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1. Introduction
This report discusses a company that manages several motorsport venues around the country, which until now has taken care of everything that it takes to run the venues from catering to toilet cleaning in-house until the board decided to outsource non-core activities. This is a report detailing how the outsourced activities are to be delivered in full and meet the high standards already in place. The report will also outline the standards set by local government procurement departments as a template for the companies outsourcing plans. In this instance the report discusses the criteria used to select and manage suitable catering services to outsource. 
Catering is an extremely important part of running a motorsport venue as motorsport events attract large numbers of people. People who turn up to watch the motorsport events expect catering to be available at the venue, and instead of bringing food from home, look forward to purchasing food from the track to enjoy. The catering around the venue generates a considerable amount of income through the course of a race weekend. Standards will have been set by keeping the catering in-house and therefore customers will expect the same standards every time they attend the venues. Therefore outsourcing the catering can only be considered if the high standards are going to be kept or improved by the outsourced catering company. Due to this the outsourced catering company will have to meet a list of criteria to become the new catering provider for all track venues.

2. Advantages and Disadvantages of Outsourcing Catering 
Managing the venues in-house comes with several advantages. There is no dependence on a third party to deliver their service on time to a high standard and to meet the demands and expectations of customers. Communication between colleagues is quicker and often more effective and the company maintains control over every aspect of the service provided to customers so issues are simple to identify and resolve, and changes can be easily and effectively implemented if necessary. 
Despite this, there are plenty of benefits to outsourcing certain services associated with the running of venues. More time can be devoted to ‘core’ activities within the venue such as marketing to broaden appeal to more customers across the country, or the day-to-day running of the track to improve the experience of racers/customers which may give a more competitive edge within the market. Outsourcing catering services to an external company grants access to a more specialised workforce which has the potential to increase the quality of catering provided on site and improves risk management in terms of food preparation, delivery and staff health & safety. Procurement of catering services works to improve the profitability of this company in the long run through cheaper sourcing of ingredients/materials, and through staffing flexibility. In times of fluctuating demand such as poor weather, track closures, or popular events, each individual venue would be able to scale up or scale down our workforce comfortably without needing to keep a large team on the pay roll. Below the brief outline of advantages and disadvantages are listed in aid of making the decision whether to outsource or not. 
Advantages:-
· Saves money and works to improve profitability by cheaper sourcing of raw materials etc.
· Access to skilled expertise.
· More experience on their side as that is their soul profession.
· More efficient running due to experience in the market.
· Able to devote more time as it is their soul priority.
· Staffing flexibility due to the depth of their business.
· Able to predict and cope with demand.
· One less area for track managing company to deal with.
(5 advantages of contract catering - bartlett mitchell, 2020)
Disadvantages:-
· Involves depending on a third party.
· Standards may drop in hands of third party.
· Loss of income as third party takes large portions of the profits.
· Loss of authority/control over the catering side of the venue.
· Don’t control the whole of the venue in-house. 
· Management difficulties. 
(In-House Catering or Contracted Out Catering | Montfort Catering Consultants, 2020)
(Advantages and disadvantages of outsourcing, 2020)
However, in order to select the best catering company to work with, criteria must be issued based on requirements, expectations and schedule. Risk factors and budgetary constraints also have to be considered. To make this efficient and successful, constant track of the process of procurement must be kept by checking on suppliers to ensure they are abiding by the terms of the contract; being flexible and open to change if necessary, whether it be technological advancements or changes to the work force; and in case of any issues, contact must be made to the supplier by means of communication agreed in the contract.


3. Criteria
To be considered as one of the companies to take on the catering at all race venues the company chosen will have to meet a structured list of criteria that will outline the standards required of them. Below the criteria that need’s to be met in order for an outsourced catering company to be appointed is listed:-
· Catering is a pivotal part of any public service, particularly on popular event days when the visitor numbers to any one of our venues can exceed 350,000 people. For this reason, suppliers must be able to cater for all dietary requirements including vegan, gluten-free or vegetarian diets and allergies. Furthermore, allergy information should be readily available to all customers at any time should they require it. 
