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The present study aims to analyse the current strengths and weaknesses of Cater Joy and make an effective operational plan to minimise primary weaknesses. The financial analysis section demonstrates total expenditure and income for year one to calculate profit and loss, along with the current financial status. This report has been showcased the market activities for the concerned brand, including the 4Ps like product offerings, price strategy, promotional strategy and distribution channels and also been demonstrated the necessary equipment and key sources. The different competitors' profiles and customers' profiles have also been highlighted to provide insights into the diverse stakeholder base for the start-up catering business.        
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[bookmark: _Toc195185980]2. The Business Idea
2.1 The Product/Service   
Cater Joy will operate a catering service company by including sustainable high-quality food options. The company will only focus on locally sourced ingredients by maintaining eco-friendly practices to support the local economy. Cater Joy is going to use famous locations in Liverpool, UK and the primary business idea is to provide healthy food and drinking services to the local community. As a sustainable restaurant community, the company will open numerous outlets to attract essential customers while specialized discounting offerings can create primary benefits for sales increment. The company will be sole trader, having the owner and the family members involved in different positions. Cater Joy will employ an accountant and cleaner for operating day to day activities. 
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Figure 1: Official Logo of Cater Joy
(Source: Developed By the Learner)
Cater Joy uses different types of food such as meat, fish, sausages, and mash to provide effective services to social and corporate events and birthday parties with reasonable price portions. Multiple benefits of products or services as high-quality foods attract customers, which enhances sales margin along with revenue. The flexible delivery option is considered a value proportion as it will attract prime customers who are stress-free.                  
2.2 Summary of the SWOT Analysis    
Strength
The primary strength of the business is considered flexibility, creativity leads to high demand in a competitive market. Cater Joy’s creativity in their unique menu attracts potential customers which leads to profitability enhancement. 
Weakness
The primary weakness is illustrated by the higher costs that lead to the lower profit margin rate. Demand fluctuation could directly impact profitability leading to lower sales volume and lower profitability margin impact on long-term growth (Safitri et al., 2023) 
Opportunities 
Efficient logistics options are considered a solid business strategy to attract potential customers into the business considered as a possible opportunity. The in-store sales volume is planned for sustainable future growth and that positively impacts on profit margin rate [Refer to Appendix A]. 
Threats 
Continuously increased training costs are incorporated by high staff turnover and employees are demotivated due to the primary threats. A limited online presence could not capture the current competitive market while contingency plans are considered effective options to manage common threats (Puyt et al., 2020).               
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3.1 Key Personnel 
Table 1: Key Personnel 1
	Name and Company Position: 
	Name: Ana Ivona Misu
Position: Chef 

	Skills and Experience: 
	Culinary knowledge, a blend of technical skills, teamwork with experience in food preparation (Boitrelle et al., 2021). 

	Role and Responsibilities: 
	The primary responsibilities are menu planning, kitchen management, ensuring food safety and hygiene and managing budgets. 


Table 2: Key Personnel 2
	Name and Company Position: 
	Name: Daniel Albu
Position: Accountant

	Skills and Experience: 
	Strong communication, time management, analytic reasoning, auditing skills can be required for managing accounts of this business (LinkedIn, 2025). 

	Role and Responsibilities: 
	The accountant of Cater Joy will collect, analyse and record along with report financial data (LinkedIn, 2025). This can assure the accuracy along with regulatory compliance. 


