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COVID-19
(Coronavirus)
Impact Update

IBISWorld's analysts constantly monitor the industry impacts of current events in real-time – here is an update of
how this industry is likely to be impacted as a result of the global COVID-19 pandemic:

· Revenue is still expected to rise in the Canadian Caterers industry despite the adverse economic effects of
COVID-19 (coronavirus) pandemic. For more detail, please see the Current Performance chapter.

· The average industry profit margin is expected to decrease as a result of the adverse economic effects of the
coronavirus pandmic and rising purchase costs. For more detail, please see the Cost Structure Benchmarks
chapter.

· Demand from the industry's major markets fell in 2020, mainly due to adverse economic effects of the pandemic.
However, demand is expected to recover in 2021 and revenue is forecast to resume a steady growth rate. For more
detail, please see the Major Markets chapter.

Note: The content in this report is currently being updated to reflect the trends outlined above.
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About IBISWorld
IBISWorld specializes in industry research with coverage on thousands of global industries. Our comprehensive data and in-depth analysis help
businesses of all types gain quick and actionable insights on industries around the world. Busy professionals can spend less time researching
and preparing for meetings, and more time focused on making strategic business decisions that benefit you, your company and your clients. We
offer research on industries in the US, Canada, Australia, New Zealand, Germany, the UK, Ireland, China and Mexico, as well as industries that
are truly global in nature.
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About This Industry
Industry Definition The Caterers industry in Canada provides food services for events such as graduation parties, wedding receptions

and trade shows. Industry establishments generally have equipment and vehicles to transport meals and snacks to
events and to prepare food at the event site. Caterers who own or manage permanent facilities in which they provide
event-based food services are also included.

Major Players There are no major players in this industry

Main Activities The primary activities of this industry are:

Providing single event-based food services

Providing food services in banquet halls with catering staff

Transporting meals and snacks or preparing food on-site

The major products and services in this industry are:

Alcoholic and nonalcoholic beverages

Food prepared for immediate consumption

Food served at events on caterers' premises

Food served at events on customer's premises

No-service catering

Food prepared for customer pick-up

Other services
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Supply Chain

SIMILAR INDUSTRIES

Full-Service Restaurants in
Canada

Food Service Contractors in
Canada

Coffee & Snack Shops in Canada Fast Food Restaurants in Canada

       

       

RELATED INTERNATIONAL INDUSTRIES

Caterers in the US Catering Services in Australia Catering Services in the UK Catering Services in New Zealand
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Industry at a Glance
Key Statistics

$3.6bn
Revenue

Annual Growth

2016–2021

3.5%

Annual Growth

2021–2026

1.3%

Annual Growth

2016–2026

 

$196.3m
Profit

Annual Growth

2016–2021

-1.7%

  Annual Growth

2016–2021

 

5.4%
Profit Margin

Annual Growth

2016–2021

-1.6pp

  Annual Growth

2016–2021

 

5,583
Businesses

Annual Growth

2016–2021

2.1%

Annual Growth

2021–2026

1.9%

Annual Growth

2016–2026

 

57,082
Employment

Annual Growth

2016–2021

5.6%

Annual Growth

2021–2026

2.1%

Annual Growth

2016–2026

 

$1.4bn
Wages

Annual Growth

2016–2021

5.1%

Annual Growth

2021–2026

1.9%

Annual Growth

2016–2026

Key External Drivers % = 2016–21 Annual Growth

-0.8%
Demand from trade show and
event planning

1.3%
Consumer spending

10.4%
Corporate profit

-0.4%
Per capita alcohol consumption

2.2%
Number of households earning
$100K or more

 
Industry Structure

POSITIVE IMPACT

  Life Cycle
Growth   Capital Intensity

Low

  Concentration
Low   Technology Change

Low

  Industry Globalization
Low / Steady

MIXED IMPACT

  Regulation & Policy
Medium / Increasing

NEGATIVE IMPACT

  Revenue Volatility
High   Industry Assistance

Low / Steady

  Barriers to Entry
Low / Steady   Competition

High / Increasing

 

Key Trends

 Demand from Canadian households has surged in recent
years

 Many caterers are providing more cocktail-style services

 Strong demand from downstream clients has encouraged
new operators to enter the industry

 Despite improving conditions, the industry will likely
experience many hurdles

 As consumer conditions improve, time-poor consumers are
expected to prefer using catering services

 Industry-relevant food costs are expected to increase due to
strong emerging market demand

 Operators are providing a wider range of services to satisfy
increasing client requirements
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Products & Services Segmentation

 
Major Players

There are no major players in this industry
SWOT

STRENGTHS

  Growth Life Cycle Stage

  Low Imports

  Low Customer Class Concentration

  Low Product/Service Concentration

  Low Capital Requirements

   

WEAKNESSES

  Low & Steady Barriers to Entry

  Low & Steady Level of Assistance

  High Competition

  Low Profit vs. Sector Average

  Low Revenue per Employee

   

OPPORTUNITIES

  High Revenue Growth (2016-2021)

  High Performance Drivers

  Demand from trade show and event planning

   

THREATS

  Low Revenue Growth (2005-2021)

  Low Outlier Growth

  Low Revenue Growth (2021-2026)

  Number of households earning $100K or more
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Executive Summary Dig in: Industry operators will likely need to meet increasing client
demands to remain competitive

Over the five years to 2021, the Caterers industry in Canada has benefited from rising disposable income and a
steady growth in the number of Canadian businesses. Specifically, the number of industry establishments has
increased an annualized 2.2% during the five-year period, expanding the industry's corporate customer base.
Moreover, improving economic conditions in the beginning of the period encouraged many businesses to increase
spending on events requiring catering, such as office parties, corporate conferences, team building seminars and
client events. Additionally, rising consumer spending and improving consumer confidence prior to 2020 led to
greater spending on private events such as weddings and birthdays. At the same time, rising consumer debt has
somewhat constrained industry revenue growth in recent years. Overall, industry revenue is estimated to have
grown an annualized 3.5% to $3.6 billion over the five years to 2021. In addition, industry revenue is forecast to rise
8.6% in 2021 alone. This rise in 2021 can be mainly attributed to the expected economic recovery after the
COVID-19 (coronavirus) pandemic. Furthermore, the industry had to restructure operations to accommodate the
ordinances placed to slow the spread.

Caterers in this industry specialize in providing individual event-based food services and generally have equipment
and vehicles to transport meals and snacks to events or prepare food off site. Operators cater to a variety of one-off
events, such as wedding receptions, business luncheons and trade shows. Over the past five years, operators have
adapted their offerings to suit changing consumer preferences. Healthier, organic foods and local produce now
dominate the menus of many upmarket caterers. Operators are also providing a wider range of services, such as
lighting and decor consulting and event planning, to satisfy increasing client requirements. However, industry profit
is still expected decline due to a rise in purchase costs.

The Caterers industry in Canada is expected to continue growing over the five years to 2026 due to a gradual
improvement in consumer spending and consumer confidence. Industry operators will need to meet increasing client
demands, such as floral arrangement and entertainment services, by developing relationships with providers or by
bringing these additional services in-house. Overall, industry revenue is forecast to grow an annualized 1.3% to $3.9
billion over the five years to 2026.
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Industry Performance

Key External
Drivers

Consumer spending

The industry benefits from growth in consumer spending. During recessionary cycles, consumers usually hold back
on spending, including on special events. When consumer spending is high, consumers will be more likely to spend
money on events requiring catering. Consumer spending is expected to increase in 2021, however, its volatility is
expected to pose a potential threat to industry operators.

 

Number of households earning $100K or more

Wealthy individuals are more likely to host private events and engage private catering services. Therefore, the
number of households earning more than $100,000 per year is strongly positively correlated with industry revenue,
as growth in the total number of wealthy consumers will expand one of the industry's most lucrative markets. The
number of households earning more than $100,000 is expected to increase in 2021, representing a potential
opportunity for the industry.

 

Corporate profit

Corporate clients are prominent customers for caterers, as they demand industry services for business lunches and
dinners in addition to other corporate events. When corporate profit declines, companies seek ways to reduce costs
and save money. Consequently, they often dramatically cut their catering and event budgets before other costs.
Corporate profit is expected to increase in 2021.

