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try Profile Special Report: Cate

The Russian catering services market:
beginning and progress so far achieved

Poccuickui peiHoK Kedmepurza;
Ha4ano U QOCMUZHYMBId npo2pece

oday's Russian catering i ceromus ye He aK3oTHKA B
T market differs much from i most parts of Russia. At lcast, DHINOK KeiiTepitira Hayiio- Gmm i wacth crpa
the marketof 20 yearsago,  asitwasar the orpumka o e, Kak 1o Gt
19905, oBpasia 20-eriteit xasitocr, e 1990 Kot on s
started toappearin the country.  itselfon the ruins of the demised N Auwcs a py y
faim that thenew KOMITAIIH HOABILTNCS BeTpatie.  COBCTERO HMIEpHIt b KatecTie
even representatives of business  capitalist business models for n yrsep i Karmi-
‘communiticsinsomeregionshave  post-Sovict Russia. O HEKOTOPHIX PETHONX ke TaHCTIECKOli Git3iiec-Moze
yet Atthattime, i

¥ 0wt 1080,
today, catering, however,isno  the huge demand for profes- ¢ ominy TepamoNs, Kefiepunr  Pocein

[s0Jche Sussia Covpovate thorbIRTERIPY




sional international standard  of business processes. Other
sei

Ceros B OTpACTI MHOTO He-
0KOB.

services for corporate cvents pro-
and private holidays Hence, ~ duction costs, which s con-
leads to much lower

mambme yeayr puesioro  Totey-To e, k0 yycer xots

prices for service:
organization and scrvicing  Another advantage is flex-
foods and drinks at recep- ibility, as catering compa-
tions, picnics, team-building  nics can organize cvents for
vents and other corporate  thousands of guests as well as
entertainment cvents, These — for small family partics. One
can be a one-time event, like  more feature is that demand
weddings,jubilees or dailyser- is highly characterized by
vices, such as the provision of ‘strongly marked seasonal-
mmh to companics' staffs in ity a reality that is alw
officy taken into consideration by
Cummcnnng onthescand  both customers and service
other current trends in this providers. For instance, the

“In terms of physical size and annual turnover,
today’s Russian catering market compares fa-
vorably with similar markets in Central Europe,
butsfill very much lags far behind top EU coun-
fries.”

industry, Oksana Eremenko, — industry's so-called ‘peak
the CEO of the Anturaj Center  business periods’ as a rule,
catering  company, noted  account for up to 25-30%
(h:u the industry as a whole  of most companies’ annual
s grown and developed  sales

hv leaps and bounds since  One more advantage of
the carly 19905, “However, —catering, from the point of
today, there are many non-  view of chartering new busi-
professional players on our  nesscs, is in its relatively low
market. This is because, for  initial investment outlay. For
some reasons, everyone that  instance, at the initial stage,
Kknows how to cook some-  one only needs about have
thing, thinks he/she canopen $50,000-$100,000 to acquire
acatering or restaurant busi-  the required equipment, rent
ness. Therefore, this market
is ambivalent today, as it is
full of both highly

_ Russian eatery turnover rates (mln/rubles)/

KOPIHOpATIIB-  HEMHOTO TOTOBITS €Ay, AyMa-
ML MCPONPUATILIE I UACTHAIX 10T, Y10 M HYAHO FaIIMATECS
HPASAHKOB Ha YOBHE MHDOBHY  KeilTepiiron prisath
crangapron. Orcioza npenverai  pecropais. TloaTomy cerogust
sy SIS HAYKH <KEHTEDINTs  PHIOK Odelth pasHoMacTHBill,
upi Gojtce mpoKofi pacuiidp-  TaK Kak NCPeNOTIICH, KaK B
POBKE SBIAIOTCH OPIAHSALS  COKOMPOECCHONATHbINI,
wobery byp . Taku

HIKIIKOB, THMOILILHIOR MBI HIPOKAMIL> (CM. nOMIHOC
W APYFHX  KOPHOpATHBHO-  uHmEpEI0 6 pylpuKe «Baeand
PASBICKATEABIbIX MCDOPIEL-  IKCHiEpma).

‘Tuit. 10 MoryT 6wt pazosse  [o Mienmo _aupextopa
TOKECTBEHHE MEPONPHATIA,  KoMmamin < Texnomori
‘Takie Kak coas0u, 0Guacii- Poctas Tavaps Pemermin-
HBIE JATH, 1L1H KAKAOMHEBHBE  KOBOI, OMHIN 1S OCHOBHbIX

«Mo obiuiemy yPOBHIO PA3BHTHS M FOAOBOTO 06O~
POTG, OTEHECTBEHHbIH KEHTEPHHT yXe CPaBHMM
C GHanOrMHBIMM phiHKamM cTPaH LieHTpansHoit
EBpOni, HO BCe ellie 3AMETHO OTCTAET OT BeAY-
wmx crpan ECo.

VCAYIH, K IpIMCpy, ofccieuee  TPCIMYIICCTS KCHTCPHHTOBLX
) Kowmanwii exofi nocp

B oducax i T KIACCIMCCKIMIT JABCACHIIMIT

KKOMMENTHpYS 973 1 Ay~ OBIeNTa, ABIACTCA MacuITa-
IHC CAOKMBUIMCCS B 9TON  GHPYCMOCTH i THDAKHPYCMOCTS
MIAYCTpIN Tenenin, ren- X Gustec-npoteccon. Cpeain
JMPCKTOP  KCHTCPHITOROIi  APYTIX NPCHMYICCTR KeiiTe-
KoM <AuTypaK-LICHTD>  DHINEa — OTCYTETBHE WACPACE,
Oxcaira Epeseiiko 0TMeTIzIa 2 Kak CACACTEME — Goee Hits-
Goabioli CKaNOK M IPOrpeCe  Kie ICHB A NpEATATaCbe
12 3T0M Pk, 0CoGeiHO pH oro yponist
cpasierit ¢ curyaiteii 5 1990-
<, It

THGKOCTh, TAK KaK KeiiTepy
roBsie P enocoGis npo-

f
sional and nonprofessional

BOANTE KK MepONpHATHS
Ha THCTWN NCTOBCK, TAK 1t

(umn. pyG.)

players” (see this expert’s
Jull interview in the Expert
Corner rubric).

One of the main advantages
of cat
classical restaurants, according
to Tamara Reshetnikova, the
CEO of Growth Technologies,

1000000

neboabime cemelinbie pede-

puni. Bosee Toro, cnpoc i
KellTepunT xapakTepusyeTCs
SDKO BpKEIIION CCIONHOCTHO,
KoTopa Beerta yauTHBACTCR
KAK 3AKAIUMKAMIL, TAK 1t 10~
crapuikawi yeayr. Ha tai
ii i «ropstiero

a market rescarch firm with
extensive coverage of the

|25 )
2008 ' 2000 ' 2010 2011

HepHOa>, KaK IPABILIO, NpH-
xoauTes 210 25-30% rofonsix

replication

HpOIK ATA pOGHILILX
Komma

flup Boccuif 31
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premiscs, salary fund, ctc
Sometimes even less is needed
when a part of the work, for
example, the cooking, is done
by the newly minted entrepre-
neur’ in his own apartment,
with relatives taking an active

behavioral patterns, which
includes a more rational use
of time.

Characterizing the Russian
catering industry, Anastasia
Prukha, the board chairperson
of Step by Step Group, a mar-

Einie om0 npeniyiecrso

AeA0Bs AKTHBHOCT, Bee Gosiee

TouKH apeist
0BOTO Guateca, o=

cogati

Temm K3,

EHEIIe MeHTAITETa poccsi

iemtacoktie
crapronic Ha

MAULILHONM STale AOCTATONIO
et $100Tmic . sakynky

parti v busi- noted that
ness the Moscow and St. Petersburg apeny noweuerms, DOT 1

There are several business  market segments have almost np. Ene Memuntii craprosuit
growth driving factors in fully recovered from the eco- KanTaz peGyeres, ocobenio,

the industry. These include
the growing prosperity of
companies and individuals,
increased business activitics,
aswell as accelerated lifestyl

nomic crisis. “The growth
rate has also increased across
the industry, hovering at the
moment at about 7-10%, The

KorA aCTh paboTH, K IpIRCDY,

et

oz,
irepepoy i caocii
KBapTHpE 11 AKTHBHO T10NO

E

ncoBxonmocTs Goee aKomONM-
HOTO HCTIOIB30BANI BpeNeit
1w np. Tlo gaiLan anamTiKon
TK Step by Step, 1a xammsiii
‘oment prartiit Mocksst 1 Cankr-
Terepbypra yixe onpasivich
ot kpianca. B nezox o Pocci
TEMIThi POCTa TaKKe YBe:i-
JHCh, 12 arbtif MOMERT pocT
cocransier nopsika 7-10%.
Canie

ongoing changes
ans’ mentality with
marked orientation towards
Western-

tyles  consumer

howey-
er,are still held in Moscow and
St Petersburg” (see the Market

Daxtopos pocra Guieca i
orpaca Mioro. Cpes mix o~

BCC EILe NPOBOATC HMEHNO
Mocxse u Canxr-Tlerepbypre

years)

) (AT TR fone 2012

Kovmanuii i rpax A, BO3pOCHIAT

. Te poccuiicrozo
pouna a nociednue 3 z00a).
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This stems from the fact  butalsoin the regions. “Today D1 axropst o6vaCHIOT  1te To1bKO B MoCKBE, 1H0 1t B
that the catering market is  thereare clear leaders on this 10,470 1ta ceromAmMii Aty pernonas. «Ceiivac naveri-
most developed in Moscow market that specialize in off- PHIIOK KefiTepHIITa 0COGCIIO  THCh ABIHIC TIICH, KOTOPH
and St. Petersburg, while the  premises service and devel- PasBT TOAbK0 5 MOCKSE 1t HMEINO  CHELMaINSHpyIoTes
so-called ‘million resident cit-  oping in different areas” he Cankr-Tlerep6ypre, a bo 50+ Ha BHCHIOM oGCTyAIBaNI
ies’ that serve as the regional  added. “Companics also try to DOM DUIEIONE WAYT TAK HASB- 1 PASBHBAIOT €10 B pasIHIIbX
administrations'  political  segment the market among Bacwie -

KOTOPBIC ABIAIOTCH T0ANTH- < TaK ke KoMIaIM 1bITaioTes

“In general, the growth rate has increased HECKIINIH CTOTHIANI OGACT-  CANH CCTMCHTHPOBATS PHIIOK,

X AT

across this industry, hovering at the moment X S 0 CHOUX OTANSIAX ApYT

at about 7-10%. The most expensive events,
however, are still held mostly in Moscow and
St. Petersburg.”

