
CATERING BUSINESS PLAN

Thinking of getting into catering? Make sure you have a detailed business plan to start with.

Depending on your needs and budget, you can lease commercial kitchen space, rent space from a restaurant,
share a commercial space with another caterer or work from home. Here are some things to consider when
putting together your catering menu. Careful adherence to the standards in place for franchised licensees is at
the core of every [Catering Business Plan Sample Ltd. So here are some things you can do to narrow the focus
of what your catering business is all about. Large companies can leverage their ability to scale to any size
event and cover multiple events at the same time; smaller outfits can push their personal touch for a
competitive edge. We also have display cabinets, closets, partitions and bar constructions in our product range.
First and foremost, we want our brand to visible and well communicated which is why we have created a logo
with attractive colors. Catering Business Plan Sample: Business plan staff The staffing needs and tasks are
presented in the following table. These assessments, as well as insufficient new orders and falling exports in
neighboring countries indicate stagnation on this market in the medium term. He stands out with his fierce
entrepreneur spirit, ambition and love for detail. List specific types of food, such as Asian, Italian, German or
American cuisine, as applicable and a sample menu if possible. Professional caterers do not only cater for big
organizations, government agencies, institutions and parties, but they can also be contacted to handle home
catering services for people who can the luxury. Health and accident insurance and labor and service
agreement details especially with long-term subcontractors must be researched very thoroughly in order to
ensure legal protection. The strong search-engine-optimized portal XXXCatering www. Contact local
commercial real estate agents to inquire about available industrial kitchen space or contact local restaurants to
ask if they rent out kitchen space during off-hours, which are usually late at night or early in the morning.
Clients can opt to transport the leased equipment to the venue themselves or have Sample brand deliver and
pick it up. We have office space plus a basement for storage with walk-in fridges and walk-in freezers. A set
of service options is offered as part of the order execution, and cleaning used goods is included in the lease
cost. It makes modeling forecast scenarios easier too, so you have a clearer sense of how different decisions
will affect your sales trajectory. This is why we retrieved and analyzed national and regional consumer
barometer, gastronomy, trade fair industry, event marketing, luxury goods sector and tourism industry data.
The PDF compatible template can be used on any device, thus complimenting its benefits. The largest cruise
ships in the world are built in Lower Saxony, as are parts for XXX, the biggest planes in the world. We want
to be the one stop shop when it comes to catering services in the whole of Illinois. This is, in fact, a marketing
and management consultancy firm based in [Catering Business Plan Sample Ltd. Warning To maintain a food
dealer's permit in Houston, your catering business is subject to two unannounced health inspections per year.
Success of a Catering Business Plan A catering business plan may be fully implemented and has higher
chances of being successful should these guidelines be followed: create a brand that is strong enough to be
associated with the characteristics and needs of the target market of the catering business; assure that the
catering business plan includes growth plans, which means that as the business grows, the business operations
and processes must also grow and improve; and learn techniques on how to expand your client base so that
you can get a bigger share in the market where your business belongs. But, nothing is more central to the core
identity of the business than the menu. Determine the amount of space needed to run your catering business in
the second section of your business plan. Catering Business Plan Sample: Business plan marketing 6.
References 3. How do they make it happen? An occasion simply cannot be complete without filling the table
with simple food and a service that would keep you coming back for more and remember the occasion. This is
exactly what Volkswagen did. Describe your catering service and the types of foods you want to prepare in the
first section of your business plan. The sample city has a very attractive location. This is something Warren
Dietel believes is crucially important for new caterers. Consider joining a food service organization or other
professional group with a mission of helping food businesses succeed to help you keep your ear to the ground.
List additional start-up costs such as phone, Internet, insurance and transportation costs in the fourth section of
your business plan. Once you have a sense of what your price point will be, and what your materials and other
overhead costs will be, put together a simple sales forecast to help you model different scenarios. These are
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things that can give you a better sense of the professional landscape and either confirm or challenge your
commitment to moving ahead.


