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Community Events
& Senior Care

Source: Lunchbox.io

Insights
and tips on
following
pages.

Corporate Clients

Growing Your
Catering Business
The Market is Hot!

 The global catering
services market is

projected to grow at a
CAGR of 6.6%, aiming

for nearly 

 

Optimize Your Digital Presence
and Put Your Website to Work

Explore Customization and
Current Customer Trends

Initiate Strategies to Increase
Catering Orders

Weddings

by 2032
$292.56 billion

First steps include taking a close look at the current catering
market, effective strategies to boost your catering sales, initiatives
to strengthen client relationships, evolving trends and current
client expectations, identity and insights of key target audiences,
technology advancements and advantages, and the critical
importance of optimizing your digital and online presence. 

OF CATERING ORDERS
ARE PLACED ONLINE

Customization, the top trend influencing catering
customers, opens creative doors for culinary professionals
and increases customer satisfaction. Taking a deep dive
into all the current trends helps you expand your reach
and implement initiatives for increased success. More
information on the following pages.

Implement proven success strategies to increase business
and profits and tap into the billion-dollar market share.
Brainstorm with your team and explore what works and
what doesn’t. Insights and ideas to get the conversation
started on the following pages.

THREE OF THE TOP
CATERING CUSTOMERS 

48% of caterers reported
corporate catering as their most
significant growth area, according
to lunchbox.io. A large majority of
businesses (80%) order catering at
least monthly, with 32% ordering
weekly. The average number of
guests and potential future
customers reported at corporate
events is 25. 

Weddings will always be big
business for caterers. The
wedding services industry in
North America is expected to
grow at a CAGR of 12.3% from
2025 to 2030, according to Grand
View Research. Comes with a high
potential for referrals.

Keep an eye on rising local
community events and senior care
catering opportunities.

Source: paytronix.com

Source: lunchbox.io



your digital presence
and putting your
website to work

MAXIMIZE YOUR SEO

1

A successful catering website offers a seamless,
one-stop experience that captures attention and keeps
it with easy navigation and the following inclusions.

The strong shift to online ordering creates an
opportunity for signif icant growth and
provides a clear vision for an area to focus
your energy for growth.

Images that appeal to the senses. Include
professional photos of your food, events, and your
team. Help your customers visualize the experience.

2 Clear information about menu items, customization
options, services, and pricing.

3
Self-service features, including ordering and
payments, within a seamless digital ordering system
with automated order confirmations. Online
ordering has the potential to streamline operations
and significantly boost sales.

4 Include testimonials and reviews. Always survey
your customers after an event and ask them to
give you a review. DON’T FORGET TO MAKE YOUR

WEBSITE MOBILE FRIENDLY!

Source: Statista

Statistics show that roughly
60% of internet traffic is mobile,
according to FoodStorm by
Instacart and Statista.

Expand Your Digital Marketing
Stay on the minds of your loyal and potential
customers and drive traffic to your website.

CREATIVE CONTENT
Share your culinary expertise
with fun stories and ideas on

your social channels.

Blogs and podcasts are
great for igniting interest

and a loyal following.

Connect and share all your
digital assets for a higher

search ranking.

Utilize SEO to improve your search result rankings. Share useful
content with key phrases and words and attract local traffic to
your site by using keywords specific to your region, and town. 

SOCIAL MEDIA
Be consistent with your presence on your channels. Include
photos, videos, and personal stories.

ONLINE DIRECTORIES
Boost your digital marketing efforts by adding your catering
business to relevant online catering directories.

Optimizing



TRENDS
CATER ING

Customization Tops The List In addition to customization, digital,
technology, and online initiatives,
the following trends are popular.Custom, personal, and experiential catering is in high

demand for loyal and potential customers. It's an
excellent opportunity to impress with your unique and
creative culinary and event-planning talents. Bring it all
to the table while providing a memorable experience
and picking up multiple referrals.

Ideas for successful customization strategies
in the catering business for 2025:

Customization with Food
Collaborate with clients to select meal options that
cater to their specific needs and preferences, including
vegan, gluten-free, dairy-free, and keto-friendly options.
Design menus that reflect the event's theme, location,
or even the client's personal story or heritage. Many
caterers achieve success with data-driven
personalization, leveraging customer data and AI to
recommend menu items tailored to individual
preferences and past orders. 