«B uenom no Poccum Temnel pocta Takxe ysenu-
YMAMCH, HO AGHHBIA MOMEHT OH COCTGBASET Mo~
psaka 7-10%. OaHako camsle Aopore Mepo-
NPUATMS BCe elue NPOBOAATCH MMeHHO B Mockse

capitals or their cconomic  themselves,  differentiating

centers, where the main  themselves from one anoth- u Cankr-Metep6ypre».
industrial power is concen-  er or specializing exclusively
trated, are at far-placed sec-  in large-scale events (see this SKONOMITMCCKIMIT CHTPAMI, 0T APYTA I CHCINTATIEAII
ond position. expert’s full interview in the e ocHoBHas  Ha 61

Commenting on  these Expert’s Corner rubric). Y CTPHATLIAS MO, ‘noanoe unmepanio danio-
trends, Alexander Burian, At the moment, catering Vsl I Teliel- «Bacasd
managing partner at the has become an integral part 1, YIpaBISIONUT NApTHEp  3Kcnepma).
ChanteCler catering company,  of many business processes, Keiftepunropoii  kommamin  Ha ganubiii MOMeHT, 0co-
also noted the market's rapid ~ especially in big cities. This is ChanteCler Ancxcaizp Bypbsinn -~ Gemio B KpYIHEX TOpOAAX,

growth rates over the past sev- confirmed by lots of analyti- 0C060 OTMETILI CTpEMITENbIO  KeHTEpHIT CTAT HEOThEM/IE-
eral years, not onlyin Moscow,  cal data, which say up 90% of BHICOKIC TCMITH POCTA PHIKA MO 4aCTHI0 T06OT0 ACT0B0r0

|
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orders usually come from cor-
porate customers and cvent
management agencies. One
of the industry's development
[e:uulei is that there are now
spec internet-portals,
ds\med el 10 the subject
of catering. One of these
CateringConsultingru,  the
first professional sitc in Russia
and CIS devoted to the cater-
ing industry, tracking cvents
in the industry, and offering a
platform for the market par-
ticipants to exchange ideas
and opinions. There arc also
annual specialized industrial
cvents, such Catering
Director Business Forum and
the Catering Expo.

ere is even an annual
awards ceremony for hand-
ing the industry ‘Oscar stat-
ucttes’ to outstanding com-
panies. The first phase of this
cvent, the Annual Russian
Professional Caterers Award
Ceremony, took place last
year, when the most wor-
thy of the

g Services Market

‘The Russian eatery industry structure, by types/
Cs 7o mi

nepesoni pyenis cran
Tok «Ockapas. Meponpiat

ny
i Postaurants & cafes/
Pocropans i kage
Bars, pubs & cafens/
L= 1, @bl 1 KODeRHs
e ey

Koproparusssie cronossie.
wKeiTepHHI

Sotrce/Hemowun: Growth Technologies/Texuanoeus Pocma.

npesst npo-
eccuonabix eiitepy
TOB> BICPBHC COCTOSLIOCH B
HPOULION 1O, KOFAQ Cavbie
ocroitubie npeacTapuTe
InAyCTpHI Gl oTMeuelh
PAITICHIB HOMHHAIIIX
(o Tyuuue xeimepunzossie
koxnanuu Poccuu).
atika exelite-

“However, it still very much
lags far behind top
trics, such as Germany; France
and the Great Britain.

coun-

Potential of the Russian
e world

nponecca. Do noATBepRTACTES
AL AHATHTIKOR, COLTAC-
10 KoTOpBIM 40 90% 3aKazon
HOCTYNACT OT KopHOpATHBIIbX
KIHEITOB, 11 ADYFIMI Bk~
WhINH COGAITILAMN B OTpACTI

JACTIOBLIX H3JAHHIT, B MACTHOCTH,
s zea0Boro Aypiia TRCW,
KOTOpBLi peryaspio. aemact
orpaciesie 0050pb AaIOT0
Phlitka, B TOM “HCAC Aabi
bhnyeK,

Koventupys tocturiyTatii

segment at th 1110 3 5THX COOBITHIT — TO, 32 TI0CEiee BPEMS Iporpece Ha
catering market yae ccts criewn- ¥

Catering has grown to anbHble HHTED pransi,  npoexra CateringConsulting.
occupy a defi the i Horou, b kauceTse
global economy as an inte- TeMaTIKe KellTepHiTa, TaKHE KaK  CPABHHTENIOTO alia.iitsa, o

gral element of all key events
attended by world busincss
and political elite. Experts

CateringConsulting ru, neposii
1 Poccin 1 CHT npodpecciro-
wanbuuil cait, nocesenili

industry won different pric-
es in different nominations
(see Russia’s Best Catering
Companies). Besides, with
each passing year, the sub-
ject of catering is becoming
more and more interesting
mmuﬂnm]oum.n, suchas
The ‘orporate World,
4 busine muguzmc‘ which
regularly publishes reviews
of this market, including this
edition in your hand.
Commenting ~ on

progress so far achieved h
this Russian market, Kirill
Pogodin, the director of
CateringConsulting ru, noted,
asa comparative analysis, that
in terms of overall level of
development, annual turnover
size, ctc, the Russian cater-
ing market compares favor-
with similar markcts in
Central and Eastern Europe.

most
put the volume of this market
atabout $100bin. More precise
data are, for obvious reasons,
very hard to come, partly
due to the sheer size of this
industry, opacity and marked
immaturity of some national
arkets,

However, the size of the
“truc, but yet to be poten-
tial capacity” of the Russian
market, according to several

5 y
ocmemact coduTiz B oTpac-
i, MPEACTABASS TAOWAKY
a5 obseia onbToM MCKAY

ML, T 10 0BeNy yposiio
DASBHTIS, PA3MEDY 101000
oGopora i np., oresceTnei
KeliTepHHT yike cpasiin ¢ aiia-
HOTIHENIN PLKMEH ADYTIX
crpan Henrpasnoii it Boc-
rounoii Espont. «Ho noka

phitika.

[———
FOHBE CHIELA S HPOBaNH
ACTOBHC MepONpHATIS, TaKIC
K «Bustiec-dopys Catering
Directors 1 «Catering Expo-
Shows.

ake cymectayer caos

exeroman

ot Bexyu
crpan EC, 5 wactiocrn, Tep-
seainn, Dpaniis i Besuko-
Gpuras

Motenuvan poceuitcxoro
CorMeHTa Ha MHPOBOM
PhiKKe KeiTepHHra

Kefirepinr

Regional spread of the Russian catering market/

Source/Hemosuux: marketconterru

W Moscow/Mocxsa
B St.Petersburg/Canr-TTerepGypr
B Other regions/Apyrve ropona

[5afche Sussia Copovate thorbIRTERIPY

onpeseaciiyio mimy 5 o~
GaJbHOI HKOHOMIKE KaK He
oThesest cnyTiK Beex
KIOUEBHIX MeponpuaTl
yuacues  npexcrapitencit
MpoBoii €100l 1t HomITH-
seckoii o, Cornacio fai-
HBIM OKCIIEPTOB, 0GTM JAHHOR0
PHIIKA COCTABISCT 110 CaMBIN
KOHCEPBATHBHBIM TIOACHETaN
okoito $100s1pa Boree ot
1ihp, CHILTETETBCTRYIONIX 06
HCTHHHOM pasiepe aToll Hiy-
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g Services Market

expert analytical compa-
nies, including the Discovery
Research Group and Trans-
regional Marketing Centers
System, has been estimated
at $10bin. About a half, or
approximately $4bln—$5bln
of this sum s attributable to
Moscow, which underlines the

ussia capital's dbﬁol\u:hcgc-
mony” on this market,
consequently,its muunmng
attractiveness” for the indus-
try’s biggest players

“Then, about a quarter of this
potential is attributable to St.
Petersburg, which also make:
Russia’s “northern capital” “an
attractive harbor” for locating
catering businesscs, a factor
also used by the industry lead-
ers, who consider an expan-
sion to this city on the Neva
a natural logical extension of
their business development
strategics from their bases in
the capital. The rest is distrib-

uted among the other Russi
mega-citics (See  Regional
structure of the Russian mar-
ket diagram).

Actual size of the today’s
Russian market

According to Rosstat, the
Russianofficialstatisticsagency,
thereare currently over 50,000
food services companies in the
country with a gross revenuc
turnover of RUR903,3bln in
2011, Traditional restaurants
and cafes, in terms of num-
ber, account for about 90%
of this market, while catering
companics makes up about
10%. However, the latter’s
share, in monctary terms, is
much higher, according o
Growth Technologics' data
(see Dynamics and Growth
Rates of the Russian Catering
Marker)

However, in practice, the
market's annual total turn-

7Y (TR fune 2012

crpu, cuma,
HOCHHTATD TPY O, B TIEpBYIO
Oepes, w-3a 0GB OCTIE
orpacait i
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e e
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over is very modest, standing
a

t 750mln, accord-  of the market in some far-flung THa, a 107 Keifrepuira co-  (cx. OGven 20dosozo ofopo-
ing to different data. For regions cransier oko0 10%. Oaxo,  ma poceuiickozo puinxa (s S/
example, Rescarch Techart  Commenting on the lack coracho «Testozoriay Pocras, ),
assesses it at about RUR18bIn  precise data and widespread 5 o Kakn oK,
(about $600mln), and Growth  opacity of operations in this 1 BHAYHTEABIO GBI (CH.  TIOCHHTATD Toubli paswep oese-
“Technologies estimates the — industry, Victoria Polovnikova, Jlunasasa u ckopocimy npupo-  CTEHIIONO PHITKA TaKKe TPy,
volume of the corporate cater-  the director of Mega Catering, cma ofiopoma punKa poccuiickoz 1 1IepBYIO OuEpEiy, 13-3a €ro
ingsegment at RUR100-110bln.  noted the industry’s players’ obuenuma). reorpadpecxoii sacumaGrocTit
Moscow accounts for almost — traditional habit of kecping KaK nokaswsact npakTia,  (nee-tait 1/6 sacti cymn), pas-
20%, or about RURI7-20bln,  their financial data ‘close to CyMMApHBIi TOT0BOi 0GOPOT  HOMCPHOCTI pasBIHTHS yeryT
market domination attribut-  their hearts” “C y i 1o crpare wt yoit
the financial povert, ) phina B re-
ofbusinesses, including forcign  industry as a wholc arc mmn COLTACIO PA3IIbIM JQINAN, OT  KOTOPBIX perionay. Koyvenit-
ones, business-centers and a  vague, 4 pmcuce that stems $600w11 10 $750vam. K pisiepy,  pyst oTH Tememni, upexTop
large numberof catering com-  from the fact that that cater- Research.Techart onennpacr  Mega Catering Buxropi Tlo-
panies (see the Riussian Market's ing companies usually keep €10 B 0KO710 18X PY6., @ TOBHNKOBA OTMETILTA 3AKDH-
AmnmlTlmo(wFrgnmA inmin  their annual turnover sccrct.” KoMata «Texioori Po-  T0CTh (UIANCOBKX AaNHbX
SD). oGben potika  rpokas orpacai. <K coxa-
Like the global industey, the  the Expert's Comer rubric), KOPHOPATHBIONO MITAIIA b eI, IOKAIATE N OTpaci i
markers exact size also defies  According  to  different 100-1105apa py6. Buatwn-  HCIOM ABITOTCH AOCTATONIO
precisc calculusbecauscof their — experts data, about  60% TebHB OGbEM CTOTMUNOT0  PACILIBYATHNI. DTO CHs3aN0
unprecedented  geographic  Moscow and St. Petersburg PHIIKA OGBACHSICTCS BHCOKOI € TCM, 4TO Y KelfTepHITOBbIX
scale;afterall the countryoccu — companics use catering ser- KouieTpaiei npexnpuTHii - KoMuatit roxooii oGopor
piesalmost 1/6th of the world's ~ vices, and about one third of (BTOM HCTC, ~ 3ADYGCANNY)  JCPAUTCH B cexpeTes. (ch.
Jand i staffs i, CCI0Ba-  noanOe unmepavio 8 pyGpure
of catering services across the  with meals in-house, whilst Temsio Gonpuming Komwiecrson  «Baeand akcnepmas).

“This photo was supp  Chantec




almost a quarter of compa-
nies current do not provide

g Services Market

launches. This
means that such cmployees go
out for launch or bring their
food
Another interesting finding
is thatonly 15% of companics’
staffs eat meals prepared by
professional caterers, whilst
almost half of them, or about
466 %, of such employees arc
notsatisfied by the services th
Some of the reasons

Russian market annual turnover (l/mln) /
poinka

PO (5/man)

2008 2000 2010 2011

Source/Hemosnuus: IKStcp by Siep

OchosHbie Buas
KeHTepMHIOBHIX yCnyT
Hr06u oxBaTITS BCe AcTCK-
T KelfTepiIITa, noCTaBIKH
yeyr cnewmanmpyoTes B
TDEX HPHOPHTETHbX CeTverTax:
B3O 06y AMBANIE, W
TaK i i

According  to Growth
“Technologies’ data, the main
part of the officc catering mar-
ket, the so-called ‘white cater-
ing i concentrated mostly in

Cornacno xanmbin oxcnep-
on, okon0 60% kamenton n
Mockse n Cankr-TerepGypre
ceroaus oxateo Keiiepi-
FOM, 3 IPHMEPIO TPETD KOM-

for include
monotonous menus, quality
degradation, etc. Such trends
mean “an untapped field” for
catering companies to expand
or consolidat their positions
in the industry.

