
CATERING BUSINESS PLAN PHILIPPINES EASTERN

SSS Building, East Avenue, Diliman, Quezon City Tel. Nos. Email: pbsp@pbsp. carriagehouseautoresto.com or
smec@carriagehouseautoresto.com Website: When developing a food catering business plan, it is important to settle on
the type of market you wish to serve. A few.

Consumers are also demanding "comfort food"--the dishes that take them back to their childhoods, when
mothers baked from scratch, and meat and potatoes were at the center of each plate. The foundation of a
pizzeria is, of course, the pizza. The rent-paying capacity of your business. Place booths for four to six people
along the walls. Traffic density. Midscale steakhouses are typically family-oriented and offer a casual
environment with meals perceived as good values. Take advantage of the abundance of local, state and federal
programs designed to support small businesses. The three most popular kinds of ethnic restaurants are Italian,
Chinese and Mexican. Take the time to thoroughly screen applicants. And if you're not actually doing the job,
pay attention to the person who is--you may find yourself doing it when your own restaurant is unexpectedly
shorthanded. They offer speedy service that falls somewhere between that of quick-service places and
full-service restaurants. The site offers classes for professionals and listings of U. To get the quality of
manager you want, you'll have to pay well. We offer fair profits for the owners and investors, and a rewarding
place to work for the employees. In fact, the rise in popularity of to-go operations underscores some clear
trends in the food-service industry. Check with the local planning board to see if anything is planned for the
future that could affect your business, such as additional buildings nearby or road construction. We will offer a
fine dining experience in an electric atmosphere. There are several categories of personnel in the restaurant
business: manager, cooks, servers, busboys, dishwashers, hosts and bartenders. We have taken the necessary
precautions to ensure the business is fully capitalized, and have addressed all financial shortfalls to ensure a
successful business start-up. It offers leadership development programs, market research, and a regional
partnership program for networking. Be sure they understand what you expect of them. Profit margins for
coffee and espresso drinks are extremely high--after all, you're dealing with a product that's more than 95
percent water. On a linear projection, the entire financial debt will be retired by Year 7. Through these
programs, we will be able to draw seasoned and elite professionals and build a committed work force.
Restaurant Associations by State : Find out state-specific information regarding the restaurant and
food-service industry. Their menus typically include Americanized versions of ethnic dishes, as well as more
authentic food. Future development. In the beginning, if you need something unusual, such as a champagne
fountain for a wedding reception, you can usually rent it rather than buy it. Cooking schools can usually
provide you with leads to the best in the business, but look around and place newspaper ads before you hire.
For example, with the growing interest in health and nutrition in the United States, sandwich shops and
delicatessens have started offering more low-fat, healthy ingredients in their sandwiches, salads and other
menu items. Most successful coffeehouses have heavy foot traffic and high-volume sales. A hard reality is that
many restaurants fail during their first year, frequently due to a lack of planning. Offer to provide gift
certificates or coupons to use as prizes for on-air contests and promotions. Steakhouses are part of the
midscale and upscale markets. Find offices or counselors in your area by visiting the website. If you serve
snack items as well as entrees, note that kids are choosing healthier snacks more often than they did a few
years ago, thanks to concerned parents. Ultra-fast wifi will enable students and business people to readily
communicate and work on school or business activities. Empty nesters typically have grown children who no
longer live at home, and their ranks will continue to increase as the baby boomers grow older and their
children leave home.