· Staffs are expected to have extensive training and sufficient experience to cope with the pressure of delivering high-quality food and service to all customers.
· Information on the company philosophy regarding sustainability, safety, healthy eating, waste disposal, seasonality and globalisation should be provided. For example, use of biodegradable products instead of single-use plastics, or sourcing of local seasonal ingredients as opposed to importing foods internationally.
· The provider must have up-to-date suitable insurance and licensing for the purpose of making, serving and disposing of food on-site and for profit. 
· All food prices must be reasonable and affordable to maintain the bridge of trust and loyalty between providers and venue customers as consumers. 
· The service provider should have independent access to required facilities as and when needed because suitable facilities may not be available on all venues. 
· The chosen provider must be able to deliver a constant high-quality service in order to maintain the reputation of the venues with customers. 
· There must be compliance with the relevant legislation at all times, for example the ‘Food Safety Act 1990’ and ‘Food hygiene regulations 2003/2013’.
· Staff should perform regular cleaning and clearing of catering areas to maintain the appearance and appeal of the venues. 
· All aspects of the company must be properly audited and meet the required standards to prevent financial risk to the company.
(2020)
Decision also must be made over whether larger-scale contractors or smaller-scale are required, individual contractors to supply each of the venues. Whilst large contractors have national capabilities and it may be logistically easier to work with a single company and write up a single contract which applies to all venues, larger contractors may allocate less experienced/less senior staff to the venues because the contract is not as valuable to them, therefore their commitment and desire to succeed may be less than that of a small independent contractor. This could lead to lower standards of service and more problems in the long run. Conversely, smaller-scale providers are more likely to involve their senior, more experienced staff to whom the contract is valuable because they have a personal commitment to making the contract work for their own profit and success. However this option may make management and logistics more complicated due to dealing with several companies across the country, each with different contracts. 
4. How Catering is to be delivered in full in accordance with Standards Set by Local Government
Public Health England provides a checklist that outlines the mandatory standards expected of a catering company. The new provider for catering at all of the venues will work alongside the checklist in order to deliver their service in full and in doing so meeting the high standards already set in place. The GBSF (Government Buying Standards for Food and Catering services), is the list of standards set for all food and catering related businesses across the United Kingdom by Public Health England. The standards are set by the UK government to ensure all Catering and food related businesses collectively adhere to them. This ensures consistency through the market and provides consumers safety in the knowledge that rules and standards are in place to protect their health and wellbeing. The GBSF checklist includes a set of minimum mandatory standards for contract performance conditions and tender specifications. Provided below are parts of the GBSF checklist relevant with statements on how the outsourced provider for the company will work within the lists guidelines and mandatory standards to deliver their service in full. 
1. Production standards – All food produced at the venues has to be produced in a way that meets all UK legislative standards set in place for food production.
2. Traceability of fresh/chilled/frozen produce – The catering provider will have to ensure the traceability of all fresh/chilled/frozen produce in accordance with current UK legislation. 
3. Authenticity – The catering provider will have to be able to prove the authenticity of all of its products.
4. Origin of meat and dairy – The catering provider must indicate to all customers the origin of all meat and dairy products by means of the menu.
5. Animal Welfare – The catering provider must ensure all food served must be produced in a way that is in accordance to the UK legislative standards for animal welfare.
6. Eggs – The catering provider must ensure all eggs used are free ranged.
7. Palm Oil – In accordance to the legislation put in place towards the end of 2015, all palm oil used for cooking must be produced sustainably.
8. Fish – All fish caught and used must adhere to the FAO Code of Conduct for Responsible Fisheries.
9. Reducing Salt – Vegetables and boiled starch foods will be cooked without salt. Salt will be available to all customers should they wish to further season their food.
