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The article examines modern approaches to the organization of catering services in the hospitality industry, taking into
account innovative transformations and principles of sustainable development. The evolution of scientific approaches to the
interpretation of catering is analyzed — from an auxiliary activity within the restaurant business to an independent segment of the
service sector operating at the intersection of restaurant operations, logistics, and event management. It is substantiated that the
innovative development of catering is complex and includes technological, organizational, and service components, particularly
digitalization of management processes, service personalization, and integration into event management. The study determines that
the implementation of digital technologies contributes to the optimization of operational processes, improvement of service quality,
and cost reduction. The role of sustainable development principles in shaping a modern catering model is identified, including
environmental practices, the use of local resources, and the development of socially responsible business. An organizational and
functional model of catering services is proposed, reflecting the interaction of production, logistics, service, and management
subsystems under the influence of innovation. It is proved that the integration of innovative approaches and sustainable development
principles enhances the efficiency of catering enterprises and strengthens their competitive advantages in the modern market. The
study also systematizes the key factors influencing the development of catering services, including socio-economic, technological, and
behavioral drivers. Special attention is paid to the role of digital transformation in ensuring the adaptability and flexibility of catering
enterprises in a dynamic market environment. The practical significance of the research lies in the possibility of applying the proposed
model to improve management decisions and optimize service delivery processes. The results obtained contribute to the development
of theoretical approaches to catering as an integrated service system. The findings can be used in further research on innovative
development and sustainable management in the hospitality industry.
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TPAHC®OPMAIISAA KEKNTEPUHIOBUX NOCJYT Y COEPI TOCTUHHOCTI HA 3ACAJIAX
ITHHOBAIII TA CTAJIOIO PO3BUTKY

TOMAUJISA Tersina

XMenbHUIBKUI HalliOHAILHUI YHIBEPCUTET

Y emammi 0ocniosceno cyuachi nioxoou 00 opeamizayii Ketlmepureogux nociye y cgepi 2o0CMuHHOCMI 3 YPAXYBAHHAM
IHHOBAYTIHUX MpaHcpopmayit ma npuHyunie cmano2o po3sumxy. IIpoananizosano egonyio HAyKoBUx nioxodié 00 MpakmyeaHHs
KelimepuHey — 8i0 OONOMIICHO20 HANPSMY PECIOPAHHO20 Bi3Hecy 00 CAMOCMINHO20 ceeMeHma cghepu nociye, wo GYHKYIOHye Ha
nepemuHi pecmopanHol OisIbHOCI, J02iCmUKU ma noodic6oco menedxcmenmy. OOIDYHMOBAHO, WO [HHOBAYIUHUL PO3GUMOK
KellmepuHay mMae KOMIIEKCHU XapaKkmep i OXONIOE MEXHONIO2IUHI, OP2aHi3ayitini ma CepeicHi CKIaoo08i, 30Kpema yu@dposizayiio
VAPAGAIHCLKUX NpoYyecis, NEPCOHANi3ayilo nocuye ma iwmespayiio y cgepy noodiesoeo Mmenedxcmenmy. Bemanosneno, wo
BNPOBAOICEHHA YUPPOBUX MEXHON0ZI CHpuac onmumizayii onepayitiHux npoyecis, niO8UWEHHIO AKOCMI 00CIy208y8aHHA ma
SHUIICEHHIO UMPAM NIONPUEMCTNG. BUBHAYUEHO POlb NPUHYUNIE CIANI020 PO3GUMKY Y (DOPMYBAHHI CYYACHOT MOOeTi KellmepuHe080i
OisIbHOCHI, WO nepedbayac exoa02i3ayiio nPoyecis, BUKOPUCTIAHHS TOKATbHUX PecypCie Mma PO36UMOK COYIANbHO GION0BI0ANIbHO20
biznecy. 3anpononosano opeanizayiino-QyHKyionanbHy Mooenb KellmepuHeosux nociye, aka 8iooopaicae 63acmooito 8upooHuYoi,
JI02ICMUYHOT, cepeicHoi ma ynpagnincekoi niocucmem nio enaueom innosayii. JJoeedeno, wjo inmeapayis iHHOBAYILHUX NIOX00i8 i
NPUHYUNIE CMATI020 PO3GUMKY 3a6e3nedye nioguueH s eqhekmueHOC OisIbHOCI KemepuH208Ux NIONPUEMCME Ma hoOpMyEanHs. ix
KOHKYPEHMHUX Nepeeaz 6 YMOBAX CYHACHO20 DUHKY. JOCHIONCeHHs MaKodiC CUCMEeMamusye K406l (Qakmopu po3eumky
KelmepuHeo8Ux NOCye, 30Kpema coyianbHo-eKOHOMIUHI, MeXHONI02IuHI ma nogedinkosi yunnury. Ocobaugy yeazy npuoileHo poiui
yugpposoi mparcgopmayii y 3adesneyenui adanmueHOCMi ma SHy4KOCmi KellmepuHeo8ux NIONPUEMCME 8 YMOBAX OUHAMIYHO2O0
PUHK06020 cepedosuwja. TIpakxmuune 3HAUEHHA OMPUMAHUX Pe3YTbMAmie NOAeAE Y MONCTUBOCMT BUKOPUCMAHHS 3aNPONOHOBAHOT
MoOeni 0151 B0OCKOHANEHHS YNPABNIHCOKUX piutenb ma onmumizayii npoyecie naoanus nociye. Ompumani pesyrbmamu cnpusions
PO36UMKY MeopemuyHUX nioxo0ie 00 po3ensidy KeumepuHzy K iHmespoeanol cepsichoi cucmemu. Buchogku 00ciiodcentss Moxcyms
6ymu 6UKOPUCMAHI Y NOOALUIUX HAYKOBUX PO3GIOKAX, NPUCEIYEHUX THHOBAYILIHOMY PO3GUMKY MA CIMALOMY YAPAGIiHHIO Y cepi
20CMUHHOCMI.

