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 Management summary
The initial management team will comprise a sales and marketing manager, finance manager, events planner and organizer and operations manager. six professional chefs will also be employed on permanent basis plus ten contractual ushers, waiters, and waitresses. A special board of advisory personnel will be useful in providing the management with key advices on food policies, food preservation and safety.
Organizational structure
Bailey's Catering Company will be headed by a Chairman and a Chief Executive Officer who will be assisted by a Chief Operating Officer. A board of advisory experts provides advisory expertise to the management team.  
Management team
[bookmark: _GoBack]Tonya Foy will be the Chief Executive Office, and she holds a master’s degree in catering and hotel management from the University of Ohio. She has worked for McDonald's like a food safety manager for five years and has gathered ten years of experience working in the catering industry in various capacities including teaching catering students.
Harry Lee will be the Chief Operating Officer, and he is equally highly knowledgeable about the catering industry having worked in various capacities for some of the leading catering companies in the United States. He is a holder of a degree in hotel management from Cornell University School of Hotel Administration. He is also the owner of Lee’s Café. 
The advisory board is made up of five highly knowledgeable personnel some of who work for the government on food policy departments. Others are owners of well-performing catering schools while others are reputable food scientists. The board is dedicated to ensuring the success of the company by providing the management with information about the industry.
Management team gaps
The positions remaining include those of managers at various levels: sales and marketing, finance, events planner and organizer and operations manager. The qualifications of sales and marketing manager include a degree in marketing and sales or any other related field from a reputable university, a minimum of two years’ experience working as a sales or marketing manager and of good conduct. The finance manager should be a practicing accountant with a minimum of two years’ experience and a degree in accounts and financial management. Events planner and operations manager should be apt individuals with experience in the catering industry and skills in event searching, planning, organizing, and management.  
Environmental impact plan
Environmental impacts
Outside catering could have adverse effects on the environment especially when disposables are not properly managed. This could lead to pollution of the environment through the creation of a pool of wastes. Such can result in air pollution from disposing of food and soil pollution from disposed of polyethylene packages. This might put the community living around of contracting diseases while also altering soil's capacity to be productive.
Strategies
The strategy is to ensure wastes are disposed of properly.
Action plan
The company will ensure dustbins are availed throughout all outside catering events and that there are people hired on temporal terms to collect all disposables. 
















Sources
http://ctb.ku.edu/en/table-of-contents/leadership/effective-manager/management-plan/main
http://www.dec.ny.gov/chemical/70915.html
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