

WHAT WE OFFER

PlateWise provides fully customized, readybitoMeat meals designed around each
customer’s health goals, dietary needs, and flavor preferences. Every meal is
prepared fresh, portioned precisely, and delivered ready to heat and enjoy —
eliminating the need for planning, shopping, cooking, or tleanup.

Our Service Is built for busy adults who want healthy meals without the time
commitment. Customers complete a detailed nutrition onboarding process, and
Platelise uses that data to build a personalized weekly menu. Meals are
macrolaligned, goalMipecific, and rotated weekly to prevent boredom — a
major reason customers cancel other services.

Meal Personatization System

PlateWise uses a structured personalization system that adjusts each meal to the customer’s goals,
preferences, and dietary needs.

tHow It Works -
Customers complete a detailed onboarding questionnaire
PlateWise captures goals, allergies, dislikes, and macro targets
A rulesBbased engine maps macros to portion sizes and meal templares
Weekly menus rotate to ensure variety and prevent repetition
Meals are prepared fresh and detivered ready to eat
Key Personalization Features:
Macrolaligned portions
Dietary accommods itenbifree, dairybifree, lowbearb, highbprotein, etc.)
avor preferences and ingredient exclusions

Weekly rotation logic to avoid boredom



Meal Plans & AddiOns

PlateWise offers flexible | olans designed to fit difforent lifeseyles and goals.

Hlan OpLions :

Starter Plan (6 meals/week) — ideal for busy professionals easing into healthy eating
Litestyle Plan (10 meals/week) — balanced option for consistent weekly nutrition
Performance Plan (1% meals/week) — designed for athletes and fitnessbifocused adults
Famtily Plan — customizable multibimeal bundles for households
AddXOns:

Breakfasts
Protein snacks
Smoothies
Seasonal meal boxes

Premium customization (advanced macro planning, specialty diets)

THE CUSTOMER EXPERIENCE
PlateWise is designed to make healthy eating effortless from start to finish.

Experience Flow:

Onboarding — customer completes nutrition profile
Menu Creation — personalization engine builds weekly plan
Meal Prep — meals cooked fresh in commercial kitchen
Delivery — meals arvive ready to heat and enjoy
Weekly Rotation — new meals each week to maintain excitement

Support — customer Success teamt assists with goals and adjustments



Organization & Management

ORGANIZATIONAL OVERVIEW

PlateWwise operates with a lean, Scalable organizational structure designed to support efficient meal
production, personalized customer service, and rapid growth. The company begins with a
founderled model and expands into Specialized roles as demand increases. TS Structure ensures
operational excellence, Strong customer relationships, and datalidriven decisiondmaking.

The Founder oversees all major functions during the early stages, including operations, marketing,
customer communication, and financial tracking. As Platelise grows, key roles such as Operations
Manager, Marketing Manager, Customer Success Lead, and Finance Manager will be added to
Support scale and maintain guality. This phased approach atlows Platewise to grow sustainably
while maintaining high standards in food quality, personalization, and customer experience.

Role Annual Salary Range Notes
— Founder compensation increases as
Founder / CEO $0—$60,000 (initially) vevenie stabilizas.
; o Critical early hive; oversees kitthen
Operations Manager $55,000—$70,000 + logsties.
: o Drives acquiSition, retention, and
Marketing Manager $50,000—$685,000 brand growth.
Customer Success Lead $10,000—$55,000 Manages onbogmlmy Spport and
Churn reduction.
Finance Managor | Booldesper $35,000—$50,000 (partbitime or - |Scales to fullBitime as revenue
contract) FOWS.
Prep Cooks / Kitchen Staff $17—822/hr f:;;f{ oh biperience and Vol
; » Hybrid of inBihouse + thirdMparty
Delivery Support $16—8§20/hr CoUHEK,
Content Assistant $18—825/hr (partbitime) Supp om Sotiat weaia + content
creation.
Structure:
Founder / CEO
[
Operations Manager — Marketing Manager — Customer Success Lead — Finance Manager
[

Kitchen Staff — Delivery Support — Content Assistants — Bookkeeper (contract)



Founder / CED
Oversees company vision, product development, partnerships, financial planning, and longiterm strateqy.
Leadls early operations, marketing, and customer communication.

