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Executive Summary
Every organization is set up with a primary aim of succeeding in all its operations, but this is not always the case. At times, the organizations may not achieve the goals set as planned, and this implies that there must be an existing managerial problem that needs to be solved. In the Elite Events and Catering Service, LLC is among the firms committed to serving its customers with quality foods. Despite the meals being of the anticipated standards, there are major complain from customers and include high costs of food, uninteresting menus, and extremely dated food presentations. The main purpose of this executive summary is to find a solution to the existing problems and thus improve the performance of the company. I tend to believe that the operation directors are obliged to find solutions to the existing problem companies. 
Elite Events and Catering Service, LLC should adjust the prices for each food to a manageable price. Overpricing products makes the customers to get scared away since they can get the same quality products at manageable prices. The reputation of the firm is essential and thus needs to be protected by adjusting the pricing of foods. The menus need to be adjusted for readability and more essentially made alluring and thus make the foods sound appetizing (Ítavo et al., 2016). The foods offered should be made of a wide variety, branded uniquely and organized interestingly. Well-structured menus will allow customers to make a decision effectively, and this will improve the sales of the company. The presentation of food is so important for the customers to have visual appeal. Before one eats the food with the mouth, the eyes eat it fast, and this implies that outdated food presentation should be eliminated. The company should have new serving plates. The workers need to be taught how to present the meals. Fancy food presentation attracts customers, and this will help the company to realize its goals (Chen, Chen, & Wang, 2020). Lastly, the firm needs to hire more qualified staff and all the managerial staff trained on better ways of keeping their followers motivated, and this will lead to improved quality of service to the customers.  
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