CALERTNG

Event Protocol

These are the stePs we will be taking ateach Partg we cater, where staff is Present, based on the
State of Oregon reopen guicielines. We will keeP these Proceciures in Place until new guicielines

bg the State of Oregon are released.

Procedures:
e FEventstaff - C]"ICF, servers, event manager, bartenders — will be wearing masks. This is to
Protect your guests as well as our staff. we i‘iave Purci‘iaseci super cute denim masks, made bg

a IOCE:\I PCY’SOI’].

Plates along with wraPPeci Hatware will be kePt on the buffet.
e Onceguestarein the buffet line (i‘ioPeFu”H stanciing at a distance) server, wearinggloves, will

ciisi‘i up food on ti‘ie buget line for ti‘ie guests as ti‘ie guest move along ti‘ie buget

One buffet line for every 50 guests with a server at each to dish up for guests. We will
increase the amount of buffets so that the buffet line isn’t Iong.

Servers will disinfect each Plate and silverware Prior to Placing on buffet line.

Single serve salt and peppers will be Provicieci at the buffets.

One Sided Plexiglass cover will be Placeci on each buffet.

OPtions:
e Weare recommending table sizes to seat 2,4 and 6 person tables instead of the standard 8
erson and encourage guests to sit in smaller groups and with Familg. When can Provicie anew

estimate for tables and linens.

e Hand Sanitizing stations sPaceci ti‘irougi‘iout the event - $ 60 For§

e Plated Dinner Service. Servers will serve guests at each table. Additional cost for staiicing. if
interested we will Provicie you with speciiic Pricing

o Set up and Go Service. We bring the food hot reacig to go and have no staff onsite. The
“Procedures” above will not g0 into effect. We come back later to Pick up the Plat’cers and

such. If interested, we will Provicie you with a new order summary.
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