Operations Manager
Manages kitchen workflow, production scheduling, inventory, food safety, and delivery logistics. Ensures
meals are produced efficiently and consistently.

Marketing Manager
Runs digital marketing, social media, paid ads, partnerships, and brand strateqy. Responsible for customer
acguisition and retention.

Customer Success Lead
tandles customer onboarding, nutrition adjustments, subscription management, and support. Ensures high
satisfaction and low chum.

Finance Manager
Tracks revenue, expenses, budgeting, forecasting, and financial reporting. Ensures Platewise maintains
Strong unit economics and sustainable growth.

Marketing & Sales Strategy

MARKETING APPROACH

PlateWise uses a multiblchannel marketing strateqy focused on reaching busy adults where
they already Spend their time — on social media, in fitness environments, and through
digital search. Our approach blends awareness, education, and conversion, using datalidriven
campaigns to attract customers who value convenience, personalization, and health.

The marketing Strateqy emphasizes visual storytelling, macrollaligned nutrition education,

and partnerships with trusted fitness and wellness professionals. By combining shortblform

video, targeted ads, SEO, email automation, and community engagement, Platewise builds
trust and drives consistent subscription growth.




ACQUISITION CHANNELS
PlateWise focuses on hightIRO! channels that reach healthMconscions adults and convert them into
recurring Subscrivers.

PRIMARY CHANNELS
1. ShortbiForm Video Funnel (TikTok, Instagram Reels)

» Short, engaging videos showcasing meals, macro breakdowns, benindthelscenes prep, and customer testimonials.
* Drives awareness and trust
* Retargeting ads convert viewers into trial subscribers
o High Shareability among fitness communities

2. Local Gym & Wellness Partnerships

* Colloranded promotions with gyms, trainers, and wellness studios.
o Sampling events
o Trainer referval codes
o [nlistudio sjgnage and 6R codes

3. Email Marketing & Automation

* Weekly menus, onboarding sequences, nutrition tips, and retention flows.
* Converts leads into subscribers
* Reduces chum
o Increases lifetime value

. Paid Social & Search Advertising

* Targeted ads on Instagram, Google, and YouTube.
o Captures highBlintent customers searching for meal delivery
o Scales predictably with budget

5. Referral & Ambassador Program

* 320 credit for both referver and referee.
o Encourages wordMoflmouth
* Leverages customer Satisfaction



SALES APPROACH

PlateWwise uses a subscriptioniibased sales model Supported by a structured funnel that moves
customers from awareness to longterm retention.

SALES FUNNEL

. Awareness
Shortform video, influencer content, gym partnerships, SEO.

2. Consideration
Menu previews, macro breakdowns, testimonials, nutrtion education.

3. Conversion
70day trial offer, firstNorder discount, retargeting ads.

. Retention
Weekly menu rotation, personalized checklins, email antomation.

5. Expansion
AddBons, plan upgrades, seasonal boxes, corporate wellness partnerships.

METRICS THAT DRIVE GROWTH
Core KPIS:

CAC (Customer Acquisition Cost)
LTV (Lifetime Value)
Conversion Rate (Triald Subscription)
300Day Churn Rate
Average Order Value (AOV)
Referral Rate

Email Open & CLickliThrough Rates



ERAND POSITIONING
PlateWise positions itself as the premtinm, personalized, zeroljprep meal solution for busy
adults who want healthy eating to be effortless.
Messaging Pillars:
Effortless convenience
True personalization
Macrolatigned nutrition

