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[bookmark: _Toc214733422]Executive Summary

SoulDish Catering, launching on 1 April 2026, is a start-up business based in Peterborough, UK, offering freshly made, high-quality food for private and corporate events. The business aims to become a trusted local brand known for homemade warmth, authentic flavours, and exceptional service.
SoulDish Catering will be registered as a Limited Company (LTD) to ensure legal protection and credibility. This structure limits personal liability, meaning the owner’s personal assets are protected if the business faces financial issues. Being an LTD also increases trust with clients, event partners, and suppliers, and makes the business more suitable for future growth, hiring staff, and applying for funding.
The business will be managed by the Restaurant Manager, who has experience in hospitality and event coordination, supported by a skilled chef and assistant staff. Market research in Peterborough shows strong demand for catering services and interest in homemade and multicultural food, creating a clear opportunity for SoulDish Catering. The marketing strategy will focus on social media promotion, a simple website, and partnerships with local event organisers to attract clients. The business requires approximately £9,760 to start, funded through personal savings and a start-up loan. SoulDish Catering is expected to become profitable within the first year due to stable local demand, flexible pricing, and growing customer loyalty. Our break-even analysis shows that reaching an average of 71 monthly orders will cover all fixed and variable costs, making SoulDish financially sustainable from year one.
[bookmark: _Toc214733423]SoulDish Catering – Sample Menu
SoulDish Catering offers a fusion of Ukrainian, European, and British comfort food with Eastern-inspired flavours, creating a unique and memorable culinary experience. Below is a sample of our catering menu, designed for private and corporate events:
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[bookmark: _Toc214733424]Overview of the Business Idea

SoulDish Catering will provide freshly made, high-quality food for both private and corporate events. The menu combines traditional Ukrainian, European, and British cuisine with select Eastern flavours. Our approach is to make every event special — whether it’s a family celebration or a business lunch. We use fresh local ingredients and international inspiration to create food that feels both comforting and exciting.
Customers can order online or by phone, choosing from flexible catering packages including delivery, setup, and presentation. Initially, we will serve Peterborough and nearby areas, with plans to expand through event partnerships and themed menus.

[bookmark: _Toc214733425]Business Objectives (SMART Objectives)

Short-Term Objectives (within 12 months)
1. Launch the business officially and secure all required licenses and certificates within the first 3 months.
2. Gain at least 30 regular customers (private and corporate) in Peterborough by the end of the first year.
3. Achieve a monthly revenue of £3,000 by month 12 through catering packages and repeat bookings.
4. Build an online presence, reaching 1,000 followers combined on social media within 6 months.
5. Establish partnerships with 3 local event venues or planners to increase brand visibility within the first year.

Long-Term Objectives (More than one year)
1. Increase annual revenue by 20% each year by expanding menu options and serving larger events.
2. Hire additional kitchen and delivery staff after year one to support growing demand.
3. Expand service area across Cambridgeshire within 2–3 years.
4. Develop specialised themed menus (weddings, corporate, multicultural events) by the end of year two.
5. Achieve a strong brand position as one of the top local catering providers in Peterborough within 3 years.


[bookmark: _Toc214733426]Market Research

· The UK catering services market is estimated to be worth £1.4 billion in 2025
· There are approximately 7,068 catering‑service businesses in the UK as of 2025
· The caterers segment (UK) is valued at £2.2 billion, with around 10,711 companies
· The UK contract catering market was valued at £12.04 billion in 2023, with projections to reach £18.68 billion by 2031 (CAGR ~ 6.48%) 
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·  The number of small businesses in Peterborough has grown significantly, making it one of the most entrepreneurial areas in the region (Cambridgeshire Insight, 2024).
·  CaterFix, a long-established catering equipment supplier, operates locally in Peterborough (CaterFix, 2025).
·  Vines Communities — a Peterborough-based outside catering outfit — shows strong local demand for event catering (Vines Communities, 2025).
·  PKL Group provides mobile kitchens in Peterborough, enabling scalable catering for events (PKL Group, 2025).
·  According to the regional employment data, catering and hospitality roles are rising in Peterborough (Cambridgeshire Chamber, 2025).


