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The three business plans I reviewed are “Catering and Ballroom Rental Business Plan”, “Catering Company Business Plan” and “Food Preparation Business Plan”. The two are closely related to my business, food truck business. It is important to note that food trucks are large vehicles that are allowed to prepare and serve foods following department of health regulations. Food trucks allow most of their customers to try new menus quickly and affordably. The business plan titled, “Catering Company Business Plan” caught my attention because of how it clearly states the problem it seeks to solve before proceeding to other activities (bplans, 2020). It realizes that for any business to be successful it must identify the problem it seeks to solve since by solving the problem, it will be attracting customers who will, in turn, sustain it. 
For the “Catering and Ballroom Rental Business Plan”, it is about a local catering company that specializes in handling both private and business customers. The fact that this business plan’s idea closely relates to my business made me have a higher interest in it. For the “Food Preparation Business Plan”, the business is about making food, which is exactly what my Food truck business will be while operating. Therefore, it caught my attention because it can show me some of the critical areas and steps needed for a successful food-involving business. The relatedness to my business is everything because it will state the requirements I need. 
In term of differences, the truth is that all the three business plans have many differences, mostly because they are focusing on different types of businesses concentrated in different environments. For the Catering Company Business Plan” for example, it is very brief, mostly because its business is not as complicated as others. Also, it does not give a lot of information in any of its sections. However, it stands out because it states its areas of uniqueness since it believes they are the ones that will make it competitive and more likely to sell. 
For the “Catering and Ballroom Rental Business Plan” and “Food Preparation Business Plan,” the two caught my attention due to how detailed they are in presentation. The “Catering and Ballroom Rental Business Plan” for example, clearly states its name, location, target customers, establishment date and the variety of products it will be handling. For the “Food Preparation Business Plan,” it caught my attention because of how it states the key to success measures. These are the very crucial as they will keep the operator on toes to ensure that he follows them if the business is to achieve the desirable objectives. 
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