Weekly variety

Consistency made easy

Financial Plan

Startup Costs
Startup Cost Category Amtount
Kitchen lease deposit $8,000
Kitchen equipment $32,000
Website + personalization engine $18,000
Initial ingredient inventory $t 500
Packaging inventory $3,000
Branding + design $2,500
Permits, licenses, insurance $3,200
Marketing lannch $7,500
Delivery equipment $2,000
Legal + professional fees $2,000
Contingency reserve $5,000
TOTAL STARTUP COSTS $87,700




Fixed Monthly Costs

Fixed Monthly Cost Amtount
Commercial kitchen rent $tr,.200
Utilities $650
Insurance $300
Software subscriptions $250
Operations Manager salary $5,000
Prep Cook salary $3,200
Delivery Support (partiitinte) $1,200
Customer Success Lead $3,800
Marketing Manager (partitinme) $2,000
Payment processing fees $350
Ongoing marketing + ads $1,500
Misc. supplies + maintenance $600
TOTAL FIXED MONTHLY COSTS $23,050
Variable Costs (Per Meal)
Variable Cost Category Cost per Meal
Ingredients $r.25
Packaging $0.85
Direct labor $1.10
Delivery allocation $1.75
Marketing cost per acquisition $2.00
TOTAL VARIABLE COST PER MEAL $9.95




Pricing & Revenue Model

Plan Meals/Week Weekly Price Price per Meal

Starter Plan 6 $78 $13.00

Lifestyle Plan 10 $128 $12.50

Performance Plan 14 $168 $12.00

AdldlMons — $ir—$8 —

Premtium customization | — $15/month —

Averqge Kevenue per Meal | — — $12.50

Ereakeven Analysis
Breakeven Metric Value
Fixed monthly costs $23,050
Price per meal $12.50
Variable cost per meal $9.95
Contribution margin per meal $2.55
Meals needed per month 9,039 meals
Meals needed per day 302 meals/day
Subscribers needed (avg. 10 meals/week) = 211 ubscribers
Projected Revenue (Vears 1—-3) Projected Expenses (Years 1—3)
Year Projected Revenue Year Projected Expenses

vear | g Vear | $355,000
Year2 §720,000 Voar 2 951,000
Year 3 $1,080,000 p— .




Profit/Loss (Years 1—3)

Vear Profit/Loss
Vear | $65,000 profit
Year2 210,000 profit
Year 3 $390,000 profit
Revenue Mix
Revenue Stream Percentage

Subscriptions 70%

AddBons 15%

Premium customization 5%

B2B partnerships 10%

Appendices — PlateWise

Sample Weekly Menw [tems

Meal Name Description Calories Protein Carvs Fat

Grilled chicken, lemon
Lean Lemon Chicken  \herb Sauce, roasted — |440 2g +8g 129
broceoll, jasmine rice

Seasoned beef, quinoa,

HighbiProtein Beef ppers, onions 520 g rog 189
Bow!

MacrolBalanced Turkey marinara,

Turkey Pasta thithkpea pasta, Spinach ol 54 & g
Vegan Power Bow! LA, [ S, 6D 24g 589 169

takini drizzle

99 whites, turkey
Breakfast Scramble  |sausage, potatoes, 390 369 329 Iog

eppers




Appendix &
Personalization Questionnaire (Customer Onboarding)
Customer Intake Questions
What are your primary health goals?
Do you track macros or calories?

Any allergies or dietary restrictions?

Foodls you distike or want excluded?
Preferved portion size (light, standard, highblprotein)?

Weekly meal guantity?

Delivery preferences?