Main types of catering
services

To cover all the aspects of
catering, service providers
specialize in three priority seg-
ments: off-premises services,
or so-called event catering,
stationary service and so-
called “air catering” or the
provision of food on airlines,
However, the most profitable

ofindustrial catering so-called
‘blue catering is concentrat-
ed in industrially developed
regions. In addition, the latter
hasa much bigger potential for

nannii cas
cotpymon exoii. Omaxo
OKo10 'eTRCpTH HKCM TC

KeliTepunr, craonapioc o6-
CayKmBAIHE, 1 <BOSAY b
KeliTepiirs, B wactocTs, oic-
crieserme mTaney 1 Gopry
apuakoymanti

Ho cavoe npuGutsiioe cpeit
X ~ BRIC3AIOC 0GCAY KB~
e, Tlo ganikine arentrsa
Discovery Research Gmup,

afeaaior, rae noaynTes, win
npiHoCsT € coboit ¢

ayri
octiract 25-30%, a s ne-
KOTOpBIX HIPOKOR — ik 110

of the Russian Food Services
Market, by type of institution).

menting on this trend,
Yevgenia Parmukhina, direc-
tor of Rescarch Techart,
the so-called “business seg-
ment”is growingat the highest
rate, whilst the so-called

oo
ronbko 1% corpymmkos
Kosmanuii 8 paGouce spenst
HOAYHAIOT €AY, NOATOTOBAEH-
110 KeilTepnroM, a nouti
HOAOBHNA 15 HIX, & HMEITHO
46,6%, e yaosacTaopena no-
aysaeoii yeayroit. Cpeai

catering’
est growth rates.

This reality explains why
professional catering services

cial pII ey A0BICTBOpeHIO-
- we-
wo, y xasecrsa i

azatens
B cerveiTe 1o gocTanke o0c-
0B B ODUCH HIBKC — 0KOIO
10-15%. To gammsin cnew-
ancToB, e onepaTopos &
npenabiion cersente s Mo-
cime peKo OnyCKAIOTEs HitKe
$250 1a nepeony, b pecropan
oM KelfTepuire anazorL
cser cocranser S50-80, b

np. Bee 970 0TKpHBACT Beex
rpoKaM orpacan o A1

among these is off-p

their

service.

According to the Discovery
Research Group’s data, the
profitability of this service
hovers around 25-30%, but
for some players it even goes
up to 75%. A similar index
is much lower in the office
meals delivery segment,
standing at about 10-15%
According to experts’ data,
the prices services i the
Moscow market premium
segment rarcly fall_below
5250 per person, similar ser-
vices in restaurants attract a
check 0f $50-80, in business
centers about $5-7, in pri
vate companies about $4-5,
whilc it is rarcly above $3 in
most state

ways (o state institutions. For

c
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(v, white catering) cocpe
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st 018 WHLYCTPHATBHOTO
Keiirepunra (blue catering)
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JICHHO PA3BUTHX PErHONAX.
Tipn 10M noceanmit ceiivac
et ropaso Gosmnii mo-
TeHIIAT A pasBHTHA (M.
cmpyxmypa ponka poccuiickozo
ofugenuma no muny sasedenus).
Kowyentupys gaiyio renen-
o, pyrovourreap Rescarch
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oTMeTIA, Y10 HaNGO LI
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example, only last year the
Russian Army hired catering
services for the first time in its
history. The result is that today

Moscow firms’ employees eating methods
B Me

g Services Market

xom1 G 150-200 py6aci
¢

Hogoe nanpasnenme

Oy na omsix wanpanacinii
aKCRanCHH yeayr Kelitepiira
ceroaus crano ofcayxiuna-
HIE IKOMBIbIX BHIYCKIbX
C kamun rozon

y ko nee wame
npuberaior k gannoi yeayre.
Ecan s 2007 3 Keifrepii-

row o6pantaicy 15% mikox,
TO B IIPOULION FOY 9TOT 110~

Kazatean mapoc 70 42%, B
TERY e FORy — Cite Bhiie —

pros, 910
HAmpABICHHE YKL Ceroqus M-
HOCHT KeliTepiTOBBIN H HhcirT-
Koxmansiy ot 500-750m
py6. 91 wippa, corracio
auaTnTIHIAN, CaMas Koncep-
vatimi@s, a B npoTHBONCC,
SKCNCPTH 03By MBAIOT 306~

Xosue
3a MDA pyGacii, yust

several catering firms arc serv- T
ing military units. Howevcr, omeryamos [] 1% ||
despite this success,the rest of m %
state instiutionsarc sill closed [ I
to catering, ememade dishos, e s
Besides the raditional inst- B e 40,6
tutional restrictions, the statc ;
own is not very !
attractive for catering due to Ouerdsnes/ [T g g
the low service tariff that the SaasssarycCezs) i
government agencicsare ready i
o Forexample hesteillo.  prpueasnesnoter [ g 794
cates less than 100 ubles per  orosr eay s odwce i Gonee 65%
person aday,and to make busi- | o xarssne o
ness profitable in thissegment, i
mumofaticast 150-200  parianchesiniufets 7] {7,554
fubles per person i necded per i
day, experts noted |
ataingsonvees/ [0,
New areas for business Yonyra keitreputra |
expansion |
On ¢ aastisie wpo, B
e s Ooeroeon [ 181 o
‘high school graduation partics +

asthe number of school gradu-
ation ceremonies being served
by catering is increasing ever
year. For instance, if in 2007,
only 15% of high schools used
catcring, this numberincreased
1042% in 2011 and over 65%
in2012.

According to experts’ data,
today, this sphere is generat-
ing between RUR500mIn and
RUR750mn for catering and
event-companies. However,

i
eximate would be over a hi-
lion US dollars, i the price tags
of so-called “supekexpenm‘e
graduation partics” organized

[heoug;.cm ehidren
ally denominated in 6- and
7-digits are tallied up.

The billion ruble revenuc
includes  the  graduation
expenses of only a part of the

0% 10%

SourcesHomosnaun: ip puswrestconsic

20% 30% 40% 50% 60%
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that has for rcasons opted
celehme this special date in
T than at their
mmm “foreign co((ﬂge~ on
the Cote dAz or
in the Billionaire Bar in smdmn
near the exclusive estate of the
former Italian Prime Minister
Silvio Berlusconi, or oth

entertainment. facltics for

D obvaciscres Tor
baxr, uro KeiiTepuiry TpyA-
10 npoGHBaTh cee A0pory b
rocyupescienis. Tobko B
upouion roay Poceniickas
apma pcpBMe AonyeTita
K cefe Kelirepnr. Peayin-
TaT - Cero B BOMICKIX
sactsix padotaiot keiirepini-
roBLIC (PHPMEL, A OCTATLHBIC

tremel y people.
‘The costsof events organized
by this category of Russians at
owned or rented yachts, pri-

T

tlcs, ctc, where the
tice of only one bottle of
clite Champagne starts from
a thousand euros, often defy
mathematical - calculus. - For
instance, the average budget
of such “super-partics”, as onc

noKa octa-
P
unayctpin Gusieca. Kpose
BeXOMCTRCHIBX OrparTCHN,
FOCCeKTOp e ovelh npHBICKa-
e A KeifTepiATa BRIAY
uiaKoro Tapida ofcay K-
. K npisepy, rocyaperno
wwtenser veree 100 pyGacii
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Guaniee b oTOM cervenre Guin

so-called

Moscow elite corf
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executive deli-
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cately noted, is quite compa-
ofa

ToM cervenTe HouTH HyC-
B, BEILY TIONTH MOHO- 111

medium-sized town in central
Russia, The task of top market
catering companicsis to allurc
this category of deep-pocketed
customers to celebrate their
events in Russia.

similarly, there is an acti-
vation of air catering devel-
opment in industry already
dominated by such brands as
Acropir, Acromar, Acrofood,
“Transpit, Domodedovo
Air Service and  Vnukovo
Restaurants. A unique feature
of this segment is absence or

1 «BEICOKOIT
cremenn nepeonndukauni>
Guancea c ocnonsy 3akaa-
HKAMI YEYT, HTO HOUTH He-
KAUOUACT OABICHIC HOBBIX
HENPOCHECHIBIX HTPOKOD
Ouuaxo rramum wbioc-
Neiikepow oTofi peciofi crata
wommanns Dellos Air Service,
KOTOpAs B Nae HavaTa 06cy-
P A pocciicko
anuu B MeALY
Ceiiuac, o onene
Dells Al Senice oopor pika
cocTanaaeT 0010 4331 pYG. B
secsut, Kowvienrripys aear

minimum due
to the mono- or oligopolistic
nature and the “high level of
personification” of busincs
services between companies
and their main_ customers,
which practically exclude the
appearance of new players
without the ‘right connections
with the right people’ in and
outside industry

‘This probably cxplains while,
Dellos Air Service, a subsidiary
of the famous Maison Dellos
Holding, became a major
newsmaker this spring, when
itannounced its entrance into

nar-

Muzus Bap-

ab Gy THUIKH HANTHOTO maMTaN-
inNew York, w,.nmmonma AT —
Paris next enpo, o-
view of Dellos Catering CEO in euety, Cpemit Gloaer Taxoii
the Expert’s Corner rubric). «cynepnaTiy, Kak ACTHKATHO
“This view is shared by the key OTMETILT O MOCKOBCKIE
players in the market, who have HBCHT-MCHCUKCP, BIOIHC
said that the potential of this seg: CPABHMM C TOAOBHIM Blo1-
‘ment has not been fully mastered, KETOM CPCAHCTO pasMepa
and is therefore very promising roposa b uerTpanbioii Poc-
This is especially true, taking cui. 3aaua KeiiTepHHTOBEX
into consideration the expected KOMNaHHil — 3aMaHHTD H 9Ty
openings of a new terminal at 4ACTh KIHCHTYPH Ha NPa3a-
Sheremetyevo and several other HOBaHHE CBOUX TOPKECTB B
airports throughout Russia toset- Poccnn.
vice the Winter Olympics-2014 AHAZOTHYHO WAET aKTHBH-
inSochi, the World Cup in 2018 3aLSH OCBOCHIS «BOZAYUIHOTO
andothereventsof international KeiiTepunras. B aToM cermen-
thecountryover the next decade. Gperas, Kak <Aapomips,
iese positive developments <«Aspomaps,  <Aapodhyar,
will opens up more business «Tpanenurs, «Tomoieo80
opportunities for catering com- 9p Cepsucs 1 «Pecropanbt
panics. Buiykosos. Koukypernus
tazn
Testaurant - har . Cub
Aathraty b btarant
Yol o o vt ke
[T

el Ll 4 s
Vi s L

Ket segment s very huge, with
the monthly market turnover
averaging about RUR4SmIn,
according o the Dellos Air

Dellos Catering, commenting
on her company's affairs, noted
the rebranding process that has
changed the corporate name
to Dellos Catering “Today, our
catering has becomea separate
area. Our catering concept is
much broader that of a single
restaurant, Dellos is now a truly

s -
ke ity
ight O s e b L W 100
M-
i g
ok P P,
ey o Wrida prtn .
L TE

o

oo o g A rk T (e v
00 B e g Umrprremia 7
Ewern

{ANOB ~ TEIIPEKTOD PipABI
«Dellos Catering», aoucpici
Koymani xonuira Maison
Dellos, o6pariia sy
npoeaermbiit peSpenmr, b
PeayLTaTE KOTOpOO NAwmAIe
crano Dellos Catering,
«Ceroaus mam keiirepunr
T COBEPIICIIIO OTACbIbIN
nanpasiemes. Komerus
seifepunr, ropo e

oo pecropa-

eamaponiaipent
B vapre OTKpBLICS pecropai b

Cateringa pypure «Baeasd e
nepma»).

