Jacob’s Catering Company
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 above and 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 partner 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 partner with. 
An example of this is 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.
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