Knouosi crosa: keiimepune, innogayii, yughposizayis, cmanuii po36umor, nepcoHanizayis nociye, onepayitini npoyecu,
SAKICMb 06CY208Y8aHHS, ePeKMUGHICMb OisIbHOCTII.
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STATEMENT OF THE PROBLEM IN GENERAL TERMS
AND ITS CONNECTION WITH IMPORTANT SCIENTIFIC OR PRACTICAL TASKS

The current development of the hospitality industry is characterized by significant structural transformations
driven by the digitalization of the economy, changes in consumer behavior, and increased competition in the services
market. Under these conditions, businesses are forced to adopt innovative approaches to service organization in order
to maintain their competitive positions and ensure a high-quality customer experience. Catering, as a dynamic segment
of the restaurant industry, plays an increasingly important role in shaping flexible and customer-centric service
models. Its popularity is growing due to the development of the events industry, the corporate sector, and MICE
tourism, which require mobile, adaptive, and high-quality solutions in the field of food service. At the same time,
traditional approaches to organizing catering services are proving insufficiently effective in the face of modern
economic and social challenges, particularly rapid technological changes and growing demand for sustainable
business development. This necessitates a comprehensive rethinking of catering not merely as a supporting activity
but as an independent segment of the service sector focused on innovative development. From a scientific perspective,
the problem lies in the absence of a unified approach to defining the role of catering in the modern hospitality industry,
as well as in the insufficient development of issues related to integrating innovative solutions and principles of
sustainable development into its organization. From a practical standpoint, the relevance of this study stems from the
need to improve service quality, optimize operational processes, and strengthen the environmental and social
responsibility of businesses. Thus, researching innovative approaches to the organization of catering services and their
relationship with the principles of sustainable development is an important scientific and practical task, the resolution
of which will contribute to increasing the efficiency and competitiveness of enterprises in the hospitality industry.

