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Introduction
This is a catering event for a restaurant to attract new customers. There will be a serving traditional, cultural Indian food. This event has been chosen to raise brand awareness for an Indian restaurant, so they receive new customers. The catering service will use qualified, experienced employees to cook the Indian restaurant’s food, with their recipe. This event will take place in a venue in white chapel, tower hamlets, where there is a huge demographic of south Asians which is the target market. As a lot of Indian food is associated with other south Asian countries cuisine. The venue will be an outside food court, near a local high street shop, as this is where the busiest part of town is. - Some information on white chapel demographics: Ward profile. (2011). Whitechapel. [Online]. Tower Hamlets Council. Last Updated: 2023. Available at: https://www.towerhamlets.gov.uk/Documents/Borough_statistics/Ward_profiles/WH-Ward-Profile.pdf [Accessed 28 February 2024].

What is an event life cycle Linked to the event?

The event life cycle has 5 stages and there are highs and lows during these phases with tickets sold and audience engagement during various stages. These stages include Announce, presale, Onsale, Maintenance period and closing. 

Announcement is the process of letting everyone know about an event, creating hype around it. The catering business can announce its event through posters, billboards, aswell as digital announcements through social media such as Instagram and TikTok, and it would be made exciting through color, and offers in big font. Also, food lovers will be targeted with social media this will allow more engagement with the content delivered for this event

Onsale is the process tickets are on sale to the public, to build urgency and desire for potential customers. This business will offer seating in the outdoor food courts, which will have to be booked online, and will advertise online, to create urgency for customers to sit comfortably and eat the food while it's still warm for example ‘Book now, don’t miss out’ this allow people to be lured in. They will feel they missed out on a memorable experience.

The closing period is going to vary for everyone, depending on the event this would be in a  month, week, or days, when there is a small window of time before the event happens. This is when sales usually increase and the moment to increase the amount of advertising. This catering event will increase the advertisement cost by double near to days before the event, to build hype for Indian restaurant and to build extreme urgency within customer to come through to the event


Some of this information obtained from: unknown. (Unknown). Marketing the Event Life Cycle. [Online]. ETIX. Last Updated: Unkown. Available at: https://hello.etix.com/marketing-the-event-life-cycle/#:~:text=The%20event%20life%20cycle%20consists [Accessed 28 February 2024].

Event concept
This catering event is about promoting an Indian restaurant, raise it brand awareness, so the restaurant receives more customers. For this event the caters are working as an agency for the restaurant, they will use expert chefs to cook the Indian restaurant’s food with their recipe. Guest will experience a taste of the Indian restaurant cuisines, which will be discounted to attract more customers, as cheaper prices allow more people to be willing to pay for the food, which will allow people at the event to determine whether they approve of the food. This may lead to regular potential customers. The event's guests will also be offered excellent service by staff with years of experience. A meal will also come with a free beverage, so they feel valued, and not used for their money. Then customers will be asked to conduct a survey, this will be optional, however people that answer the survey will be offered a discount on the first purchase in the Indian restaurant. This survey will allow Indian restaurant to know what they do well and what they need to improve on. This business will not just assist with the service at the event for the restaurant but collect information that will be useful to the business.

Aim and objectives of the meeting/Event

AIM:

For this catering event for the Indian restaurant the aim is to raise the company's brand awareness as much as possible, this will be evident through the businesses social media following increasing by a quarter of its total followers.
 
Smart objective 1:
To achieve this aim, an objective would be to target 15 food reviewers with a medium-based following from around 5,000-50,000 followers, they should be contacted a month before the event. If these reviewers are pleased and satisfied with the food, they can encourage other customers to come eat at the Indian restaurant, which will be good for the aim of increasing brand awareness. 
Smart objective 2:

Smart objective 2:  
Message 100 of the Indian restaurant’s customers about the event and give them notification of it every week before the event. This will allow customers to come to more realization of the event and the notification will build urgency, which will attract customers which is relevant to the aim of increasing brand awareness. 

Smart objective 3:
Release 3 stories a day, advertising the event on social media such as Instagram, twitter and TikTok, as well as have 500 posters delivered in the local area of white chapel, 1 week before the event. This will build hype when close to the event, which is relevant to the aim of increasing brand awareness.

Event operations

The skills required for this catering event consists of Interpersonal Skills, as this is crucial in the catering industry, as these skills will allow the staff in the catering event to build relationship with customer, which will attract and lure customer more to become a regular customer of the Indian restaurant.  Another skill required would be adaptability as catering requires a high level of adaptation, from last minute changes and unexpected turn of events, for example guest may ask for something unexpected, a staff in the catering event should be capable of maintain cool and problem solve to find a solution. The most essential skill that will be required for this event will be qualified, experienced chef, who can cook the Indian restaurants food to standard and perfection, as this is a restaurant, so to achieve the aim of increasing brand awareness the most important thing to do would be to please the customers with good taste. This will attract more customers, if the chef is unsuccessful in providing good-tasting food this can be extremely risky as the business might completely be ruined. - This information obtained from: Unkown. (2023). A guide to caterer skills (and how to improve them). [Online]. Indeed. Last Updated: 30th october 2023. Available at: https://uk.indeed.com/career-advice/cvs-cover-letters/caterer-skills [Accessed 29 February 2024].

