
CATERING BUSINESS PLAN IN SOUTH AFRICA

Do you want to start a catering business in South Africa? If YES, here is a Okay, so we have provided you an in-depth
sample catering business plan template.

Maybe people you have cooked for before might have suggested to you to start a catering company, some may
have even predicted how fast you will become a household name. Catering services saw a 2. Except of course
your approach to the business is not that of establishing your own restaurant, but even at that, there are a great
number of vendors offering similar services as yours, so competition is a strong factor when it comes to the
food servicing or catering business in a great country like South Africa. Focus on Marketing Develop a
marketing program to reach your potential clients. Although cooking for a large number of people might be a
thing of joy for you, you must understand that there are certain threats and challenges to expect when going
into such a venture. Certain contributors in various sectors also saw an increase of up to 4. Inventory what you
have and what equipment you'll need to purchase. Tip Always dress professionally and not in food stained
clothing. Statistics constantly show an increase of the market, which is positive for any aspiring business
person in this sector, so it is a wise decision if you have a flare for the culinary arts, to venture into such.
Depending on the specific niche you want to create for yourself, one would say that there is a lot of
competition out there, but in this type of industry it should be quite easier to make your name known, because
this industry is about consumer experience. There are folks, especially in a booming society like South Africa,
that do not have time to cook at home because of their very busy schedule. Another major challenge to expect
is getting accepted by the public as other brands have most likely already established their own presence in the
market space. Of course proper feasibility study is needed and for this kind of business, the risks are low and
your guarantee for success begins with the quality of food you can provide. ZDNet says that 74 percent to 80
percent of people between the ages of 29 and 69 use the Internet for product research. One of them is finding
the right kind of people to work for you. Start small with dinners for 12, parties for 50, or a dessert and a
coffee bar for after-theater entertaining. So with all these positive patterns in the industry of foodservice, it
would not be a bad idea to go into the catering business in a bubbling place like South Africa. It is important
even when venturing into something as natural as food service to focus on targeted sets of people from where
you begin to spread if that is the plan. However, people are different in their various sects and groups. Check
to see which local restaurants offer catering services. Another way workers can be targeted could be by setting
up a restaurant in the building of the company where workers can easily come to have their meals. As a small
caterer you might not have the capacity to cater a sit-down dinner for a wedding of guests but you could cater
wedding showers, engagement parties, and bachelorette parties quite comfortably. Hotels, Restaurants, fast
food independents, clubs, fast food chains and the likes make up the commercial sector and due to a rapid
growth of people choosing to eat out, the franchise aspect of this commercial sector continues to grow. It will
be safe to say that although hospitality and tourism accounts for 8. Government has not developed any strange
policies to govern or manage those who are key players in this industry; however there are certain basic laws
to consider when setting up a catering business like licenses and certificates. The Level of Competition in the
Catering Business Industry Profitability in this sector depends highly on cost effectiveness and marketing. In
South Africa, the food servicing industry is currently seeing a major growth sprout and this could be attributed
slightly to an increase in the tourism and hospitality sector. Certain other things to consider like noise
pollution, building control, environmental health and the likes would come to play as you start your business.
Since you'll be using your home as a place of business and your car for business, your insurance coverage may
change. The good thing is that there are many ways one can create that specific niche for himself in this
industry. Good help is hard to find because this work is a skill based business. Make an Equipment Inventory
Write down the items you'll need to begin catering.