Customizing the Experience
Make it interactive. Customizable build-your-own bars,
allowing guests to personalize their meals, are popular.
Live cooking stations where customers can watch
chefs prepare their meals are always a hit. Virtual
cooking experiences for guests who can't attend and
for corporate

Bring Technology to the Game
Offer user-friendly online ordering systems and apps
that allow clients to customize menus, place orders,
and track their deliveries. Not only does this enhance
customer satisfaction, but it also enables operators to
quickly customize and revise details in real-time,
thereby improving communication and fostering
seamless interactions with clients.

Global Flavors and Fusion:
Incorporating international cuisine options
Offering authentic ethnic dishes
Creating fusion menu items

Catering to the Environment:
Implementing zero-waste practices
Using compostable packaging materials
Tracking and reporting environmental
impact

Local Sourcing and Fresh Ingredients:
Partnering with local farms
Creating seasonal menu rotations
Highlighting regional specialties
Supporting local food artisans

Healthy Food Options:
Accommodations for guests with strict
diet preferences

Edible and Artistic Food:
Creative food presentations featuring
edible flowers are always a delight

Elevated Comfort Food:
Classic comfort dishes with gourmet
ingredients and sophisticated
presentations.

Bite-Sized and Miniature Foods:
Small, shareable portions for ease of
consumption and social interaction.

Current trends influencing
customer decisions.
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Invest in your website, social media
platforms, apps, and digital marketing to
enhance your online presence. Embrace
technology to expand your reach, create an
innovative customer experience, and
streamline operations. 

Partner with Local Business and Increase
Visibility in your Community 
Collaborate with local businesses, such as event
planners, florists, and event venues, to reach new
clients and build strong relationships that drive repeat
business. Bring your business to community events to
showcase your talents and connect with residents.

Stay Connected to your Existing Customers
Improving customer retention by 5% can grow profits
by 25% to 95%, according to Paytronix. Reach out to
past clients through personalized emails, exclusive
offers, or holiday greetings to maintain a strong
relationship.

Consider Loyalty Programs and Promotions
Developing loyalty programs and offering exclusive
discounts can also boost customer satisfaction,
ensuring your clients turn to you for their next event. 

Brand your catering vehicles. Always leave business
cards and brochures at each event.

Customer Feedback and a Referral Program
Be sure to ask for customer feedback.  initiate a referral
program. Offer incentives like discounts or free add-ons
to encourage your existing clients to refer friends and
colleagues.  Make it easy to give customer feedback
and reviews.

STRATEGIES
TO INCREASE ORDERS

Display client testimonials, reviews, high-quality
photos of your dishes, and success stories from
past events. Offer targeted discounts, referral

programs, or exclusive deals for first-time clients. 

Sources:
paytronix | paytronix.com
FoodStorm by Instacart | www.foodstorm.com

Impress your customers with
your culinary talent and

innovative process, make it
easy to order and engage,
and make sure everyone

knows about you.



The FutureThe Future
ofof Food Transport Food Transport

30%
CODE DESCRIPTION DIMENSIONS W x D x H
PCU1000HC PCU1000 Hot/Cold 22" x 34" x 67" 
PCU2000HC PCU2000 Hot/Cold 30" x 38" x 68"
PCU800HC PCU800 Hot/Cold 21.9" x 34" x 59.1"
Case Pack: 1  Color: Charcoal Gray (615).  
Other configurations available.

Hot Module
• Safely maintain food temperatures between  

150˚F to 165˚F with gentle, non-radiant heat
• Heats from room temperature to 165˚F in 15 minutes

Cold Module
• Thermoelectric cooling technology is safe for transport
• Cools down to 32.5˚F without a compressor

More Energy Efficient 
than the Leading Metal Cabinets

Interchangeable Passive, Hot and Cold Modules

The Pro Cart Ultra Pan Carriers provide the ability to hold both hot and  
cold food in the same cart, at the same time. The Pro Cart Ultra is able to 
retain hot or cold temperatures for at least 4 hours without electricity.

Pro Cart Ultra® Pan Carriers

PRODUCT
Offer high-quality
menu options and
services customized
to your customers.

01

WWW.REALLYGREATSITE.COM

PRICE
Set competitive
pricing that covers
expenses and
maintains profits.

02

PROMOTION
Leverage SEO, social
media, and referral
programs to attract
new clients. 

03

PEOPLE
Collaborate with
your team to
deliver on your
promises.

04

PROCESS
Streamline for
internal efficiencies
and for customer
interactions.

05

PLACE
Ensure your services
are available in key
locations and
through  online
platforms. 

06

PHYSICAL
EVIDENCE

Use branding to
leave a lasting
impression. 

07

The 7 Ps of Marketing a Catering Business
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