 

Demand from trade show and event planning

Trade shows and event planners are major purchasers of catering services. When demand for trade shows and
other event planning declines, organizers tend to reduce their use of outside caterers. Some opt for in-house
catering to save money, while others choose to scale back their meals or to not serve food during their events. As
more trade shows and events occur, demand for industry services usually increases. Demand from trade show and
event planning is expected to increase in 2021.

 

Per capita alcohol consumption

Sales of alcohol, including wine, beer and spirits, garner relatively high product, therefore caterers will try to
maximize this revenue stream. Though many corporate functions, particularly lunches or other events held during
business hours, do not incorporate alcoholic beverages, alcohol sales are particularly important for caterers of social
events such as weddings and birthday parties. Per capita alcohol consumption is expected to increase in 2021.
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Current
Performance

The Caterers industry in Canada has experienced growth over the five
years to 2021, following overall increases in consumer spending and
other key drivers of demand.

Industry revenue exhibited varying degrees of growth during the five-year period, as a substantial number of
consumers and businesses increased spending on special events such as weddings, birthday parties, trade shows
and holiday parties, leading to higher demand for professional catering. Recovery in household income, especially
for those in higher income brackets that are more likely to have discretionary income to spend on catering, has
aided industry growth. Consequently, industry revenue is expected to climb at an annualized rate of 3.5% to $3.6
billion over the five years to 2021. This includes an anticipated rise of 8.6% in 2021 alone. This growth in revenue
can be mainly attributed to the expected economic recovery after the COVID-19 (coronavirus) pandemic; which shut
down restaurants, hampered corporate profit, decreased consumer confidence and raised unemployment.

The industry had to restructure operations to accommodate the ordinances placed to slow the spread of the virus.
Many local governments have mandated the closure of nonessential businesses. While some industry operators
have closed their doors indefinitely to wait out the virus, others have decided to change their consumer base,
catering instead for health workers and first responders on donation base, or selling prepared food at low cost to the
communities in hope to help those that cannot go out or cook for themselves. However, the industry still experienced
severe economic trouble as a result of the outbreak, with revenue falling 10.6% in 2020 alone. In response to
expectations of revenue loss, industry employment also declined 5.0% in 2020, as operators attempt to reduce
operating expenses.

MIXED DEMAND CONDITIONS

Corporate demand for industry services has improved in recent years, as
the total number of industry establishments has increased at an
annualized rate of 2.2% to 5,621 establishments over the five years to
2021.

Additionally, many businesses across Canada have increased their spending on events requiring catering, such as
office parties, corporate conferences, team building seminars and client events in the years prior to 2020.

Additionally, demand from Canadian households has surged in recent years, leading to overall revenue growth.
Since 2012, reduced unemployment and rising disposable incomes have led to improved consumer confidence,
resulting in greater spending on a wide variety of discretionary services, such as professional catering. However,
due to the outbreak, the industry endured a decrease from a majority of its demand drivers. Nonetheless, total
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consumer spending is still expected to have grown at an annualized rate of 1.3% over the five years to 2021.
Nevertheless, consumer debt levels have steadily increased over the past five years, which could potentially induce
an economic downturn should they increase to unsustainable levels. Consequently, for events such as weddings
and engagement parties, some households are opting for less expansive alternatives, including hiring restaurants or
bars to provide food and drinks, self-catering events by serving frozen food purchased from supermarkets or
cooking themselves.

PRODUCT TRENDS

A broad shift toward healthier, organic and locally produced foods, which
has occurred throughout the entire food services sector, has infiltrated
the Caterers industry.

Clients have become more discerning in their requirements and are demanding higher quality produce, with an
assurance that it was produced and prepared in a manner consistent with their own ethical standards. Oftentimes,
menus describe items more thoroughly, listing ingredients, where they came from and how they were prepared.
Furthermore, many caterers are providing more cocktail-style services with small plates as quality and choice have
become more important than dish sizes. Canapes and bite-sized appetizers have become popular at the expense of
sit-down dinners and full buffets, as they enable a greater diversity of choice and more flexibility for clients with
tighter budgets.

As the industry has become more competitive in recent years, operators have sought to distinguish themselves by
branching out into a broader range of value-added services. In addition to food and drink, many operators now
provide decorating, lighting, music, entertainment and flower arrangements, in addition to more integrated wedding
planning services. Many of the caterers that choose not to offer these services in-house have developed business
relationships with companies that offer complementary event services in an effort to attract new customers and
satisfy client demand.

PROFIT STUMBLES

Industry profitability has decreased over the past five years due to
mounting competition and the pressure of the virus.

However, it has managed to only decrease slightly as operators switch to more value-added products. In fact, profit,
measured as earnings before interest and taxes, is estimated to account for 5.4% of the industry's total revenue in
2021, down from 7.0% in 2016. Most food prices have increased during the five-year period. For instance, the prices
of fresh vegetables and meat have been exposed to varying forces such as disease, irregular weather patterns and
inflation. Red meat and seafood prices have also risen sharply due to growing demand in emerging markets and
supply side constraints. The ongoing shift toward the use of organic, locally sourced produce has also inflated
industry purchase costs, though strong downstream demand has enabled many caterers to pass on these costs to
clients.

Strong demand from downstream clients has encouraged new operators to enter the industry in recent years, with
the total number of industry enterprises estimated to have increased at an annualized rate of 2.1% to 5,583
companies over the five years to 2021. Many of these new operators are small-scale entities that operate out of
homes to reduce initial capital requirements. As a result, nonemploying operators have represented a growing share
of total industry establishments over the past five years. Additionally, many existing companies have hired new
workers to satisfy growing demand, with total industry employment estimated to have increased at an annualized
rate of 5.6% to 57,082 employees over the five years to 2021.
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Historical Performance Data

Year
Revenue

($m)
IVA

($m)
Establishments

(Units)
Enterprises

(Units)
Employment

(Units)
Exports

($m)
Imports

($m)
Wages

($m)

Domestic
Demand

($m)

Consumer
spending

($b)
2012 2,832 1,333 4,264 4,250 40,228 N/A N/A 1,089 N/A 1,024
2013 2,853 1,339 4,695 4,683 40,926 N/A N/A 1,088 N/A 1,051
2014 2,854 1,326 4,814 4,803 40,030 N/A N/A 1,064 N/A 1,078
2015 3,017 1,408 4,940 4,929 40,324 N/A N/A 1,092 N/A 1,103
2016 3,056 1,394 5,050 5,038 43,423 N/A N/A 1,124 N/A 1,126
2017 3,109 1,417 5,154 5,138 45,069 N/A N/A 1,154 N/A 1,167
2018 3,567 1,632 5,280 5,247 52,482 N/A N/A 1,346 N/A 1,197
2019 3,746 1,735 5,296 5,253 56,248 N/A N/A 1,429 N/A 1,217
2020 3,349 1,429 5,374 5,352 53,410 N/A N/A 1,342 N/A 1,143
2021 3,636 1,701 5,621 5,583 57,082 N/A N/A 1,438 N/A 1,199
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Industry Outlook
Outlook The Caterers industry in Canada is projected to experience consistent

growth over the five years to 2026 as the improving domestic economy
lays the foundation for industry revenue growth.

For instance, corporate demand for catered events is expected to improve in coming years as the business climate
improves and private sector employment expands. Caterers will also benefit from more robust private demand as
rising per capita disposable income encourages consumers to splurge on weddings, parties and other catered
events. Caterers will continue to diversify their range of services by providing innovative, international cuisine and
beverages and by using sustainable, locally sourced produce. The lucrative weddings segment will remain vital to
the industry's future growth, with couples expected to spend lavishly on their special occasion. Nevertheless, despite
improving conditions, the industry will likely experience many hurdles that will temper revenue growth over the next
five years, including rising consumer debt and an uncertain recovery from the COVID-19 (coronavirus) pandemic.
Over the five years to 2026, industry revenue is still estimated to grow at an annualized rate of 1.3% to $3.9 billion.

FOOD FOR THOUGHT

Over the next five years, improving business sentiment and easing credit
conditions are expected to bolster business spending on catered events
such as office parties, corporate conferences, product and shop
launches, team building seminars and client events.