3.2 Skills Gaps & Key Partners 
3.2.1 Additional Staff Requirements (Roles and Responsibilities) 
Staff requirements: Marketer 
Roles: Developing and executing marketing practices to promote catering business
Responsibilities: Content creation and management, digital marketing campaign
Skill gap fulfilment: Need to use advanced advertisement, digital marketing technique
Reason: To promote the business of Cater Joy in UK market, especially Liverpool. 
Staff requirements: Cleaning staff
Roles: Maintain the clean and organised environment
Responsibilities: Sweeping, mopping, dusting, vacuuming, sanitising room and so on
Skill gap fulfilment: Enhance proficiency in cleaning, attention to detail, time management    
Reason:  To clean the floor of business by maintaining hygiene
3.2.2 Training and Development 
The owner of Cater Joy will provide training to its staff about the hygiene, health and safety measure (Statefoodsafety, 2025). This training can be beneficial for the employees to be safe in its workplace. It can improve the operation of this catering business and offer positive impact to its people. 
3.2.3 Outsourced Support / Key Partners
The key partners are businesses or entities to collaborate with and effectively operate and achieve targeted goals such as food suppliers, and equipment vendors. Collaborations with local partners are more effective in enhancing profitability and collecting ingredients at lower prices (Barringer and Ireland, 2016). The key partners are the external relationship to engage and create customer values by improving positive relationships with joint ventures and franchises to prepare and provide high-quality cuisine. As per the narration of de-Madaria et al., (2022), partnerships with strategic alliances have less risk in business and effectively manage catering operations.           
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4.1 Market Information, Trends, and External Factors
According to the 2024 report, the catering service market was reported as £1.4 billion, which is estimated to reach £1.5 billion within the year 2025 (Ibisworld, 2024). The demand for catering services increases significantly in the UK, evidenced by the increase in spending from £44 billion in the year 1997 to £89 billion in the year 2017. The size of this market increases rapidly to £12.04 billion in 2023, with increasing demand for healthy meals, which is forecasted to reach £10.68 billion in 2031 with a 6.48% CAGR (Verifiedmarketresearch, 2025) [Refer to Appendix B]. This increasing demand indicates higher growth potential for the concerned company within the UK catering service market. Along with the increase in demand, the other main positive influencing factors for the catering businesses in the UK encompasses the potential for scalability and flexibility, along with an emphasis on sustainability that paved the way for Cater Joy to thrive as a successful catering brand.          
4.2 Customer Profiles
Table 3: Customer profile 1
	Customer Name: Maria Brown 

	Age
	29

	Gender
	Female 

	Income level 
	£90,000 - £100,000 annually

	Preferences 
	Consistent and reliable service, values community engagement and local support.  

	Habits 
	Work late often and take lunch and dinner at the office premises, so prefer quick service meals.  

	Behaviour 
	Willing to pay more for the premium services, 


Table 4: Customer profile 2
	Customer Name: John Smith 

	Age
	35

	Gender
	Male 

	Income level 
	£50,000 - £60,000 annually 

	Preferences 
	Personalised vegetarian menu, gluten-free, healthy and nutritious food options 

	Habits 
	Organise regular staff meetings, varying for small as well medium-sized events 

	Behaviour 
	Prioritise positive reviews, little price-sensitive 


Table 5: Customer profile 3
	Customer Name: Oliver Robinson 

	Age
	42

	Gender
	Male 

	Income level 
	£70,000 - £80,000 annually 

	Preferences 
	Convenient and fresh food options, prefer easy and quick ordering and delivery process 

	Habits 
	Organise lunches, have specific dietary needs 

	Behaviour 
	Use online ordering platforms, and contact the catering through phone or email 


4.3 Competitor Profiles 
Table 6: Competitor profile 1
	Competitor Name: Compass Group 

	Profile 
	· Belongs to the contract food service industry
· Operated in around 30 countries worldwide 
·  Generates £32.86 billion in 2024 (Compass-group.co.uk, 2025.) 

	Service Offerings 
	· Provides integrated food services
· Cater to different sectors such as hospitality, healthcare 

	Strengths
	· Strong brand recognition 
· Different service portfolio 

	Weaknesses 
	· Lack of innovation 
· Issues in cost management 

	USP
	Integrated solutions and specialised operations 


Table 7: Competitor profile 2
	Competitor Name: Sodexo 

	Profile 
	· Belongs to the food service industry 
· Operating in 55 countries 
· Serve 11 million customers (Sodexo, 2025) 

	Service Offerings 
	Food and catering service 

	Strengths
	· International presence 
· Diverse service offerings 
· Focus on sustainability and service quality 

	Weaknesses 
	· Higher level of cost 
· Negative employee experiences 

	USP
	Global expertise and betterment over time  


Table 8: Competitor profile 3
	Competitor Name: Elior 

	Profile 
	· Global provider of food and catering services 
· Holds 10,000 employees 

	Service Offerings 
	Provide catering services to the businesses, manage restaurants, and implement sustainable practices (Eliorgroup, 2025). 