Tlo wieriio urpoxon, mo-
TeHIIAN AQHNOTO ceryeTa
ete noAMOCTHIO e OCBOCH, A
noTOMY O, nepenexTIBCH,
0cOBeIo € YHeTON oA AACNX
OTKpuITHii 1OBOO TepMMIA-
naw <IllepeneThenos it paza
asponopros 1o seeii Pocciin
10 vepe npubaenns Counni-
exoit Ommymnags-2014, YM-
2018w npowix weponpusTiii
MEARIYHAPOAIOr0 MaCITaGA.
Bee 570 OTKPHBAIOT BO3MOK-
noctn aan Goace Mouuioro
pasuiTHs  conpeneinoro

brand. In March,
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‘ompetition in capi
at “cutthroat” level
Today, players on the cater
ing market,like in other eco-
nomic sectors, arc_facing

fatigue” that usually results
from a long-term monoto-
nous menu.

However,

Kovkypenus 8 cronmimsix
fopORaX AOLING AO CTOKM
xnenma

A IPOILIAKTIKI TaK Ha
aumacyoii <xciirepironoit
yeratoenns, posaioncii

tition trend is towards reduc

Ceronuanap
T, Kak # B ApYIUX OTpACHIX

fo attract
new and retain old clients,
they undertake a series of
marketing measures,  The
key elements of the ongoing
battle for clients’ “mouths;
rather their “wallets” are vis-
ible everywhere in the indus
try, from external designs
and decorations of cvents,
the halls, waiters’ uniforms
to musical accompaniment
Besides, companies often
have to vary their menus by
introducing so-called “cyclic
dish

asameans of prevent
ing the so-called “catering

tion of prices
end of 2008 and still continues
till date. This trend, according
to Reshetnikova, stems from
the fact that catering services
providersare ready to serve cli
ents’economy-budgetedevents
because their main aim today is
t0 have customers at all costs.
This negative trend, in tandem
‘with the ever growing competi-
tion in the industry, and espe-
ciallyin major capital cities, has
led to a noticeable decrease in
profitability

Under such circumstances
some companies that are

) RS e 2012

et Kectkas,
10poil HeuecTHaR KOHKYperT-
as Gopsa. [l npubacuc-
5 HOBBIX 1A YAEpAaIIS
PeryAPHbLY KIHEHTOB Ke
TEPHHTOBE KOMITANI Ipes-
upHI@IOT e KoMmLCKe
p. TyT adtesentsi GopsGni sa
<PTHI>, 3 BEpHCE <KOMICTBKI>
KIMEHTOB, MOAKHO TaKe YBii-
ZeTh B0 BHcwHeM ocpopyeHIE
VeponpisTits — ausaiine a2,
yinopye oumanTon, My
SBIKATBION CONPOBOAACHITH
.4, Kpoe Toro, ko
HaCTo pasnoolpassT Mero,
BEOAS <IUIKIICCKOC MCHIO

pu 2 o006
PAsHOM MeHio

Ojmiako obmas Tenens
Ha NOMIKEHE CPETIY e
Kotopas Hasaach s xonue 2008,
npoxomKaeTes u ceiiiac. Batoit
custan, o Miscnno Pemerinn
Kovoli, ortepatops ke
TOTOBH PACCATHEATS BOIMOK-
HOCTE 1 GoJlee HKOHOMIIOTO
oficaykumans, Tak Ka rapoii
B0 MApKeTHITOBOii 1O
Tk CTaOBITCS IpHOGpCTe:
HHE HOCTOAMITBIX 5aKASHKOB
oot uenoii. Ata neratusias
TEILIeHII, B TaENE ¢ 10
o pacrymeii Koukypemcit,
0COGEIHO B CTOAHBIX FOpO-
JaX, HPUBCTA K OWYTHMOMY

Tepin
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unable to cope with competi-  significantly increased ove cupkenmo. pentaGeniocrit  ccGsis, — orveriuza lapayx
tion often have toexit themar- — the last five years, fucled by Gusieca (3 Research Techart), ofwsic-
ket or change their specialties. “price competition borderin Ta x HHB STV TCIEHITTO TeM, T0
Kommanti, Ha PHIlIKe 32 NOCEHE AT
“One of the main advantages of catering, in € KONKYPEIIUICii, YXOMIT ¢ 7ICT SHATHTCIbIO YCHTILIACh
with classical s, i I PHIK LT Menser IpodiLh  KOHKYDENIUs, HT0 SacTabiuic
classice 15 sC0 win cnemamzano. <Ha  y9acTHMKOB LKA BCTYIITS

ub|l|by and mass-oriented nature of its business

processes.

«OfHMM M3 OCHOBHBIX NPEMMYyLLECTB KeiTe-
PHMHIOBLIX ONEPATOPOB, NO CPABHEHMIO C KAdC-

“annually about 10 new com-  on price wars” and reduced
CHYECKMMM 3aBeneHMsMM obuienwTa,

panics enter the market, and  profitability

about the same amount also However, some caterin ca " P!
 bcingunablc towithsand deronhcconm, | (N

the cutthroat competition or

duc to the sustainability and  struggle against competiors to PBIIOK KCHHTCPINTA CACTONO B <HHOBYIO KOUKYpEIIIIOs,
profitability of their business  survive,usingall available means, BLXOLAT K010 10 pasrnibix B peTaGebIOCTS,
models”, Research T including price dumping strat Kosmanii, TTpinepio cromsio

Parmukhina note cgics. The negative side i that Ke YXOIAT C PHIHKA, HC BLLIC-  TOG BELKITH, Ha0G0poT, BEAYT
uted this tendency to the these companiesoften become Kb KOUKYPEIILUII I IPISHAD  arpeceitpiyio SopsGy ¢ komkype
that market comperition has  thevictims of these price dump- GHaICE HCpCHTAGELILIN AT AN, HCTOMNAY BCe AOCTYIIEC
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ingstrategics, when topindustry
players accept such challenges,
o

g Services Market

Mega Catering,

risks and expenscs. Apart from
restaurants, catering also faces

10008, B TOM WHCJIe AeMITHHT
tew. OaKo o1t IO cant

lel businesses that enable them

especially the five-star facilities.

sials, and also to compensate
decrease in profitability in onc

i main ‘compct P
card i the opportunity to ofter
all MICE scrvices in one pack-

in the other ventures,

In addition to competition
1S lives are
also complicated by the tra-
ditional restaurants. that arc
actively catering as additional
scrvices. This is very profitable
for traditional restaurants as
suchadiver
also allows them to minimize

age with bi subject
to holding such events in their
premises, a policy that usually
‘works wonders It is onc thing
to organize a corporate event
in some cultural centers, but it
isquite another classifthe same
cventis held ata five-star hotcl.

C theseand

H

HoBoit nomTIKH, Korta Gotee
Epyme HpoH paT
At Jlpyrie 4
pasuuualormpml bl G-
nec,

3

KOMIAMISANI, WS Hb HIPOKOD
OTpaCaI DCIOKRSET I AKTHBHOC
ocoene Keiitepuira Tpa-
OB PECTOpaIANIL
T\ 570 4eib BhTOAHO, Beb
Ausependukauns Guaneca
TaKKe MOSBOTACT HM SHa-

STpaTH 1A CBIpbe, A B Cysac
HazcHi MpHGLL 2 OOM Ha-
UpABCHHI, BCMDATD 3 CHeT
apyrinx. Apyrinm cogas, omn
oxOTIHO Heros o
Teanii - KoMmEHCHpYIONITi
s ot mependikai

other trends, Anna Kras
an analyst from Business Port,

7Y (T TR fune 2012

Tlowinno KonKyperum ¢
apyrin

wireabio
puckin it wsxepaKi. Kpove
DecTopanos, eme oauiny cith-
BN KOHKYPEHTOM ABASIOTCH
rocTmI, ocoly
BesodIbe oTe

il KOHKYPEHTHB KOIHPD
~ BOSMOKHOCTD IIpeLIaTaTh
Bee MICE-yeayru ogmmy na-
KeTOM ¢ G0bIiN CRHIKAN I

pi yeaosim



[ T el  Orpacnesoii 063op

an investment firm, noted  criss strategies plan to retain it
the ongoing consolidation of as a constant supplementary
the Russian catering market — service or even fully focus on
that resulted from the crisis. it as the main business ven-
“Today's matket has become  ture. This is because catering
more consolidated, as many  is cheaper to run, as it docs not
players under the influence — require renting a permanent

““According experts, only 15% of companies’
staffs eat meals prepared by professional ca-
terers, and almost half of whom are not satis-
fied with the food. Some of the reasons for dis-
satisfaction include monotonous menus, quality
degradation.”

of the consequences of crises  space, while overall head costs
had 0 annul their halls lease  are also much lower.
agreements, or even exited the

marketasawhole,” sheadded. ~ Key problems

“On the other hand, many res-  in the industry

taurants that have introduced  The industry has lots of
cateringas apart of theiranti-  problems, from burcaucratic

Dellos

MeponpusTiii 5 roctimue, anca. «Cerogusmmii otee-
4T0 GesoTkaso aeficThyeT  crienbiii pHNOK cTat Gote
ua saka; Beaw oo nockosy
€10 ~ YCTPOMTE AEI0BOE Me=  MHOTHM HIPOKAM 101 Bo3teli-
ponpustie s kaxon-ro 1K, 2 eTamen nocecTaii Kpiica
CoBepieno MOl KIace Ipe-  pHILIOCh VT ¢ saiNaeNofi
CTIK, CCIM TAKOC e MCPO-  APCH, A BOOGILC I € PLUIK:
upHsTIe GyeT opranisonano  noxuepiiy.ia ora. — C pyroit
B IATHIBCIAOUHOM OTCAC.  CTOPOMBL, MHOTHC PECTOPANL

«Tlo paHHIM 3KcnepTos, ceroana Tonbko 15%
COTPYAHMKOB KOMNGHMH MONYNGIOT ey, MOAFO-
TOBNEHHYIO KEHTEPMHFOM, G NOMTH MONOBHHA M3
HHX €10 He A0BONBHA. CPean NPUIMH HeyROBNeT-
BOPEHHOCTH — ORHOOBPA3HOCTS MEHIO H YXYALIE-
Hye KauecTaar.

KomMMenTHDYS  Bee  9TH B PaMKAX AHTHKPHIMCHBIX
renenmun,  amamnruk VK crparermit mhean Keiiepinr
«Buance-Tlopr> Auna Kpa-  Kak A0NOIMITCABIYIO YCAYTY,
CaBIiCBa OTMCTILIA WAYILYIO 100, COCPEAOTONILIHCH Ha

[Entrp—
DHIIKA 10X BO3ACTICTBIEN KDH=  TIOCKOTIbKY 3¢ch He Tpefyer-




hurdles to frequent staff turn-
overs, lack of development in
urban infrastructure to huge
traffic jams that complicate
order delivery logistics. In
this regard, the most costly
expenditure, especially for
small companics, is transport
and logistics for timely orders
deliverics, industry cxperts
said.

Thus, commenting on fre-
quent staff turnovers issue, the
Anturaj Center's Eremenko
said it is viral to note that
the most important things in
catering business are human
factor and personnel man-
agement capability. “There
arc employces that had
left us to work somewhere,
and then later came back
Usually, I don't take back all
such employces, but those
that are rehired, have always
remained with us, becomin
more dedicated to their jobs
and our company.”

At times, logistics is so
complicated that some cater-
ing companies, especially
smaller ones, often have to
refuse orders, other experts
noted. Another  common
problem is corporate cli-
ents’ inconstancy as they
sometimes suddenly annul
existing contracts without
any cogent reasons, stop
subsidizing the cmployces’
meals or adopt some other
forms of compensation for
employees’ meal expenses.

