
How do I start? 
The staring point is to analyse whether 

there is a need for catering in your trading 

area. The answer is mostly “yes”. Even 

if you do not have offices, factories or 

schools nearby (they are prime candidates 

for such a service), households can be just 

as good a customer as any of the other 

defined outlets. 

In the event that your store is located in 

or near a business district, there is a captive 

audience in the many offices in the area. 

Irrespective of the fact that some major 

office blocks have their own canteens and/

or coffee shops, it has been proven over 

and over that the local supermarket can 

adequately cater for the needs of such 

a target market. The receptionists and 

secretaries of businesses and factories are 

good people to talk to and assess the need 

for catering for a business. 

As you probably already run a delica

tessen and probably prepare some HMR 

foods in your store, you will have all the 
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Some stores have gone as far as catering for private functions held in the homes of families. 

Catering for your community
By Hippo Zourides

Catering – a word normally associated with hotels and restaurants – has for many years applied to 

supermarkets as well. Are your supermarket offering catering services and benefitting from these?  

If not, you should be considering the benefits of catering to your local community.

Even if you do not have offices, factories or schools nearby, households  
can also be good customers for your catering service.



necessary equipment required to complete 

the catering process. All you need is some 

specific packaging for your offer. Here we 

refer to both catering trays and domes, 

but also to insulated packaging to keep 

the contents hot or cold, depending on 

the offering’s requirements. You may also 

require individual “takeaway” packaging 

for items such as burgers, wraps, bread rolls 

or sandwiches. 

A great start to cater for the local 

business community is to consider a cart 

or bin or shouldercarrying basket for basic 

requirements for local offices. Here we  

refer to readytoeat sandwiches, hot 

“dogs, burgers, sweet confectionery,  

chips, nuts and snacks, as well  

as cold carbonated soft  

drinks and water. This  

oneman selling machine  

can be dispatched to  

local business at  

about 10:00, as 

 well as closer to  

the lunch break.  

The success of such  

an initiative can  

result in two or more  

ambulant sellers  

promoting eats and  

drinks for your business,  

while also distributing your  

current leaflet, as well as  

a specialised leaflet indicating your  

full catering services. By the way, a new 

addition to ambulant services these days 

includes various packs of sushi (if you 

produce these in store). 

Novel catering venues can include the 

queue at your local event, such as a voting 

station or where people are waiting to 

enter a sports event or a national park on 

busy festiveseason days. Consider having 

a stand at the local flea or craft market to 

market your services more widely. 

The target market 
As described above, nearby offices and 

factories are very good targets. However, 

they must be made aware of the fact 

that you have such a service. A defined 

leaflet showing the range of products, 

pricing and ways to place orders (phone, 

email, WhatsApp or through your website) 

must be included and specific persons in 

your team must be assigned the duty of 

monitoring the response to the enquiries. 
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You will need  
specific packaging, 

such as catering trays 
and domes, as well as 
insulated packaging to 

keep the contents  
hot or cold.

As you  
probably already  

run a delicatessen and 
prepare some HMR 
foods in your store,  

you will already have  
all the necessary 

equipment

Novel catering  
venues can include the 
queue at a local event, 

such as a voting station or 
where people are waiting 

to enter a sports event  
or a national park on  
busy festive-season 

 days.



able-ready elegance wrapped 
up with ease and simplicity of 
use, are topmost priority when 

catering for a crowd. 

Hulamin Containers collection of 
caterware trays and gastronorm 
containers easily stand up to the 
demands of food service.  The 
combination of our containers’ 
robust structural integrity and 
appetising presentation, in both 
natural silver and black lacquer 
finish, prove to be the recipe for 
making event food preparation a 
success. 

Ideal for all kinds of hot and cold 
dishes, desserts and entrées, and 
complete with lid options to keep 
food fresh and free from 
contamination, Hulamin aluminium 
containers are available in 
standard measurements and are 
suitable for all types of heating, 
offering great flexibility in terms of 
venue location and available 
catering equipment.

GOOD FOR PEOPLE, BUSINESS AND THE PLANET

Our containers’ robust structural integrity 
and appetising presentation easily stand up to the 
demands of food service.

GAUTENG: 011 613 3547
CAPE: 021 551 1940

KWAZULU-NATAL: 033 390 3481
www.hulamincontainers.co.za



If you invest in a spit braai and/or gas 

braai, your butchery is an ideal department 

to participate in your catering offering. 

One supermarket we know offers to run a 

whole braai for from eight to 60 people. It 

will set up the whole process a few hours 

before serving time and will man the work 

stations and serve the foods, followed by 

the clean up afterwards. The hosts must 

just mingle and enjoy the function! 

Marketing 
No decent catering service is viable unless 

it is backed up by a wellphotographed 

range of products and services displayed 

either on a leaflet or your store website. A 

catalogue of services should be available at 

your delicatessen and/or service counter 

and staff must be well versed in the various 

options and the process to book a service, 

Speak to the school principals and to 

the parents’ committee chairperson to 

consider your store for catering for sports 

events, special meetings and other school 

functions. Mothers in their cars waiting for 

their children at the end of the school day 

are a great target market for your catering 

leaflets. 

Some stores have gone as far as catering 

for private functions held in the homes of 

families. Everything is made available from 

the crockery, glassware and cutlery, to the 

starter, main course and dessert, including 

wines and after dinner drinks. This process 

requires a very specialised team of a 

qualified chef, waiters and barmen, but is 

certainly feasible if your store is located in 

the correct suburb requiring such a service. 

Range and price 
Before deciding on the range of services 

and pricing for your catering offering, study 

what the competition are doing. It is vital 

that every aspect of your offering is costed 

properly and compares favourably with the 

competition. The margin for such a service 

supersedes any margin produced by any 

of your store departments, including the 

bakery. Consider from the following range:

■	 Sandwiches 

■	 Sweet confectionery 

■	 Salty offerings with various dips 

■	 Fresh fruit and veg offering 

■	Healthy offering (noncarb) 

■	 Sushi 

■	Accompaniment condiments 

when required. If you have electronic media 

screens instore, use these to market your 

catering services. 

A special booking form must be 

developed to record all of the customer’s 

details and their requirements. A phone 

call to the customer two days before 

the event is a must to ensure that every 

aspect has been adequately catered for. It 

also projects a professional service to the 

customer. 

Decide whether certain services require 

a deposit upfront and ensure that this is 

taken into account when invoicing the final 

cost of the catering service. 

Catering is a very profitable aspect 

that all supermarkets should have in their 

portfolio. Plan carefully and follow the 

steps above to ensure a successful venture. 

Good luck! 
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Suppliers of

021 552 9190Cape Town:
Jo’burg: 011 450 1075

info@barpro.co.za

25 years of local experience backed by 
Ramada Storax, the global industry leader in 
mobile racking systems

Ideal for new or existing warehouses & cold stores

Our service includes design & supply to installation & 
maintenance

Local spares & limited manufacturing of new systems

Every pallet position is immediately accessible

STORAX MOBILE RACKING DOUBLES the STORAGE 
CAPACITY in your WAREHOUSE OR COLD STORE

Superior service backup from trained technicians 
to prevent expensive down time 

www.barprostorage.co.za

CATERING
Speak to school  

principals and parents 
committees to consider 
your store for catering 

for sports events, special 
meetings and other  
school functions.