[bookmark: _Toc214733427]Market Analysis and Marketing Plan

[bookmark: _Toc214733428] Competitors
Market Analysis — Peterborough (Restaurants & Catering)
Competitors: Local Restaurants and Caterers
Here are some restaurants and catering companies operating in Peterborough, which are relevant competitors or comparable businesses for SoulDish. 
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Based on these competitors and the Peterborough market, the likely target customers for SoulDish are:
1. Corporate Clients
· Local businesses in Peterborough.
· Need catering for events, meetings, conferences.
· They value professionalism, reliability, and high-quality food.
2. Private Event Clients
· People organizing weddings, birthdays, anniversaries, private parties.
· They want bespoke, well-presented catering (food + service).
3. Lifestyle / Social Consumers
· Young professionals, millennials, foodies.
· Appreciate creative, Instagrammable food; grazing tables, canapés.
· Likely to order for house parties, social events or smaller gatherings.

Why Peterborough Is a good Location for Soul Dish
· Growing Dining Scene: Peterborough has a variety of independent and ethnic restaurants — from vegan kitchens like Resist! Vegan Kitchen to more niche cuisine like Kaima’s Lithuanian Restaurant. 
· Unmet Needs in Catering: While there are caterers like The Fenland Roaster and Stanley Street Caterers, there is room for a brand that offers a stylish, modern, gourmet catering + grazing‑style service, especially for corporate and social events.
· Potential for a Physical Venue: Given existing restaurants are somewhat limited in the “grazing / boutique catering + dine-in showroom” model, opening a physical space in the city centre could attract walk-in customers, tastings, and event clients.
· Strategic Location: Peterborough’s population is growing, and it is well-connected (transport, business), which supports both event catering and a city-centre venue.

[bookmark: _Toc214733430]PESTEL Analysis
Political: The UK government supports small businesses through local council funding and advice services (GOV.UK, 2024). However, strict food hygiene and safety laws must be followed. SoulDish will ensure full compliance with all catering regulations to build trust and avoid penalties.
Economic: Ingredient prices may fluctuate due to inflation and import costs. Partnering with local suppliers will help manage expenses and maintain quality. Catering demand remains stable for social and business events even in slower economies. (Recent UK inflation data shows food and consumer prices remain elevated, so cost planning is important — ONS, 2025). 
Social: There is growing interest in fresh, homemade, and multicultural food. Customers appreciate personal service and authenticity. SoulDish will leverage these trends through customisable menus and community engagement. (Peterborough’s population has grown in recent years and local cohesion data show community ties that support local food businesses — ONS Census 2021; Community Life Survey 2023/24). 
Technological: Online ordering and digital marketing are essential. The business will launch with a simple website and social media pages, later expanding into online payment and booking systems.
Environmental: Customers prefer sustainable practices. SoulDish will use recyclable packaging, reduce food waste, and source from local farmers when possible.
Legal: Compliance with food safety, employment, and business registration laws is essential. Staff will receive food hygiene training and certification.
[bookmark: _Toc214733431]SWOT Analysis
	Strengths
	Weaknesses

	Fresh, homemade-style food with multicultural flavours.
	New business with low initial brand recognition.

	Friendly service and flexible, customisable menus.
	Limited budget and resources compared to larger competitors.

	Use of local ingredients builds quality and trust.
	Possible difficulty managing high demand during peak seasons.

	Opportunities
	Threats

	Growing interest in homemade and multicultural food.
	Strong competition from established catering companies.

	Partnerships with event planners and local venues.
	Rising ingredient prices and economic uncertainty.

	Expanding event market in Peterborough.
	Changes in customer spending on events.




To address these weaknesses, SoulDish will focus on building a strong online presence through targeted social-media marketing, partnering with local events and community organisations to increase visibility, and offering introductory promotions to attract first-time customers.
Additionally, to manage peak-season demand, the business will implement advance booking systems, hire seasonal staff, and establish collaboration agreements with local kitchen facilities to ensure scalability during high-volume periods.

[bookmark: _Toc214733432]Marketing Mix (4Ps)
	4P
	Description

	Product
	Fresh dishes inspired by Ukrainian, European, British, and Eastern cuisines; delivery, setup, and custom menus.

	Price
	Competitive pricing with standard and premium packages, discounts and seasonal offers.

	Place
	Service across Peterborough with delivery to homes, offices, and venues; orders via website, phone, or social media.

	Promotion
	Social media ads, simple website, printed menus, community outreach and event partnerships.
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Restaurant Manager: Handles customer communication, coordinates orders, manages marketing, and ensures compliance.
Main responsibilities:
· Handle customer inquiries, take and confirm orders.
· Communicate with chefs and delivery staff to coordinate schedules.
· Manage invoices, receipts, and payments.
· Promote the catering business (social media, website, marketing).
· Ensure compliance with food safety and business regulations.

