Catering 
A catering business has clients who have names, addresses, phone numbers, email addresses. 

A catering business has staff members who have names, addresses, phone numbers, email addresses, social security numbers.  A staff member has a set of roles he or she might fill, for example cook, server, bartender.  

A catering business holds events that have a date, time, location, duration, etc.  The event will be for a client and will require a staff.  The staff member will play a specific role for the event.
A catering business has a set of possible menu items that have a name and description.  In addition to individual items (Fillet of Flounder, Rice Pilaf, Asparagus), one can order entrees (The smoked Virginia ham, French-cut green beans and Potatoes Au Gratin make up the Ham entrée.)  The order for an event will list the number of each item, for example, 20 Chicken-Kiev entrées, 10 Stuffed Flounder entrées, 30 Garden Salads, etc.  The cost of an item to a client will depend on the amount ordered. 