Commercial Kitchen Eguijpment

Equipment Purpose
Convection ovens ngﬁ;%fmﬂ proceins &
Blast chiller Rapid cooling for food safety
Walk&in refrigerator Ingredient storage
Vacuum Sealer Freshmess + extended shelf life
Portion scales Macro accuracy
Stainless prep tables Food prep
Insulated delivery bags Safe transport

Daily Production SOP
Recelve and log ingredient deliveries

Prep proteins, vegetables, and starches
Batch cook according to recipe cards
Portion meals using macrolaligned scales
Seal, tabel, and chill meals

Pack delivery bags

Sanitize kitthen and equipment

Food Safety SOP
Gloves and haimets reguired

Temperature logs every 2 hours
Crossblcontamtination prevention
Blast chill within 90 minutes

FIFO inventory rotation

Graph on Meal Prep Data

meal prep companies




Marketing Assets
Brand Colors

PlateWise Green — H#H0B6EUF
Gold Accent — #F2B33D
Charcoal — #1F2933

OFeWhite — H#FTFRF

Brand Messaging Pillars
Effortiess healthy eating

True personalization
Weekly variety
Consistency made Simple

Sample Social Posts
Macro breakdown reels

Behindbtnelscenes kitchen clips
Customer testimonials

Weekly menu drops

Team Structupe
Founder / CED

Operations Manager
Prep Cook(s)
Customer Success Lead
Marketing Manager

Delivery Support

Financial Tables

Startup Costs
Category Amount
Kitchen equipment $32,000
Lease deposit $8,000
Web'J/te + personalization 415,000
engine
Initial inventory $4,500
Packaging $3,000
Marketing lannch $7,500
Insurance + permits $3,200
Legal + professional $2,000
Delivery equipment $2,000
Contingency $5,000
Total $87,700
Fixed Monthly Costs
Category Amount
Rent $&,200
Payroll §13,200
Marketing $1,500
Veilities $650
Software $250
Misc. $600
Total §23,050
Variable Costs (Per Meal)
Category Cost
Ingredients $7. 25,
Packaging $0.85
Labor $1.10
Delivery ;75
Marketing $2.00
Total $9.95




Sample Customer Journey Map Top Kisks & Mitigation
Customer Experience Flow

Sees PlateWise on social media
Risk Mitigation
Visits website Ingredient shortages Dual suppliers + safoty stock
Completes personalization questionnaire High churm Woelcy rotation +
ersonalization
Receives first delivery Delivery delays Hybrid delivery mode!
iy Menu engineering + portion
Weekly menu rotates Kiting costs control
Customer success checkMin
Referval rewards
Target market

For the target market of PlateWise the age range would be 2245 based on statistics found in
hetps://www.numerator. com/resources/blog/meal—kit-buyer—report (numerator.com in Bing). The gender Is fairly
Split equally so the Specific gender won't matter as much for the target market. The main location that Plate wise looks
for IS urban and suburban areas. 62% of U.S. adults use online food delivery platforms, especiatly in metro areas,
Source: International Food Policy StudyQ hitps.//ifpsglobal.com/. The income level we are targeting is Middie—high
income ($60k—$120k+) based on the stat that 65% of telloFresh customers have household incomes above $75Kk,
Showing strong willingness to pay for convenience, Source: telloFresh Demographics Report]
https://www.amplifyxl. com/hellofresh—target-market/ (amplifyxl.com in Bing)

We are going to cater to people who are interested in Busy professionals, healthblconscious adults, qymblgoers, young
families. We know this based on Meallkit users are 1.7 x more likely to Seek quitk, easy meals and 1.2 x more likely to
need help with meal planning, Source: Numerator Meal Kit Buyer Report
hetps://www.numerator. com/resources/blog/meal—kit-buyer—report (numerator.com in Bing) this article.

The main buying behavior we see is Customers in this market buy primarily for convenience and time savings, with
70% of meallkit users and 78% of preparedBimeal buyers saying convenience Is their top reason for choosing these
services (Gitnux) (bing.com in Bing) (FMI). Many have tried meal kits but cancel because they still require too much
work, with 9% quitting due to repetitive meals and prep time (Morming Consult). At the Same time, buyers
increasingly want meals that match their goals, with 72 % wanting personatized nutrition and | in 3 wanting meals
tailored to dietary needs (McKinsey) (IFIC). Because 62% of U.S. adults already use online food delivery, these
customers are comfortable buying meals digitatly and are actively seeking healthier, more personalized readybtoNeat
options (IFFS).



