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Quitutes Da Sonia is catering provider specializing in artisanal snack boards, crazy cheese boards and curated beverage services. We cater a diverse range of social and professional gatherings, with a primary focus on elevate party experiences and elegant wedding celebrations. Our mission is to transform event catering into a visual and culinary art form, providing high -quality, gram -worthy spreads that foster connection and celebration.

Products & Services 
Offering imported and designed to both flexible and sophisticated.
· Artisanal cheese & Charcuterie Boards: Offering imported and local cheeses, cured meats, seasonal fruits, nuts, and gourmet accompaniments.
· Custom snack boards: selections ranging from savoy appetizers to desert grazing platters, tailored to the specific vibe of the event.
· Beverage packages: selection including craft mocktails and signature event cocktails that complement our food offerings

Market Opportunities
The modern consumer prioritizes experience and aesthetics. There is growing demand of style dining social interaction by targeting party and wedding the high-end private party sector that values convenience quality and visual presentation.


Competitive Advantage 
· Customization: every board is tailored to the client’s dietary needs preferences, event theme and guest count.
· Quality Sourcing: we prioritize fresh, high -quality ingredients and unique Flavors profiles that set us apart of the event’s décor.
· Design-forward approach: our focus on food styling ensures that our boards are not just meal, but part of the event’s décor.

Business Goals
Our objectives is to become the leading provider of grazing experience in Watford area. We aim to build strong partnerships with local wedding planners and event venues, while maintaining a direct-to consumer relationship presence through social media and a streamlined online ordering system.

The Target Market 
Our ideal customers are individuals and families looking for bespoke catering for special milestones, such as weddings and private parties. We welcome all customers professional yet intimate dining experiences, whether they are hosting small private events dinner or large -scale celebrations in rented hall.

The Manager Team
The business is led by a focused, highly skilled three-person team: a dedicated Manager to oversee operation, a professional Bartender to Manage beverage service, and a chef responsible for our high -quality culinary output. This lean structure ensure that every event receives direct attention from the core team maintaining our high standards of quality.

 The Location
Quitutes da sonia is base in Watford operating from a family -owned house which allows for a personal, home -grown approach to service. from this central hub, we serve the local community and surrounding areas, traveling to wherever our customers choose to host their events.

 Financial Projections
 The business aim for steady growth by leveraging word-of -mouth and repeat bookings from local events.by maintaining a small, expert team and flexible location model we keep overhead cost low to maximize profit margins while ensuring all funding is directed toward sourcing the highest quality products for our clients

