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Company Parties: The parties don’t start and end with our clients. We see 
company parties and events as a pivotal way of strengthening our friendships 
between co-workers and releasing any stress that naturally comes from a 
fast-paced work environment like ours. Company parties have included days at 
local amusement parks, holiday parties, and bowling nights, which featured 
music and singings, food (ntaurally) as well as an emphasis on giving back to 
the community. All of our parties feature employee donations to such charitable 
organizations as the Utah Food Bank, The Road Home, Volunteers of America, 
among others. 

We have found that these events create an even stronger bond within our 
teams, they allow our staff to be themselves outside of work, and to be able to 
interact with their co-workers on a more personal level. It’s been a huge 
success and we plan on having many more. Thanks to these events, we have 
seen a huge change in the overall mentality of our employees, and even better, 
a more positive and fun work place! 
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Commun i t y

Volunteer and Donation Partnerships: We love working closely with 
several local non-profit and cultural organizations. We coordinate on average 10 
pro bono events for charitable organizations, which includes the donation of food, 
décor, and resources - this totals roughly 10% percent of our yearly profits or 
$500,000 per year! We actively and proudly participate with these organizations 
and have seen tremendous growth and opportunities working with them. In fact, 
this year we updated our website to include a Donation Request Form to make it 
easier for those in the community to request our services for donation for 
fundraisers, silent auctions, etc. We seek out every opportunity to be a larger part 
of our community; whether it’s in education, training, or community service, we 
strive for excellence in everything we do! 
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Non-Profit & Cultural 
Organization Collaborations: 

Volunteers of America
Make A Wish

Restore our Humanity
American Cancer Society

Habitat for Humanity
Boy & Girls Clubs of America
Cystic Fibrosis Foundation

Utah AIDS Foundation
Human Rights Campaign

Equality Utah
Utah Hertiage Foundation
Children’s Miracle Network

Human Society of Utah
Primary Children’s Medical Center

 Ballet West
Utah Opera

Ririe-Woodbury Dance Company
CenterPointe Legacy Theater
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Commun i t y

Food Donations: We regularly donate food and produce to local shelters 
as well as donate boxed lunches to charities such as local youth outreach 
programs. Rather than see that food turn into waste, we would rather see our 
excess become a warm and filling meal for the homeless and those in our 
community needing a helping hand. 

Inclusivity: We strengthen our company’s values of inclusivity and tolerance 
through our partnership with the Utah Gay & Lesbian Chamber of Commerce 
as well as our work with Equality Utah, and Salt Lake’s local LGBTQ magazine 
and website, QSalt Lake. We have been the official caterer of Utah’s Pride 
Week events in the past and continually encourage an environment of love, 
support, and equality in our offices. This year, we established that all our 
restrooms on company premises were gender-neutral restrooms! 

Buy Local First Utah 
Member: Being a member of 
the Buy Local First Utah program, 
for us, is a perfect pairing. We 
happily work with an extensive list 
of purveyors to offer the freshest 
local ingredients and to infuse our 
menus with all the flavors Utah has 
to offer. We source as many of 
our ingredients as possible from 
local farmers; 40-70% of our food 
is sourced locally (depending on 
seasonality). Additionally, we 
promote our food and produce 
partnerships via our menus, 
events, and recipes featured on 
our social media pages. 
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We have seen our business grow exponentially in the last couple years and 
expect it to continue to grow into 2017. We won 2017 Best of State Award for 
Catering as well as won 3 industry awards last year at the International Catering 
Association’s awards show at the 2016 Catersource Tradeshow. We swept the 
award show with 3 Catered Art Through Innovative Excellence (CATIE) awards for 
most innovative dessert, tablescape and main course plate presentation! This was 
a huge catalyst for us and our growth! We received so much attention from 
winning those award and have since seen even more growth. After winning, we 
unveiled a brand new website with our new branding and to better inform our 
clients and potential customers the vastness of our services and already we are 
seeing more response as a result of our marketing and branding efforts. We 
followed this with our rebrand to open the doors to even more opportunities 
further into the future. However, we always receive the bulk of our new customers 
from word-of-mouth as well as those who happen to be a guest at one of our 
events; 90% of our new clients come to us via word-of-mouth! 

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

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

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

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

building

- Create a Vision Statement

- Rewrite Mission Statement to include 
implicitly stated core values

- Create Standard Operating Proceedures 
throughout company departments

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

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



1578 S 300 W
Salt Lake City, UT 84115
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