	Strengths
	· Extensive experiences 
· Strong reputation 
· Diverse service offerings 

	Weaknesses 
	· Complicated management 
· Higher cost 
· Sustainability issues 

	USP
	Commitment to quality and innovation 


[bookmark: _4feerdhi1tb][bookmark: _Toc195114732]The business of Cater Joy will differ from others, as it will take catering order in online and offline mode. This company will provide app for the customers through which they can order the services. This will also include personalisation that will increase its competitiveness in UK. 
[bookmark: _Toc195185983]5. Marketing Plan
5.1 Price: The Cater Joy will implement the Penetration Pricing Strategy for its delivered products and services, which pinpoints its strategy to set a lower price at the initial stage to gain market share and gradually increase the price with increasing market value and goodwill. The price of this catering service brand varied based on the menu, types and service level. For instance, the price level for the vegetarian menu starts from £20 to £50 per plate, while the non-vegetarian menu starts from £100 to £150 per plate. They committed to providing different types of services, including multi-cuisine options, buffet facilities and other benefits. Moreover, potential discounts and additional benefits will also be provided to the clients for diverse events such as business meet-ups, weddings, and birthdays, depending on the event size and customer volume.        
5.2 Product: This brand will focus on the locally-sourced ingredients along with an eco-friendly packaging system while ensuring an aesthetic and attractive look following Differentiation Strategy. In the case of food offerings, the main focus is given of the delivery of food items according to the customer preferences, for example, it will offer sandwiches, wraps, finger foods, appetizers. It can also provide buffet-styles meals, combo meals, pasta items, savoury pies, and some speciality items like foods of other nations. This firm will focus on the healthy, sustainable as well as specialised cuisines for the UK customers especially for those living in Liverpool. They emphasise the modern and minimalist design for the dish presentation and packaging through offering paper wrapping for foods and paper boxes for packaging, which are easily decomposable. In order to make the product visually appealing, Cater Joy utilised high-quality imagery on packaging and both in-store and online stores. 
5.3 Placement: In the case of product distribution, this brand will use the Omni channel distribution channels, including both online and physical stores, for product delivery. Successful incorporation of the Omni-channel marketing allows the businesses to deliver uninterrupted, customised, and consistent customer experience in both physical and online stores, leading to an increase in customer loyalty, customer engagement and higher return on investment (Blackwell, 2011). In the case of direct online marketing, Cater Joy will embrace different social media channels and the official website. They will also make a partnership with local event venues and food delivery platforms to ensure seamless delivery of their services.   
5.4 Promotion: This brand will create a user-friendly website with attractive and appealing images for its menu options and dishes. It includes SEO content marketing, email marketing, and social media marketing as a digital marketing strategy to reach and engage with the targeted audience through digital advertising. They also collaborate with the local event venues to expand visibility in physical stores and make a partnership with influencers to promote their catering service on digital platforms. This catering business can use social media like Instagram, Facebook, Twitter in that it will post behind-the-scenes video, cooking video, customer review. On the other hand, it can arrange live Q&A session in Facebook to acquire more attention of audiences to this business (Business, 2024). 
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6.1 Premises: The main targeted location for expanding market share for Cater Joy is Liverpool in the UK. This location is considered as ideal for starting a catering business as it holds the emerging population, which is evidenced by almost 500,000, which is growing constantly (Thewomensorganisation, 2023). Moreover, diversified business is operated in this location, including hospitality, tourism, healthcare, and maritime, increasing the scope for interacting with other varieties of business clients.    
In order to start the business, this company will require a moderate, functional and furnished kitchen space with substantial storage and necessary equipment. Along with this, it requires a separate area for preparing food items and for packaging   
In order to run this catering business, Cater Joy need to abide by the Health and  Safety  Work Act 1974, which can  assure  the workplace safety of its employees like marketers, accountant, chef, cleaning staff  (Hse.gov.uk, 1974). On the other hand, this new business will follow the Food and Safety Act 1990 that can assure the safe food item for the customers (Visitbritain.org, 2025). 
6.2 Equipment: The main equipment includes the following areas such as:
Food preparation: It requires ovens, drills, a mixing machine, commercial toasters, coffee makers, and different utensils  
Serving and presentation: Dinnerware like bowls, plates, different glassware, gloves, hand washing stations and many more. 
Technology: It includes Point of Sale System, Online ordering platform, Kitchen Display System and many more. 
In the case of fittings and fixtures, this brand requires various tables and chairs, menu boards, display stands and many other pieces of equipment.    
Monitoring 
Cater Joy will recruit the marketer for its marketing segment who will promote this catering business in the UK. It will also engage the accountant who will monitor the details of its accounting. On the other hand, it will recruit the cleaning staff to maintain hygiene of this firm.
6.3 Key Suppliers: The main suppliers of this company include the food distributors, suppliers for the catering items like groceries and beverages and equipment suppliers. The main suppliers of this brand in the UK include the food distributors such as Bidfood UK, JJ Food Service and Booker (Winter et al., 2024). This brand also focused on the partnership with the local suppliers for forest meats, fish and other ingredients.  
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7.1 Financial Summary
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Figure 2: Financial Summary for Cater Joy
(Source: Self-Created)
The marketing plan and key resource opportunities depend on the limited costs while total expenditure is calculated as £4720 respectively. The total expenditure is calculated as company registration, travel accommodation, telephone, and mobile expenses along with the loan repayments and net income for the year 1 calculated as almost £7210. The first-year balance is calculated as an optimistic balance after identifying total income and total expenses as £2490 respectively. The total capital introduced for the first year is £2000 respectively while funding option from the bank helps to reach a higher profit margin. The amount of each income and expense is assumed to reflect profitability during year 1. The primary income of the business majorly focused on the Sales margin but during the calculation of total income capital, funding, and loans were calculated as net income of £7210. The funding for Cater Joy access capital by potential funding options while bank loan managing effective investments and innovations.            
The flexible funding option suits their needs and circumstances to expand new market opportunities. In order to build business credit better terms to access future funding by bank loans, debt financing along with tax benefits. Certain funding options make effective financial planning immediate access to capital used by the numerous funding options. There is no repayment funding options to initially generate profits but the self-funding option allows long-term growth along with flexible financial planning. Sufficient working capital crucial key aspect of a company’s current financial health and enough working capital can have made serious impact on business. One-year profit and loss statement is calculated after identifying total income and expenses while the first year’s performance is considered an optimistic value for long-term business growth.    
Sources of financing       
Cater Joy will take financial support from the bank by gaining business capital (British-business-bank.co.uk, 2025). It will take loans as well for initiating the business. It will take a bank loan of £3000 at the beginning stage from the British Business Bank. On the other hand, the rest amount of £1720 will be invested by the owner, from her personal savings. 
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	Strength 
· Flexibility, creativity along with high demand. 
· Opportunity to create unique menu and dining options. 
	Weakness 
· Higher costs lead to a lower profit margin rate. 
· Fluctuating demand and seasonality impact on profitability. 