Experts recommend  mar-
ket participants to resort to

full-scale diversification of
their bucmeues and put main

Share of catering on the European eatery market/
Eepon:
nap

g Services Market

Other formats/

Torncruka mnorga Guisa-
€T HACTONBKO C10AIOl, U1
HCKOTOpH - KeifTCpIITORHM
KoMmAIY, OCOGeIIO MEAKIN,
NPHXOATCS OTKAIWBATEC 0T
sakason. Ente oia obias npo-

Restaurants/
Pecropanel

10, KOTOpbiE HHOERa Ges i
APV IPHOCTANAHEAIOT 0L~
HCAIE A0T0BOPA, TpeKpaIaIoT
OMMOCTLI0 AOTHPOBATS T
COTPYIKOB 11 TiepexotAT
a1y hopaty KoMTCHCALIIT

Fast foods/
@acr-dyn

Catering/
Kedtrepunr

» pacxo1on wa -
Tanic,

DKEnepTH peKoNEIYIOT yiacT-
KM PHITKA HOAHOMACITAG-
110 uBepenpiKao Gisieca

rain e

0% 5% 10% 15% 20% 25% 30% 35% 40%

Source/Hemonu: wunmarketcentersis

All these trends are expect-
ed to fast-track the ongoing
active development of cater-
ingscrvices in Rus atent
potential, and hence, profitable

1 apenza 3ana n MACpAKI
Merbles.

MpoGnemsi otpacu

KAK ABIA- 1K CIC3HOA0POK N
Kelirepunr. JIpyrinin cosa,
ICTBI0 BCPCHHKALI AOTATO
CTATh OKASAINE CMERI YCAYT,
KOTOPHIC NOIO HPCIOCTABISTS,
HCHOBAYA VA HNEIOICs
pecypes kovmanii

Bee aro 2010 06ycan st
Jaiciinee akTHRIOC pa3BITIC
welitepuronx yeayr. Kpowe oro,

s evident in the fact that only
30% of all Russian companics
currently outsource organiza-
tion of corporate cvents and
staff-feeding services to profes-

Gaens — or
Hperont o ekyucer Kanpon,
HepaBITOCTH TOpOICKOI Hit-
pactpykrypsi 1t mpoGok, o
ocaoxiser soreniky. B oroii
cwan, ocuomioli cratecii aa-

11 TOT AKT, UTO TOHKO HIID
30% neex poceniicin opi-
ACCKILX 11 CCrOMA TEpeaIoT
12 ayreopennr paGoty o 06~
CAYAIUBAIINO KOPTIOPATHRILX

ers T

compared tosimilarindicesin

more developed countries, for

example, in the United Statcs,

which currently hover around
0

“This means a huge, but yet-
to-be tapped potential of the
Russian  catering  industry.
S

KoMmamii,
R

Kowwierrmipys npodi
KytecTi kaapon, Epesenko it
Konmatn «Aurypak-Lewrps,

Tt otz
Kak B APYIILX, Goitee paspiThix
crpaiax, x npisiepy, 5 CIIA,
10T HOKASATED CErOA 10~
cruract Gonee 90%

o asiasaer orposi

omveriua, 0,
WTO CAMOE [IABHOE B HTOM GH3te-
co-

citiickoro prinka Keiiepuira.
C.

focus o

this opens up a uywerie py ;
aine :md railway catering  “big <Bmator, yxo- ¥
srvices. Inother words,diver- — for companics, which means AT, PAGOTAIOT €10, 2 IOTOM  ICC JUTH CEPBSIIBIX H BEAYHUIX
sification should target the pro-  a really bright future for the oGpario. 51 e cexrope
vision of related services that e i Dy 0BpaTIIo, 10 TEX, Ko

can be performed using the
companics’ existing produc-
tion resour

erswith

pociiexoit oxonovuniar, B
A

for clients in this segment of
the ]
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““I've banned the use of
all kinds of chemicals such
as cubes, broths, etc. in our
kitchens, so as to ensure
that our dishes are as close
as homemade food as
much as possible.””

Our expert in this report,
Oksana Eremenko, the CEO

of the Anturaj-Center catering
company, one of the leaders
on the Russian catering
market, speaks about

the current and future
industry trends, ber company,
its plans and unique services.

«A Ha npoussoacTee
3anpeTMna Mcnonb3o-
BOHME BCAKOTO poaa
XMMMU 1 Ky6uKOB, Bynb-
oHOB 1 np. Mbi crapa-
eMcs fenathb Hawy eay
npubAMXeHHYo K Ao-
MaWHUM Brloaam».

N Haw oxcnepm 6 smoii ompacau
Oxcana Epemento, zendupexmop

Kelimepunzosot komnanuu
cAumypasic-Heumps, 001020
u3.1U0ePO6 HA IMOM PLinKe,

nodenwacs ceoun muenuen o
mexyugux menoenuunx

& undycmpuu, coedi konnanuu,

ee mianax uycryzax.

ow would you assess

er

The catering industry as a
whole is growing and devel-
oping. However, there are
many nonprofessional play-
ers on the market. This is
because, for some reasons,
everyone that knows how to

latter is hurting everyone as
they entice clients via dump-
ing prices and cheap services,
thus spoiling the reputation
of professional ~caterers
Today there is no professional
organization that would have
solved these types of prob-
lems and other issues in the
industry.

ouenum
oanewnee - cocmonnue
cuiicxozo  prica

Keimepunza?
Co

10N 1 femieni3HOl yCayT,
HOpTAT  npodheccHOHATHbIM
wrpokant - penyramio. Tpo-

pacTer it passiib:

e Tew, w0
ceron podeccionan-

MiHOro HempodbeccHOmTLIEX
irpoion. Tloseny-ro sce, ko

Koropoe pe1o G noz0G1e
et ——

cook, open
acatering or restaurant busi-
css. Therefore, today, this
market is ambivalent, as it
is full of both highly profes-
sional and nonprofessional
players as alrcady noted
above. And, of course, the

soctally
acﬂxre person, and one of
the leading players in the
industry, bas not thought

1 OTKpHIBATY
pecroparts llnmwv cerom
PHIIOK OYelb pastovacTbili,

onexy ovi,
pode couuazomo axmusnvi
wenosexox, a maxce odnun
uz aedyuux uzpoxoa a dannoii
ompacau, ne cmau opeanu-

nization?
Asfaras T know, there have
been several such attempts,

B SRS June 2012

2amopos
Taxi  cmoa?
. b
wrpokain. 1, Ge3yc0B10, 10~ TOMBITRH GbLIN, HO A0 TB e
Nemaior seex, e npozuit-
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but no significant progress Forinstance, I've banned the HyTHCD, D0, HABCPHOE, TOTONY,  HIIO B KOIUICKIUTH NPC/LTONC-
other than decla-  usc of all kinds of chemicals 470 Hat Giaitec — ovents Koit- it Apyroii Kowmanm. Xots
ration” was made. This is such as cubes, broths, etc. Kyperrmstii, Crout npiy sanpentaio 1a

probably because our busi- 50 as to cnsure that our food OOt KoMHAIIN 4T0-T0 yii-  poTorpadpuposaTs i paspetnaio

ness is highly competitive. s as close as homemade KabHoe, KaK 31y €10 GepyT  nenonsonars dororpadim ko
When one comes up with  dishes as much as possible. 2 BOOPYKCIHE KONKYDEITHL. ¢ HANMNH HOMHCAMH, THOXOKE,
something unique, the idea 1 try to make such that 'm c

is quickly copicd by competi- - not ashamed of the quality comvecriibiy eitcrniav. KIipi-  1ocTH, KoTOpIe e paio fe-
tors, and this hinders joint  of my dishes. This is the first MDY, 4ACTO IDOBOKY MOHITOHNT  TAIOT CHIMKIH 12 MOGITBHBIC

actions. For example, we  key to success. Besides, my perioKeniii puitika, u BiAY  yerpoiicrsa.

often monitor market offers,  grandfather used to say that au nosmmkn  Ce y -
O mpocro o

“Indeed, the most important thing in our business opyiot wen. K npusicpy, ua  yeavausix poccuiicxoil Gusneca

BBCTaBKe b TepMAIIN YBIIC-  R6Asemes. Gomvuaun docmu-
m ) iyio o owcenuex. Kax
W saxorena b Poccii cAeIaTh  npusuntnt maxozo yenexa?

is the human factor and personnel management
capability.”

where we frequently scc our ‘stability is a sign of excel- «Ha camom gene B Hawem BusHece camoe
unique new products on  lence This expression also [MaBHoe — “enoseveckui baKTOp M yMeHHe
competitors’ offers. It seems  aptly characterizes our job,

that companies arc juststeal- 1 opened my own compa- NPABUALHO PYKOBOAMTS IORLMMY.
ing business ideas from one  ny in 1998 and since then,

another. For example, atan  there are employees, who wr0-10 noR0GHOE, 0G0 51 paGorato wectiio 1o o0~
exhibition in Germany Isaw have working with me all CKOBKO MeGebHbIx nbm')pn . utemo K kenrtam. Ha npo-
a new line of cocktail party these years. For example, 1o mirero

table and wanted to do the  one porter has been work- Torsa s paspaGorana ¢ Aan  SOBalIie BCIKOTO PO XM it
same in Russia, but 1 could  ing with for over 11 years T0poM oz0it 113 haGpuk 10T KyGHKOB, Gy MHON

sec it, despite visiting sever-  Indeed, the most important HIDOCKT, KOTOPBli Mbl HASBIBAIN  CTADACMCA ACHATD iy ey
al furniture factories. Then —thing in our business is the 110 K oManmCit
1 approached a furniture human factor and person- W, 410 B AymaeTe, He Hpouiio  UroGbiHe Ghiio CToio, b iepsyio
director with a proposal to  nel capabil- y otepen, camoii iepen coGoii
design this table. We later ity. There are cmployees ¥ y 10 11- yenexa. Moit

named the project ‘mobile
catering’ And, what do you
think, three months had not
clapsed, before T saw
‘unique design’ in offers ot
other catering companics,
Although, 1 have banned
people from taking pictures
at our events or asked them
to use only photos with our
logo, it seems somehow that
some waiters and guests still
take photos with their mobile
devices.

Today, L Lv one
of theleaders on th
agreat feat, especmm in tbe
conditions of the Rus:
e e
would you explain this buge
succes

This is because I work and
relate to clients honestly.
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that had left us to work  Yes, indeed, there is and JCAYIIKA 4ACTO TOBOPILI, IO My, TO ONH NPONLTIL 10 HETOMY
somewhere, and then later not just one. To start with, <CTAGILTBIOCT — 3TO IPUSHAK DALY KOMIAHIIL 1 yBILA
came back. I don’t take all I've to note that I'm very MacTepCTBA>. DTO BHPAKEHHC IO OTIIACT PABOTY Y HaC oT
such employees back, but proud of all our events. For OUeHh TOUHO XapAKTEDSYET I DAGOTH! Y KOHKYPEHTOB.

those that are rehired, have ~ example, two years ago,

aury paGory. S otkpuinaceoo  Ecms au veponpusmue, xomo-
KoMl B 1998T. 1 ¢ TeX 110p — poe nposea sauia xoxnanis,
“In_general, my mofto is ‘work with ‘high’ v, koropiic co

and “drive.’. The drive is when serving about I N A e
3,500 guests, and fun is when serving 25 guests. PINCpY. 2 v pdoc
Botiiniallicases, we always fry 1o do & perfect ottt rpyuik. Brauex Giatiece  Jla, Gbt10 1 i o110, BooGe
ot i , i % e ;

job.?

«Mo¥i aesu3 — paborats ¢ ,kaiidoM” 1 ,Apaii-
always remained with s, there was an order from the som”. [paiis — 310 Korga oBcnyxusaelus
becoming more dedicated  Lumiere Brothers Center of 35 7uc rocTes, alkatip =25 Nenossk. Ho Mk
to their jobs and company. Photography to serve a big 5.

