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[bookmark: _gdfl58yg0ol2]Task 1 
[bookmark: _abfbe1ub8s4t]Part 1: Business Plan 
[bookmark: _5yitx3q3zy6s]Business idea overview 
Catering4You is a sole proprietor offering event-specific catering services in the UK. It will provide catering services for different events, including weddings, corporate events, birthday parties, baby showers, etc. This business is chosen as it operates in a rapidly growing industry. The revenue of catering businesses in the UK was about £6.8 billion, which is more than £4.5 billion in 2021. Furthermore, consumer spending in the year 2023 was £136.79 billion on food and catering services, which is constantly experiencing growing trends (Statista, 2025). A sole trader will operate this business. 
[image: ]
[bookmark: _90qbge545ac2]Figure 1Consumer spending on catering services in the UK from 1997 to 2023.
(Source: Statista, 2025)
	Pros of business idea 
	Cons of business idea 

	Long-term career with good earning abilities (Cakranegara et al., 2022)
	Chances of high liability and can lead to insurance premiums (Wang and Yan, 2023)

	Opportunities to work on yachts, cruise ships and ski chalets. 
	In case of equipment damage, it leads to high repairing costs (Thomas et al., 2022)

	Can work with waiting staff and professional chefs 
	Risk of cross-contamination of food 


[bookmark: _i411b250lkfz]Mission statement, aim and objectives 
Mission 
The mission of this business is to provide memorable food experiences to all customers and support the community by reducing wastage. Our aim is to provide high-quality food and exceptional services for different events, fulfilling clients' needs by providing them with flexible options, customised menus and seamless execution, all while maintaining a stronger brand image for reliability. 
Aim 
This enterprise will aim to provide high-quality food and exceptional services for different events, fulfilling clients' needs by providing them with flexible options, customised menus and seamless execution by maintaining a stronger brand image for reliability. 
Objectives of Catering4You: 
i) To continuously provide exceptional services to the clients through high-quality food, reliable event execution and attentive services. 
ii) To gain a significant share in the market within the UK. 
iii) To develop creative and diverse options in the menu to cater to distinct dietary restrictions and tastes. 
iv) To optimise the operational costs to maintain profitability while providing high-quality services. 
Unique selling proposition (USP)
The USP for Catering4You will be a unique atmosphere, exceptional customer service, unique cooking methods such as moist heat cooking, exclusive ingredients and signature dishes. It will also include innovative systems such as Smart Menu Suggestions and Whatsapp ordering, setting us apart from our competitors and providing a unique experience for our customers. 
[bookmark: _eapfx21mejrd]Physical location
The most suitable location for the business would be the City of London. It is the major business centre with a large customer base and transport links, making the place most attractive for catering businesses (Atkinson,2021). Furthermore, the City has excellent transportation connections including rail, bus and London Underground stations. It also enforces standards for food safety, including food standards, food hygiene and occupational safety and health. 
[bookmark: _yhhrbp9wrj82]Human resources 
The number of employees required for Catering4You will be about 20. There will be one server for every 32 guests, and in the case of intimate events, there will be one server for every 6 guests. There will be one busboy or girl for every 3 servers. Furthermore, there will be a bartender for every 50 guests. For sourcing the workforce, the company will use a hiring strategy, employer branding and verified credentials (Williams et al., 2023). Hiring will be done through online platforms (like LinkedIn) and other recommendations (Allal-Chérif et al., 2021). In addition, various job roles are required in the company, including manager, chef, assistant, and kitchen staff. The chefs will include the head chef, sous chef, and chef manager (Laneyrie and Landry, 2023). There will be one restaurant manager, catering assistant manager, kitchen helper, caterer, etc. 

[bookmark: _54wbu31v16v6]Figure 2: Organisational chart
(Source: Author, 2025)
[bookmark: _ywfogcfdapc5]Marketing activities 
To effectively market and promote Catering4You, the chief activities will include creating a strong online presence with the help of a well-optimised company website (Obanla, 2022). Furthermore, it will use social media engagement, attending industry events, email marketing campaigns, collaboration with the local businesses, using testimonials and referrals, offering loyalty programs and participating in the community events and food festivals to present the culinary expertise. 
1. Digital marketing strategies: Website development with catering packages, menu options, client testimonials, pricing information, and high-quality food photography (Liaqat, 2024). SEO will be optimised, and social media presence will be strong using Influencer marketing and Facebook, Instagram, and LinkedIn posts about food images, special promotions, behind-the-scenes content and customer stories. 
2. Community Engagement: Local Partnerships, community events, and networking events can be used (Senevirathna et al., 2023). 
3. [bookmark: _2tb7y22ytig2]Promotional tactics: Sample tasting events, customised catering packages, referral programs, publishing posts and videos, etc. 
Market research 
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[bookmark: _oxs134jabrji]Figure 3: Gross Value Added of the UK Agri-Food Chain, 2022
(Source: Gov.UK, 2024)
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[bookmark: _v4h5znvsf1je]Figure 4: Trends in the Total Factor Productivity of the UK Food Chain 2000 to 2022
(Source: Gov.UK, 2024)
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[bookmark: _ttug5iaqug1v]Figure 5: Number of UK Food and Drink manufacturers by business size in 2023
(Source: Gov.UK, 2024)
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[bookmark: _bowzgw9uie4z]Figure 6: UK consumer expenditure on food, drink and catering at current prices, 2003 to 2023
(Source: Gov.UK, 2024)
From the data mentioned above, it can be viewed that in the GVA of the UK Agri-food chain in 2022, Catering contributed £43.4 billion. The productivity of Catering increased by 3.3% in 2022. Hence, there are chances of profitability in the provided business. 
[bookmark: _o73i1k2suddr]Financial resources 
Running Catering4You will require an initial investment of £20,000. This will cover key cost components such as licenses and permits, kitchen equipment, staffing, transportation, ingredients, insurance, and marketing and advertisement costs (Fitzsimmons et al., 2023). This detailed breakdown of financial resources provides a clear understanding of the business's financial needs and its potential for profitability. 
Cash flow forecast 
	Cash in-flows
	Jan 
	Feb
	Mar 
	Apr
	May
	June
	July
	Aug
	Sept
	Oct
	Nov
	Dec
	Total 