Head Chef: Creates and oversees menus, maintains quality and hygiene standards, and supervises the kitchen team.
Main responsibilities:
· Plan and prepare dishes according to the catering menu.
· Ensure food quality, presentation, and hygiene standards.
· Manage kitchen inventory and help with shopping lists.
· Coordinate with the kitchen assistant and delivery person to meet deadlines.

Kitchen Assistant/Cleaner: Supports food preparation, packaging, and cleaning duties. Maintains hygiene across the kitchen and storage areas.
Main responsibilities:
· Help chefs with food preparation (cutting, washing, plating).
· Keep the kitchen clean and organized.
· Pack meals for delivery and make sure everything is correctly labelled.
· Wash dishes, maintain equipment, utensils, floors, and surfaces after each shift and follow hygiene procedures safety standards required for food businesses.
· Support the kitchen team by ensuring a tidy and safe working environment.

Delivery Driver: Delivers food, sets up event tables, and ensures timely and professional service.
Main responsibilities:
· Deliver food safely and on time to customers or event venues.
· Handle loading, unloading, and transport of equipment and meals.
· Assist with setting up catering tables when required.
· Keep delivery logs and vehicle clean and maintained.
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SoulDish Catering requires an initial investment of approximately £9,760. This includes equipment purchases, ingredient stock, marketing, and licensing fees. Funding will come from a combination of personal savings (£4,760) and a small business start-up loan (£5,000) from the British Business Bank.

[bookmark: _Toc214733435]Cash Flow Forecast  
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[bookmark: _Toc214733438]Operations and Management Plan

[bookmark: _Toc214733439]Key Milestones
1.  July 2026 – Official launch of Soul Dish with the new menu (start of catering services).
2. January 2027 – Growth of client base and first corporate orders.
3. July 2027 - Renting a space in the city center to showcase the menu and increase offline presence.
4. July 2029 – Full business expansion: team growth, new positions, expanded catering services, increased brand recognition.
5. July 2030 – Introduction of additional services: cooking masterclasses, tastings, participation in city food festivals.

[bookmark: _Toc214733440]Production of Good and Service
All dishes will be prepared fresh on the day of the event using locally sourced ingredients. The service includes menu planning, cooking, packaging, delivery, and optional setup at the event venue. Quality and hygiene standards will be followed at every stage.


[bookmark: _Toc214733441]Technology Plan
The business will use basic digital tools such as accounting software, online ordering forms, and social media platforms for marketing. Modern kitchen equipment will be used to ensure efficient food preparation, and cloud storage will help manage documents and customer records securely.


[bookmark: _Toc214733442]Expansion Plan
Within the next 2–3 years, SoulDish Catering aims to expand its menu options, increase capacity by hiring additional staff, and extend service coverage across Cambridgeshire. The long-term goal is to collaborate with more event venues and potentially open a small kitchen studio or tasting space.
[bookmark: _Toc214733443]Conclusion

SoulDish Catering represents a well-structured and realistic business opportunity with strong potential for growth in the Peterborough market. The combination of multicultural homemade cuisine, flexible catering packages, and a customer-centred service model positions the company competitively within a sector that continues to expand both locally and nationally. The analysis of the external environment, supported by PESTEL and SWOT frameworks, demonstrates that although the business may face challenges such as strong competition and rising ingredient costs, it also benefits from favourable market trends including increased demand for authentic, high-quality food and the growth of local events and small businesses in the region.
The financial plan, including the one-year cash flow forecast and break-even analysis, shows that SoulDish can achieve sustainability within the first year of trading. With an affordable start-up investment, a clearly defined operational structure, and achievable SMART objectives, the business is strategically prepared for successful launch and future expansion. Building strong partnerships, maintaining consistent product quality, and investing in targeted digital marketing will be essential to differentiating SoulDish from competitors while establishing a loyal customer base.
Overall, SoulDish Catering is a viable and promising enterprise with a clear vision, a strong value proposition, and practical growth opportunities. With effective management, continuous innovation, and commitment to exceptional service, the business is well positioned to become a recognised and trusted catering provider in Peterborough and beyond.
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Sample Menu

SoulDish Catering offers a fusion of Ukrainian, European,
and British comfort food with Eastern-inspired flavours.
Below is a sample of our catering menu, designed for
private and corporate events:

& Canapés
Mini Beetroot Blinis - topped with goat cheese
& dill (£3.50 per person)

Smoked Salmon Cucumber Cups - fresh cucumber
filled with salmon tartare & creme fraiche

&8 Salads

SoulDish Signature Salad - roasted beetroot,

walnuts, feta, citrus dressing

® Hot Dishes Chicken Kyiv Bites crisoyvith garlic butter
(£6.50 ber per person)

& Desserts

Honey Cake Slice -
traditional layered cake
with caramel cream
(£4,00 per person)
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Competitor Type What They Offer / Competitive Strengths

Specialises in hog roast, BBQ, weddings, corporate hospitality,
The Fenland Roaster Catering family events.