As businesses ramp up their hiring, companies will need to spend more on catering for office parties and events.
The average amount spent per head is forecast to rise as businesses spend more, further boosting industry
revenue. While households are also expected to lift their demand for catering services as consumer conditions ease,
recent economic uncertainty is expected to somewhat mute demand from this major market, as consumer
confidence cools over the five years to 2026. Additionally, consumer debt levels have steadily increased over the
past five years, and aggregate household debt in Canada is forecast to increase at an annualized rate of 2.3% over
the next five years. In turn, rising consumer debt in Canada could push demand for industry services downward, as
subdued income growth is expected to further exacerbate possible lulls in demand.

Additionally, per capita household disposable income is expected to increase at an annualized rate of 0.8% over the
next five years. Overall, these developments should result in stronger industry demand for discretionary events such
as birthdays and New Year's parties, while average spending per head is anticipated to rise for nondiscretionary
events, such as weddings and religious ceremonies. As consumer conditions improve, time-poor consumers are
also expected to prefer to use catering services rather than attempt to self-cater.

COMPETITION AND PROFITABILITY

The degree of competition in this industry is expected to remain high in
coming years, as the number of catering companies is estimated to grow
at an annualized rate of 1.9% to 6,123 enterprises over the five years to
2026.

Caterers will continue to differentiate themselves from their competition through their food and drink offerings.
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Experimental and innovative food options are also expected to remain in vogue. Additionally, ethnic cuisine will
continue to influence the industry, as more unique international flavours grow in popularity. Middle Eastern flavours
are expected to become increasingly popular, as are Latin American foods and a new wave of Asian flavours, as
catering clients seek greater culinary diversity. Consumers will continue to demand sustainable, locally sourced
produce and caterers will increasingly market their use of organic and ethically sound meat, seafood, fruits and
vegetables. Ultimately, growing demand from various niche market segments will encourage industry operators to
expand their workforces, with total industry employment forecast to increase at an annualized rate of 2.1% over the
next five years, reaching an estimated 63,288 employees.

However, industry profit is still expected to subside slightly over the next five years, falling from 2021. Profit will be
limited by strong competition in the industry and an expected uptick in industry purchase costs. For example,
industry-relevant food costs are expected to increase in coming years due to strong emerging market demand,
volatile weather conditions and growing fears of inflation. The trend toward serving more innovative, exotic food and
using locally sourced and sustainable produce will also increase purchase costs for caterers. Overall, profit,
measured as earnings before interest and taxes, is projected to account for 5.2% of the industry's total revenue in
2026, down from 5.4% in 2021.

Performance Outlook Data

Year
Revenue

($m)
IVA

($m)
Establishments

(Units)
Enterprises

(Units)
Employment

(Units)
Exports

($m)
Imports

($m)
Wages

($m)

Domestic
Demand

($m)
Consumer

spending  ($b)
2021 3,636 1,701 5,621 5,583 57,082 N/A N/A 1,438 N/A 1,199
2022 3,777 1,768 5,784 5,741 59,357 N/A N/A 1,495 N/A 1,254
2023 3,818 1,798 5,888 5,847 60,649 N/A N/A 1,525 N/A 1,284
2024 3,844 1,822 5,983 5,944 61,709 N/A N/A 1,548 N/A 1,306
2025 3,867 1,844 6,075 6,039 62,705 N/A N/A 1,570 N/A 1,328
2026 3,876 1,857 6,155 6,123 63,288 N/A N/A 1,582 N/A 1,350
2027 3,895 1,871 6,247 6,219 63,888 N/A N/A 1,596 N/A 1,372
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Industry Life Cycle The life cycle stage of this industry is    Growth

LIFE CYCLE REASONS

The industry typically grows faster than the overall Canadian economy

The industry has grown due to households’ and businesses' time constraints in planning and
holding events

The industry has well-established service segments and strong market acceptance

The Caterers industry in Canada is in the growing stage of its economic life cycle. Industry value added (IVA), which
measures an industry's contribution to the broader Canadian economy, is expected to rise at an annualized rate of
2.9% over the 10 years to 2026. Comparatively, Canadian GDP is forecast to increase at an annualized rate of 2.0%
during the same period. The contrast between these two growth rates is an indication that an industry is
experiencing growth, therefore reinforces this industry's growing status. For one, the industry has solid demand
fundamentals that mitigate any substantial shift in industry operations. An increasing number of consumers are
experiencing time constraints, leading them to seek professional caterers that can alleviate them of the timely
process of running a full-fledged event. Likewise, growing corporate profit over the 10 years and the desire of
businesses to keep employees and clients satisfied is driving demand from the corporate segment.

Despite steady demand, the industry is increasingly subject to significant changes in consumer preferences.
Demand for healthy foods has risen and consumers have begun to rebuff high-fat, high-salt and super-size meals as
the obesity epidemic grows. This presents an opportunity for enterprising caterers that adjust their menus and tout
the health benefits of their food. Conversely, operators that fail to adjust to consumer preferences will experience
lower demand for their services. Additionally, many operators are branching out into additional value-added services
such as wedding planning, floral arrangements and lighting and decor consulting. As a result, many clients are
seeking one-stop shops able to handle all their event needs.

While the number of industry enterprises is projected to increase at an annualized rate of 2.0% over the 10 years to
2026, this growth is primarily due to the industry's relatively low barriers to entry. Nevertheless, average revenue per
enterprise is projected to increase during the 10-year period as the average caterer becomes smaller and more
specialized. There is little-to-no consolidation occurring in the industry, though external competition has increased
from food service contractors, in addition to restaurants and bars that provide catering as an additional service.
These trends all point to the growing stage of the industry's lifestyle.
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Products & Markets
Supply Chain Key Buying Industries

1st Tier

Consumers in Canada

Professional, Scientific and Technical Services In
Canada

Trade Show & Event Planning in Canada

Key Selling Industries
1st Tier

Wine & Spirits Wholesaling in Canada

Beer, Wine & Spirits Wholesaling in Canada

Beef & Pork Wholesaling in Canada

2nd Tier

Breweries in Canada

Coffee & Tea Production in Canada

Meat, Beef & Poultry Processing in Canada

Products & Services

  FOOD SERVED AT EVENTS ON CATERERS' PREMISES

The second-largest product segment of the Caterers industry in Canada
includes catering for functions held on the physical premises of catering
establishments, accounting for an estimated 21.1% of the industry
revenue in 2021.

This type of catering service is most commonly used for large social events, such as weddings and birthday parties,
where the customer does not have an appropriate venue to hold the event. The catering venue typically has a full
commercial kitchen and food preparation area, along with serving stations and food storage areas, where the
caterer prepares and cooks the food on location. This segment also includes events held at partner venues, which
are independently owned venues where the caterer holds regular events. Revenue earned by caterers in this
segment has declined as a share of total industry revenue over the past five years due to increased competition
from a range of businesses with catering facilities, including bars, restaurants and hotels.

This industry excludes catering by restaurants, bars, clubs, hotels and other nonspecialist caterers. Catering
provided by these types of establishments is recorded under other industries such as the Hotels and Motels industry
in Canada (IBISWorld report 72111CA) and the Full-Service Restaurants industry in Canada (72211CA). The
Canadian Caterers industry is subject to heavy external competition from these establishments.

FOOD SERVED AT EVENTS ON CUSTOMER'S PREMISES

Many customers hold events at their own businesses or residential
premises, or at independently rented premises, and bring in caterers
specifically for the food-service portion of the event.

This segment accounts for an estimated 30.0% of industry revenue in 2021. Food is usually pre-prepared and
precooked at the caterer's premises and brought to the customer's party, meeting or event. Alternatively, some
caterers will prepare food at the customer's location or bring partially cooked or partially assembled ingredients to
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the location and complete the meal on-site, provided there is suitable space and equipment. Caterers in this
segment supply cooks, servers and other staff as needed. Serving food at events on a client's premises has become
increasingly popular over the past five years, leading to growth in this segment, as customers have operated with
reduced budgets and skimped on hiring venues.

FOOD PREPARED FOR IMMEDIATE CONSUMPTION

This segment includes hot or cold food prepared for immediate
consumption at the seller's location, accounting for an estimated 9.8% of
industry revenue in 2021.

Food prepared for immediate consumption is typically offered for less formal events where presentation is less
important and convenience is crucial. While still a niche segment within the industry, catering has become
increasingly mobile over the past five years. The popularity of gourmet food trucks has exploded and gives
customers the ability to provide novelty food items at a reasonable price for their events.

