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finding the
right vehicle for
your needs

__%;,-& elivery vehicles are an essential purchase

a |] for any off-premise caterer or company that
B offers dro p-off service, Whether the caterer
is small or large, manufacturers have developed
vehicles to accommodate the needs of food and sup-
plies transportation.

Vehicle manufacturers acknowledge the cater-
ing market’s need for maximum storage space and
are now adding interior details that make traveling

easier and safer.

Open highways

General Motors Marketing Product Manager Tim
Cavanaugh says GM has several vehicles suitable for
caterers. He adds, however, that it is up to caterers
to decide what image they want to portray and how
much space they will need.

One new GM option is the Chevrolet HHR and the
Chevrolet HHR Panel. Both are small, easy to maneu-
ver, fuel-efficient two-seat vehicles. The HHR Panel
offers commercial options like an interior partition,
commercial grade cargo net and a slide out tray to
make transporting food and drinks easy and safe.

Cavanaugh says the HHR Panel was designed with
small business’ in mind, because the uninterrupted
side panels provide a rolling billboard for a catering
company's logo or other marketing message.

The vehicle gets 30 mpg on the highway and fea-
tures a cruising range of up to 450 miles on a single
tank of fuel.

Inside the HHR Panel are 63 cubic feet of stor-
age space. It has a flat, ribbed floor for easy loading
and unloading.
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wwrwr, catenngmagazine.com = Catering Megazine 41




General Motors Corporation, Chevrolet Express Cargo Van

wwnw, caterngmagasne, com == Catering Magazine 41




Rising gas prices are a concermn
for il Americans, but for caterars
who rely on off-premise events ar
drop-off services, the fueling costs
can be devastating.

Here are some woys caterers

are dealing with rising gos prices.

TOPPING IT OFF

LIMELIGHT CATERING.
CHICAGO

A surcharge - usually $10
to $25 - is placed on nearly all
deliveries. "We try really hard to
group deliveries and get clients
to change their imes to accom-
modate our delivery schedule,”
says the company principal Rita
Gutenkenst.

“Wea herve had to raize our
delivery fee 15 percent, and even
that is not enough,” Gutenkanst
says. "Corporate drop offs haven't
diminished, but we are cutting
back on the number of trucks we

gend cut.”

JEWELL EVENTS CATERING,
CHICAGO

A delivery charge on contrects
has alwoays been added, but the
company is trying not to increass
those rates. It doss not cherrges for
delivery of corporoate drop offs
within the city limit.

"We'va mode o raal effort
to coordinate and consolidote
delivery trips,” says Operations

Monager, Gerry Dillon. "Wa're care-

ful how we poack the truck and use
the smallest truck possible for the
delivery. We have also worked with
the avent consultants to reduce
howing to run back-up trucks to
events,” he soys.
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MY CHEF CATERING,
CHICAGO

To manage costs, the com-
pany has o corporate credit card
crecount with BP Business (British
Petrolium), which tracks the fuel
consumption.

My Chef Owner Bill Garleugh
gays o standeard delivery fse is
charged on all accounts,

Rising gas prices have not forced
My Chef Crtering to cut back on
corporate drop off service.

“"Corporate sales are a signifi-
cant and valuable part of ocur busi-
ness, but as gasoline prices hove
climbed, we hoave had to absarks the
difference which adversely affects

our bottom line,” Garlough soys.

CULINARY CONCEFPTS.
FHILADELFHIA

Mo gas fee or increased charges
hove been necessary, soays Matt
Lallo, director of operations |

"Unlike certain food prices,
which coun spilee astronomically
cit times omd revert to established
norms, we feel that gosoline prices
will never ravart; thess levels are
here to stay,” Lallo says, "If thet
is the case, a gradual escalation
in costs to the client will happen
inadvertantly.”

Lallo also says that the increases
are a "price of doing business”
rather thom something that neads
specific attention,

The tuel cost increases do
dememnd thet the compony monitor
ovarall costs to get the big picture
on the profit line, he savs.
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But space isn't the anly thing
Cavanaugh says caterers are looking for.
“What we're seeing is that caterers whao
used to order just four tires and a steer-
ing wheel are now considering a lot of the
other features important to drivers, like a
driver-side airbag and nicer interior,”

The HHR Pansl features driver and
passenger side airbags, air conditioning,
cruise control, an audio system, power
windows and all the other little luxuries we
expect from our daily-driving vehicles,

Watch out for yields

The Ford Motor Co. has introduced the
successful Transit Connect, & light-duty
commercial van, which has had tremen-
dous success in Europe, where it was
named Europe’s Most Reliable Van by
Flaet Mews last year.

It will be launched in the United States
next summer, But U.S. consumers got its
first peek of the vehicle during the Chicago
Auto Show, whare Ford picked My Chef
Catering, of Chicago, to showcase it.

The catering company's owners Bill
and Karen Garlough say the vehicle is
fuel- efficient, and because of its low lift
height, loading and unloading is easier an
thair staff,

“Transit Connect would allow us to
rmake long-distance runs with smaller
loads quicker and more economically than
with our box trucks," says Bill Garlough.

Ford designed The Transit Connect
with small business owners in mind, such
as caterers who use vans as their primary
vehicle. It has 143 cubic feet of flexible






