















































Table 5.17: Advertising Media used by Caterers

Advertising Media No. of Respondents Percentage
Daily Newspaper 3(10.00) 3
Pamphlet 1(3.33) 1
Wall Painting and Hoardings 3 (10.00) 3
Managalkaryalya 14 (46.67) 15
Personal/Word of Mouth 29 (96.67) 31
Radio 1(3.33) 1
Local Cable Television 0 0
Trade Fairs/Exhibitions 0 0
Friends and Relatives 27 (90.00) 29
Calendars and Diaries 0 0
Visiting Cards f‘ - 14 (46.67) 15
Internet 1(3.33) 1
Total 93 100

Source: Field Survey
Note: Figures in bracket are out of total population.
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Table 5.20: Total Amount of Loan taken by Caterers from Institutional and Non-

Institutional Sources (In Rs.)

Total
Sr. No. | Sources Amount | Percentage Mean Std. Dev.
A. Institutional
1 Commercial Banks 600000 9.80 20000.00 | 10051591
2 Co-Operative Banks 5200000 85.20 173333.33 | 433059.15
3 Co-Operative Society 0 0.0 0 0
4 Nationalized Bank 200000 3.30 6666.66 36514.84
5 Other Banks 0 0.0 0 0
Total (A) 6000000
B. Non-Institutional
6 Money Lenders ﬁvO a 0.0 0 0
7 Friends/Relatives 100000 1.60 3333.33 10933.45
8 Private Vendors 0 0.0 0 0
9 Landlords 0 0.0 0 0
10 Any Other 0 0.0 0 0
Total (B) 100000
Grand Total (A+B) 6100000 100.00

Source: Field Survey
Note: Figures in bracket are out of total population
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Table 5.26 : Degree of agreement with the following statements

PRODUCT (Py)
t Most
Statement
Statements Always | of the | Sometime | Never
Code i
time
You always use nutritional and healthy
) ) ) ] 5.26.1 26 3 1 0
ingredients while preparing food.
You take care of validity of raw material
] ] 5.26.2 29 1 0 0
like Trade Mark, Expiry Date etc.
You give daily preference to purchase
g . yP P 5.26.3 6 19 4 1
raw material.
You discuss and prepare all food menus
in consultation with your chef and 5.26.4 1 3 4 22
function manager.
You believe in quality before quanti
d ) i quantity 5.26.5 29 1 0 0
for menu and services
You provide Innovative and variety of
) ] 5.26.6 18 11 1 0
Dishes and other services.
You present, arrange and garnish menu
and services as per the demand of your 5.26.7 28 2 0 0
customer.
You always use Silver Foils, Tissue
_ 5.26.8 23 5 1 1
Papers etc for presenting food.
You take care of cleanliness and hygiene
; ) 5269 29 0 1 0
of equipments and utensils.
You follow the 4Cs i.e. Cleaning,
Chilling, Cooking, Cross-Contamination 5.26.10 29 1 0 0
for good hygiene.
You are creating the “Wow!” factor in
) 5.26.11 8 19 2 1
your menu and services.
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Table 5.27 : PRICE (P)

Most
Statement Some
Statements Always | of the Never
Code time
time
You consider quality, variety and exclusivity
while deciding the price of menu and 5.27.1 29 1 0 0
services.
You charge the price of menu and services
_ 5272 0 0 1 29
as per competitors. :
You consider the season while fixing the
) 5.27.3 8 16 2 4
price.
You consider Geographical Area while o
‘ _ 5.274 22 7 0 1
fixing the price
You charge separately for services like Tent,
DJ, Floral arrangement and specific food 5275 27 1 0 2
like Ice-cream, Juice etc.
You take advance payment from customers. 5.27.6 23 1 4 2
You give special discounts for regular
give spee & 5.27.7 1 1 24 4
customers.
You negotiate the price if customer insists
5.27.8 2 7 18 3
you.
You give credit facilities to customers 5.27.9 0 0 6 24
You have your ent and Cancellation
. YOUuT paym 5.27.10 8 2 7 13
policies.
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Table 5.28: PLACE (P3)

Statement Most of | Some
Statements | Always Never

Code the time | time
You offer convenience facilities like
Mobile catering, Tea-Coffee, Cold-drink 5.28.1 8 1 2 19
vendor machines to the customers.
You have tie up with other caterer or

5.28.2 11 2 0 17
Mangalkaryalya.
You are transporting food in packaging
or containers that protect it from 5.28.3 25 4 0 1
contamination.
In your opinion, the quality of

5.284 26 4 0 0
equipments and utensils are good.
Vehicles used to transport food are kept

5.28.5 27 2 0 1
clean and in good repair.
You always give attention to proper

5.28.6 29 0 0 1

disposal of waste.
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Table 5.29 : PROMOTION (P,)

