
 

Are You Running Your Business, or Is It Running You? 
Too many caterers are stuck in a cycle of chaos—operating without recipes, underpricing 
events, and living gig to gig. Money flows in, but it disappears just as fast. No systems. No 
structure. Just nonstop hustle that drains your energy and your bank account. 

If you're still putting out the same fires day after day, week after week... it’s only a matter 
of time before the business burns out—and so will you. 

You didn’t start this to survive—you started to succeed. But if your bank account doesn’t reflect 
your grind, it’s time for a serious shift. 

I’ve said it before, and I’ll say it again: times have changed... have you? 

With the rapid advancement of equipment, software, and AI, the businesses that embrace 
technology will thrive—and the ones that don’t? They’ll get left behind. Don’t run from tech—run 
to it. Whether it’s bringing on a staff member who “gets it,” hiring a freelance tech-savvy 
assistant, or learning it yourself with free resources like YouTube, the opportunities are endless. 

And here’s the best part: everything you’re seeing on this website—every word, design, 
tool—was created by one person. No college degree. No big team. Just hours of learning, 
applying, and executing. 

Time is the only investment—but it’s worth every penny. 

Still not sure where to start? Take advantage of a complimentary 15-minute strategy call. 
He’ll tell you himself what steps you can take right now to get your business on track—and 
thriving. 

 
 
— Chef Curtis | GRUB Culinary Resources 
“Helping each other is the price we pay for a seat at the chef's table.” 
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