The main recourse required for this catering event would be the ingredients to cook the indian restaurant’s food and the stalls in food court and seats for customers.  With the ingredients there will be extra, then the estimated amount required as if there are more people at this event than required, the extra ingredients will allow cook more food or if there is mistake in cooking the meal, there will be backup ingredients to cook the meal again which will also be helpful. There will be other recourses as well, such as a catering menu with the catering business logo on it, as well as the Indian restaurants logo with the mission statement and the food that is on offer.Dineware will also be required so customer can eat from a plate, with cutlery and napkins to clean themselves. Utility carts will also be useful to carry multiple dishes at a time, this will allow a faster service, which will satisfy customers.

 Event budget:

There will be an expense of hiring the venue, which has a food court and there will also be the cost of ingredients to make the food, and other costs for facilities such as seats. The venue will work to meet the goals, and equipment is usually coming with the venue, so these two parts of the budget go hand in hand. This entire event is about catering so there will be a large cost on the cuisine, service style, the city in which it is in London, tower hamlets, is the most costly city in England. There also be the cost of staff, as event planners cannot be responsible for everything that will be very difficult and time consuming, these staff will have to experienced and qualified for this catering event so customer are offered the best service, this will increase brand awareness. Also the cost of hiring servers for an event must also be taken into consideration, because there are so many variables involved.

The income for the catering business will come from the Indian restaurant from who will paying for these service. Also, 15% of the gross profit of the event will be taken and according to QWICK, price range for buffet meals, similar what this event will offer prices from $25-$64 per person range.

Some of This information obtained from: Unkown. (8 December 2020). 10 ESSENTIAL EVENT BUDGET EXPENSES FOR ANY TEMPLATE. [Online]. QWICK. Last Updated: Unknown. Available at: https://www.qwick.com/blog/event-budget-expenses-template [Accessed 29 February 2024]. d from: 

Industry trends/impact

[bookmark: _Int_2JcRqrH5]
Some of the latest trends in the catering industry that will have an effect on this event include sustainable and eco-friendly catering. More and more customers are becoming more wary of catering services environmental consciousness Aswell their social responsibility.  Customers want catering services to reduce their carbon footprint and avoid food waste. Food waste for this event can be reduced by donating appropriate leftovers to charity. Also, for this event we could suggest to make the Indian restaurants food with more organic and seasonal ingredients, As well use reusable packaging and utensils. This will allow the Indian restaurant to enhance their reputation, which will be beneficial to the aim of increasing brand awareness. Another trend to consider also in the catering industry is innovation and competitive catering, as the industry is becoming more innovative and completive through the use of new technologies, platforms and players emerge and challenge the established ones. Customers are looking for a catering service that can offer more convivence. An action that can be taken for this in the Event is developing a USP, perhaps through pricing and offering a more affordable price, and high-quality food may give a competitive edge. Also, another action that can be taken is investing in new equipment and software and making marketing strategies to improve the event operations. 
Another trend to consider in the catering industry is health and wellness as in the Catering industry there is a growing trend of healthy oriented food and beverages. As obesity is becoming a bigger problem, customers are becoming more aware of nutritional value, quality and safety on what they eat and drink. An action that can be taken is to offer healthy alternatives on the menu for this event, such as chicken salads for consumers who are sensitive to healthy eating Aswell as cater for different dietary which include halal food, allergies, gluten-free, vegan, Keto. For this event the business must ensure there are fresh, natural, and wholesome ingredients such as fruits, vegetables, grains or herbs as this allows us to meet this trend in the catering industry. This should be recommended to the Indian restaurant the catering service will work for in the event. These trends will impact on the event as following them will allow us to attract customers in the catering market, as this is what they are looking for, which is good for the aim of increasing brand awareness for the restaurant.

In this catering event for the Indian restaurant, we influence the trend of personalized and interactive catering, as it will offer catering service and an engaging experience as staff will be experienced with providing customer service. Also the catering service will use the qualified chef to cook Indian style food, this is unique and cultural in the Uk.  We also offer food courts with seats for customers to sit down and we will have interactive catering as customers will be asked to answer questionaries at the end of their time.

Some information obtained from: Unkown. (Unkown). All Catering Sales What are the latest catering industry trends and opportunities that you should know about?. [Online]. Indeed. Last Updated: 30th march 2023. Available at: https://www.linkedin.com/advice/0/what-latest-catering-industry-trends-opportunities [Accessed 29 February 2024].


Cultutal and situational considerations

 The catering event for an Indian restaurant there is wider cultural background to consider, as a lot of  Indian food is also a dish in other south Asian countries, so for there should be consideration of all south Asian customers to be targeted to get more attention around the restaurant for the catering event, and also to target people other different backgrounds, as many people as possible. It is also important to consider where the event will be taking place white chapel, has a massive Bangladeshi population which will be required to target. This is important to consider as we want to target as many people as possible in the area, and ensure their needs, are being met so they are interested in eating at the Indian food restaurant again, which is beneficial for the aim of increasing brand awareness.  