NO-SERVICE CATERING

No-service catering is where the caterer provides food and beverages
only, without any associated waiting, preparation or cleaning.

The client must take care of plating, serving, utensils and cleaning needs, and food is either dropped off by the
caterer to the client's location or picked up by the client from the caterer's kitchen. Combined, in 2021, pick-up and
drop off services account for 6.4% of revenue earned in the Canadian Caterers industry. This segment also includes
“box lunch” catering, whereby lunches, consisting of sandwiches, chips, fruit and dessert or other similar menu
items, are prepared by a caterer and dropped off at the client's location. Box lunches are used primarily in the
corporate arena for working lunches.

ALCOHOLIC AND NONALCOHOLIC BEVERAGES

The service of alcoholic and nonalcoholic beverages accounts for an
estimated 16.0% of industry revenue in 2021.

Alcohol is a relatively high margin product, so caterers generally try to maximize this revenue stream. Many
corporate functions, particularly lunches or other events held during business hours, do not incorporate alcohol.

OTHER SERVICES

Caterers also earn revenue through additional services such as coat
checking, delivery services, equipment rental (i.e. linen, glassware and
sound equipment), venue rental, floral arranging and consulting services
such as wedding planning.

Revenue earned from these additional services has increased over the past five years as caterers have sought to
meet customer needs by providing full-line services. Many caterers are also trying to diversify their revenue streams
to compete with nonspecialist catering establishments such as restaurants and hotels and access higher profit by
offering more value-added services. Collectively, these miscellaneous services are estimated to account for the
remaining 16.7% of the industry's total revenue in 2021.

Demand
Determinants

The Caterers industry in Canada relies on demand from both businesses
and consumers.

Consumer demand depends on factors that affect household income, such as employment, tax rates, gas prices
and interest rates. The more discretionary income consumers have, the more likely they are to spend on
professional catering services. Given the discretionary nature of demand for industry services, caterers are very
susceptible to changes in the economy and associated fluctuations in consumer sentiment. Any economic downturn,
with resulting spikes in unemployment, will typically lead to budget issues or event cancellations. During periods of
slow economic growth, clients may scale back spending on events and return to self-catered or partly catered
arrangements for their functions. This was apparent in 2020 as industry operators experienced severe declines in
demand as consumer confidence plummeted and stay-at-home and social distancing orders were issued due to
COVID-19 (coronavirus).
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Industry demand is also influenced by the number and spending patterns of high-income households, as these
households are most likely to have enough disposable income to hire professional caterers. Households in higher
income brackets are also more likely to be constrained in terms of time spent planning and preparing for an event.

Time constraints

Household time constraints due to work, family and other commitments, also influences demand. The industry
benefits when households have limited time available to organize special events or functions. Households with time
constraints due to work, family or other commitments, will prefer to outsource catering so they can be more actively
involved in event celebration rather than arranging menus, cooking and preparing food, renting equipment, setting
up facilities, hiring staff and cleaning.

Corporate demand

Businesses may choose to outsource their event catering needs to save time and ensure quality services.
Therefore, corporate profit is useful in determining how well the industry will perform. Companies' in-house staff or
services may not have the capacity or capability for larger numbers of attendees or to prepare food that will satisfy
customers or clients. However, in poor economic climates, corporate and institutional clients may seek to satisfy
catering needs through hiring in-house staff to cut costs or may even cut back on events requiring catering. In
addition, operators may reduce the number of new product launches, conferences and trade shows during poor
business cycles, further damaging industry demand.

Regulation

Increased regulations affecting food safety can potentially drive down demand for industry services, as it becomes
more difficult to enter the industry, causing less competition. To comply with the growing regulatory burden of food-
service provisions, many businesses and public and private institutions have outsourced catering to professional
caterers that have the systems and staff to provide services in compliance with relevant laws. Consequently, this
deters demand from small businesses and nonemployers, which make up a majority of all establishments and will
potentially enable larger establishments to raise catering prices.

Major Markets

  In 2021, IBISWorld estimates that household consumers account for
57.1% of the Canadian Caterers industry's total revenue, while the
remaining 42.9% of revenue is derived from businesses', organizations'
and government entities' events and functions.

  These business functions are usually more lavish, with a larger number of guests and higher budgets per person.
The relative proportions of household and business markets that comprise industry revenue have been relatively
stable over the past five years. However, due to the COVID-19 (coronavirus) pandemic, demand from the business
and government segment has decreased substantially in 2020. However, despite this decrease in demand, as
economic conditions improve, demand from operators' downstream markets is expected to recover.

HOUSEHOLDS IN THE HIGHEST INCOME QUINTILE

Catered household functions typically include social events such as
graduations, retirements, engagement parties, birthdays and weddings.
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Hosts of large private parties, such as weddings and bar mitzvahs, may have substantial budgets and a larger
number of guests. Events such as baptisms, graduations, retirement parties and birthday parties usually have a
smaller number of attendees. The number of social events is generally greater than the number of corporate or
institutional events, but social events typically generate less revenue per function due to their smaller size.

Among individuals and households, income levels are a strong indicator of a person's propensity to dine out or
spend money on catered events. As incomes rise, particularly in households that earn $100,000 or more per year,
there are large jumps in the amount of money spent on dining out. Members of higher-income households are more
likely to have busy lifestyles with less time to spend on organizing personal events. They are also more likely to
have spare discretionary income to spend on special occasions. As a result, households in the highest income
quintile account for the largest share of household catering purchases, making up an estimated 19.6% of total
industry revenue in 2021. Overall, this segment slightly increased as a share of revenue over the five years to 2021.

HOUSEHOLDS IN THE LOWEST INCOME QUINTILE

Households in the lowest income quintile are expected to account for just
4.9% of the industry's total revenue in 2021.

Over the past five years, this segment has marginally increased due to a large decline in demand from businesses,
governments and other organizations. However, this segment's share of demand has endured the largest
contraction in the overall household segment. Due to the coronavirus pandemic, low-income households were
forced to cut back on spending even more than usual, which includes discretionary services such as Caterers.

HOUSEHOLDS IN THE THIRD-LOWEST INCOME QUINTILE

The third income quintile is expected to make up an estimated 9.8% of
industry revenue in 2021.

This section has expanded as the households in this quintile have also increased and have similar habits of the
highest quintile.

HOUSEHOLDS IN THE FOURTH-LOWEST INCOME QUINTILE

The fourth income quintile is expected to make up an estimated 14.9% of
industry revenue in 2021.

This segment has also slightly expanded due to the above average incomes earned by each household.

BUSINESSES, GOVERNMENTS AND OTHER ORGANIZATIONS

Events run by private businesses and other organizations typically
consist of conferences, trade shows, product launches and other
functions, such as holiday parties, annual events and shareholder
meetings.

These are estimated to account for 42.9% of industry revenue in 2021. In addition, sporting and entertainment
events also fall into this category. Events held by corporations and institutions are often larger and more lavish than
everyday household parties and call for a wider range of menu items, equipment, formats and personnel. Many of
these events take a more formal approach, generally causing menu items to be more expensive. As a result, these
types of functions generate a much greater amount of revenue per event than the typical household event. The
industry also offers catering for special functions, banquets or reception centres. Over the past five years, demand
from trade shows and conferences has fallen. This decrease in demand was mainly fuelled by the coronavirus
pandemic, which forced most corporations and institutions to temporarily shut down their offices and move all their
operations to each employees' home. However, as economic conditions are forecast to improve, demand from
corporations and institutions is expected to recover.
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Exports in this industry are    Low and Steady

Imports in this industry are    Low and Steady

As caterers provide services to the domestic market, international trade is not a factor in the Caterers industry in
Canada. Operators in this industry are primarily involved in catering for family and social events, in addition to local
conventions, seminars and business events. The industry also comprises a substantial number of small-scale
businesses that serve the needs of a local city, town or suburb. Overall, industry operators are mainly concerned
with various local markets in Canada. Some caterers service the US market however these transactions are not
technically recorded as international trade.