Bespoke catering for weddings and events, local sourcing,
Stanley Street Caterers Catering Middle Eastern influence, pop-up and at-home dining.
Jeeves Catering Catering Local caterer listed in business directories.
Beetroot Catering Ltd Catering Local catering company in Peterborough.

Parcs Restaurant

Restaurant / Training Venue

Restaurant run by hospitality students; high standards and
value pricing.

Queen’s Head

Restaurant / Pub

Artisan pizzas, comfort food, vegan & gluten-free options;
central location.

Resist! Vegan Kitchen

Restaurant

Plant-based, street-food style menu for vegan and health-
focused customers.

Kaima’s Lithuanian Restaurant

Restaurant

Eastern European cuisine; smaller local restaurant.
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Fiscal year begins: Start-up APR | MAY | JUN JUL | AUG SEP | OCT | NOV | DEC ;| JAN FEB | MAR Total
01/04/2026 EST 01 01 01 01 01 01 01 01 01 01 01 01 Item EST
Cash Paid Out

Kitchen Equipment 4,000 4,000
Ingredients 2,000 0 700 800 950 1,050 1,200f 1,300 1500 1,800{ 2,000{ 2200} 2,400 17,900
Gross wages (exact withdrawal) 2400 2400} 2400 3000 3000{ 3000{ 3600/ 3,600] 3600{ 4200/ 4,200{ 4,200 39,600
Payroll expenses (taxes, etc.) 240 240 240 300 300 300 360 360 360 420 420 420 3,960
Food Hygiene Certificates 50 50
Supplies (kitchen) 350 350,
Repairs & maintenance 200 200 400
Advertising 800 120 120 120 120 120 120 180 180 180 180 180 180 2,600
Car, delivery & travel 2,000 50 50 50 80 80 80 120 120 120 150 150 150 3,200
Accounting & legal (open LTD) 380 380
Telephone/internet 54 54 54 54 54 54 54 54 54 54 54 54 648,
Utilities (gas, electricy, water) 180 180 180 250 250 250 280 280 280 330 330 330 3,120
Insurance 180 180
Taxes (council tax, etc.) 136 136 136 136 136 136 136 136 136 136 136 136 1,632
Loan principal payment 106 106 106 106 106 106 106 106 106 106 106 106 1272
Interest 200 200 200 500 500 1,000| 1,000{ 1,000| 1,000{ 1500{ 1,500 10,100
Unforeseen Expenses 237 286 293 377 384 444 492 506 527 628 642 5,486
Total 9760{ 3723 4472] 4579 5873 5980| 6890) 7628 7842] 8163 9704 9,918 94,878 1
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(Pre)
Fiscal year begins: Start-up APR MAY JUN JuL AUG SEP. oct Nov DEC JAN FEB MAR Total
01/04/2026 EST 01 01 01 01 01 01 01 01 01 01 01 01 Item EST
Cash on Hand (beginning of month) 4,760 oi> 223 305 3,226 4,853 7373 8,983 9,855 10513] 10,850 9,646 8,228
Cash Receipts 125
Cash Sales 0 2,000 3,500 5,000 5,000 5,500 5,500 5,500 5,500 5,500 5,500 5,500 5,500 59,500
Collections from CR accounts 0 1,500 1,500 2,500 2,500 3,000 3,000 3,000 3,000 3,000 3,000 3,000 3,000 32,000
5,000

Loan/other cash injections

Total

5,000 3,500 5,000 7,500 7,500 8,500 8,500 8,500 8,500 8,500 8,500 8,500 8,500
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Break-Even Analysis for
SoulDish Catering

Average Monthly Orders: 71

e Break-Even Point: 71.1
Services (£21,327)

* Fixed + Variable Costs
Covered by Monthly
Revenue of £21,327

Break-Even Revenue

| Selling Price $300.00
Variable Cost $150.00
Contribution Margin $150.00
Fixed Costs $10,064.00
Break-Even Point 71.09
lorders orders

$21,327.00
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