
DELIVERING COVID SECURE EVENTS
BY



INTRODUCTION

This document aims to provide a framework for Food Show to deliver Covid-Safe events and outlines procures and 
practices, some existing and some new in place to ensure the risk of transmission of virus when delivering events in 

minimised for our guests, staff and other onsite parties. Food Show already work to the highest standard of hygiene and 
safety when delivering events and in our central production kitchen; our kitchen holds a 5-Star rating for hygiene and our 

teams both kitchen and front of house receive regular training on both hygiene and safety.

This document covers the following areas and the measures put in place in each of these:
- Pre-event planning, checking and risk management

- Onsite measures implemented and how these will affect our standard event operation
- Key high-risk control points 

- Management of third-party suppliers



PRE-EVENT PLANNING

Our teams will be working closely with clients, venues and other partners in the planning of events to ensure the following takes places during 
the planning and lead up to events to ensure a Covid-Safe environment onsite:

• Site visits, client meetings and walk arounds to be conducted virtually where possible.

• Using our extensive site planning knowledge to work with our clients to deliver event spaces that allow for the required social distancing.

• Working closely with our clients and venues to ensure that event timings allow for adequate staggering of guest arrival.

• Working closely with our clients and venues to ensure that event timings allow for adequate social distancing of staff and guests throughout.

• Ensuring full Covid-19 Risk Assessments are available for clients, venues and other event partners upon request.

• Ensuring we maintain up to date with government guidance and are able to adapt our planning accordingly.



PRE-EVENT PLANNING

Advising and working with our clients will form a key part of our strategy and ability to deliver a Covid-Safe event space and will also ensure we 
are able to build client confidence in our, and the industry’s ability to deliver safe yet memorable and meaningful events:

• Clients will be encouraged where possible to look to deliver seated events as the management of guest flow, movement and social distancing 
is notably easier in these circumstances.

• We will work closely with our clients to ensure their venue selection allows not only for social distanced guest capacity; but also allows for the 
delivery of a Covid-Safe event space both back and front of house including but not limited to kitchens and staff areas, guest and staff toilet 
and hygiene facilities and guest flow throughout the venue.

• Buffets menus will be discouraged as they require both handling of equipment by multiple people and are a high-risk area for congestion.

• We will work with our clients to deliver standing receptions and formats for these may include guests being allocated spaces around poseur 
tables or designated specific spaces within venues.

• Canape and bowl food menu items to be adapted to ensure that multiple contact is minimised; this will include reviewing our use of dipping 
pots and looking at creative ways of displaying individual serve items.



PRE-EVENT CHECKING AND RISK MANAGEMENT 

Working closely with our event suppliers and partners; a range of checking and risk management strategies have been put in place to ensure that 
we are confident in our ability to create a Covid-Safe event environment:

• Staff health declarations to be completed by all staff due to be onsite no earlier than 24 hours prior to the event and staff informed that they 
MUST disclose any symptoms at any point throughout the event planning and delivery process immediately.

• Working closely with our event suppliers to ensure that health declarations have also been received for their onsite presence too and ensuring 
they adhere to the same guidance listed above.

• Identifying areas at a high risk of transmission onsite on an event by event basis and ensuring there is a plan in place to minimise this risk (eg: 
kitchens during service, staff briefings and back of house areas.

• Ensuring we maintain up to date with government guidance and are able to adapt our planning accordingly.



ONSITE – COVID 19 SUPERVISOR

Each of our events will be designated a Covid-19 Supervisor; this may be the Event Manager or for larger events this may be another member of 
the senior team onsite, despite this all staff onsite will be reminded that minimising the risk of transmission remains the responsibility of 
everyone. The Covid-19 Supervisor will ensure the following:

• All staff health declarations have been completed and received prior to arriving onsite.

• Staff are aware of and adhere to social distancing from sign-in right through to event breakdown.

• Staff are wearing appropriate PPE including face masks and gloves where required.

• Clear signage and hygiene facilities have been put in place to assist with the creation of a Covid-Safe temporary event space.

• Any staff member displaying Covid-19 symptoms throughout the event are isolated immediately for further inspection.