Business
Locations

  The geographic spread of establishments in the Caterers industry in Canada is largely determined by the distribution of
consumers and businesses in Canada, as the catering process requires that service locations be close to the client's premises or
venue. The downstream markets that caterers serve are more common in large urban areas that are centres for business and
where household income is typically higher. Within these regions, operators often serve clients in middle- and high-income
suburbs, and in localities with a concentration of small and medium-sized businesses. The spread of industry establishments is
also influenced by competition from similar industries. For instance, large businesses may be more inclined to use the food-
service operators, which already supply their corporate food service needs if they are able to cater for large events and functions.

Ontario is Canada's most populated province, containing an estimated 38.8% of the country's population. Consequently, the
province is also home to a substantial 40.2% of all industry establishments in 2021, making the province the most popular
destination for catering companies in Canada. Quebec is another important region for operators in the Caterers industry.
Containing an estimated 22.5% of Canada's total population, Quebec is the nation's second-most populous province, in addition to
serving as a major tourist destination and a hub for the nation's commercial activity. Overall, Quebec is estimated to contain
28.7% of industry establishments in 2021.

British Columbia and Alberta account for similar portions of industry establishments and the Canadian population. For instance,
British Columbia contains 13.6% of the nation's population, in addition to an estimated 13.1% of all catering facilities in Canada.
Similarly, Alberta is estimated to account for 11.7% of the national population and 10.0% of all industry locations. Canada's
remaining provinces and territories are estimated to collectively account for 7.9% of all industry establishments. The current
distribution of industry establishments is not expected to change significantly over the next five years, as IBISWorld does not
expect any substantial demographic changes or population shifts to occur during the period.
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Competitive Landscape
Market Share
Concentration

Concentration in this industry is    Low

The Caterers industry in Canada is characterized by a very low level of market share concentration, with the
industry's two largest companies accounting for less than 5.0% of the industry's total revenue in 2021. Operators in
this industry are often small and family owned, therefore many companies can function from an owner's home, not
requiring separate headquarters. Additionally, many companies are owner-operated, calling in temporary or part-
time staff and renting equipment as required. Demand for industry services can also be seasonal, depending on the
type of events being catered. These factors cause the industry to be highly fragmented, and many operators are
limited to serving specific towns or cities. In fact, nonemploying entities are estimated to account for 54.8% of the
industry's total establishments, and just 1.6% of all employing establishments are estimated to employ more than
100 employees. This fragmented structure makes it difficult for companies to expand by obtaining economies of
scale or scope, limiting the degree of market share concentration within this industry. Moreover, given the static
nature of this industry's activities, this level of industry concentration has not changed dramatically over the past five
years, and it is unlikely to change significantly over the next five years.

Key Success
Factors

IBISWorld identifies 250 Key Success Factors for a business. The most important for this industry are:

Access to multi-skilled and flexible workforce:
Access to skilled full-time chefs and cooks and experienced part-time and on-call temporary staff is critical.

Ability to control stock on hand:
Control of stock and wastage is important to maintaining profitability and reducing costs.

Ability to manage external (outsourcing) contracts:
Outsourcing of food services is increasing, particularly in the government and public sector.

Effective quality control:
Quality of food and its presentation, within the agreed budget, is important for customer retention and profitability.

Ability to vary services to suit different needs:
Some variation and flexibility in catering for clients' needs is required, including different price points and menu
options.

Cost Structure
Benchmarks
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  Profit

Profit, measured as earnings before interest and taxes, varies widely
among industry operators, depending on their size, the types of
products they serve and whether they run full-time or part-time
operations. Similar to other industries in the food-service sector,
catering companies often have relatively low profit, though they are
typically higher than other industries in the food-service sector due to
the low overhead costs associated with catering. Larger caterers also
benefit from economies of scale and generally earn relatively high
profit. Overall, profit, measured as earnings before interest and taxes, is
estimated to account for 5.4% of the industry's total revenue in 2021,
down from 7.0% in 2016. This decrease in profit can be mainly
attributed to the adverse economic effects from the COVID-19
(coronavirus) pandemic. The pandemic caused a major decrease in
demand from most of an operator's major markets. Since most
businesses transitioned to a work from home schedule and almost all
public establishments were forced to shut down during the peak of the
pandemic, operators did not have many customers that were willing to
place orders.

Moving forward, industry profit is expected to continue to decrease,
however, at a slower pace. Although economic conditions are expected
to improve over the five years to 2026, there is still a ton of uncertainty
regarding coronavirus and the rise in infections from the delta variant.
In addition, as inflation is expected to grow at a quicker rate than the
average 2.0% suggested by the Bank of Canada, food prices are
forecast to increase and further stress an operator's profit margin.
Subsequently, elevated competition within the industry and the
relatively low barriers to entry will ensure that profit remains pressured.

 

  Wages

Due to the labour-intensive nature of the Caterers industry, wages
represent a major cost for the typical industry operator, with wage costs
accounting for an estimated 39.6% of the industry's total revenue in
2021. Workers are needed for virtually every aspect of catering,
including menu planning, food preparation, cooking, serving and
customer service. Moreover, there is substantial labour input required
to setup and clean dining and serving areas. Over the past five years,
labour costs have increased as a percentage of total industry revenue
despite labour-saving technology being implemented to a greater
degree within the industry. While many labour functions have been
replaced or alleviated by technology, such as cooking equipment and
computers that take care of many back-end functions, the industry still
depends heavily on labour. However, this trend is expected to continue
in coming years as industry caterers continue to implement automated
technologies to reduce labour costs and expand profit.
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  Purchases

Major purchases for caterers include the costs of food, ingredients,
beverages and other inputs that are resold to consumers. Combined,
purchases eat up an estimated 34.9% of revenue for the average
industry caterer. Operators aim to control these costs through portion
control and minimizing food waste. Caterers may also save on costs by
purchasing in bulk from wholesalers, renting or leasing equipment
instead of purchasing it and occasionally using prepared food, such as
vegetables, stocks, precut meat and sauces. These activities can save
preparation time and reduce waste. The industry's low profit makes
operators susceptible to increasing costs associated with waste,
spoilage or poor scheduling. Increases in food and commodity prices
can also influence an operator's profitability, particularly for events
booked well in advance, as menus are set at the time of appointment.
Overall, food prices have increased over the past five years, however,
operators have been able to pass these prices onto consumers.

 

  Marketing

As a service-based industry that relies on referrals to generate revenue,
the Caterers industry also engages in marketing efforts. In 2021,
expenses on marketing are expected to represent an additional 0.7% of
industry revenue.

 

  Depreciation

For specialist caterers, there are minimal depreciation costs associated
with equipment and buildings, and the depreciation of the industry's
capital assets is estimated to account for just 1.9% of the industry's
total revenue in 2021.

 

  Rent

Many operators in this industry lease professional kitchen space, in
addition to traditional office space, for their businesses. As a result, the
industry also experiences significant costs associated with rent, with
these costs accounting for an estimated 3.6% of the industry's total
revenue in 2021.
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  Utilities

Utilities are expected to account for an estimated 0.9% of industry
revenue in 2021.

 

  Other Costs

Other costs include items such as auditing, stationery, insurance,
communications and motor vehicle operation and insurance, all of
which remain relatively constant as a percentage of annual revenue as
these costs depend on the level of demand. Collectively, these
miscellaneous costs are estimated to account for the remaining 13.0%
of industry revenue in 2021.

 

Basis of
Competition

Competition in this industry is    High and the trend is Increasing

  Competition within the Caterers industry in Canada is high and has
increased over the five years to 2021 as more operators have entered the
industry.

The industry has low barriers to entry, in addition to some of the highest profit among industries in the food-service
sector. Operators compete on the bases of price, quality and diversity of operations and are subject to increasing
competition from other hospitality industries.

INTERNAL COMPETITION

Operators in the Caterers industry in Canada largely compete on price,
which is related to the budget that consumers and businesses allocate to
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events and the given number of businesses operating in the industry.

Most potential clients have predetermined budgets when inquiring about industry services, and due to the large
number of operators in the industry, clients can normally shop for competing prices within their budgets. However,
word-of-mouth recommendations are important as one successful event can lead to further catering opportunities.
The ability to provide industry services at competitive prices while maintaining profit is critical to success.

Competition is also based on the degree of selection available for menus, quality and presentation of food, and the
availability of suitable equipment and staff to meet clients' needs. Generally, clients seek caterers to minimize hassle
associated with event planning, guarantee quality and keep guests happy. Connections with a range of other
suppliers such as equipment rental businesses and florists to meet client demand are vital. Some industry operators
offer floral and wedding planning services in-house to streamline services. Industry operators can also seek to
separate themselves from the competition by providing organic or locally grown foods.