	Opportunities 
· Efficient logistics planning and excellent service.
· Solid business strategy in driving in-store sales. 
	Threats 
· High staff turnover leads to increased training costs. 
· A limited online presence could not capture a competitive market.  
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	Political Factors 
	The political base is strong for the catering market with the incorporation of the Food and Safety regulations and adequate labour laws. 

	Economic factors 
	The market size of the catering service market was reported as £12.04 billion in 2023. This is estimated to increase up to £10.68 billion in the year 2031 (Verifiedmarketresearch, 2025). 

	Social Factors 
	The customer is currently transitioning to the health and nutritious food items and prefers the online channels more. 

	Technological Factors 
	The rapid emergence of online ordering technologies, along with innovations such as lab-grown meat and 3D printing, paved the way for market expansion for the concerned brand.  
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EXPENDITURE Year 1 INCOME Year 1
Amount (£) Amount (£)
Company Registration 700[Sales A 1200
RentiRates 550|Sales B 1800
Staff Wages 300[Sales C 1400
Travel/Accomodation 120| Capital Introduced 2000
Telephone (mobile) 110[Funding 510
Broadband 120[Loans/Borrowing 3000
Utiies 150 Total Income 9910
Markefing and materials 300
Insurance 120|YEAR ONE PROFITILOSS [ Amount (€)
Capital Expenditure/Equipment 300[Total Income 9910
Training & Development 210| Total Expenditure 4720
Accounting/Legal 100[ProfitiLoss 5190
Outside Services 200
StockiMaterials Purchases 800
Bank Charges 230
Office Consumables 300
Loans Repayments 110
Total Expenditure 4720