Most
Statement Some
Statements Always | of the Never
Code time
time
Your staff attends Cookery Shows,
5.29.1 1 0 3 26
Trade Fairs, food exhibitions etc.
You display the menu item and prices
5.29.2 7 11 3 9
of menu to customers.
You display the special dish of the day
5293 4 1 14 11
to customers.
You give some items free as a token of
love like Tea, Coffee, Chocolates, 5294 3 1 8 18
Tissue papers, Tooth Picks etc.
Table 5.29.1 : Weighted Mean
Statement Code Total Wt. Mean Rank
5.29.1 114 7.60 4
5.29.2 74 493 1
5.29.3 92 6.13 2
5.29.4 101 6.73 3

111







Table 5.30: PROCESS (Ps)

Most of
Statement
Statements Always the Sometime | Never
Code .
time
Your method of Food Production
Cook-and-serve 5.30.1 30 0 0 0
Cook-and-hold 5.30.2 0 21 9
Cook-and-chill 5.30.3 0 1 29
Cook-and-freeze 5304 0 1 29
You use modern equipments. 5.30.5 10 9 8 3
You offer mobile services to
5.30.6 15 5 5 5
customers.
You strictly follow the time in
) ) 5.30.7 24 5 0 1
processing of order and services.
The time for menu deliver is
) 5.30.8 27 3 0 0
appropriate.
Table 5.30.1 : Weighted Mean
Statement Code Total Wt. Mean Rank
5.30.1 30 2.00 1
5.30.2 99 6.60 6
5.30.3 119 7.93 7
5.30.4 119 793 7
5305 64 4.27 5
5.30.6 60 4.00 4
5.30.7 38 2.53 3
5.30.8 33 2.20 2
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Table 5.31 : PEOPLE (P¢)
Most
Statement
Statements Always | of the | Sometime | Never
Code .
time
You give training to new staff like chef,
] 5.31.1 4 2 3 21
waiters etc.
You provide hand glows, Chef Cap, Aprons
to your staff while preparing and serving 5312 26 1 3 0
the food.
The knowledge of your staff is updated by
participating in cookery shows, trade fairs 5313 1 0 1 28
and exhibitions.
You provide monetary/non-moneta
. p' ary Y 5314 1 2 4 23
incentives to your staff.
You provide special incentives to staff in
) 5315 3 3 16 8

seasonal period.
You provide adequate staff welfare

5.31.6 1 1 3 25
measures.
You provide dress code to your staff. ,

5.31.7 17 3 1 9
You assess first aid facility to your staff at

5.31.8 26 2 1 1
your workplace.
You provide a Doctor or environmental

‘ 5319 10 10 7 3

health service to your staff.
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Table 5.32: PHYSICAL EVIDENCE (P7)

Statement Most of
Statements Always Sometime | Never
Code the time
The external appearance of your
o P ) y 5.32.1 18 9 3 0
premises 1s attractive.
You provide appropriate lighting in
w PPIOP Ehting 5.32.2 27 0 2 1
Venue.
You keep the function area clean.
5.32.3 29 0 0 1
The décor of venue are visually
] 5324 25 5 0 0
appealing.
You provide adequate water suppl
pro ™ PPy 5.32.5 29 0 0 1
and washing facilities
You provide separate hand wash
P par 5.32.6 30 0 0 0
basins for the guests.
You provide proper seatin;
P prope s 5327 29 1 0 0
arrangement to your customers.
You give sufficient and comfortable
) 5.32.8 9 17 4 0
parking place.
You display Caterer’s banner very
] 5.329 28 0 0 2
attractively.
You display menu very attractively. | 5.32.10 27 2 0 1
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Probes

No. of
{)] 1&;2;{517%:; Sources Respondents Percentage
Competitive Price 1(3.33) 0.21
Poor Marketing Design 8(26.67) 1.71
Competition from Hotels and
. Restaurants 27 (90.00) 5.77
Marketing Problems Lack of Storage Facilities 3 (10.00) 0.64
Lack of Advertisement 19 (63.33) 4.06
Sudden Changes of Price of Raw
Material 29 (96.67) 6.20
Financial Problem Lack of Credit Facilities _ 6 (20.00) 1.28
Problem of Capital _ 10 (33.33) 2.14
Non-Cooperation among Staff 21 (70.00) 4.49
Administrative Lack of Manpowefr ?lanning 12 (40.00) 2.56
Problem Lack of Training 16 (53.33) 3.42
Lack of Motivation 6 (20.00) 1.28
Lack of Professionalism 18 (60.00) 3.85
Scarcity of Labours 29 (96.67) 6.20
Labour Problem Lackof Skill | 23(76.67) 491
Lack of Dissemination of o
Technical Problem ; Information 11 (36.67) 2.35
Lack of Modern Equipments 14 (46.67) 2.99
; Weather Conditions 5(16.67) 1.07
Natural Problems No Season for Functions 25 (83.33) 534
Lack of System of Subsidy 26 (86.67) 5.56
Political Problems Low State Participation 25(83.33) 5.34
Lack of Co-operative Societies 22 (73.33) 4.70
Other Problems Lack of research and Innovations 12 (40.00) 2.56
Lack of Quality Production 11 (36.67) 2.35
Illiteracy 22(73.33) 4.70
Lack of Economic Holdings 7 (23.33) 1.50
11} SPECIFIC Seasonal Ac?ivity __ 27 (90.00) 5.77
PROBLEMS Lack of Transponatlpn Facilities 8(26.67) 1.71
Poor Quality
Equipments/Utensils 13 (43.33) 2.78
Women Labour 12 (40.00) 2.56
Total 468 _100.00