EXTERNAL COMPETITION

External industry competition arises from other food-service providers,
such as cafes, restaurants, bars and hotels.

These businesses often already operate commercial kitchens to satisfy their own catering needs and are well
equipped to comply with regulatory requirements and food safety needs. These operators' economies of scope
enable them to perform other food service-related functions, such as catering. As a result, clients can often host
events at establishments where they would otherwise need to employ the industry catering services. Many
restaurants charge minimum fees or room rental fees, but the menu and liquor prices are likely to be higher than in
other areas of operation.

Barriers to
Entry

Barriers to Entry in this industry are    Low and the trend is Steady

  The Caterers industry in Canada has low barriers to entry,
and new players are able to easily enter and exit the
industry. Key barriers include satisfying licensing
requirements, obtaining a client base and fulfilling start-up
capital requirements. Barriers to entry for new businesses
are low due to the small capital outlay required and the
ability to commence operations on a small scale by
primarily serving private or family functions. Many new,
small-scale catering companies start their operations by
using their own kitchens and cooking facilities, thereby
dramatically reducing start-up costs. However, this
practice has become increasingly regulated and
discouraged by food authorities that prefer caterers to use
specialist or purpose-made kitchens.

The majority of companies operating in the industry are
small businesses, as there are relatively limited
opportunities for developing economies of scale or scope.
The administrative and operational synergies that can
lead to cost advantages in other industries are small for
this industry due to the high labour intensity that is
required of successful operators. Catering companies are
often highly personalized and rely on skilled organizing,
planning, problem solving, cooking and good hospitality,
none of which can be automated.

Regulatory requirements can be significant hurdles for
new entrants. Operators and some staff require training to
meet food safety standards and comply with other
regulations, such as liquor laws. Compliance
requirements may be disconcerting at the smaller end of
the market, discouraging new entrants from entering the
industry. Overall, barriers to entry for the Caterers
industry have remained steady over the past five years,
as the industry has largely retained the same structure
and scope of activities during this period.

Barriers to Entry Checklist

Competition High  

Concentration Low  

Life Cycle Stage Growth  

Technology Change Low  

Regulation & Policy Medium  

Industry Assistance Low  
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Industry
Globalization

Globalization in this industry is    Low and the trend is Steady

  The level of globalization in the Caterers industry in Canada is low, since most operators are small- to medium-sized
companies that primarily serve the catering demands of their local towns or cities. With the exception of some
minimal cross-border transactions between the United States and Canada, there are no large foreign operators in
this industry, nor do Canadian operators trade internationally. IBISWorld expects this structure to remain constant
over the next five years, given the relatively mature nature of this industry's activities.
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Major Companies
There are no major players in this industry

Other Companies The Caterers industry in Canada exhibits a low level of market share concentration. The industry primarily comprises
small- to medium-sized companies that operate within local areas. Similarly, banquet hall operators tend to be local
or regional, rather than national. Nearly all industry operators are family owned and operated, therefore no financial
details are publicly available for any of the operators listed below. Nonemploying entities account for an estimated
54.8% of the industry's total establishments, and just 1.6% of all employing establishments are estimated to employ
more than 100 employees.

Daniel et Daniel Catering and Events

  Market Share: 0.2%
  Toronto-based Daniel et Daniel Catering and Events (Daniel et Daniel) is one of the city's oldest and best-known

specialty catering companies. The company has been in operation for more than 30 years and has more than 90
full- and part-time employees. The company serves weddings, corporate events and private events, and specializes
in French food with Asian, North American and European influences. The company has branched out from food
services to provide a range of event management services, including lighting and decor consulting. Daniel et Daniel
partners with suppliers in Toronto to provide products and services they do not have the capacity to offer and has a
range of preferred venues for its events. Overall, IBISWorld expects the company to generate industry-relevant
revenue of $5.7 million in 2021.

Delices du Terroir

  Delices du Terroir (Delices), formerly known as Johanne Leduc Traiteur, is a Montreal-based, full-service catering
company that has been in operation since 1980. The company provides catering for banquets and receptions
throughout the greater Montreal area. The company places a large premium on sustainability, working with
nongovernmental organizations to redistribute surplus food to avoid wastage. It also sources most of its produce
from local farmers and emphasizes seasonal produce. Delices also provides an array of value-added services,
including equipment rentals and professional staffing. Overall, IBISWorld expects the company to generate industry-
relevant revenue of $651,000 in 2021.
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Operating Conditions

Capital
Intensity

The level of capital intensity is    Low

  Basic skills required for a successful operator of the
Caterers industry in Canada include marketing, organizing,
planning, problem solving and cooking, in addition to good
hospitality skills and having a flair for presentation. As a
result, catering is a labour-intensive activity in which timing
and food presentation are essential. It requires a strong
sense of logistical planning, particularly when caterers
operate from their own premises and deliver products to
different locations, to ensure that meals are served on time.
Overall, IBISWorld estimates that the average company in
the Caterers industry will spend $0.05 on capital
investments for every $1.00 spent on labour inputs in 2021,
representing a low to moderate level of capital intensity.

Caterers need to have access to a large pool of temporary
staff and be able to rent equipment when required. Industry
operators often experience high employee turnover,
resulting in elevated training and labour costs. In addition,
capital assets required are relatively small. Minimum
requirements include a kitchen for food preparation,
catering utensils, insulated storage containers and a
vehicle for transport. Catering offers the opportunity to start
a food-service business with a significantly lower initial
investment than opening a traditional restaurant.

Start-up costs for catering businesses depend on kitchen
requirements and can range from only a few thousand
dollars to over $100,000, if outfitting a professional kitchen.
Most caterers cook on-site, using either their own
equipment or equipment provided by the client. However,
many caterers still need to do some food preparation work,
such as cutting vegetables, in their own kitchens due to
time constraints. Renting items as required can also work
to keep initial costs down. Additionally, depending on the
type of event being catered, caterers can eliminate some
labour costs by serving food buffet style rather than
through full-service waiting.
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Technology &
Systems

Potential Disruptive Innovation: Factors Driving Threat of Change

Level Factor Disruptive
Effect

Description

Low Rate of
Innovation

Unlikely A ranked measure for the number of patents
assigned to an industry. A faster rate of new
patent additions to the industry increases the
likelihood of a disruptive innovation occurring.

Very Low Innovation
Concentration

Very
Unlikely

A measure for the mix of patent classes
assigned to the industry. A greater
concentration of patents in one area increases
the likelihood of technological disruption of
incumbent operators.

High Ease of Entry Likely A qualitative measure of barriers to entry.
Fewer barriers to entry increases the
likelihood that new entrants can disrupt
incumbents by putting new technologies to
use.

Very High Rate of Entry Very Likely Annualized growth in the number of
enterprises in the industry, ranked against all
other industries. A greater intensity of
companies entering an industry increases the
pool of potential disruptors.

Medium Market
Concentration

Potential A ranked measure of the largest core market
for the industry. Concentrated core markets
present a low-end market or new market entry
point for disruptive technologies to capture
market share.

  The industry is experiencing a low level of both the rate of new patents and the concentration of patents in the industry.
This creates an environment where the threat of new technologies driving disruption is low.

This technology trend is underscored by structural factors that support new entrants. An accommodative structure can
create a situation where small entrants can focus on less profitable albeit innovative industry entry points. Or, large
operators in other industries can leverage expertise in other areas to enter the industry from a new angle.

Technological disruption for the Canadian Caterers industry has been minimal.

The services involved in the industry are unlikely to be replaced or disrupted by technology due to its intensive labour
requirements that are not able to be mechanized. Technology has been more of a positive force for the industry due to its
increasing accessibility to contract workers through apps and technology that improve work.

The level of technology change is    Low

  The main skills required for successful operators of the Caterers industry in
Canada are the ability to properly prepare, store, transport and serve foods
and beverages.

