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Other Business Plans 
Email us at shop@startupbizglobal.com or visit our website www.startupbizglobal.com to 

purchase other business plans which include: 

• Cattle Fattening Business Plan 

• Broiler Production Business Plan 

• Free Range Chicken Business Plan 

• Poultry Egg Farming Business Plan 

• Pig Production Business Plan 

• Quail Meat And Eggs Production Business Plan 

• Rabbit Farming Business Plan 

• Tilapia Fish Farming Business Plan 

• Cabbage Farming Business Plan 

• Tomato Farming Business Plan 

• Potato Farming Business Plan 

• Goat Farming Business Plan 

• Peanut Butter Manufacturing Business Plan 

• Dairy Farming Business Plan 

• Beef Cattle Production Business Plan 

• Supermarket Business Plan 

• Butchery Business Plan 

• Auto Parts Store Business Plan 
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• Restaurant Business Plan 

• Hardware Store Business Plan 

• Clothing Boutique Business Plan 

• Trucking Business Plan 

• Taxi Business Plan 

• Minibus Business Plan 

• Sheep Farming Business Plan 

• Maize Farming Business Plan 

• Honey Bee Farming Business Plan 

• Onion Farming Business Plan 

• Bakery Business Plan 

• Car Wash Business Plan 

• ECD Day Care Centre Business Plan 

• Catering Business Plan 

• Coffee Shop Business Plan 

And many more 

Our Business Plan packages comes with 4 files 

1. Comprehensive Business Plan – PDF File 

2. Comprehensive Business Plan – Word File 

3. Funding/Bank loan Business Plan – Word File 

4. Automated Financial Statements – Excel File 