‘This category of employees  prizes award ceremony. This MTaM MblisceradinendeM losenipHylo pdooty».
is always pleasant to work ~ event, by our standards, was

with because they have not very big, with only 200 paxcrop  yvere pyxosomTs  MeponpisTii. K npinepy,

moved up and down across  guests in attendance, We 0N BLIBAIOT, 410 COTpYA- B TOj Hasan Gt 5aKas ot

4 range of companies and made new thematic dish- it yxos, paoraioT rae-To,  <«llerrpa dotorpadum . Gpa-

able to sce what differenti-  cs and received personal oToM oGpar- hen Tliowbeps. T

ates working with us from  gratitude from the Russian py 06pariio, 1o, » ¥

working for competitors.  cnergy minister. However, 1ex, KOTOpHIX Gepy, octaiotcs  Meponpuarie Giio nesacutaGioe,
Isthere aneventorganized if we talk about standard e 10 name mxae,

byyour firm that hasbecome large-scalc events, we often NI CBOEMY ety H KoMtanti. 200, Mit BHCTYILIH C HOBbMI

‘a source of special pride’  serve events featuring 3,500 cerx -

Joryou? or more guests. On the other ¥ -y o

HOCTH MUIHCTPA SHCPreTHEI
occin. ECH FOBOpHTS 0 Mac-
TAGHL MEPOHSITISEY, T0 Mkt
oGcayKuBaey 3,5Thic Hetonex.
c1oponts, Ghimaior 1
e sakassi. K npiep
T ———
nocwsenioe 70-1erno oaioro
13 npodeccopos Mockoseko-
10 0oroBoro uerpa. Tay Gt
Garker 2 25 e08ex, 10 01 A1t
Mets Gt paBHOSHaer cavbint
sacurraGas npoextay. Boodte
MOl ZieBi3 — Hazo paGorath ¢
excaiicpor» 1 <paitbons. Jpaiis -
310 KorAa obcayKimaes 3,57
rocteii,aaiidy - 25 enonex. Ho
HTAM 1 TaM MBI BCET AeTaeN
sonenpiyio padory.
Kaxosvtexasnote xonsypenmune
npeusyuecmaa saweii Kou-
nanuu 6 smoii ompacu?
Bo-HepBLIX, 3T0 OIIT PaGOTEL
1a 3108 phinike — 13 sier. 9o
yike rosoput o Miorow. Bro-
Doe — yposews passii 1
pecypest komman. Tperse —

o




hand, there are also smaller
orders. For example, we
organized an event mark-
ing the 70th birthday of
one of the Moscow Burns
Center. This was a banquet
for 25 guests, but for me it
is cqual in importance to
our biggest and most ambi-
tious projects. In gencral, my
motto is “work with ‘high*
and ‘drive’” The drive is
when serving about 3,500
guests, and fun is when
serving 25 guests. But in all
cases, we always try to do a
perfect job.

What are your company's
main competitive advantages
in this industry:
and foremost, this is
our experience on this mar-
ket spanning over 13 years
This speaks for itsclf. The scc-
ond is our company’s level of
development and resources,
Third ~ these are recommen-
dations from clients, who
are constantly returning for
new orders, a very illustra-
tive and important indica-
tor of our job's quality. Well,
of course, the style, design,
excellent service, delicious

Often, businesspeople work
in spit of, and not because
of the prevailing trends. But,

DeKOMCHAAIN KTHCHTOR 11X
iocToAHIOE OGpaertie K Hax
CnosaRL 10 Y-

Ceromns B nameii cucreme
He Mower GuTh Aol
MOZICTN, TAK KAK MHOTO OT

if speaking
my ideal business model in
this industry would be: the

“My grandfather used to say that ‘stability is a
sign of excellence.” This expression also aptly

characterizes our job.”

food, etc. These features, in
my opinion, are supposed to
be in all catering services, but
in today’s market, they arc
often listed by companies
as their competitive advan-
tages

How would formulate your
ideal business model for this
market?

In our today’s economic
system, there cannot be
an ideal business model,
because lots of things don’t
depend on entrepreneurs,

existence of an ideal land-
lord, perfect staff, idcal
political and economic envi-
ronment in our country, as
well as ideal graduates from
technical catering schools
that fully know what to do,
rather than those who arc
on the job market today
that do not know anything,
And, of course, an ideal com-
pany CEO. A combination of
these factors will make an
ideal business model in the
industry. ll

crvenmit
e paGorst. Hy, u, koo,
b, Asai, oo 0BTy

«

e sa-
sient. Hacto bt paGoracat
sonpexi, a e Graronaps. Ho

«Moii BeAYWKa 4aCTO FOBOPHN, 4TO «CTABUAb-
HOCTS — 3TO MPUSHAK MaCTepCT8a». DTO BBIPa-
XEHME OYEHb TOYHO XAPAKTEPH3YET H HaLy Pa-

[

b, biycias exa. Bee 1o,
I, 710IDKHO GhiTs
canmo coBoit pasymeronuIMes 1t

CCT TIOTETHYCCKI, IACaTbI
o7e, B 310t OTpaCTI
LOKH BBITIALCTS TaK: HaH-

(Gop 1106

boii ot aKo-

1O B yeAOBIX
ceroero  phka, ot
AKTOPH LACTO  BEUHOCHTCS

B

HoMIsecKoli cpexst b erpae, a
TAKAKC IACATHHLIX BLTYCKITI-

KIICCTRE CROIX KOKYPEHTHBX

pemyieers.

Kax ooz 6 chopyupo-
dev

KoTopsIc Bee yaieioT, 2 tie Te,
KOTOpHIE Crois NpHXoAsT
wa paGory n mricro e ysic-
ot W

Guaneca na smox poinxe?

renepanbiit mpexrop. I



“Our success on this
market is the result of
our everyday’s work.
Of course, it consists of
different factors, but |
would particularly like
to note our work team
for this success.””

Our expert in this report,
Alexander Burian,

the managing partner

of catering company
ChanteCler, one of the Russian
catering market leaders,
speaks about the current
industry trends, bis company
and its services.

owwouldbriefly describe  cnces from one another,

thelevel of cateringser- by positioning themselves

vices development in as specialists in handling
large-scale events or
The Russian cateringservic-  VIP-services providing firms,
es market is growing rapidly sequently, the rates
both in Moscow and other  arc also high, ctc
regions. Representatives of  What is your growth fore-
regional companics often  cast for this market in 2012
come to the capital and even  and in the near future?
seek advice in large catering  According to our calcula
companies Characteristically, ~tions, the marker's average
in the past catering was scen  growth rate in the last two
asa secondary kind of busi- years has been about 20%
ness, but today some indus-  per annum. Going forw:
try leaders are specializing 1 don’t expect this rate to
exclusively on catering and e s00n, if the cconomic
developing it in different and political situation remains
dircctions. Also, companics  stablc.
ate trying to segment the  Today, your company is
market among themselves, one of the market leaders,
highlighting their differ- agreat feat, considering the

B ETT R Jone 2012

s elite

Russia today?

and con

«3anor Hawero ycnexa
HO 3TOM phIHKe — 3T0, npe-
A€ BCEro, HAL eXEefHEB-
HbIV TPYA, KOTOPBIN CKNa-
[DLIBAETCS M3 MHOTMX aK-
Topos. OcobeHHo s 6bl
XoTen oTMeTMTs paboty
BCEI KOMOHABIY.

Haw sxcnepm 6 smoti

ompaciu Anexcanop Bypuan,
ynpasrsousut napmuep
Keiimepunzoeoti Komnanuu
ChanteCler, 00020 us 1udepos
‘Ha poccuiickom puinke Ketimepunza,
nodenunca ceoun muenuen

0 mendenyunx & undycmpuu,
ceoei Komnanuu u ee ycryzax

@ M0 ot Byt 0¥apaK-  PAsINHBX HATDABACHHAX.

mepusosamy cospexen- Tax e KOMIAI TTAIOTCS

bl OCCUTICKL LK CANII CETMENTHPOBATS PHIHOK,
yeaye xeimepunza? SAABIAA O CHOMX OTAHNISX

Poccniickiit ik kelirepira  apyr ot nanpiep,
ceromus passusactes erpexi- VP ofcayxusarmin, u nenst
TEBHO BHICOKIMM Temmasi.  cootnererverio VP, i cn
pisiess e To1sk0 5 MOCKDE, MO UMATHAALIS Ha MaACIITAGHbL
B pernonax. TIpeACTaBiTe N IpasINiKaX i 1p.
pernonasix konanii, iacro  Kaxos Baw npozuos pocma
UHESAAIOT b CTOMLY, i AaKe  dannozo peunxa 6 2012e. u 6
o6pamaiores 3a Koncy TS Gauscaiiuex Gydyuen?
Mit B KpymiBie KeiTepinronsie  Tlociente 1oa 10 N, corsac-
pectopaisi. V1 4T0 XapakTep- 10 HAIIM PACCTAM, OLCIHIEAC
e e KefiTEpMHT  TeIb pocTa phitka Kelirepiira
b, cxaens Tak noGoumniy, 5 Mockne b epeares, kak 20%
OCHOBHEIN BILOM Gi3tieca B T 51 AYMAI0, 470 ecai aK0-
5O MIHOTIX KOMITAISIX, CCliNaC  HOMINCCIKaS 1 HOHTICCKast
aMETILIHC ABHbIE THIEPH,  CHTYAILIS OCTanercs Goree erie
KOTOPHIC HMCHHO CHEWATN-  CTabbHOl, TO Takie TeMTh
pYIOTCS 1a BHESIHOM 00eiy-  cOXpansTes 1 1 Ginaiiiee

KUBAHIUN I PASBHBAIOT CFO B BCMSL




A adill O630p PbIHKA KEHTEPMHIOBBIX YCIYT =

general conditions under of course, the Sherbank cel-
which businesses function  cbrations held in 2007 that
inRussia. What isthe secret  were attended by over 10,000
of this success? people.

First of all, our success i The clientele of catering
the result of our everyday's — is varied, from organizers
work. Of course, it consistsof ~ of private parties to large
different factors, but [ would  corporation's anniversaries.
particularly like to note our  In this regard, bow would

Cez0ius Bawa koxnanus - paGoraiot u xovmamu Gonce
00un U3 AUDEPOs PoinKa, ¥mo  4-5 16T, IMEHO 0N ABIAIOT-
& yeaosusx ryuKkYUONUPO- 51 OCHOROI OILIT 1 3ATOTOM
6anus poccuiickozo Gusneca,  yerexa pectopaia
savasemes Goavuun docmu~  Ecmb au y sac maxoe uepo-
Mcenuex. ECAu KOPOMKO, ueM  npusme, KOMOpoe 6aua KoM~
But ofvscuseme cmoan oeny-  nanus nposeaa d1s kauenma,
wume:onoii yenex?

Haw yenex — a10, npeae  Memos ocoGoil z0pdocmu?

Komopoe cma1o 11 Bac nped-

work team. We
that every employee is very  of clien
important, and this is why ~ Most of our clients are
we always strive to work 5o event management agen-

I see our main growth points in further devel-
opment of services and finding different ‘narrow
niches,’ where we can take leading positions by
using our existing resources.”

asimprove each employee’s ~ cies and large Russian and
skills and team spirit. This  international corporations
is because we are working  Last year some permanent
in services industry, where  private clients also came on
the human factor plays the  board and this means growth
greatest role, and we arc  in this segment. Therefore, 1
proud that many employ- can say that we work with all
ces have been working in  categorics of clients because
our company for over 4-5 our offer meets the needs of
years, They are the basis of ~ both private and corporate
our experience and the key ~ customers. For example, we
10 the success of our busi- have no restrictions on the
ness

Isthere aspecial catering
event organizedby your com-
pany thatyou are particularly
proud of?