Source: Field Survey

Note: Figures in bracket are out of total population.
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Degree of agreement with the following statements

Table 5.39 : Opinion about the Caterer

Statement | Strongly , Strongly
Statements Agree | Neutral | Disagree |
Code Agree Disagree
You visited caterer because he/she is a
) 5.39.1 65 56 15 12 2
highly reputed caterer.
Caterer is flexible for sudden changes in
5.39.2 39 77 27 7 0
quantity and services.
You feel satisfied with the overall quality
of caterer considering 5393 49 65 25 10 1
all of your experience with them.
You received exactly what you ordered. 5394 57 60 17 11 5
The caterer has adequately provided the
) ) P 5.39.5 41 57 24 22 6
menu and prices of services.
The prices of food item and other services
5.39.6 26 68 31 19 6
are reasonable.
The caterer aj s to be fully aware of
ppe.mr 4 5.39.7 32 65 23 25 5
customer’s requirements.
Caterer follows cleanliness and hygiene
5.39.8 52 62 16 17 3
during the complete event.
Caterer has ability to meet the needs of
] 5.39.9 31 68 30 18 3
clients
Caterer has ability to communicate with
5.39.10 48 69 22 8 3
clients and staff.
5.39.11 30 29 31 36 24

Caterer is associated with current trends.
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Table 5.40 : Opinion about Employees/Staff

Statement | Strongly Strongly
Statements Agree | Neutral | Disagree
Code Agree Disagree
Employees are ve
poy ry 5.40.1 29 75 24 12 10
helpful and attentive.
Employees’ service is
5.40.2 24 80 28 15 3
prompt.
Employees and servers
Appearance is neat and 5403 32 64 31 16 7
clean.
Employees understand
5.40.4 13 71 33 23 10
your needs.
Your problems regarding
Venue, Menu and other
) 5.40.5 21 51 45 19 14
services are promptly
handled.
Staff members are well
trained and you feel like 5.40.6 26 48 37 23 16
appreciating them.
Employees follow personal '
}_, Y pe 5.40.7 29 73 26 18 4
hygiene.
Employees interact with
clients in a pleasant 5.40.8 30 50 38 28 4
manner.
You are very satisfied with
5.40.9 28 63 32 16 11
the behavior of the staff.
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Table 5.41: Opinion about Services/Facility provided Caterer

Statements

-Statement
Code

Strongly
" Agree

Agree

Neutral

Disagree

Strongly

Disagree

Time and attention are
given to food safety in
storage, preparation and
display.

5.41.1

49

75

21

You are happy with the
equipments used by the

caterer.

5.41.2

39

68

30

11

You are happy with
presentation of food and
services like Decoration,
Stall arrangement,
Entertainment, Music etc.

5413

29

58

25

30

You are happy with
adequate parking.

5414

26

52

29

22

21

Caterer provides pure
drinking water.

5.41.5

56

60

22

10

Caterer provides separate

hand wash basin facility.

5.41.6

61

53

22

You are satisfied with the

seating arrangement.

5.41.7

45

68

24

You are very satisfied
with services provided by

the caterer.

54138

37

28

17
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Table 5.42: Opinion about Catering Management

Statement | Strongly Strongly
Statements Agree | Neutral | Disagree

Code Agree Disagree
The managements
approach is Customer 5.42.1 54 69 19 5 3
oriented.
Caterer always hears your
problems patiently and 5422 34 | 80 22 10 4
solves it.
Your suggestions are

5423 41 51 30 16 12
appreciated.
Caterer takes proper
action against your 5424 36 52 27 27 8
Complaints.

Table 5.42.1 : Weighted Mean
Statement
Total | Wt. Mean | Rank
Code
5.42.1 284 18.93 1
5422 320 21.33 2
5423 357 23.80 3
. 5424 369 24.60 4
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