	Total sales 
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£15,204
	£182,448

	Average daily revenue 
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	

	Direct costs and Margins 
	
	
	
	
	
	
	
	
	
	
	
	
	

	Direct costs 
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£29,520

	Gross Profits 
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£12,744
	£152m928

	Gross margins 
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%
	84%

	Cash out-flows 
	
	
	
	
	
	
	
	
	
	
	
	
	

	Direct Costs 
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£2,460
	£29,520

	Rent 
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£3,000
	£36,000

	Insurance 
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£150
	£1,800

	Telephone and internet 
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£50
	£600

	Utilities 
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£6,000

	Marketing 
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200

	Transport 
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200

	Cleaning 
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200

	Staffing
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£6,227
	£74,724

	Total Expenses 
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£12,237
	£146,844

	Net movement 
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£2,967
	£35,604

	Net margin
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%
	3.33%

	Opening Balance 
	
	
	
	
	
	
	
	
	
	
	
	
	

	Closing Balance 
	
	
	
	
	
	
	
	
	
	
	
	
	


[bookmark: _utm9vg2t4mjr]SWOT analysis 

[bookmark: _uvbat53jzydn]Figure 7: SWOT analysis
(Source: Author, 2025)
To overcome the weaknesses, Catering4You will formulate and implement real-time strategies using better and effective communication with the staff members. 


[bookmark: _vfm6n7hfl932]Part 2: Individual Reflection 
When I was formulating the business plan, I got to learn about various skills and acquired significant knowledge about business. I learned how to analyse the market conditions in a particular industry and region. I learned about the forecasting approaches for demand, cost, market conditions, scope of business, competitive capabilities, etc. Then I found that when I was preparing the operational plan, I learned to identify the target market of any company and understood how any organisation formulates every strategy to fulfil the demands of its target audiences. I learned how to communicate the business vision and concepts to potential stakeholders and investors. Some key skills that I learned are as follows: 
i) Market research: I understood the target market, including various aspects like needs and purchasing patterns of the buyers, demographics, potential threats and opportunities that are faced by any business. 
ii) Financial planning: I learned about various financial determinants when I made the financial projections for the 12 months for cash inflow and outflow. These included forecast of revenues, cash flow analysis, expense budgets, etc. 
iii) Competitive analysis: I assessed the key strengths and weaknesses of the business to determine its competitive state. Furthermore, this helped me understand how any business can differentiate itself from competitors by grabbing opportunities and mitigating threats. 
iv) Market strategy development: I defined the marketing goals, then used channels of promotions and target audiences to reach those goals. I make various strategies crucial for any business to succeed, including advertising and promotional. 
I have certain entrepreneurial strengths that are discussed below: 
i) Critical thinking: I can analyse the market trends, potential challenges and competition in the specific industry and market. Furthermore, I can make informed decisions regarding the business. 
ii) Market analysis: I can understand the target market, demographics, and customer needs to position the offerings in the market effectively. 
iii) Strategic planning: I can create roadmaps, including clear milestones and goals and the required actions or steps to achieve those objectives in real time. 
iv) Financial literacy: I can develop budgets, calculate costs, manage the cash flows and forecast revenues. 
There is an entrepreneurial trait that I need to develop. I need improvement in Leadership as I cannot delegate work to others. I sometimes need to learn more about how to lead a team as I am not very confident while assigning responsibilities to someone. To improve this trait, I would need to follow some strategies as this trait is much required and significant in achieving entrepreneurial success. To improve leadership, I must improve my communication, listen actively, express my ideas more clearly, provide constructive feedback, articulate my expectations and goals, and encourage dialogue. I can also find a mentor who is an experienced leader and who would help me learn this skill. 
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Managing Director 


Admin/Finance Manager 


Event supervisor 


Purchasing Staff 


Accountant 


Manintenance Executirve 


Chef 


Waiter


Sales and Marketing manager 


Market Analyst 


Sales Executive 


Business DEvelopmetn Executive 


Human Resource Manager 


Recruiter 


Payroll Executive 



Strengths 


High-quality culinary skills 


Local sourcing 


Weaknesses 


Seasonal fluctuations 


Competition from large chains 


Opportunities 


Niche Market catering 


Coporate catering expansion 


Flexible service model 


Strong brand image 


Event planning expertise 


Limited marketing reserach 


High labour cost (Kumar et al., 2021)


Limited Delivery area


Online Ordering platform (Li et al., 2020)


Sustainable practices 


Pop-up events 


Threats 


Economic Downturns


Chaging consumer trends 


Regulatory changes 


New competitors 


Labour shortages. 
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