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We have seen our business grow exponentially in the last couple years and 
expect it to continue to grow into 2017. We won 2017 Best of State Award for 
Catering as well as won 3 industry awards last year at the International Catering 
Association’s awards show at the 2016 Catersource Tradeshow. We swept the 
award show with 3 Catered Art Through Innovative Excellence (CATIE) awards for 
most innovative dessert, tablescape and main course plate presentation! This was 
a huge catalyst for us and our growth! We received so much attention from 
winning those award and have since seen even more growth. After winning, we 
unveiled a brand new website with our new branding and to better inform our 
clients and potential customers the vastness of our services and already we are 
seeing more response as a result of our marketing and branding efforts. We 
followed this with our rebrand to open the doors to even more opportunities 
further into the future. However, we always receive the bulk of our new customers 
from word-of-mouth as well as those who happen to be a guest at one of our 
events; 90% of our new clients come to us via word-of-mouth! 

With this tremendous growth we have been seeing many challenges: we have 
had to hire more kitchen and sales staff, have had to completely rethink and 
reorganize our office and kitchen space to be more efficient, and begun the 
sometimes overwhelming transition of a family business into a company. Our 
biggest challenge at the moment is outgrowing our current office and kitchen 
spaces. The next big step will be to purchase a new building with much more 
space to grow and innovate! 

The biggest part to overcoming theses growing pains has come from structuring 
our organization. We have learned to set aside specific times for management 
meetings, sales meetings, marketing and branding meetings, as well as extensive 
event planning meetings to discuss what needs to be fixed, waht needs to be 
adjusted, what should be on the radar for the future and what is working well. We 
have created processes for our sales and operations staff as well as training 
processes for new hires. We are currently creating an employee portal on our 
new website to make it easier for every staff member to have easy acess to all 
the information about the company and their job that they need. We are meeting 
these challenges with a team that is prepared to go that extra distance and do 
what is necessary to move into a generally more successful business. 

It’s been a tremendous year for growth and the challenges that come with that, 
but we have found ourselves on top as Utah’s premier catering and event 
planning company!  
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LUX Catering & Event’s 2017 
Goals: 

- Build or develop a new, larger 
operations space that is a LEED certified 

building

- Create a Vision Statement

- Rewrite Mission Statement to include 
implicitly stated core values

- Create Standard Operating Proceedures 
throughout company departments

- Review company performance to 
crosscheck our successes against the 
company’s mission, vission, and values

- Create a company policy of public 
service in order to support employees’ 
personal community outreach activities
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