
Scaling
From 200k to 2 Million - How to Scale!
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Tim Mitchell
Founder | General Manager

15 Years of Experience in Catering
• Sales & Event Planning
• Culinary
• Business Development
• ICA Board Member
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Quick Intro

Matt Logan
Partner | Director of Operations | Director of Culinary

9 Years of Experience in Catering
• Operations & Logistics
• Technology Geek
• Efficiency Nerd
• Swiftie

o Recent Kansas City Chiefs Fan



• Located in Pacific Northwest (Eastern Washington)

• Provide catering for wedding, social and corporate events

• Drop off, limited service and full service catering options.

2019 and 2021 Ace Nominee for 
Best Off Premise Event



Mangia Snapshot
Facility
18,000 sq ft Facility

5,000 sq ft kitchen
4,000 sq ft warehouse
1,500 sq ft offices
8,000 sq ft cafeteria (future venue space)

Vehicles
3 Cargo Vans
2 Box Trucks
Full Size Pickup

Trailers
25’ Mobile Kitchen
20’ Pizzeria
10’ Pizza Trailer (X2)
28’ Concession Trailer
14’ Cargo Trailer

Staff
10 year-round full time staff

6 kitchen
2 warehouse
2 office / admin

Roster of 50-100 part time / seasonal event staff





Scaling Versus Growth
Scaling 
Expanding your systems without expanding your resources
Establish systems to enable growth
This leads to more growth potential
Increase profits as you grow



Scaling Versus Growth
Scaling 
Expanding your systems without expanding your resources
Establish systems to enable growth
This leads to more growth potential
Increase profits as you grow

Growth
Increasing revenue in the course of doing business.
Growth does NOT equate to profit
Growth takes resources

Resources cost MONEY



2021 2022 2023

Drop Off Events 82 199 282

Full Service Events 150 203 256

Guest Count 35,000 49,500 58,000

Employee Hours 12,000 18,000 22,000

Revenue 1,400,000 2,000,000 2,000,000

Average Event $6,034 $4,975 $3,700



Scaling with Staff
Build a Core
Keep key staff on year-round (if seasonal)
Train them!
Pay them for their skills

Support the Core
Create a pool to pull staff from
Event workers for FOH and BOH
Prep staff for busy weekends



Clients / Sales
As we started to be limited by capacity, we had to understand our calendar and client better

• Event Minimums

• Calendar

• Clients



Clients / Sales
As we started to be limited by capacity, we had to understand our calendar and client better

Event Minimums
• Event Minimums had to be established, and tested out $1,000, $1,500, $2,500, etc.

o Every Market is different, so see what your market will go for.
o Minimums are different based on what we are doing and the date (Peak / Off Peak)

§ Drop n'go
§ Limited Service
§ Food Truck
§ Full Service

• Do we want to do a $ 12-a-peson menu for 20 guests on an August Saturday?



Clients / Sales
As we started to be limited by capacity, we had to understand our calendar and client better

Calendar
• Event Capacity had to be a collaboration between sales and operations.

• Not just a booking free-for-all, taking everything that comes through the door.

• This is a constant changing dynamic depending on equipment, staffing, etc.



Clients / Sales
Clients

• Landing the "right client", full service vs limited service vs drop n'go.

• Understanding who that client is and why you want that type of client. 

• Again, its not just about taking everything you can get.

• Remember our most powerful and most profitable word we can use in our business is NO



Technology
Positives

• Increases efficiency
o Team members can do more tasks quicker

• Increased organization
• Removes boring tasks
• Automate repetitive tasks

Negatives
• Hard to implement at times

o Kitchen members not always into tech
• Costs Money
• Learning curve



Catering Software
Before TPP
Used excel for creating prep lists each week
Typed out contracts in word documents
Had to remember to follow up with clients and send documents

Since TPP
Automations for event reminders and auto send emails
Prep lists set for every menu item
Pack lists built for items and customized for efficiency



Scheduling then....

Typed out weekly in spreadsheet...

• Takes a lot of time
• Tough to juggle staff requests
• Event changes take a lot of time



                    …..Scheduling now

Nowsta

• Easy to manage events

• Visualize where there are gaps

• Quick look at problem days

• Track employee time-off requests

• Timeclock



Communication
Slack
Increase communication efficiency
Organize the chaos!
Information is easy to find
Keeps communication in one place



Task Management
Meistertask

• Use for tracking tasks

• Assigning projects

• Relaying project details

• Automate for reoccurring tasks



Checklists
Ops Analytica

• Staff accountability

• Automate checklists

• Use phone/tablets for dynamic checkouts

• Reports are sent to managers

• Can set parameters for problems



Other important apps
All Seated (Prismm)
Event design / planning
Table setups and layouts
Draw out field kitchens

Good Shuffle
Tracking our décor
Prevents overbooking styles and themes

Microsoft Excel
Export your raw data and customize it
Use power of algorithms



Excel
Build what works for YOU



Training
Going from owner-operator to building a team required staff training. "The Mangia Way"
What is the Mangia Way?

Documenting the process for how things are to be done and making sure staff are accountable 
for   following the process

Create a company SOP, from sales processes to packing, cooking, loading, setup, etc.

Skills Matrix
Came up with a standardized way to measure where each staff was performing. I.e., trailer Maneuvering, 

buffet setup, etc.

Skills based pay
The more successful training the employees completed would allow for skill based pay
Event Leads vs. Event Worker is ( -/+ $3-$5/hr)
Trailer / Vehicle Skills / Running an Event as Full Event Lead
Gives employees ability to be more valuable to the company and less likely to be someone that 

is  seasonal



Training
Skills Matrix
Tracks employee development
Sets goals for workers
Makes for friendly competition



Training
Clearly define how to move up the Matrix
Set goals for employees
Post the standards so they can improve
Link pay to skills matrix



Equipment
Equipment must match your need

We began as mostly cook onsite.  Setup field kitchens everywhere we went.
Used trailers with full kitchens.

Keep learning curve FLAT as you can!
Trailers are great, but hard to teach.
Switching to new systems can be expensive – but WORTH it!

Plan your 5 year equipment
Think of where your business is going
Setup a model that will work years from now, not just today



Equipment Evolution
Trailers, trailers, trailers
We were 95% cook onsite
Trailers were most cost effective option
Idea was to drop trailers for weekend



Trailers are Hard
3 major incidents with trailers
All from inexperience / training

A dozen other incidents
Again, all from user error stemming from 
inexperience and / or training.



But driving is hard too!



Box Trucks for the win!



Change???
It is not a FOUR letter word, but its always 
treated like one.

Why?
Do you ask yourself or your team why?
Why this way?
Why is this hard?
Why aren't we succeeding?

Visionary vs. Integrator
Who on your team plays which role?
Never decide on only "this" or "that"



Change???
It is not a FOUR letter word, but its always 
treated like one.

Why?
Do you ask yourself or your team why?
Why this way?
Why is this hard?
Why aren't we succeeding?

Visionary vs. Integrator
Who on your team plays which role?
Never decide on only "this" or "that"

Create the environment to make it better
Set your team up with an atmosphere where 

they can contribute and provide feedback





THANK YOU
Contact us:

Tim@Mangiacateringco.com 
Matt@MangiaCateringco.com


