Business Plan
Executive Summary: 

My business idea is a catering business that serves West Indian/Caribbean food while catering to many different demographics. Our food will be rooted in the West Indian culture but we would be focusing on tailoring our food to meet the needs of many different individuals and groups. As a new business, we would focus on acquiring clientele through the personalization of our menu. This would allow customers to modify our menu (parameters will be set) to suit their taste. An example of this is the amount of spices used in a particular dish or providing a specific type of bread unique to the customers’ origin. The business will be a full service catering business providing an array of service beginning with servers as well as cleaning service.

For my catering business, my niche would be the unique taste of the food we serve and our ability to tailor our food to match the taste of many different demographics. Our food would take into consideration the taste palettes of the individuals or groups that we would be serving, for example if we are catering to a West Indian group our food would be prepared with a lot more spices than if we were catering for another demographic. While our menu will follow an extremely streamlined format, we will take the time to understand those that we serve and ensure that everyone is happy with the product we serve. Service will also allow us to take advantage of our niche within this industry as our customers may be happy to know that we will go beyond to understand exactly what will make this a great experience.

I believe that it is safe to say that marketing is essential to most businesses, for my catering business, I will utilize technology, leveraging most media outlets such as facebook, instagram, twitter and so on. We will also collaborate with Organizations within the community that can benefit from our services. Through research and going door to door, we can determine which companies we can collaborate with. 

A good example of this would be reaching out to the local schools, churches and government buildings, etc taking samples of our cuisine and a list of the services we provide so when there is a need they will think of us.

Mission
Jacob’s Catering Co. would be fully dedicated to providing our enthusiastic customers with healthy, excellent services and quality food at reasonable prices. 
Key to success:

· Expanding our customer base into new areas 

· Cultivating a brand for Jacobs’s Catering Co in West Indian and Caribbean communities
· Hiring a business manager for who is specialized and skilled in catering business 
· Expanding the corporate/donor partner base and corporate contributions that ad financial resources to the business
· Acquiring additional equipment to supporting future of our business growth and offering greater flexibility, and thus, lead to expansion of services offering by Jacob’s Catering Co. 
Problem Statement and Solution

The goal and ambition of our company is to be producing and offering high quality meals that appeal and conform to customers’ needs and their health. Our company’s managerial team will be highly cautious in ensuring that our customers are better informed and educated on ingredients of our food to enhance their health. 

Organizational structure

Customer departmentalization:
Our organization will be primarily organized in accordance to the types of customers we serve. Our personnel will be proficient in meeting the needs of our different customers. Managing director who will be reporting direct to the organization management will lead our organization. In addition,  a volunteer advisory board that will be offering wide range of social services to the organization team. 
Management:

Menasha Shawn and Koach Nathan will lead Jacob’s Catering Co. Shawn has bachelor degree in Business Management and she received his MBA from the University of Arizona. Following schooling, she went to one of the leading catering companies in the United States. 
Pro Forma Financial Data:
Revenue 

2017  
 

2018
Gross Sales 

$7000


$10,000

Allowances 

$2000 


$2,250
Net sales 

$9,000


$12,250
Cost of sales
Goods purchased 


$30,000

$40,000

Beginning inventory 


$20,000

$10,000

Total Good Available 


$50,000

$50,000

Operating expenses 



Salaries and wages 


$10,000

$20,000
Advertising 



$1,000


$2,000
Commission 



$500


$800

Total 




$11,500

$22800
Operations

Dr. Michael James will serve at the company’s President and Chief Executive Officer (CEO). Mr. Michael has been chosen as our CEO by the company’s management since he has more than three decades while serving as sales and marketing manager in various companies. He is widely recognized as a visionary and competency person. In addition, Dr. Michael will serve as company’s operational manager with assistance of other professionals in fields of healthcare. 

Funding

An estimate of capital required to launch Jacob’s Catering Co. is approximately $700,000, of which $60,000 will be allocated as start-up capital with $90,000 used for managing the overall business operation (cash reserve). As financial committee, we have compiled this plan in order it to our bank to secure business loan of approximately $400, 000. This loan will be spending wisely for purchasing Equipment, construction and design.  

The Company’s IPO

In order to enhance the profitability of our investors and entrepreneurs, we have decided to sell our company’s shares to the public. 

Market Strategy 

It is known fact that entrepreneurs have this tendency to paint business plan with very highly promising brush by highlighting the strengths and ignoring the weaknesses. We are committed to seeing growth our catering company. Our goals are to have strong business that is financially stable and has well defined market plan. Cautious precautions have been taken to ensure validation of our business and financial models through focusing on optimistic and realistic goals. Catering R' Us is a aspiring and inspiring catering company that combines an eclectic atmosphere with interesting and excellent food. Our company’s mission and vision is to have superior and quality service since customers’ satisfaction is our fundamental objective. 

Although, we have tight market competition from our competitors, we are acting appropriately to ensure that our services are appealing to customers and they are of competitively high quality.  

In promotion of our services and products, we would venture onto various media programs and advertisements. We shall be utilizing every possible means to ensure that our products reach target customers. 






Start-up summary 

Our start-up cost will primarily cover marketing materials, inventory cost and the business consultant services. All the assumptions are showing in the following tables and charts. 

 
Start-up requirements:

	Expenses 
	Cost ($)

	Brochures 
	650

	Health fees 
	1,000

	Consultants 
	2,000

	Expense equipment 
	100

	Software 
	645

	Lease 
	11,000


	Cash requirements 
	$15,445

	Additional case raised 
	$1,000

	Cash balance on starting date 
	$15,000

	Start-up inventory 
	$0

	Other current assets 
	$0

	Long-term asset 
	$0


Description of activities

The Jacob’s Catering Co. will be offering its clients a variety of fresh and healthy lunch options. Our business menu will be modified and reviewed regularly, allowing us to be constantly providing appealing lunch options for our customers. 
It is the demand of the customers that the food quality be high, which is why the Jacob’s Catering Co will strive to ensure the best quality possible. For instance, our food ingredients will include excellent products such as La Petite, Tillamook cheeses and Croissant Bakery breads. 

Alternative providers: 

A number of different caterers will be offering boxed lunches for our business customers. The Jacob’s Catering Co will be specializing in developing good relationship with its nonprofit clientele. It is our believe that our business unique position combined with competitive price, and high quality meals will set Jacob’s Catering Co apart as a premier company. 
Implementation

Our company is dedicated and committed to creating innovative a unique dinning atmosphere that will differentiate us from our unhealthy competitors. We shall be offering quality food, great services and conducive atmosphere friendly to our customers. We shall create a “Spice of life Menu that attract and appeal to our customers. For instance, our assorted Menu will be featuring regional and global specialties from Thai and Indian curries, to Spanish ceviche to local crabcakes. 

Conclusion

Potential investors are highly welcomed to investing with our company since we have many profitable plans and goals for our company that will see continued growth and development of our business. Our company will be offering highly quality food that appeal to customers hence bringing in huge profit. Jacob’s Catering Co’ management members are the individuals of highly intellectual capacity who understand and comprehend the rules and commit themselves to realizing ambitions and goals of the company. 
