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Course Description 
Caterers work closely with event organizers to develop a menu and a party plan that meets their clients' desires and budget. This course unit discusses in detail the critical aspects of managing and running an event catering business like how to get the appropriate licenses and permits, what kind of kitchen is needed, basic food safety practices, party planning, cooking for a crowd, planning meals, dealing with customers, understanding how to price your services, and moving the food safely from one location to another. 
Course Objective
  Define what is event catering. 
 Describe food safety for events.
  Describe the business planning process for successful catering business for events.
  Identify marketing techniques for a successful events catering business.
  Describe party planning and the role of catering.
 
 Learning outcomes 
At the end of this course unit, the student will be able to; 
 Explain the techniques and procedures for starting up catering business. 
 Know meal planning. 
 Identify shopping needs for a successful events catering company.
 Know timing and kitchen efficiency for a successful catering.
 Recognize logistics in a successful catering business
Course content
	Topic 
	Sub Topic
	Weeks 
	Facilitator 

	Introduction Event Catering
	· What is Catering?
· Catering Industry 
· On-Premise Catering
· Off-Premise Catering
· On-Premise and Off-Premise Combination

	1
	Mercy

	The Caterer and the Client
	· Why Clients decide on a Caterer 
· Types of Catering 
· Types of Caterers
	1
	Mercy

	Theme Parties, Weddings, Outdoor Parties, and Other Special Events
	· Theme Parties
· Weddings
· Outdoor Parties
· Bar and Cocktails
	2
	Mercy

	Meal Event Catering
	· Purpose of a Meal Function 
· Menu Planning 
· Truth-in-Menu Guidelines
· Menu Pricing 
· Tips and Gratuities 
· Types of Meal Functions
	3
	John

	Beverage Event Catering
	· Purpose of the Beverage Function 
· Menu Planning 
· Menu Pricing
· Types of Beverage Functions 
· Liquor Laws
	4
	John

	Functions of Catering Management
	· Planning the Basic Catering
· Operations—Execution of Tasks
· Organizing the Event
· Equipment. 
· Implementing
· Controlling 
· Understanding Legal Issues
	5
	John

	Planning - the Basic Catering
	· Formulating a Catering Plan 
· The Menu: A Tactical Plan
· Planning for a Catering Event 
· Barriers to Planning 
· Business Plan
· Hazardous Analysis and Critical Control Point Plan
· Principles of HACCP
	6
	John

	Operation of Event Catering
	· Flow of Food
· Recipes 
· Recipe Adjustment 
· Convenience Foods
· Speed Scratch Cooking 
· Branded Menu Items
· Menus
· Food Preparation

	7
	John

	Organizing the Event Catering
	· Organizing Purchasing
· Market Intermediaries
· Ordering 
· Receiving
· Storage Control
· Inventory Management
	8
	John

	Equipment
	· Equipment and Design Considerations 
· Utilities 
· The Menu 
· Workstations Style of Service
· Obtaining Equipment 
· Storage of Equipment
	9
	John

	Implementing the Event Catering
	· Production and Service Planning Production Planning
· Service Planning
· Types of Service Styles
· Service Guidelines 
· Catering Safety and Sanitation
	10
	Mercy

	Controlling the Event Catering
	Cash Flow
 Pricing the Event
· Financial Controls and Reports 
· Control Documents 
· Credit Management
· Post event Management 
· Food and Beverage–Cost Control Payroll-Cost Control 
	11
	Mercy

	Understanding Legal Issues in Event Catering
	· Risk Management 
· Selection of Insurance 
· Contracts
	12
	Mercy

	Intermediaries and Suppliers in Event Catering
	· Providing Other Client Services Audio-visual Services  Entertainment 
· Lighting
· Intermediaries
	12
	Mercy



Delivery Methods
  Lectures (Face to face & Online)
 Class discussions 
 Role plays
  Group assignments and presentations 
 Guest lectures
Mode of Assessment
(i) Take-home exercise 10%
(ii) Test 20% 
(iii) End of course unit examination 70 % 
(iv) Total Assessment 100 % 
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