• They will be present at any identified ‘high-risk’ areas to ensure control measures are being adhered too.



ONSITE – PPE, SIGNAGE AND ONSITE HYGIENE

Onsite, PPE, signage and effective hygiene form the key elements in reducing risk of transmission and implementing the plans set out previously; 
it is imperative that throughout the event this remains clear and accessible to all:

• Clear signage to be placed in any temporary event spaces by Food Show; venues to manage and ensure signage is in place in fixed spaces.

• PPE including face masks, gloves both food and virus safe and screening where required to be made available to all onsite staff and staff teams 
to be briefed on when and where these must be worn.

• Face masks to be worn at all times throughout the setup and delivery of indoor events.
• Face masks to be worn at any times where social distancing is not possible throughout outdoor event setup and at all times whilst the 

event delivery is in progress.

• Hand wash and sanitizer stations to be made available in all kitchen, back of house, staff areas, event bar spaces and guest facing where client 
requires.

• One-way systems and social distancing event flows to be clearly marked in both our kitchen and back of house spaces.



ONSITE – OTHER ONSITE CONTROLS

In addition to PPE, signage and hygiene we will also be implementing further measures to ensure the risk of transmission is reduced to both our
onsite teams and guests; these are as follows:

• Staff briefings to be conducted outside where possible with all staff socially distanced throughout.

• Staff and teams briefed on the location of replacement PPE, hygiene and sanitisation facilities for themselves and guests and reminded of 
social distancing measures.

• Staff arrival times to be staggered where possible to minimise risk of congestion on arrival and in staff areas.

• Staff to be encouraged to bring their own food and water to events to minimise the risk of transmission onsite.



COMMON HIGH-RISK AREAS IDENTIFIED

Throughout the outbreak of Covid-19 it is imperative that we remain alert to both the changing global situation and government guidance and 
that high-risk areas are identified at each event as they will vary dependent on a variety of factors. In our current planning we have identified the 
following areas of common high risks and implemented control measures for these:

Risk Area Controls

Onsite staff briefing Staff briefings to take place outside where possible and social distancing to be mandatory during such briefings. 
Additional time to be allowed for such briefings to allow teams to both arrive and depart them in a manner adhering 
to social distancing. Face masks to be worn during staff briefings.

Kitchen and BOH spaces 
during service

Social distancing flow and one-way systems to be clearly marked throughout all kitchen and BOH spaces. All staff to 
wear gloves and face masks throughout service. Additional service time to be allowed in event plans to ensure 
effective social distancing is possible.

Staff and guest contact 
during service

All staff to wear face coverings and gloves throughout service. Staff ‘declaration of health’ checks to be completed 
prior to arriving onsite at the event. Ensure staff frequently sanitize their hands throughout the event.

Staff back of house 
areas

Venues to ensure adequate space is allowed for staff back of house areas to allow for effective social distancing 
throughout. Staff sign ins to be staggered where possible to minimise congestion in these areas.

Handling of crockery, 
cutlery and glassware

Staff to wear gloves throughout service and setup to ensure risk of transmission is minimised. Staff to frequently 
sanitize hands throughout the event. Third party suppliers of these items to quarantine all CCG both before and after 
the event for 72 hours where possible.



MANAGEMENT OF THIRD-PARTY SUPPLIERS

Working effectively with third party suppliers forms a vital part of our onsite event catering product and Covid-19 will affect how e manage our 
relationships with these suppliers going forward to ensure they are committed, as we are, to delivering a Covid-Safe event space:

• Covid-safe working plans and risk assessments to be collected from all third-party suppliers prior to them being contracted to work onsite.

• Covid-safe working practices to form part of our ongoing supplier management and review strategies to ensure this is consistently reviewed.

• Suppliers to ensure all their onsite teams complete a ‘declaration of health’ and submit to Food Show prior to their arrival onsite as with our 
own teams.

• Number of onsite suppliers minimised where possible to ensure the risk of transmission between working groups is minimal.

• Suppliers to minimise number of onsite personnel and time spent onsite where possible (if we can deliver over a longer window with less 
personnel then we will aim to do this, suppliers will be also be asked to leave site immediately after any deliveries/collections have been 
completed).