Financials
 
- Funding Requirements: £10,000 is required.
- Funding Sources: This will be a combination of personal savings (£4,000) and a Start-Up Loan (£6,000). This ensures the business has enough liquidity without excessive debt.
- Main Startup Expenses (Month 1):
1. Kitchen Equipment: Professional ovens and refrigeration (£4,000).
2. Initial Stock: High-quality cheeses, meats, and fresh produce (£1,500).
3. Marketing & Website: Brand design and SEO setup (£1,500).
4. Licensing & Insurance: Public liability and hygiene certifications (£1,000).
5. Contingency Fund: (£2,000).
- Breakeven Analysis: Based on an average event price of £500 and a 40% margin, the business must complete 50 events to cover the initial £10,000 investment. We project this to occur within 10–12 months.
. Small, medium, large charcuterie boards
. Custom boards for birthday, wedding, corporate events
. Seasonal boards for Christmas, valentine’s day, Halloween, Ramadan and more
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To create beautifully arranged tables fitted with a variety high-quality snacks boards, charcuterie boards and drinks for events of all kinds that people will enjoy
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· To successfully launch Quitutes da sonia within the first 6 months
· To gain at least 20-30 customers in the first year
· To build a social media presence on Instagram and more social platforms such as tiktok 
· To cover initial start-up costs within the first year 
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· To expand into larger catering events and corporate clients
· To increase profits and grow the business annually 
· To build a strong brand reputation for premium snack boards 
· To potentially open a physical kitchen or location 
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The target audience is consumers age group between 18-45 although it’s for all age group this age group is targeted base on industry trends and the drinks service additionally, the charcuterie trend has grown toughly where food spreads attract customers.
Competition that this business may face includes local catering companies ,local charcuterie board business and supermarket selling readymade boards however a competitive advantage is the unique design and presentation that we will show our costumers we will also offer custom boards which will differ us from the rest of competition another advantage is the quality of quality of the ingredients presented as well as the convince of ordering and delivering the products as we are flexible with our deliveries.
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· Political: Compliance with Uk food standards agency (FSA)regulation and Watford Borough Council licensing
· Economic: Current trends show that while consumers are price -conscious, they prioritise spending on unique, high-quality’ ’home-based’’ social experiences.
· Social: A massive shift toward aesthetically pleasing food (, charcuterie bords) driven by social media platforms like Instagram
· Technological: Utilizing digital booking systems and targeted social media advertising to reach local demographics.
· Environmental: Prioritizing local Watford suppliers to reduce food miles and ensure freshness. 
· Legal: Ensuring all staff have Level2 Food Safety certifications and public liability
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· Visual Marketing: High-quality photography of our cheese boards on Instagram and TIK TOK to drive organic reach.
· Local Networking: Partnerships with Watford-based wedding venues and community halls to be their recommended caterer.
· Direct Engagement: A professional website with a seamless booking inquiry form and customers testimonials.
· Promotional Offers: Introductory Milestone where new clients receive a complimentary bottle of wine or dessert plater for their first event booking.
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Quitutes Da sonia is an artisanal catering startup based in Watford, UK. We specialize in premium snack and cheese boards, hot meals, and desserts for high-end events, including weddings and private home dinners. Our unique value proposition lies in our "flexible kitchen" model, offering professional chef services either at the client's venue or from our residential base. Operated by a core team of three—a Manager, Chef, and Bartender—the business focuses on high-quality ingredients and bespoke customer service. Our goal is to secure £10,000 in startup funding to scale operations and achieve profitability within the first year by tapping into the growing Hertfordshire "experience dining" market.
 
 
 
4. Overview of the Business Idea
 
- Products and Services: Quitutes Da sonia provides a curated menu of gourmet cheese/snack boards, traditional hot meals, and artisanal desserts. We offer on-site catering for weddings/parties and private chef services for intimate home gatherings.
Management Structure:
· Manager: Strategic lead, handling bookings and financial administration.
· Chef: Lead culinary creator, responsible for sourcing high-quality products and menu execution.
· Bartender: Specialist in beverage pairing and guest hospitality.
· Legal Format: The business operates as a Sole Proprietorship. This allows for complete control over the creative process and low administrative costs during the startup phase.
 
 


 
 
 
6. Marketing Communications
To reach our target market (couples, families, and event planners), we will implement:
 
- Visual Marketing: High-quality photography of our cheese boards on Instagram and TikTok to drive organic reach.
- Local Networking: Partnerships with Watford-based wedding venues and community halls to be their "recommended caterer."
- Direct Engagement: A professional website with a seamless booking inquiry form and customer testimonials.
- Promotional Offers: "Introductory Milestones" where new clients receive a complimentary bottle of wine or dessert platter for their first event booking.
 
 
 
7. Financials
 
- Funding Requirements: £10,000 is required.
- Funding Sources: This will be a combination of personal savings (£4,000) and a Start-Up Loan (£6,000). This ensures the business has enough liquidity without excessive debt.
- Main Startup Expenses (Month 1):
1. Kitchen Equipment: Professional ovens and refrigeration (£4,000).
2. Initial Stock: High-quality cheeses, meats, and fresh produce (£1,500).
3. Marketing & Website: Brand design and SEO setup (£1,500).
4. Licensing & Insurance: Public liability and hygiene certifications (£1,000).
5. contingency fund: £1,500 
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