Organization, purchasing, menu preparation and other general management and client liaison skills are also essential to
running a lucrative operation. Consequently, new technology is not often integrated into the Caterers industry. While there
have been changes in the construction and efficiency of some kitchen appliances in recent years, none of these innovations
has served to significantly alter the way the industry operates. Some businesses employ technology to provide direct links
between waiters and the kitchen. These new ordering systems aim to improve labour efficiency and minimize the need to
take orders and process them separately. Also, demand for a greater range of healthier, organic or locally grown food
options is increasing, with processed foods becoming less popular, meaning operators need to have ways to prepare, store
and serve fresh products. Due to the industry's price-based competitive environment, it is essential to have access to
labour-saving cooking devices and accessories, such as the cook chill method.
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In general, the cook chill method describes a method of food preparation that involves fully cooking the food in advance,
rapidly chilling the food and storing it at controlled temperature before reheating it for service. This method can be useful to
many types of food-service organizations that produce large quantities of food for service at one time, which is particularly
integral to caterers. The cook chill method extends products' shelf lives, while also achieving reductions in food and labour
costs. Additionally, the system is able to help ensure consistent quality in every batch by preserving a fresh-cooked taste
for about four days, while helping reduce costs associated with preparation. Costs are lower because the method enables
one person to prepare and preserve food over a period of time, compared with preparing food with multiple chefs in a
matter of hours.

Revenue
Volatility

The level of volatility is    High

  The Caterers industry in Canada has exhibited a moderate to high level of
revenue volatility over the past five years, with year-to-year revenue growth
rates ranging from a growth of 14.7% in 2018 to a decline of 10.6% in 2020 due
to the COVID-19 (coronavirus) pandemic.

In recent years, the industry has benefited from clients' increased time constraints, rising household and business income
and the trend of outsourcing all or some aspects of event planning and catering. Industry volatility is also limited to some
degree by the wide range of markets the industry serves, as most operators are not reliant on any single sector of the
economy. Nevertheless, catering companies are susceptible to downturns in economic activity, suffering losses when
consumer and business confidence experiences a decline. Catering involves a high degree of discretionary expenditure
and budgets are often reduced or events are cancelled when the economy falters. This factor is similar to any other industry
in the food-service sector, including cafes, restaurants, bars and clubs. Fortunately for industry operators, general
economic growth has led to stable demand for industry services over the past five years.

Regulation &
Policy

The level of regulation is    Medium and the trend is Increasing

The Caterers industry in Canada is subject to a moderate level of regulation,
though this is increasing.

Regulations cover a wide range of areas, from food safety and standards, to labour conditions, liquor licensing and the
correct storage and disposal of waste. Most industry-relevant regulation is enacted and enforced at the provincial level, but
many federal laws also apply to industry operators.

FOOD SAFETY AND STANDARDS

Health Canada is responsible for establishing standards for the safety and
nutritional quality of all foods sold in Canada.

The department exercises this mandate under the authority of the Food and Drugs Act and pursues its regulatory mandate
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under the Food and Drug Regulations. Provincial governments, municipalities and regional health authorities also require
that operators have food handler certifications and carry out restaurant and food-service inspections. Additionally,
consumers can report concerns about restaurant food to their local health departments or to the Canadian Food Inspection
Agency.

LABOUR RELATIONS

The industry employs a substantial number of young and low-skilled workers
at hourly rates and, therefore, is subject to minimum wage and employee
benefits regulations.

Each province formulates and regulates its own minimum wage.

LIQUOR LICENSING

Each of Canada's 13 provinces and territories has a liquor board or
commission that oversees the control, distribution and sale of alcohol in its
respective jurisdiction.

All establishments that serve alcohol must obtain a liquor licence from a provincial commission. This includes obtaining a
special occasion permit when planning to sell or serve liquor at special functions, such as weddings, charity fundraisers or
receptions. These laws provide practical rules for the responsible sale and service of alcohol, and govern the time, place
and maximum amount of sale. The industry is subject to an obligation to train employees under a Smart Serve program that
ensures competency in handling alcohol-related problems. Many provinces also specify identification requirements to
determine the eligibility of patrons.

ZONING APPROVAL

Additionally, caterers are often required to obtain approval from their local
zoning offices to ensure they can operate catering businesses from their
households.

Once approved, the city can send a local health authority to examine the proposed business, which usually needs to have
separate kitchen facilities for commercial operations.

Industry
Assistance

The level of industry assistance is    Low and the trend is Steady

The Caterers industry in Canada receives no special tax or other assistance
from the federal government.

However, operators in the industry are supported by numerous trade associations that help the industry as a whole. For
example, the Canadian Restaurant and Foodservices Association supports industry operators by working with all levels of
government on critical industry issues, in addition to providing training and other educational programs and supplying
industry research, information and events. The Canadian Association of Foodservice Professionals performs many similar
functions. Additionally, the International Caterers Association supports industry operators by providing industry news,
research, sponsoring events, facilitating networking opportunities and providing representation and lobbying, among other
activities. Local and regional business councils also support catering operators, as the industry is made up primarily of
small- and medium-sized businesses.

Due to the spread of COVID-19 (coronavirus), the Canadian Government instituted a variety of assistance programs that
various industry operators qualified for. For example, the Canada Emergency Wage Subsidy provided weekly assistance
for eligible employers that had been negatively affected by the coronavirus pandemic. Additionally, operators were able to
take advantage of tax deferrals and improved access to credit and loans to remain liquid. The Canada Emergency
Business Account also provided interest-free loans to small businesses. Large operators could apply for bridge financing
through the Large Employer Emergency Financing Facility.
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Key Statistics
Industry Data

Year
Revenue

($m)
IVA

($m)
Establishments

(Units)
Enterprises

(Units)
Employment

(Units)
Exports

($m)
Imports

($m)
Wages

($m)

Domestic
Demand

($m)
Consumer

spending ($b)
2012 2,832 1,333 4,264 4,250 40,228 N/A N/A 1,089 N/A 1,024
2013 2,853 1,339 4,695 4,683 40,926 N/A N/A 1,088 N/A 1,051
2014 2,854 1,326 4,814 4,803 40,030 N/A N/A 1,064 N/A 1,078
2015 3,017 1,408 4,940 4,929 40,324 N/A N/A 1,092 N/A 1,103
2016 3,056 1,394 5,050 5,038 43,423 N/A N/A 1,124 N/A 1,126
2017 3,109 1,417 5,154 5,138 45,069 N/A N/A 1,154 N/A 1,167
2018 3,567 1,632 5,280 5,247 52,482 N/A N/A 1,346 N/A 1,197
2019 3,746 1,735 5,296 5,253 56,248 N/A N/A 1,429 N/A 1,217
2020 3,349 1,429 5,374 5,352 53,410 N/A N/A 1,342 N/A 1,143
2021 3,636 1,701 5,621 5,583 57,082 N/A N/A 1,438 N/A 1,199
2022 3,777 1,768 5,784 5,741 59,357 N/A N/A 1,495 N/A 1,254
2023 3,818 1,798 5,888 5,847 60,649 N/A N/A 1,525 N/A 1,284
2024 3,844 1,822 5,983 5,944 61,709 N/A N/A 1,548 N/A 1,306
2025 3,867 1,844 6,075 6,039 62,705 N/A N/A 1,570 N/A 1,328
2026 3,876 1,857 6,155 6,123 63,288 N/A N/A 1,582 N/A 1,350

Annual Change

Year
Revenue

(%)
IVA
(%)

Establishments
(%)

Enterprises
(%)

Employment
(%)

Exports
(%)

Imports
(%)

Wages
(%)

Domestic
Demand

(%)
Consumer

spending (%)
2012 7.45 6.58 0.61 0.66 3.72 N/A N/A 6.66 N/A 1.89
2013 0.74 0.45 10.1 10.2 1.73 N/A N/A -0.07 N/A 2.62
2014 0.02 -0.99 2.53 2.56 -2.19 N/A N/A -2.27 N/A 2.57
2015 5.71 6.13 2.61 2.62 0.73 N/A N/A 2.61 N/A 2.31
2016 1.28 -0.94 2.22 2.21 7.68 N/A N/A 2.93 N/A 2.10
2017 1.72 1.60 2.05 1.98 3.79 N/A N/A 2.72 N/A 3.67
2018 14.7 15.2 2.44 2.12 16.4 N/A N/A 16.6 N/A 2.53
2019 5.02 6.25 0.30 0.11 7.17 N/A N/A 6.20 N/A 1.65
2020 -10.6 -17.6 1.47 1.88 -5.05 N/A N/A -6.15 N/A -6.08
2021 8.56 19.0 4.59 4.31 6.87 N/A N/A 7.20 N/A 4.88
2022 3.88 3.96 2.89 2.83 3.98 N/A N/A 3.96 N/A 4.62
2023 1.07 1.69 1.79 1.84 2.17 N/A N/A 1.95 N/A 2.37
2024 0.68 1.31 1.61 1.65 1.74 N/A N/A 1.53 N/A 1.74
2025 0.59 1.22 1.53 1.59 1.61 N/A N/A 1.40 N/A 1.66
2026 0.23 0.67 1.31 1.39 0.92 N/A N/A 0.78 N/A 1.63

