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Abstract: In conditions of economic crisis in developing countries, the question arises:  

Does catering as a business idea have sustainable development in conditions of economic crisis? It is precisely 

the essence of this paper to show catering as a sustainable business investment from the very beginnings of history 

to the present, from where it will be possible to come to the answer to the previously asked question:  

Does catering as a business idea have a sustainable development in conditions of economic crisis? So it can 

undoubtedly be said that catering is a business that is constantly developing. 

The responsibility for its sustainability, development and quality is quite high аnd falls in particular on the one 

who leads it for one and only reason that the main element of the concept of this business are the patterns of food 

serving. 
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Introduction 

What history remarks about catering as a form of 

business appears long ago, more precisely in 

1778 in the city of Philadelphia in the United 

States, in fact, the first Catering service was 

noticed at that time for the celebration of the 

departure of British General William Howe, and 

therefore it is not accidentally considered that 

even then catering was a profitable and 

respectable business. 

Whether catering is a sustainable business idea in 

conditions of economic crisis is indicated by the 

fact that catering has survived for many centuries 

by surviving the most economic crises that have 

emerged over the centuries up to the present, 

namely a solid foundation that kept the Catering 

as a business through the centuries, set up with 

the professionalization of the industry under the 

rule of Robert Bolg, known as the founder of the 

catering. 

It is precisely the purpose of this study work to 

show the development of catering as a sustainable 

business idea, to show the various types of 

catering that have emerged in line with market 

needs in catering to give direction to the younger 

generations and to all those who want to deal with 

this activity is how to do it, what are the steps that 

are needed to be taken to realize it. 

Thus, according to research carried out by 

experts, it came to the conclusion that youth 

between 15 and 24 years spent only 11 to 17 min 

a day for food preparation and serving activities, 

the survey was done in 2016, this suggests the 

fact that more and more people, especially young 

people, want to deal with the preparation and 

serving of food, and from here and the idea that 

some of them will go to the realization of catering 

as a stable business idea on the market. 

Otherwise, the catering services are used in a 

number of events such as conferences, 

exhibitions, business meetings, sports events, 

thematic events, and other types of organized 

festivities. Namely, what is important for a 

catering business to be sustainable is that those 

who provide catering service apart from the 

responsibility they have in terms of quality of 

food and beverages, they also have responsibility 

in the area of decorating and serving food 

depending on the type and level of the event. 

This suggests that catering could be considered as 

a viable business idea, especially when there are 

conditions of any economic crisis, from here the 

demand for catering is very high, especially for 

business caterers who know greatly to ensure the 

functionality of this job, and provide excellent 

services on the market. That's why business 

analysts consider catering as a sustainable 

business idea in any economic conditions on the 

market, because if one thinks quickly, several 

tasks at the same time can be carried out, and this 

business idea changes into an ideal job.  

Namely, catering is sold mainly on an individual 

basis and as such opportunities for this business 

are increasing from year to year taking into 

account the payment power of the population or 

business community where this type of business 

concept develops. Based on that conclusion it can 

still be said that catering is a sustainable business 

idea that is on the rise and as such is constantly 

and will develop. 
 

Types of catering as sustainable business 

concepts in the food industry 

What needs to be pointed out is that catering as 

an old form of provision of food services that 

operates in many forms depending on the time 

frame where the economic conditions and the 

need of the users of this type of service is 

developed. 

On the basis of this, the following types of 

catering appear: 
 

Catering for special conditions. This type of 

catering service includes complete services that 

are needed for an event, which means planning, 

decorating and other types of arrangements that 

are part of the event (Kelley et al., 2015).  
 

Mobile Catering. This type of catering service is 

for caterers who use transportation means for 

providing of this service, in order to perform 

services for specific locations, bringing with 

them the essential food for serving and serving as 

well as the complete equipment. Especially this 

type of catering finds application of various 

stands, fairs, various festivals and other types of 

events. 
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Catering “door-to-door “service. This type of 

catering service includes amazing combinations 

of food in accordance with the choice of the 

ordered, here the clinics serve the food and the 

service themselves, and the heating equipment 

can be rented. 
 

Business catering. This type of catering has 

recently taken a lot of swing, has high demand 

and constant job opportunities, and deals with 

menus for business meetings, trainings or other 

types of business meetings. 
 

An industrial catering. This type of catering 

includes serving food to larger groups of people, 

such as certain big companies, airlines, faculties, 

schools, etc. 

In this type of catering, the food serving part of 

some options is left out because serving is usually 

done locally. 

The various types of catering services are used to 

serve the needs of different events in order to 

make them successful and quality. 

