
Operations Roundtable –

Industry product discussion for 

reopening your catering business

May 13, 2020



UPCOMING SESSIONS

Upcoming Sessions

ICA Executive Chef Roundtable – Thursday, May 14 at 4pm ET

ICA Executive Chef Roundtable – Friday, May 22 at 2pm ET

ICA Operations Roundtable – Wednesday, May 20 at 2pm ET

ICA Operations Roundtable – Wednesday, May 27 at 2pm ET

ICA Sales Mixer – Monday, June 1 at 2pm ET 

Register for all upcoming sessions on the ICA homepage.

www.internationalcaterers.org

http://www.internationalcaterers.org/
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SURVEY RESULT –

TOP QUESTIONS/CONCERNS

Topics to cover today
1. How to provide additional safety and 

sanitization for staff and guests?
2. How will buffets be handled? Action Stations? 

Seated Meals? Off-Premise Delivery?
3. Safety measures for staff and guests?
4. How to maintain socially safe distances?
5. Use of single use disposable items – individual 

packs, their cost and the effect on the 
environment

6. Overall, what will a future event look like?



QUESTION #1

How to provide 

additional safety and 

sanitization for staff and 

guests?



QUESTION #2

How will buffets be 

handled?

Action Stations? 

Seated Meals?



QUESTION #3

Safety 
measures for 
staff and 
guests?



QUESTION #4

How to 
maintain 
socially safe 
distances?



QUESTION #5

Use of single use 

disposable items –

individual packs, their 

cost and the effect on 

the environment



QUESTION #6

Overall, what will 

a future event 

look like?



•Ecolab
https://ecolab.widencollective.com/portals/fbqbtovd/FoodserviceCOVID-19ResourceLibrary

•CDC
https://www.cdc.gov/coronavirus/2019-ncov/communication/guidance-list.html?Sort=Date%3A%3Adesc

•OSHA guidance and risk assessment
https://www.osha.gov/SLTC/covid-19/hazardrecognition.html

https://www.osha.gov/SLTC/covid-19/controlprevention.html

•EPA Approved Cleaning Agents 
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

•National Restaurant Association
https://restaurant.org/covid19#info

https://www.servsafe.com/Landing-Pages/Free-
Courses?fbclid=IwAR1Mf8PIjcd89Y7R88kX5puDmBbulaBEGlXkFpa1F87Yhp7QChTPxawBakE

https://restaurant.org/Downloads/PDFs/business/COVID19-Reopen-Guidance.pdf

•Contact Tracing Apps 
https://www.businessinsider.com/coronavirus-contact-tracing-government-apps-vs-apple-google-covid-19-2020-4

•https://www.cdc.gov/coronavirus/2019-ncov/php/contact-tracing/index.html

Important links for updated guidance
COVID-19 Resources
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POST COVID RESOURCES

https://www.eventsafetyalliance.org/esa-reopening-
guide?fbclid=IwAR0KpGb6Z27zSSXrRqgWUkef_6d7QE
DmvY5A8Hs3ffJXQ0pFH--nyGLAqjA

https://www.eventsafetyalliance.org/esa-reopening-guide?fbclid=IwAR0KpGb6Z27zSSXrRqgWUkef_6d7QEDmvY5A8Hs3ffJXQ0pFH--nyGLAqjA


POST COVID EQUIPMENT 
CHANGES AND INNOVATIONS



Handwashing Best Practices



Handwashing Best Practices



Handwashing Best Practices



Off Premise Staging and Pick-up



Beverage Accessories

• Modular Beverage Holders organize 15 Cups per level.

• Maintain safe holding temps for hot and cold drinks.

Modular Beverage Holders EPP140SW Drink Box



Beverage Accessories
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CONTACT INFORMATION

F R A NCI SCO  C H R I ST I AN
TAYLO RED H O S PI TAL I TY S O L UT I O NS

f . c h r i s t i a n@ t ay l o red hs . c om

L E E  A N N  K E L LY
A M E RI CAN M E TALCRAFT

l e e a n nk @a mnow. c om

T H A DDEUS S M I T H
S T E RNO P R O DUCT S

t s m i t h @ s t e rno p rod uc t s . c om  

S T U ART S H A RP
C A M BRO  M A N U FACT URI NG

s s h a r p @c a mbr o . c om  

L E E  D E RRI CK
E C O LAB

l e e . d e r r i c k @ec o la b . c om  

Stay tuned for 

our next 

webinars.
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