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PRICING A CATERING EVENT

                  Remember to include the cost of your wait staff when calculating catering costs. 

To run a successful catering business, it is important to know how to price catering jobs correctly. To price a catering job, you must take into account all catering costs while still making sure to price competitively. While each catering business has its own specialty and pricing considerations, there are certain basics in pricing a catering job that apply.
1. Calculate overhead catering expenses. Before you start to price a particular catering job, it is important to calculate your total overhead costs. These include costs of equipment, transportation, rental space, utilities and advertising. Divide this total by the number of catering jobs you anticipate per month. Be sure to include this amount whenever pricing a catering job.

2. Price based on specific catering job costs. Next, you will want to price your catering based on costs associated with that specific catering event. Make a list of all costs, including food costs, disposable goods, staff wages and utilities. You should be able to approximate how much an event will cost in advance as you get more experienced.

3. Price based on head count. One of the most common methods of pricing a catering job is pricing based on the number of people that you will be serving. You can set a minimum and maximum number of people for whom you are willing to cater. You can also set prices on a sliding scale. For example, offer a regular price per person for 50 to 100 people, offer a slightly discounted price per person for 100 to 200 people and offer a larger discount per person for 200 to 400 people.

4. Price based on menu and food type you will be serving. Calculate how much the ingredients cost plus how much it will cost for the chef to prepare the dishes. Some foods may have inexpensive ingredients, but require a lot of preparation, so keep this in mind when pricing.
5. Price based on the number of courses. Another consideration in pricing a catering job is how many courses will be served. Elaborate meals with seven courses will obviously cost more than a simple two-course meal.

6. Price based on type of setup. You will also want to price catering jobs based on the type of event and the setup required. Consider whether you are planning a formal dinner or a simple picnic. Do not take into account just the food that is served, but also how the food will need to appear and what kind of decor you need to provide, such as dishes, glassware, table linens and flowers.

7. Price based on service. Remember to price based on the number of waiters required. You might charge less for catering if you will just serve buffet style instead of offering full waiter service. Calculate how many waiters are needed and how many hours you will need them for, as well as any additional kitchen help you might need.

8. Include additional services in your catering pricing. You can get more business and possibly make more of a profit if you add additional services to your catering business. For example, you can cater for a specific hall and charge clients one price that includes both the price of the hall and the catering service. Similarly, you can offer hall decorating or flowers together with catering service. Just make sure potential clients understand exactly what is included in your basic price and your additional service packages.

9. Price competitively. Make sure to investigate how much your competitors charge for their catering jobs. Try to remain competitive while still covering your costs and leaving yourself a profit. Give your catering service a specialty in order to charge more than the competition and still get clients.

10. Simplify your catering prices. If you plan on catering as a business, you can take all pricing considerations and create a standard pricing guide. Categorize services into service types so that you don't have to figure out prices from the start for each customer who approaches you. For example, have a standard menu with a basic price and then additional costs for extras. Put together a list of which items will be considered standard and which will require additional costs.
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WARRIOR CATERING NEEDS TO COVER $150,000 IN OVERHEAD PER YEAR. THEY BOOK 200 EVENTS ON AVERAGE.  A CLIENT WANTS TO DESIGN A MENU TO CATER TO 200 GUESTS,THE FOOD COST AVERAGES $7.50/GUEST.  6 SERVERS WILL BE NEEDED FOR 5 HOURS. THEIR HOURLY RATE IS $18/HR.  PROFIT OF $150,000 IS THE BENCHMARK FOR WARRIOR CATERING TO ACHIEVE THEIR GOALS.
EVENT PRICING: CALCULATE THE FOLLOWING:

1. OVERHEAD: FORMULA:
2. MATERIALS: FORMULA:
3. LABOR: FORMULA:
4. PROFIT:FORMULA:
5. TOTAL PRICE QUOTE FOR 200 GUESTS: O+M+L+P

WHAT WILL THE COST BE FOR 250 GUESTS?

RECIPE COSTING 
FORMULAS: COST PER PORTION= RECIPE COST/# OF PORTIO

                      FOOD COST %= COST PER PORTION/SELLING PRICE

USING ATTACHED SHEET, SHOW WORK FOR CALCULATIONS BELOW

RECIPE COST: TOTAL COSTS FOR INGREDIENTS USED 
CALCULATE COST PER PORTION:

CALCULATE FOOD COST:

