ROSY'S CATERING SERVICES[image: Tired Doggo]
Business Plan

Enterprise and Entrepreneurship (LCLM4006)
Student Name: Rosy Kaya; Student ID Number: 2517346
 Programme: Certificate in Higher Education Business Skills for the Workplace
Module: Enterprise and Entrepreneurship
Assignment: Task 1 – Individual Written Business Plan




Table of Contents
1. Executive Summary
2. Business Description
3. Market Analysis
4. SWOT Analysis
5. Operations
6. Marketing
7. Financial Plan
8. Risk & Sustainability
9. Conclusion
10. References


Rosy's Catering Services Business Plan
Executive Summary
Rosy's Catering Services is a London-based catering business providing fresh, high-quality food for private, corporate and community events. The business aims to deliver excellent customer service, customized menus and reliable event catering while achieving sustainable growth.
Business Description
The business will operate from a commercial kitchen and provide buffet, plated meals and event catering. Its mission is to offer affordable, high-quality catering that creates memorable experiences. (Burns, 2023).
Market Analysis
Demand for catering continues to grow due to weddings, corporate events and celebrations. Target customers include families, businesses, schools and community organizations. Key competitors exist, but personalized service, quality and flexibility provide a competitive advantage. (Office for national statistics, 2024).
SWOT
Strengths: quality food, service, flexibility. Weaknesses: new brand. Opportunities: corporate contracts, online marketing. Threats: competition and rising food costs. 
Operations
Bookings will follow consultation, quotation, deposit, preparation, delivery and feedback. Food safety regulations, staff training and reliable suppliers will ensure quality. (Kotler and Armstrong, 2022).
Marketing
Marketing will use social media, a website, referrals, flyers and partnerships. Competitive pricing and tailored menus will attract repeat customers. Success will be monitored through bookings, revenue and customer satisfaction. (Porter, 1985).
Financial Plan
Estimated start-up costs are £22,000 funded through owner investment and finance. Revenue is forecast at £95,000 in year one with gradual profit growth through repeat business and effective cost control. (Burns, 2023).
Risk & Sustainability
Risks include inflation, food safety and competition. These will be managed through contingency planning, insurance and supplier relationships. Sustainable practices include reducing waste, sourcing locally and using recyclable packaging. (Food standards, 2024).
CONCLUSION
Rosy's Catering Services has strong potential for success through quality, customer service, effective marketing and sound financial management. Continued innovation and customer focus will support long-term growth.
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PESTEL ANALYSIS

· Political: post brexit immigration policies, regulations mandating waste reduction initiatives motivation for business  that useful maintainable, waste management public health campaigns, alcohol  and event catering permits.
· ECONOMIC: inflation growing demand for eco-friendly sevices cost preserving from reducet rubbish heaps fee impact of economic downturns on expendable, and on use icome and spending.
· SOCIAL:High demand comminuty 
· TECHNOLOGY:digital integration
· LEGAL: food safety
· ENVIRONEMENTAL: growing client






MARKETING STATEGIES :















	FIXED COSTS
	PER MONTH
	

	Rent

	
	

	Gas Bill

	
	

	Bus rate

	
	

	
	
	

	
	
	


 [image: ]
	  STARTUP COST           
	

	Furniture

	

	RENOVATION

	

	ACCESSORIES

	

	TOILERIES

	

	COOKING TOOLS
	


 


image1.png




image2.png
Example: An organisational chart of a restaurant
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Created using MS Visio — refer to week 3 lecture recording