Of course, there s, and
this is not just a single event
Often, we measure the sig
nificance of events and
achicvements of new heights
in catering by their scales
Today, we are specialists in
organizing banquets and buf-
fets designed for thousands of
people. 50, we are proud of
every event, which is attend:
ed by 3000-4,000 guests
Examples include the cor
porate events we organized
for the mobile services opera
tor MTS, Nanotechnology
International Forum, orga
nized by Rusnano Corp,, and,

BCero Ha e 1pya,  Koneuno, Takoe seponpusitite
W, KOHCNHO, O1f CKIAAMBACTCS  CCTh I OO HE 04RO, HACTO Mt
s anorinx daktopos. Ocoberio i

AN SHAUHMOCTD Mepo-

«OCHOBHbIE TOUKM POCTG 5 BHXY B PA3BUTUM
yenyru. Ml HaXOAMM PA3AUUHBIE Y3KME HULK, B
KOTOPHIX He TaK BEAMKG KOHKyPeHUMS, 160, rae
Mel MOXeM 3QHSTh NMAMPYIOWiEE NONOXeHMe,
UCTONb3ys yXe HMEIOLIMECs PECyPCbI.

1 Gbl XOTC OTMTHTE PaGOTy NPT M AOCTIGKCIHIC HOBHX
KOJIEKTIHBA, MBI IOHIMACM, KaK  BHCOT KeifTepiira Macuira-
A5 HAC BKCH W neHen K- GoM npasAnia. Ceroqus Mt
bt COTPY/UIK, M CTPEMINC  ABIAENCA CHIELNATICTAM 110
PAGOTAT, KAK HAA PA3BHTHEN  HPOBEACHIIO MHOTOTHCA'IHX
CHeaIeTon B OTAeABHOCTH,  GankeTon i dyputeros. Tosro-
TAK I K COBCPIUICHCTROBANIL My KAAJ0C MCPONPHSTIIC, 12
M KOMAIIOr0 yxa. Beb bl KOTopoM npicyTeTByet Goee
paboracat 5 ehepe yeayr, e 3tuc-druc rocredi, ¢
sesoBedeckil GaKkTOp ITPAET  €TCH NPEAMETOM TOpAOCTH,
HaHGOTLIIYI0 pOb, M TOPIUINCS  HATIDHMED, KOPHOPATHEHHIC
Tew, 4T0 MHOTHE COTPY.MIKH  IPasAHKH KoMt MTC,
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number of guests, mean-
ing that if a client wishes,
we can organize a banquet
even for two guests. It is
noteworthy that our menu
is so varicd that cven the

dishes, as well as manage-
ment decisions, markcting
and promotion of the com-
pany.

Put briefly, how did mod-
ern catering originate and

gourmets
will found something new
for themselves.

Today, competition is ve
bigh, as catering services are
provided by a wide range
of different players. In thi
regard, what would describe
as your main competitive
advantages?

s 1 had noted above, our
vast resources and experi-

ness unit in Russia?
urrent  standards
of running business in this
industry originated in the
carly 19905, when forcign
companies and  restaurant
holdings started coming to
Russia. It was then that the
first catering companics,
¢hich i

dopy ua-

B obaacti

«POCHAHO», n koneuno,
upasauni s «CoepGanas,
na xotopos B 2007r. npu-
cyrersosao Gosee 10Thic
ucoBeK.

cepunca, Tax 1t  pazpadotke
HoBbIX G0z, Ynpanercex
P, i AKe MapKCTIHTC 1
NIPOABIKENII KOMTAHIL
fcau owens  xopomxo,

Guaneca - —om

Kax dazcs 6 Poccuu

nuxoa do 106unees oeponvix

Kax ompac.
Guaneca?

20puto aux kauenmos?

Guaneea
B Hauaze 1990-X roz08, Korza B
P

their services from those of

OQur vast resources and experienced employees
are our main competitive advantages. Besides,
we are not standing still, but constantly develop-
ing our business in different directions.*

enced employees are our
main competitive advan-
tages. In addition, we arc
not standing still, as we are
constantly developing our
business in different direc-
tions, both in terms of ser-
vices, development of new

traditional restaurants. Itisa
known fact that such services
were initially provided by res
taurants. ; lots of
restaurans still offer catcr-
ing as additional services, but
they can no longer compete
in terms of scale, responsive-

I

W KpymHBe KaKk

How-
manm. Mo Tora, cram

«Haww KoHKypeHTHse NpeumyuiecTsa — 310
HOWM pecypch W onbiTHsIe CoTpyAHHKM. Kpome
3T0r0, Mbl He CTOM HQ MECTe, G NIOCTORHHO Pa3-
BUBAEMCH BO BCeX HaMPQBNEHHAX.

poccuiiciaie, Tax 1 My Ha-
pomsie, Xots sa o rog,
HOARILIOCK HECKOALKO M0CTO-
SABIX HACTHBX KHEHTOD, 470,
FoRopiT 0 poce aToro cenyena
05T0MY, 5 MOTY YTBOALATS,
0 a1 padoTacs co meet a-
Teropusivi K
Toro, uTo Hame npeATOKCHHe

HEHTOB, b CiLTy

nOARIATLCA  KeHTCPUNTOBH
KOMITANHH, BB BBIC3OC
oficayianiie it ofunoro pe-
cropanioro, Xorst usasatbino,
Koo, a1y yeayry npeiocTa-
I PECTOPAI BIpOUCN, ¥
MiOTIIX pecToparon it cciivac
cots wanpaseiie Keitrepinra, o
QM YK He MOTYT conepiiaTh

KaK HACTHLLX, TaK  KOPIIOpa-
Tumnbix KkmeirTon. Hanpivicp,
s a ko~
cerso rocteii, 1o ez
MEL MOAKEM 06CIYRITS AaKE
Ganet Ha won. A vero a-
CTOMBKO pasiooGpasko, 1o,
xaKe cavbie pasGopuisbie
rypMAIH, MOFYT HaiiTit “T0-
10 HOBOE A1 CeG
Konxypenyun 6 ompacau
cecodns onens ovicoxas, m.x.
na smox pransce npedcma-
aen secy cnexmp sozmonc-
Hbix uzpoxos. B smoii censu,

c e pearit-
DOBaLIS H CEPBICY ¢ KpYMHENIT
Kelirepunrayi
Axmusnocms punia ycaye
Keiimepuntea oxenn mecno cos-
sana ¢ obuun cocmosnuex
swonoxuxu. B smoii cessu,
xax Bu ouenwru Gt aaun-
nue axonoMunecKuil KpusuC
na eauy ompacn?
Mo KaoKeTes, 410 T0BOpHTE
PO KPHANC, TO YiKe AYPHOI
K. HPOULIO HECKOTBKO et
10 new yike salbum, a naoGo-
DOT PACCYALAIOT 0 HOBOM BiTKE
nectabibnocti. Hoatoxy, s

npeumyuecmea?

Kast yc orwesa pune 970
PeCypCs 1 OIBITIIC CreuATI-
CTbi. A KpONE STOrO, HaBepioe
70, 110 Mbi HE CTOMM 2 MeCTE,

cunraio, neeraa
brTI, rOTOBLA K TPYAHOCTAM
Omia ms crparernii wameii
KOMIAIIN — PATBIITHC HOBBIX
wanpandenii, 4o 1 nooract
AN YACPAIBATE APy oLIIe
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ness to orders and quality
of services with the largest
catering firms.

The level of activities on
the catering services mar-
ket is very closely linked
with the general state of the
economy. In this regard,
bow would you assess
the impacts of the global
economic crisis on your
industry?

In my opinion, talking
about crisis has become a
bad tone because several
years had passed and peo-
ple had forgotten about it,
that is why I would rather
talk about the new wave of
instability. In this regard, 1
believe that one needs to be
always prepared for difficul-
ties. One of the strategies of
our company is developing
new directions, and this
helps us to maintain our
leading positions on this
market. So, today, apart from
event catering services, we

also offer bar scrvices, cor-  conditions inRussia, describe nosHIn 1a putike Tax ceroms, Ec(m Kopomko u, onupacy

porate catering, consulting as an ideal i onvim, u ¢

and venues for hostingban-  in this industry? Nt yeayru Gap- y'«cmbu ocoboii poccuiicxoii

quets, etc. In fact, the barriers for noro obcnysusamis Kopropa:  caequpwra, ear Bu e Gre
What are your plans cntcringour market arc quite

Jor further expansion low,but the hardest thingis to T den y

of your business in this survive and become a leader. Kaxosvt sauu naanst dazs- 6 moii ompacau?

industry? This is why to i Ha ot
Iscc our main growth points  one needs to have experience Gusneca 6 dannoii ompacu? 1 1al PHIOK A0CTATOMO MK

in further development of ser-  in restaurant business man- OCHOBIHC TOMKH POCTA 5 HO BOT YACPATHCA 1 IIaBY 1t

e, Mit Gt i Tepax oKasbiBacTC

ices and finding different  agement, able to proactively BIKY 1 PASBHTIN YO

“narrow niches,” where we monit trends g - caonce. Toatosy s beers
can take leading positions by that always take time to reach 1M, 1 KOTOPBIX He TAK BeHKa  YCNeunioro Gisiieca eobxo-
using our existing resources  Russia. Of course, one needs o, e Mt
100%. This is how the brand  to build own resources, min- MOKEN ST AHPYIONIEe  PECTOPaIoN Gustiece, oteie-
“Coffee.com” was developed.  imize rental, other expenses NOTOKCHIC, HCTOTBAYS YAKC  ANBATH SAATIHIC HOBHIKIE 1
Itisoperatingin the corporate and constantly improve the pecypeni, 4ToGH et :
segmentina lobby bar format — quality of services, which wa 100%. Tax,  © napa-
inside large companics offic- f the main compo- ¥ Hac oy
es. This is the same way that  nents for building the image Coffec.com, apyri
weare successfully developing —and reputation of a catering 1 KODIODATHBIOM CCMENTe b SATpaThi, 4 TaK e NOCTOANIO
catering consulting. company. ll bopwate 1066w Gapa BHYTpH  PaGOTTS HaZ KAYCCTEOM YTy,
Briefly put, bow would 1 text was tansited from OHCOB KpYIBIX KOMIaIHiL,  Beith HMelo cepiie ABIHCTCH
you, based on your personal  Russian to Englisb by Anastasia Tk e, HAMPHMED, MbI YCTICHIHO.  OAHOTI 13 ETABIX COCTARTAONIY

ot Koroleniand e b Corishon . pa— . e
experience and taking into [ edledly CIron | pamimacsicn edepe eifrepuni- LUK 1t penyTawnt e

account the unique business  chyishonsy) FOBOrO KOHCATTHIITA. pinrosoit kovmam. Il
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«B npownom roay Hawa
KOMNQHMs! nonyuuna
OMIIOM B HOMMHQLMM
«Jlyywee cootHoweHne
LEHA — KQYecTBo» Ha
nepeoii  obuepoccuii-
ckon lMpemmn npodec-
CHMOHQNIBHBIX  KEHTEPUH-
ros «Keirepuur loga.

“Lastyear, our company
gotadiplomainthe “Best
Service Price-to-Quality
Ratio Nomination within
the Catering of the Year
ceremony, e first-ever
National  Professional
Caterers  Award in
Russia.”

