
Universiti Teknologi MARA 

Catering Management System 

Izzuddin bin Ibrahim 

Thesis submitted in fulfillment of the requirements for 

Bachelor of Science (Hons) Necentric Computing 

Faculty of Computer and Mathematical Sciences 

JANUARY 2014 



ACKNOWLEDGMENT 

I am very thankful to everyone who all supported me, for I have completed my 
final year project effectively and moreover on time. 

I am equally grateful to my supervisors Miss Raihana Md Saidi. She gave me 
moral support and guided me in different matters regarding the topic. She has 
been very kind and patient, while suggesting me the outlines of this project and 
correcting my doubts. I thank her for the overall support. 

Not to forget for my CSP650 lecturers Mrs Faridah Sappar. She guide with her 
exemplary guidance and monitoring to the student. She also give some 
motivation to the student to make the students work always proceed. 

I also take this opportunity to express a deep sense of gratitude to my stakeholder 
Dr. Nor Shahniza binti Kamal Bashah for her cordial support, valuable 
information and guidance. It helped me in completing this task through various 
stages. 

Last but not the least, I would like to thank my parents who helped me a lot in 
gathering different information, collecting data and guiding me from time to time 
in completing this project. Despite their busy schedule, they gave me different 
ideas to help make this project unique. 

iv 



ABSTRACT 

People are busy and excited to make an event. But they do not know where to start it 
first because it takes a lot of time to prepare and planning to get successful event. 
Catering Management System in this module is a web based system which provide 
ordering, booking, and billing. This system is to analyze the problems of customer and 
caterer. It will avoid the caterers to get confused with the customer order and for 
customer give easy for them to make ordering and booking either food or equipment. 
Catering Management System is to develop an online ordering system and construct 
online menu information. Using guidelines or other method is important to manage the 
system that we build like this system used agile method and Yii language. It brings 
easier for customer make the order and for caterer easy to handle the system when it is 
completed 
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CHAPTER 1 

INTRODUCTION 

1.0 Project Background 

People are busy and excited to make an event. But they do not know where to 

start it first because it takes a lot of time to prepare and planning to get a 

successful event. They need to know the type of food that suitable with their 

event, the color that they should use for their event and much more. If they do 

with them self, it takes a lot of time to prepare an event. 

Then, they figure it out. They just give a call for caterer to handle it. The caterer 

will manage the type of food that to be served for an event. More and more 

people are interested with the services of professional caterers for an event for a 

good reason. With the help of a caterer service in their events, they can entertain 

and spend time with their guests. 

Catering generally provides food and theme that can satisfy the people for their 

event. The caterer will work with them to develop a creative menu to match their 

event or celebrations theme, their food tastes, and importantly, their budget. The 

catering industry is made up of companies ranging from personal chef services to 

large off-premise commercial kitchen operations. Some catering companies will 

specialize in particular cuisine menu such as Italian, Indian, Chinese, and Malay 

or have expertise in corporate functions or private entertaining. 
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