ANALYSIS OF RECENT RESEARCH AND PUBLICATIONS

The development of catering services in the hospitality industry is being actively studied by both domestic
and foreign researchers, driven by transformative processes in the service sector and the growing role of innovative
and service-oriented business models. In particular, in the works of N.V. Prylepa, catering is viewed as a new direction
in the restaurant business that enables the expansion of the range of services offered by enterprises and the creation of
additional sources of income [1]. A similar position is held by Girnyak L.I. and Glagola V.A., who justify the prospects
of catering as a type of activity in the context of the development of the domestic services market [2]. In the studies
by Tarasyuk G.M. and Chagayda A.O., attention is focused on the impact of innovative changes in the food service
sector on the development of the catering business, particularly in the context of the transformation of organizational
and technological approaches to service [3]. Further development of scientific approaches is linked to a broader
understanding of the essence of catering as a comprehensive system that integrates production, logistics, and service
processes. In particular, the works of Tyshchuk I.V. justify the feasibility of treating catering as an independent form
of service activity operating at the intersection of the restaurant business, logistics, and event management, and
emphasize the role of innovative approaches, particularly the digitalization and automation of processes [5; 6]. An
important contribution to the study of current trends in the development of catering has been made by Yakimenko-
Tereshchenko N. and her co-authors, who view it as a component of the MICE industry and analyze the prospects for
the industry’s digital transformation [7]. In turn, Pakhomskaya O. and Postova V. focus on the historical preconditions
for the development of catering and its transformation in modern conditions, particularly in the context of emerging
service trends and the growing importance of customer-centricity [8; 9]. Thus, a synthesis of scientific approaches
indicates an evolution in perceptions of the essence of catering—from a supporting branch of the restaurant business
to an independent segment of the service sector, whose development is shaped by the influence of innovative
technologies, digitalization, and integration into the field of event management.

IDENTIFICATION OF PREVIOUSLY UNRESOLVED PARTS
OF THE GENERAL PROBLEM TO WHICH THE ARTICLE IS DEVOTED

Despite the development of scientific approaches to the study of catering services, certain aspects of their
organization remain underdeveloped. First and foremost, there is a lack of a holistic approach to considering catering
as an integrated system in which interconnected production, logistics, organizational, and service processes function
as a single mechanism. Furthermore, the comprehensive implementation of innovations in the operations of catering
enterprises, particularly their integration into all business processes, requires further research. The relationship
between the innovative development of catering and the principles of sustainable development also remains
insufficiently explored, particularly in the context of building long-term competitive advantages for enterprises.
Therefore, it is essential to develop approaches for constructing a comprehensive model for organizing catering
services that combines innovative solutions and the principles of sustainable development.

DEFINITION OF THE RESEARCH PURPOSES
The purpose of this article is to summarize academic approaches to the concept of catering and to justify
innovative approaches to the organization of catering services in the hospitality industry, taking into account the
principles of sustainable development.
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SUMMARY OF THE MAIN POINTS

There is no single approach in the academic literature to defines the essence of catering, which leads to a
variety of interpretations of this concept and necessitates its clarification in the context of the current state of the
hospitality industry.

Traditionally, catering is viewed as a supplementary segment of the restaurant business, serving to expand
the range of services offered by establishments and generate additional revenue streams [1]. Within this framework,
catering is also interpreted as a form of off-site service within the restaurant industry.

However, the development of the hospitality industry is driving a transformation in how catering is
understood. In contemporary research, it is viewed as a comprehensive system that integrates production,
organizational, and service processes in the realm of customer service. In this context, catering emerges as a multi-
component system that extends beyond the boundaries of traditional restaurant service.

Further development of scientific approaches involves viewing catering as an independent form of service
activity that operates at the intersection of the restaurant business, logistics, and event management [5; 6]. This
approach is supported by contemporary scholarly works, in which catering is viewed as a distinct segment of the
service market with its own operational mechanisms.

Thus, in the scientific sphere, it is appropriate to distinguish two main concepts: the traditional one, which
views catering as a supporting activity, and the modern one, according to which it functions as an independent branch
of the service industry. A synthesis of scientific approaches indicates that catering is gradually transforming into an
independent segment of the service market with its own mechanisms of operation and development [2; 3].

The shift toward understanding catering as an independent form of activity necessitates a reevaluation of
approaches to organizing catering services, which is directly linked to the implementation of innovations.

The modern development of catering is inextricably linked to the implementation of innovative solutions that
encompass the technological, organizational, and service aspects of business operations. In an increasingly
competitive environment, innovation is a key factor in improving the efficiency of the catering business.

In this context, researchers focus on the technological aspect of innovation, highlighting the role of
digitalization, particularly the use of online platforms, CRM systems, and the automation of management processes
[5; 6]. This helps optimize internal business processes and improve the quality of customer service.

Today, the digital transformation of catering goes beyond simply taking orders. It involves the
implementation of intelligent demand forecasting systems based on artificial intelligence algorithms, which allows for
the optimization of raw material procurement and the minimization of overproduction. A separate vector of
technological development is the use of cloud services for real-time management of logistics chains, which is critically
important for off-site service. This ensures the synchronization of the kitchen, the transportation unit, and the service
team on-site, minimizing time losses and the risks of product quality degradation during transportation.

Taking these transformations into account, it is appropriate to present a generalized model of changes in the
operational processes of a catering enterprise under the influence of digitalization (Fig. 1).