As a part from the previously stated it can be said 

that the catering, depending on the needs and the 

socio-economic conditions of the market, has 

such a shape and is gaining in order for such a 

business concept and to remain sustainable on the 

market. 

Based on this, for those who would like to deal 

with this sustainable business concept, here are 

some of the features that are needed to hold a 

candidate, and are presented in Table 1.  

As can be seen from the diagram for starting this 

business, you do not need a degree to be a 

catering manager, if you own a diploma, this can 

help you start this type of business to a higher 

level and also help you perfect this business in a 

more quality functional level than the type of 

Bachelor of Arts degree liner arts and culinary 

management, catering management, diploma of 

science and technology knowledge of food, etc. 

(Manev et al., 2015). 

So what's important is that when starting with the 

development of this business concept you need to 

choose which type of catering you will develop 

and for which client's target group will be 

intended, because only with such a predetermined 

concept you will achieve success in every type of 

socio-economic conditions in the food and 

market services. 
  

Innovative environmentally sustainable 

catering 

In conditions of high market competition, 

especially in the enter the catering industry, it is 

also necessary to add some new innovative types 

of kethereniog such as ecologically sustainable 

catering. Namely, this type of catering is a 

challenge for those people who represent the 

highest priority in the planning of events. 

So when we are talking about sustainable eco-

food sources, the most important are the 

following directions: Local distance - this means 

less food transportation and thus a lower degree 

of carbon. Support to local agricultural 

production for the production of organic healthy 

food supplements from urban areas. Emphasizing 

the chemicals used in food production are less use 

of such chemicals that cause pollution of the soil. 

Use of fresh foods that contain nutrients when 

servicing and serving nutritious products. 

Use of the service serving food - the best choice 

of serving food for food on a porcelain plate  

since it has the lowest environmental impact. 

Use of vegetarian food in this type of catering 

service, with the events themselves to offer 

healthy vegetarian servings in order to meet the 

needs of this type of food users. Paying attention 

to the overall quality of the food that is produced 

and served in fact, it should be of good quality 

and taste because people understand the food 

more seriously and want to enjoy it when using it 

(Kelley et al., 2015). 

So all of this has been presented to us on Fig. 1 

where the overall connection of environmentally 

sustainable catering is presented. 

However, when talking about environmentally 

sustainable catering as a business concept that 

would survive and in severe economic rules, you  

must pay attention to the rebuke that arises after 

the end of the catering service, in fact, it mediates 

at the very beginning when the catering menu is 

made, and that : 

• Review the quota of food that is left in the dishes 

after the "Swedish table" whether it's: tapas, 

main dishes, desserts, etc.; 
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• Review the amount of stingers/napkins used 

with dishes and beverages after completing the 

catheter; 

• Controlling the portion - that there is not much, 

and that neither the food supply; 

• Use multi-use accessories rather than disposa-

ble; 

• Use of local products to avoid mileage when 

transporting food; 

• Do not use genetically modified foods. 

In fact, these are measures that you want to keep 

the brand that your catering service has an 

ecologically repulsive character and contributes 

to environmental protection. 
 

 

Conclusion 

From the results so far, it can be seen how the 

ketchnig dates from a very long time ago from 

1778 and how it evolved through the centuries to 

the present.  

This suggests that catering survived in different 

socio-economic conditions whether it developed 

or persisted in conditions of economic crisis or 

not, which has led to the appearance of various 

forms of catering services that have been 

accustomed previously to the latest form of 

catering and that is the ecologically sustainable 

concept of ketering service, where they give 

directions for organic farming food waste 'control 

upon completion of service, using recyclable 

cutlery, etc. Which means that catering as a 

business idea is a concept that has a future 

regardless of economic conditions, and that's 

what comes to the answer to the previously asked 

question. 
 

Does catering as a business idea have 

sustainable development in conditions of 

economic crisis ? 

With the answer would be: Yes, ketering as a 

business idea has a sustainable development in 

times of economic crisis, because regardless of 

the socioeconomic conditions in which this type 

of business endure exists and develops, there will 

always be a need for qualitative service and use 

of food by the market goods and services. 
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Table 1. Characteristics of starting a catering business 

 

 

Figure 1. Environmentally sustainable catering 
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Certificates and diplomas 

 

Skills that are needed 

Culinary Skills and Culinary Management 

 

Strong communication and interpersonal skills 

Restaurant management 

 

Tactics and diplomacy 

Science of Technology and Food 

 

Team skills 

Business and Management Studies 

 

Ability to lead and motivate employees 

Knowledge of hotel services 

 

Understanding of the expectations of clients 

Knowledge of foreign languages Ability to work and solve problems under pressure 

 


