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Elite Events Catering provides personalized catering services for weddings, corporate

. events, and private parties. Focusing on high-quality ingredients and customized service,
Exec UTIve the company aims to establish itself as Metro's go-to catering provider. Launching in
May 20XX, Elite Events Catering expects to serve over 100 events in its first year,
S U m mO ry generating $400,000 in revenue. We aim to create memorable culinary experiences

tailored to each client's needs.

Elite Events Catering offers a comprehensive range of catering services, from intimate
. . gatherings to large-scale corporate events. The business promotes culinary excellence and
COTerI ng BUSI ness exceptional customer service. Owned and operated by Carmen Robertson, a seasoned
O . catering professional with over 12 years of experience, the company emphasizes
VerV|eW customization and attention to detail. Elite Events Catering operates as an LLC, allowing for
scalable growth and legal protections.
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Target Market

Elite Events Catering targets couples planning weddings, corporate clients organizing
conferences, and individuals hosting private parties. Metro's vibrant social scene generates
over $15 million annually in event spending, making it an ideal market for premium catering
services.

Event and Venue Analysis

Primary service areas include high-demand wedding venues, corporate meeting spaces,
and private residences. Partnerships with five key venues in Metro will provide consistent
referral business and establish a strong client base.

Competition Analysis

Competitors include established catering companies and boutique food services. Elite
Events Catering offers fully customizable menus and on-site culinary services, ensuring that
every event reflects the client's unique vision.

Event Offerings and Pricing

The menu includes plated dinners, buffet spreads, and cocktail-style hors d'oeuvres, with
packages ranging from $25 to $75 per guest. Signature offerings, such as the "elegance
enfree" and the "gourmet grazing table," cater to upscale tastes.

Specialty and Customizable Options

Clients can create personalized menus with the culinary tfeam, accommodating dietary
restrictions with gluten-free, vegan, and kosher options. Seasonal menus will also be
available to highlight fresh, local ingredients.

Partnerships and Event-Based Marketing

To build brand awareness, Elite Events Catering will utilize digital marketing, venue
partnerships, and client referrals. Social media platforms will showcase beautifully curated
event photos and client testimonials. Attendance at bridal expos and corporate networking
events will help establish key connections and attract clients.



Staffing for On-Site and Off-Site Services

The team will include 20 staff members, including chefs, servers, and event coordinators.
Staff will undergo a one-week training program focused on efficiency and event efiquette.

Event Logistics and Equipment Management

A dedicated logistics team will manage event sefup and breakdown, ensuring seamless
execution. All equipment, including chafing dishes and portable kitchen appliances, will be
fransported in company-owned vehicles.

Operations Plan

Food Transportation and Safety Compliance

Elite Events Catering will adhere to strict food safety standards, using refrigerated vehicles to
fransport perishable items. Staff will complete food handling certification courses fo ensure
compliance.

Suppliers and Inventory Management

Partnerships with local farms and specialty suppliers will guarantee access to high-quality
ingredients. Weekly inventory reviews will minimize waste and maintain freshness.

MO n O ge m e nT Elite Events Catering features a team of experienced professionals committed to delivering

exceptional service and culinary excellence.
Structure

12 . t catering, ializing i
Carmen Robertson Owner / Manager . year |.n even .CO efing. speciaizing in

high-profile weddings and corporate events
15 years in fine dining and catering, with
Brian Gorman Head Chef expertise in menu customization and large-
scale food preparation
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Startup Costs and Equipment Investments

Startup costs are estimated at $100,000, covering kitchen equipment, vehicles, and initial
marketing expenses. Funding occurs through personal savings and a $60,000 small business
loan.

Financial Plan

Revenue Projections for Event-Based Operations

Elite Events Catering projects first-year revenue of $400,000, with a net profit margin of 20%.
Revenue growth is projected at 15% in Year 2 through increased client referrals and
expanded service offerings.



Implementation Plan

Phase Timeframe Key Activities

Phase | Months 1-2 Finalize business setup, secure permits, hire

staff

Phase 2 Months 3 Build vgndor relationships, launch marketing
campaigns

Phase 3 Month 4-6 anduc’r trial events, gather feedback,
refine workflows

Phase 4 Month 7 Execute official launch event

Supporting Documents

Document Purpose

Vendor Confracts Ensuring a consistent supply of high-quality ingredients
Catering License Verifying compliance with local regulations for food service
Equipment Invoices Detailing startup costs for kitchen tools and appliances
Staff Training Materials Standardizing processes and ensuring service consistency
Marketing Materials Outlining branding and promotional strategies
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