10. Reducing Saturated fat – The catering provider must do their best to reduce saturated fat in their products where they are able to do so.
11. Water – Tap water must be visible as an option on the menu and water as a commodity should be prompted.
12. Reducing Landfill – Facilities will be made available to staff and customers in order to recycle as much waste as possible. Recycling of materials such as cans, bottles, cardboard and plastics is compulsory.
13. Food Waste - The catering provider will need to devise a food waste minimisation plan in their on-site operations to keep their food waste to a minimum.
14.  Energy Management – The catering provider will need to monitor their energy usage and must strive to find ways to decrease their usage where they can. The catering operations must co-inside with the venues overall energy management policy.
15.  Ethical Trading – At a minimum 50% of tea and coffee must be fairly traded.
16.  Equality and Diversity – The catering provider must have a written equality and diversity policy in order to ensure it and its sub-contractors are compliant with employment law provisions in the UK Equality Act (2010) and to ensure the procuring authority meets its public sector equality duty.
17.  Calorie and Allergen Labelling – Menus for food and beverages must include calorie and allergen labelling. 
18.  Packaging Waste – Packaging waste in delivering food for the catering must be minimalized. To do this the catering provider must ensure tertiary and secondary packaging consists of 70% recycled materials.
19.  Energy Efficiency – The on-site catering operation must be run in accordance with the Carbon Trust food preparation and sector guide (CTV035).
20.  Waste Minimisation – Food and drink that will be consumed in restaurants/canteens must be served using reusable cutlery, therefore no unnecessary products are wasted.
(2020)
 



5. How Catering will be managed
Management of the contract is important to ensure that the service is completed to the required standards and specifications, within the agreed price and delivered on time. Management of the contract as a whole includes mitigation of risks, resolution of issues/disputes, control of change, and management of performance. 
The planning and preparation that takes place before awarding the contract is just as important as the management implemented after the contract signing. This is known as the upstream phase of the contract and involves immaculate planning, selecting the right criteria and terms, and careful selection of the supplier. Once the contract is awarded and signed, here commences the downstream phase of the contract, whereby the implementation and delivery of the service begins. For this phase of the contract to be successful, the relationship with the supplier must be managed to encourage good communication, trust and accountability (2020). On-going monitoring and evaluation is important to assess the efficiency, risks and value for money of the service provided. Realistic and relevant performance indicators could be established to measure performance against regularly. These indicators should reflect both financial and non-financial outputs to track the performance of the contract according to the objectives and agreements outlined. Regular performance management meetings should be held in which concerns or issues can be discussed as well as reporting on possible successes of the contract. Moreover, a quality audit should be conducted quarterly or annually to ensure that standards are maintained and targets are being met. (A Guide to Contract Management, 2020)











6. Conclusion
In conclusion this report analysed the advantages and disadvantages of outsourcing catering to a third party provider. The report found that there both pros and cons but after weighing both up the report seemed to find that outsourcing to a third party catering provider would be most beneficial to the company. The report then outlines criteria that would need to be met if a third party provider wanted to win the contract. The criterion outlined is thorough and specific to ensure that standards will be maintained if not improved as the venture will only be successful if the outsourced provider can meet the standards already set by the in-house team. The report then discusses how the catering is to be delivered in full in accordance to the GBSF checklist drawn out by Public Health England. The checklist includes everything from how the food is to be produced to energy and waste efficiency ensuring that the catering is operating at the highest standards set by the GBSF and is in accordance with all the latest government legislation (2020). Finally the report deliberates on how the catering will be managed as an outsourced activity by the company. The report finds that if the venture is to be successful the business relationship between both parties must be good to ensure an open line of communication is kept clear and a chain of command is drawn between the company and the catering provider. In conclusion to the report’s findings, outsourcing the catering side of the business is the best option. However it is only the best option if a suitable catering provider is found that meets all the criteria set to ensure the quality is equal to that of the in-house team or better. 
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