Traditional catering The digitization of catering

. Digitization .
operational processes operational processes

*Order Processing (Manual / * Al-powered demand forecasting * Automatic order processing

Semi-Automated) *Cloud services *Demand forecasting (Al)
*Production Planning *Process automation *Optimized procurement
*Raw Material Procurement * Subsystem integration *Flexible manufacturing
*Product Manufacturing *Real-time logistics
*Logistics '(Wi'thout *Synchronization of processes in

Synchronization) real time

*On-Site Service

The Effects of Digital Transformation

« Minimization of overproduction
o Cost optimization

« Reduction of logistics risks

« Improvement in service quality
« Increasing customer satisfaction

Fig. 1. Transformation of a catering company’s operational processes under the influence of digitalization
(Source: created by the author)
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Recent research is broadening our understanding of innovation in the catering industry, with a particular
focus on the service component. In particular, service personalization, menu adaptation, and the creation of a unique
customer experience are viewed as key factors in building a company’s competitive advantage [9].

In addition, organizational innovations related to the integration of catering into the sphere of event
management and MICE tourism, where it serves as a component of comprehensive event services, represent an
important area [7].

Thus, innovations in catering are multidimensional in nature and encompass technological, service, and
organizational components. Their implementation should be aimed at ensuring the long-term effectiveness of
enterprises’ operations.

In this context, the innovative development of catering logically transitions into the realm of sustainable
development, which defines the strategic guidelines for the operation of enterprises in the hospitality industry.

Growing consumer environmental awareness and the need for rational resource use are driving a
transformation in approaches to organizing catering services, placing greater emphasis on environmental
considerations—including reducing food waste, using eco-friendly packaging, and implementing “Zero Waste”
principles [8].

Implementing sustainable development principles in catering requires a complete overhaul of the service
model. Greening processes involves not only phasing out plastic but also the concept of “zero-waste food design,”
where menus are crafted to maximize the use of seasonal local ingredients and minimize leftovers. The social aspect
of sustainable development is manifested through the development of partnerships with farms, which ensures
transparency regarding the origin of products for the consumer and supports the local economy. In addition to the
environmental benefits, this strategy creates a unique value proposition for corporate clients (the MICE segment), for
whom a contractor’s social responsibility metrics are a key selection criterion.

Thus, sustainable catering has not only an environmental but also a socio-economic dimension, manifested
in the use of local products, support for local producers, and the promotion of responsible consumption.

Another important aspect is the strategic dimension, whereby the principles of sustainable development are
integrated into the company’s business model, thereby shaping its competitive advantages and positive image.

Thus, sustainable development serves as a logical extension of the innovative transformation of the catering
business, ensuring its long-term effectiveness and alignment with current market demands.

Therefore, catering should be viewed as an integrated service system, the development of which is determined
by the interaction of three key components: the transformation of its essence, the implementation of innovations, and
a focus on the principles of sustainable development.

In the context of the hospitality industry’s transformation, the issue of developing an effective model for
organizing catering services—one that ensures the coordination of all stages of service delivery—becomes particularly
relevant.

Catering, as an integrated form of activity, involves the combination of several interconnected subsystems,
each of which performs a separate function in the process of creating and delivering the service. These subsystems
include production, logistics, service, and management.

The production subsystem covers the processes of preparing culinary products and designing menus
according to the client’s needs. The logistics component ensures the transportation of products, the organization of
the venue, and the technical support for the event. The service subsystem is responsible for direct customer service,
while the management subsystem is responsible for coordinating all stages and ensuring quality control.

The interaction of these elements forms a comprehensive system for organizing catering services, the
effectiveness of which depends on the degree of their integration. A lack of coordination between individual
components can lead to a decline in service quality and a loss of the company’s competitive edge.

In today’s environment, this model is undergoing transformation under the influence of innovations and
sustainable development principles, necessitating its adaptation to new market demands.

The development of the catering business is influenced by a complex of factors, a summary of which is
presented in Table 1.