Our expert in this report, Haw sx:cnepm 6 smoii ompacu
ouy

Victoria Polovnikova, exmop
the director of Mega Kamnanuu Mega Catering
Catering, shared ber Buxmopus Ioniosnuxosa
opinion about the current nodenwiacs ceoun muenuen
market tendencies, ber 0 mendenyuax poina, coei
company and its services. Komnanuu u ee ycryzax.
owwouldyoucharac-  How would you estimate ax ovt wozu 6ot oxapax-  Kax 6vi ouenusaeme oGoex
3 ook 6 yeaon
Ret? in yeaye e ? enma  wacmnocmu?
‘This market is growingand  particular? P p Kcomate ;
developing dy and U . the financial Bisacrcs, H0ii 0TpACIE B UEAOM SABITOTCSE
w companies debuting on  indicators of this market as Bce HoBbie Kowmari, TaK e A0CTATONHO PACTLINBATHNH TaK
the market. Also, restaurants,  whole are very vague, as market KJAIKOMY PBITKY IOCTEneNi0  Kak poceiici noa
entertainment  complexes,  researchers usually don't ana- UDHCOCIIAIOTCS PECTOPAIiE, e AHATHSHPYETCA MAPKETO-
permanent banquet rooms . I0FaMIt AKTUBHO B OTKPITONM
and hotels, using their pro-  of its opacity. This stems from CramoRapisie GalKeTHbe sa-  A0CTyIIE. D10 CHASAINO C TeN,

a bas UHTOBLX KOMITA-

duction facilities as the fact that most companies 5L TOCTHINITG, KOTOPHIC 1A 9TO ' KeiiTe]

have started offering cater- in the industry usually keep Gase cHOUX MPOMSBONCTBEN-  1Mit 101080/t 06OPOT ACAMTCH
ing services. With competi-  their annual tumovers secret. i vomnocTeli nawmiaior 5 cexpere. Ho ganmn Hexoto-
tion increasing at this ratc, it However, according to some oaspiBar T BLICHIIOT0  PbIX MAPKETHIITOBBIX HCCIC0-
has become necessan marketing rescarch agencies’ obeyxiaiis llplnam»\lpﬂc'm s, Poceint o6ue phinia

to introduce noveltics, think  data, the annual market size HaM TIpOCTO Tie-  coCTaB e
up some new interesting is about $250min, while the osoO BT RO, Apoct 15200 8 r0x ko
fers, new ways of serving annual growth rate is about

meals, table etc. 15-20% However, the poten- c a- B nopaKe
5010 summarizc, T cansay that  tial capacity of this markct is it G0, sexop cronos T $10MApL

oday's Russia catering mar-  about $10bin. M puanox ke Hexodaus .,
ket is growing by ‘leaps and  Based o your 7 i
bounds'asit follows thessteps is catering a competitor 1o it Gon spemutnnCrapu  xypenmon mpaduionnoso
of the more
European and U, markets. s i 2 ocoboii pasnosudnocmvio?

) (TR fne 2012



People will never stop
going to restaurants, and
there are no
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I think catering market will
grow, become more mature, as

o1 HHKOTAa He HepecTanyT
XOITE B PECTOPAITB, HODTOMY
(

reasons for traditional res-
taurant industry operators
to worry about compctition
with catering. The need for
catering usually ariscs in
places, where there are no

it
countrics, where this industry
has long been in operations
and developing successfull
Specifically, I think the mar-
ket will develop more actively
in regions and cities with over

“In 2011, the CEO of Mega Catering came

y wnaycrpu
MHKAKOFO TI0BOIA 1epeAMBATS
110 nooay koukyperum. Mo-
TpeBHOCTS B KeilTepHITC BO3-
uKaCT ofO Tav, TAE HeT
pectopana, 6o Kora gaKe
cavii nawCKamI pecTopan
e BoOTHT BN danTa3 I b
PeazbiocTs, a kefirepuiry ato

Moit nporHo3 onTIMHCTINCH

410, 4T0 PHIHOK KeliTepinra
Gyner pactu, cranosises Gonee
SPETbIN, OPHEHTHPYACH 1 Te
CTpaILL, T AN PHIOK
a0 ChopMIpOBaI I yeneiio
paboract. Ocoenio axrumio,
Z1yMaio, phitiok Gyzet pasit
BATHCH B PETHONAX 1 TOPOZAX-
MILIHOHIIKAX TAK KaK elte
MHOTO TOPOAOR, TAC Aanoii

nox ciy. Kelitepunr wsiavatbiio — yeayri npocto wer. Kpowe

fourth in a rating of the Top 50 Best Caterers in
Russia compiled by the Career publication.”

«B 2011r. no sepeun xyprana «Kapsepa» &

restaurants or in situations,
when even the most upscale
restaurant can't satisfy cli-
ents’ demands and fantasies
while catering can meet
such aspirations. Indeed,
catering initially was mainly
focused on customer’s wish-
es, events' venue specificities
and scenarios. Catering can
operate on an abandoned
plant, desert, plane, forest,
in other words, in practi-
cally any place in the world,
while clients’ wishes are, asa
rule, limited by the choices of
menus, event standards, ctc
However, there also lots of

time in restaurant will always
be in great demand
What is your forecast of
market grouwt!
ratein2012
and innear
Juture?
My fore-
cast is very
optimistic

one million residents, as there
ae still such locations where
such services do exist. Besides,
foreign companies are active-
Iy investing in production
bu n Russia, building
plann “nd factorics, cte. All
this means that the demand
for organization of corporate
events — from business lunch-
estolarge corporate celebr,
tions — will only grow in the
future. In terms of growth rate,
my forecast for the Moscow
market is about 15-20% per
year, while for StPetersburg
and other big cities, this could
reach 40-50%. Wl

T text was translted from
10 English by Taiyana
s m‘ and edited by Chrisbon
Agency (wuwn

crmcke 50-T seayux
KOBORHTENH KOMMGHHM
4-0e mecTon.

OpHENTHPOBAH Ha TOAKeAIIS
Kanenta, ocoenocs a

keiiTepepos Poccun py-
Mega Catering sanan

TOrO, MHOCTpANITbE KOMIIa-
I AKTHBHO

Kit i cuenapiii MeponpisTIL
910 Mosker Guts 3aGpomcii
SABOI, NYCTHIIA, CAMOACT, Jec,
70 cCTH 10 cyTH, T106ast ToUKa
sexioro wapa. B pectopare, Kak
pABILIO, KMeNT OrpaniCH
BEGOPOM MEIHI0 1 CTANIAPTON
seponpusitis. Ho s sros Tak
Ke, GE3yCI0BHO, MHOKO Li0CON
1 Ha KIACCIYCCKOE BpEMSATO-
BOKIEHIE b ECTOpale Beeria
Gyzer cnpoc.

Kaxos eau npoznos pocma
Oannozo punra s 2012. ua G-
wcaiiuex Gydyuen?

B npomssoxctso 5 Pocei,
crpostt 3asoxs 1 aGpuin,
4970 HAYHT 4TO I CHPOC Ha
opramsaiio MeponpusTHi -
o7 Gustec-nanse
KopropaTuBIHX
KoB — Gyzer oz
B Mockse aywaio, cpean
roR0Boli Te pocTa b Konite
roga ocTurner
Cankr-TletepGypre i apyriry
KPYILIX TOPOZAX OCT MOKCT
zoiiTi i 10 40-50%
Tama Fanyuxo npunsia yua-
cmue s pedaxmuposanu mexcma
dannoro unmepasio.
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“Our business growth
strategy envisages an
active expansion, but
this will be achieved via
increasing our ‘basket of
proposals’ in the market's
premium segment.”®

Our expert in this industry,
Lidia Varlamova — the CEO
of Dellos Catering,
asubsidiary of the Maison
Dellos Holding and one of
the leaders on the Russian
catering services market —
shares ber views on the
current industry trends
and ber company's plans
on this market.

«Pacwmpenre nnauu-
pYyercs M AOCTATOHHO
QKTMBHO 3a CyeT yse-
nUYeHUs «KOP3MHbI»
NPEANOXEHMH B CErMeH-
Te KMPEeMUYM».

Haw sxcnepm & smoti
ompacnu/Tudus Bapramoca -
cendupexmop ketimepunzosoi
unanuu <Dellos Catering»,
Qouepneii Komnanuu xonounza
Maison Dellos, aeniomeiica

0OHuM U3 AUdEPOS Ha poccuiicKomn

puinke Keiimepunza
nodenwiacs ceoun muenuen
0 mexyuux mendenyunx

& unoycmpun u mianax ceoeii
KoMnanuu 6 3Moti ompacu.

bat are your growth
forecasts for this mar-
ketin2012 andinthe
near future?

The size of this market can
only be calculated roughly,
therefore, it s very difficult
to give accurate predictions
regarding its possible future
growth rates. Moreover, this
market is highly dependent
on both the general eco-
nomic and political situ-
ations in our country and
across the world. In case of
general economic growth,

this market grows cven
more rapidly than the aver-
age growth ratc of the ccon-
omy. However, in case cri-
sis, market collapse is swift:
the size of an average check
nosedives, companics in the
upper market segment take
a plunge or leave the mar-
Ket. The luxury segment is
less volatile, however, its
size, in terms of the over-
all financial capacity of the
market, is negligible.
at_are your business
plans for further expand-

) S TR o 2012
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TEMIIY €10 POCTa Oelh TPYJUIO.
Bosee Toro, o

T

wor wor
i Guaneca & dannoit ?
v pe D "
pka yoe-
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ing your operations in this At this moment, Pushkin mus, a ecauda, monaxaxux  Kaxosa sawa nosuyus na
industry Cateringis coming to an end. yeaosunx? Sma puie u Kaue niaws
Our business growth strate-  We have started to rebrand Hama xosmaimst smascres  na Gydyuee
gies envisage active cx| itand it is now called Dellos wacrio Gonworo. xomumra  Cefvac Keftrepmr My
but this will be achieved via Catering. Today, our cater- Maison Dellos 1t sonpocst it~ asepuacr cBoio eropimo. Mst
increasing our basket of pro-  ing has become a separate BecTutii He paceMaTpuBact.  Hawam  pedpe enepn
posalsin the market’s premium  area that only has indirect Tomosa u xoxnanus cosdamy  xosmams wassmactess Dellos
segment. relations with Pushkin Cafe coamecmnvie npednpusmus  Catering. Cerons nant Keitre
Does your company need  restaurant. The catering con- (cm punr
external investments for ccptis much broader that of & ompacau,  ecau da, Mo G HATPABICHHEN, KOTOPOC HMCET K
development, and if it a single restaurant. Dellos Kaxux ycnosunx pectopany «Karbe ITymmiairi» nec-
does, under which con- is now a truly cn

brand. In March, a Dellos Kou-

“We would be interested in JVs, but we ace.  paia A <]l
would only to do this with foreign compa- o
nies that are similar to Dellos Catering, so as T, e e I

A ﬁx Ke,
to expand our market reach, share experi- ity Bl iy
Ha gamsii sosenrt mst e e s Jlowione u Iapike. Mt

ences and so on.”

dition:

«CI1 MoxXHO 6o Bbl CO3AATH C QHONOTMYHOM

Our company is part of restaurant was opened in Dellos Catering 3apyBexHoit komnanwei, a6kl
a larger holding, Maison New York, with London and POCILMPHTS PHIHOK, OBMEHSTLCS OMIBITOM M MpOYee.
Dellos, and the issues of Paris next in linc. We expect

investment are not on our that Dellos Catering will pacexarpusaca sonpoc mpioG-  nampyes, o Delos Catering s
agenda soon become a pereinis apyrin
Is Dellos Catering inter- company that operates in Ko, TaK Ka cefftac ocnon-  popyary

ested in entering into joint  different market scgments,
ventures (JVs) with otber offering the most relevant
companies in this ind
try, and if so, under ubm
conditions?

Yes, we would be interested
in JVs, but we would only to
do this with foreign compa-
nics that arc similar to us,
50 as to expand our market
reach, share experiences and
soon.

Does your company bave
any plan to acquire com
petitors, and if yes, which
are the probable targets
and under what condi
tions?

At the moment we arc not
considering the acquisition
of peer companics,
most of our investments are
now focused on developing
and expanding our own busi-
nesses,

What is your position on
this market and what are
your future plans

e syacr
a Pa3BUTHC M PACHICHNC TaX pIIKA, NPEATara Hanbonce
service formats. I co o popy