Key Ratios

Year
IVA/Revenue

(%)

Imports/
Demand

(%)

Exports/
Revenue

(%)

Revenue per
Employee

($'000)

Wages/
Revenue

(%)

Employees per
estab.
(Units) Average Wage  ($)

2012 47.1 N/A N/A 70.4 38.5 9.43 27,073
2013 46.9 N/A N/A 69.7 38.1 8.72 26,594
2014 46.5 N/A N/A 71.3 37.3 8.32 26,575
2015 46.6 N/A N/A 74.8 36.2 8.16 27,071
2016 45.6 N/A N/A 70.4 36.8 8.60 25,876
2017 45.6 N/A N/A 69.0 37.1 8.74 25,610
2018 45.8 N/A N/A 68.0 37.7 9.94 25,645
2019 46.3 N/A N/A 66.6 38.2 10.6 25,412
2020 42.7 N/A N/A 62.7 40.1 9.94 25,117
2021 46.8 N/A N/A 63.7 39.6 10.2 25,195
2022 46.8 N/A N/A 63.6 39.6 10.3 25,190
2023 47.1 N/A N/A 63.0 39.9 10.3 25,136
2024 47.4 N/A N/A 62.3 40.3 10.3 25,084
2025 47.7 N/A N/A 61.7 40.6 10.3 25,033
2026 47.9 N/A N/A 61.2 40.8 10.3 24,998

Figures are inflation adjusted to 2021
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Additional Resources
Additional
Resources

International Caterers Association
http://www.internationalcaterers.org

Canadian Association of Foodservice Professionals
http://www.cafp.ca

Statistics Canada
http://www.statcan.gc.ca

Restaurants Canada
http://www.restaurantscanada.org

International Live Events Association
http://www.ileahub.com

Industry Jargon FOOD HANDLING
Ensuring that health and food standards are maintained at a high level during each stage of the process, from
purchasing to serving.

FOOD SERVICE
The provision of catered meals, which usually includes alcoholic and nonalcoholic beverages.

WASTAGE
Food, drinks or other items that must be discarded due to fluctuations in demand, oversupply of meals or excess
ingredients that cannot be used and are subsequently spoiled.

Glossary BARRIERS TO ENTRY
High barriers to entry mean that new companies struggle to enter an industry, while low barriers mean it is easy for
new companies to enter an industry.

CAPITAL INTENSITY
Compares the amount of money spent on capital (plant, machinery and equipment) with that spent on labour.
IBISWorld uses the ratio of depreciation to wages as a proxy for capital intensity. High capital intensity is more than
$0.333 of capital to $1 of labour; medium is $0.125 to $0.333 of capital to $1 of labour; low is less than $0.125 of
capital for every $1 of labour.

CONSTANT PRICES
The dollar figures in the Key Statistics table, including forecasts, are adjusted for inflation using the current year (i.e.
year published) as the base year. This removes the impact of changes in the purchasing power of the dollar, leaving
only the "real" growth or decline in industry metrics. The inflation adjustments in IBISWorld’s reports are made using
Statistics Canada's implicit GDP price deflator.

DOMESTIC DEMAND
Spending on industry goods and services within Canada, regardless of their country of origin. It is derived by adding
imports to industry revenue, and then subtracting exports.

EMPLOYMENT
The number of permanent, part-time, temporary and casual employees, working proprietors, partners, managers
and executives within the industry.

ENTERPRISE
A division that is separately managed and keeps management accounts. Each enterprise consists of one or more
establishments that are under common ownership or control.

ESTABLISHMENT
The smallest type of accounting unit within an enterprise, an establishment is a single physical location where
business is conducted or where services or industrial operations are performed. Multiple establishments under
common control make up an enterprise.

EXPORTS
Total value of industry goods and services sold by Canadian companies to customers abroad.

IMPORTS
Total value of industry goods and services brought in from foreign countries to be sold in Canada.
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INDUSTRY CONCENTRATION
An indicator of the dominance of the top four players in an industry. Concentration is considered high if the top
players account for more than 70% of industry revenue. Medium is 40% to 70% of industry revenue. Low is less
than 40%.

INDUSTRY REVENUE
The total sales of industry goods and services (exclusive of excise and sales tax); subsidies on production; all other
operating income from outside the firm (such as commission income, repair and service income, and rent, leasing
and hiring income); and capital work done by rental or lease. Receipts from interest royalties, dividends and the sale
of fixed tangible assets are excluded.

INDUSTRY VALUE ADDED
The market value of goods and services produced by the industry minus the cost of goods and services used in
production. IVA is also described as the industry's contribution to GDP, or profit plus wages and depreciation.

INTERNATIONAL TRADE
The level of international trade is determined by ratios of exports to revenue and imports to domestic demand. For
exports/revenue: low is less than 5%; medium is 5% to 20%; and high is more than 20%. Imports/domestic demand:
low is less than 5%; medium is 5% to 35%; and high is more than 35%.

LIFE CYCLE
All industries go through periods of growth, maturity and decline. IBISWorld determines an industry's life cycle by
considering its growth rate (measured by IVA) compared with GDP; the growth rate of the number of establishments;
the amount of change the industry's products are undergoing; the rate of technological change; and the level of
customer acceptance of industry products and services.

NONEMPLOYING ESTABLISHMENT
Businesses with no paid employment or payroll, also known as nonemployers. These are mostly set up by self-
employed individuals.

PROFIT
IBISWorld uses earnings before interest and tax (EBIT) as an indicator of a company’s profitability. It is calculated as
revenue minus expenses, excluding interest and tax.

REGIONS
Prairies | AB, SK, MB
Atlantic | NB, NS, PE, NL
Territories | YT, NT, NU

VOLATILITY
The level of volatility is determined by averaging the absolute change in revenue in each of the past five years.
Volatility levels: very high is more than ±20%; high volatility is ±10% to ±20%; moderate volatility is ±3% to ±10%;
and low volatility is less than ±3%.

WAGES
The gross total wages and salaries of all employees in the industry.
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purposes. In the event that the purchaser uses or quotes from the material in this publication – in papers, reports,
or opinions prepared for any other person – it is agreed that it will be sourced to: IBISWorld Inc.

Copyright 2021 IBISWorld Inc.


	 
	 
	Contents

	COVID-19 (Coronavirus) Impact Update
	About IBISWorld


	About This Industry
	Industry Definition
	Major Players
	Main Activities
	The primary activities of this industry are:
	The major products and services in this industry are:

	Supply Chain
	SIMILAR INDUSTRIES
	RELATED INTERNATIONAL INDUSTRIES


	Industry at a Glance
	Executive Summary

	Industry Performance
	Key External Drivers
	Consumer spending
	Number of households earning $100K or more
	Corporate profit
	Demand from trade show and event planning
	Per capita alcohol consumption

	Current Performance

	Industry Outlook
	Outlook
	Industry Life Cycle

	Products & Markets
	Supply Chain
	Products & Services
	Demand Determinants
	Major Markets
	Business Locations

	Competitive Landscape
	Market Share Concentration
	Key Success Factors
	Cost Structure Benchmarks
	Basis of Competition
	Barriers to Entry
	Industry Globalization

	Major Companies
	 
	There are no major players in this industry

	Other Companies
	Daniel et Daniel Catering and Events
	Delices du Terroir


	Operating Conditions
	Capital Intensity
	Technology & Systems
	Revenue Volatility
	Regulation & Policy
	Industry Assistance

	Key Statistics
	Industry Data
	Annual Change
	Key Ratios

	Additional Resources
	Additional Resources
	Industry Jargon
	Glossary