Table 1
Factors of catering business development
Group of factors Essence of the factor Impact on catering activities Impact on the company Management decisions
Socioeconomic Changes in lifestyle, | Increase in bookings for | Growing  demand  for | Expanding the range of
growth of the corporate | corporate and private events. | catering  services.  The | services, adapting service
sector, expansion of | Growth of MICE tourism increasing role of catering in | formats. Integrating
the events market comprehensive service | catering into event
provision management
Technological Advances in digital | Online booking, digital event | Process optimization and | Implementing CRM,
technology, planning. Use of data analytics | cost reduction. Improving | automating management.
automation, and the the effectiveness of | Using digital tools.
use of CRM management decisions
Behavioral Changes in consumer | Customized menus, themed | Rising standards for quality | Developing unique
priorities, demand for | event concepts and service. Establishing | offerings. Implementing
personalization  and new service standards sustainable  development
sustainability principles
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As shown in Table 1, the development of catering services is shaped by socio-economic, technological, and
behavioral factors, which drive changes in demand and approaches to service organization. A synthesis of their impact
allows us to conclude that catering operates within a system of interaction among these factors, which necessitates a
rethinking of traditional organizational models. Unlike ex1st1ng§’§1pproaches this study demonstrates the relevance of
considering technological and behavioral factors as key dI‘lVeerOf innovative development in the catering business,
which determine the directions of digitalization, service pgrsonahzanon and the integration of sustainable
development principles into business operations.

To summarize approaches to the organization of gatering services,
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Fig. 2. The organizational and functional model of catering services
[Source: developed by the author]

The proposed model (Fig. 2) represents a system of interconnected elements within a catering services
organization. Its operation is based on vertical and horizontal links between the main subsystems. Vertical links
characterize the sequence of service formation and delivery—from the influence of the external environment to
obtaining the final result and ensuring the sustainable development of the enterprise, while horizontal links reflect the
interaction between the production, logistics, and service subsystems, ensuring the coordination of service delivery
processes.

In the proposed model, the management subsystem plays an integrating role, ensuring the flexibility of the
entire system’s operation. It is based on the principles of adaptive management, according to which each order is
treated as a separate project with its own planning cycle. In addition, the logistics subsystem transforms from a
transportation function into a complex process of organizational and technical support for the event, encompassing
mobile power supply, temperature control, and the organization of the service area. Such interaction between
subsystems allows for the creation of a catering product as a comprehensive event service with high added value.

The innovative component of the model is pervasive in nature and influences all subsystems of a catering
enterprise, shaping the characteristics of management processes, production improvements, logistics optimization,
and service quality enhancement. Consequently, innovation serves as a systemic factor in the development of catering
services.

An important element of the model is feedback, which ensures the adaptation of the enterprise’s activities to
changes in the external environment. Thus, the proposed model allows us to view catering as an integrated system
whose functioning is determined by the interaction of its main components.
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This model allows not only for the systematization of the structure of catering operations but also for the
identification of key directions for improving its efficiency under current conditions. Its practical significance lies in
the ability to comprehensively manage all stages of service provision, taking into account the interrelationships
between individual subsystems.

An important aspect is ensuring the coordination of production, logistics, and service processes, which helps
reduce operational risks and improve service quality. This is particularly relevant when organizing off-site events,
where any breakdown in coordination can lead to significant losses.

Furthermore, the proposed model provides a foundation for implementing modern management approaches
focused on flexibility, adaptability, and the project-based nature of catering companies’ operations. This allows each
order to be viewed as a separate, comprehensive process requiring individual planning and resource coordination. In
this context, the effectiveness of a catering enterprise is determined not only by the quality of individual operations
but also by the level of integration of all system elements, which determines its ability to adapt in a dynamic market
environment.

CONCLUSIONS FROM THIS ARTICLE
AND PROSPECTS FOR FURTHER RESEARCHES IN THIS AREA

The results of the study indicate that, in the current context of the hospitality industry’s development, catering
is evolving from a supporting component of the restaurant business into an independent segment of the service sector,
characterized by a high level of integration of production, logistics, and service processes. It is argued that the key
factor in the development of catering services is the implementation of innovative approaches, which include the
digitization of management processes, service personalization, and integration into the event management sector. It
has been established that innovations are cross-cutting in nature and affect all elements of the catering services
organization system. It is demonstrated that the innovative development of catering is closely linked to the
implementation of sustainable development principles, which involve the greening of operations, the use of local
resources, and the establishment of socially responsible business practices. An organizational and functional model
of catering services is proposed, which reflects the interconnection of the enterprise’s main subsystems and allows
catering to be viewed as an integrated service system. The practical significance of the results lies in the possibility of
using the proposed approaches to improve the efficiency of catering enterprises and build their competitive advantages
in today’s market.
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