
Coronavirus Updated communication

ToOurValuedClients andPartners–

Tuesday, March 25th, 2020

Aswe see how this virushas affected theworld, specifically our communities and loved ones,we
are consistentlymakingupdates and changing thewayweworkand interactwith eachother. Facingup
witha forcemajeure isnevereasyandwearestriving todocumentouractionsand learn fromtheactions
ofothers.Thisbringsourcommunities togetheraswe leanoneachotherheavily forguidance, strength,
and trust. Guidance onwhat actions to take, how to react to the news, and how to transition into new
daily routines. Strength to staymotivated, to stay connected, and to help thosewhohavebeen hit the
hardest.Finally, trust.Weareputtinga largeamountof trust intoourneighborsandbusinessesto follow
the guidelines set in place by our Government and to help when a call for action arises.

Wehave heard the call for action to Shelter in Place. As theA’BriTin Catering family continues to
move forward andmodify thewaywe interactwith our community andour clientswehave had tomake
some hard decisions. To better define these changes, we have listed them out below.

1. As excited as we were to meet all of our guests face to face, we have had to make the tough
decision topostponeourAnnualTasting scheduledonApril 9th, 2020.At this timewehavenot
decided on a new date but will keep all of our guests updated with those details.

2. Ourphysical officeandkitchenwill be closing its doorsduring theShelter inPlace.Whatdoes this
mean? Even thoughwe can’t come to our office and kitchenwe are still here for you.We have a
rockstar teamand they have beenworkingdiligently from their homes over the past twoweeks
making sureyouandyourguestshaveanswers to themanyquestions that surroundyourevents
and what it looks like during the present climate.

3. We are currently working with our clients who have events scheduled in April of 2020 to
reschedule their events. We understand that the safety of your family and friends is your first
concern and it’s our top priority aswell. As is our standard policy any eventmaybe rescheduled
within the same calendar yearwithout anypenalties.Wewant tomakeyour big day yourbest day
as well.

a. We love hearing fromyou and are alwayswilling to have any conversation, from learning
your most recent accomplishment (because who are we kidding we love seeing people
succeed) to thenitty gritty of yourbiggest stressors.Wewant to beyourgo to.The first step
we are recommending to our clients is to contact yourvenue.

4. Our cancellationpolicywill remain inplace.Wewant you to rest assured that nomatterwhat,we
will back your decision to cancel or reschedule. We want to help you navigate through your
questions and options before making your ultimate decision. If you have concerns about your
event reachout to yourdesignatedFood&BeverageCoordinator. Theyare consistentlyupdated
on what is going on and as we treat our guests like family we will never provide you with false
information. We are here for you.

Truly,

A’BriTin Catering & Hospitality
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Coronavirus letter Tuesday,March 17th, 2020

From our Family to yours –

While our communities continue to feel the impact of COVID-19 we want to let you know thatwearecontinuing
totakeallsafetyandhealthprecautionsseriously.Wewantto communicatetoyouourcompanystandardsandfurther
implementationswhichaffectyour events.At this time thesafetyofourguestsandcrew isourprimaryobjective.

Asisourstandardpractice,allofourstaffwill continuetoregularlywashtheirhands, setupandutilizeour
sanitizingstations,wipedownallsurfacesregularly,monitorfood temperatureandprep,andcontinuetodeep
cleanandsanitizeourkitchentwicedaily.Weare alsocontinuingtopreventthespreadofanyillnessbyrequiringour
employeestostayhomeif theyarenotfeelingwell.Pleaseseethelistbelowforallofourcurrentstandardpracticesand
precautionary measures. To help stretch the value in these standard practices we are also temporarily
rescheduling onsitecustomertastingsandvisitsandlimitingandrestructuring access and interactions with outside
vendors. Our kitchen and offices will continue to stay open unless otherwise mandated andcommunicated.

As you may be aware COVID-19 is not transmitted through food and there has not been anyevidenceofsuch
relateditems.Thevirusisspreadbypersontopersoncontact.Withthis informationweareconfident inthemeasures
wehavetaken.Wedorealize thatmanyofour customersdonotfeelcomfortablepursuinglargergatheringsatthistime
andwearemorethan willingtoworkwith thosewhohaveeventsscheduled inMarch2020andearlyApril2020to
reschedule.Asperourstandardpracticeanyeventmayberescheduledwithoutpenaltytoa datewithinthesame
calendaryear.Wewillcontinuetoabidebythecurrentcancellationpolicy outlinedintheserviceagreement.Our
companywillmonitortheseeventsandwillcontinueto workwith and be available for questions surrounding
these items.



AtthistimewewillnotbecancellingourAnnualTastingonApril9th,2020.Wewill continue to
update our guests on this status.

Standard operating procedures:

 Washinghands–Thisisregularlycompleted,beforestartingwork,beforehandlingany food,afterhandling
food, anytimeafter stepping away fromand returning towork, and before handling any item that will be
utilized inplatingorservingof food.

 Gloves–Ourstaff is required toweargloveswhile handlingany item that goesontoa table,whilepreparing
food,whilehandlinganyitemthatgoesoutofourkitchenandinto an event.

 Sick–Anyonewho isnot feelingwell is requiredtostayhomeandreport their symptoms.

 HandSanitizer–At thebeginning of any food linewesetup ahandsanitizing stations andurgeourgueststo
utilizethese.Wealsolocatehandsanitizerthroughoutouroffices and urge our employees to utilize them
whenever they pass by.

 FoodPrep–All ofour stationsare sanitizedprior topreparingany foodonthemaswell asduringandafter.
Ourfoodiswashed,separated,andmonitoredforthecorrect temperatures.

 KitchenSanitization–Ontopofregularlysanitizingthroughout thedaywealsofully deepcleanand
sanitizeourentirekitchenatthebeginningofthedayandattheendof the day, everyday.

 Rescheduling–Asisourstandardpolicyanyeventmayberescheduledwithinthesame calendar yearof the
currentdate of the agreementon file.

 Cancellations–Allcancellationswillcontinuetofollowtheoutlinesprovidedinthe service agreement. If
you are inclined to cancel an upcoming event please contact your FoodandBeverageCoordinatorforthat
processandtohelpansweranyquestionsyou may have.

Further precautions and implementations:



 ServingUtensils–WewillbeWipingdownandexchangingservingutensilsafterevery 20uses.
 Pre-Service Handwash – We will be guiding and ecouraging guests to wash hands prior to eating.Wewill

alsoberequestingthatallguestsworkinshiftstowashhandspriorto lining up at the food stations.
 Notouching–WeareafamilyhereatA’BriTinandundernormalcircumstancesweare huggers, high-fivers,

and handshakers. We have put into place a policy of air-hugs, air- fives, and no handshakes until
further notice.

 Mandatory Sanitization – Twice daily we will be sanitizing high traffic areas such as all door handles,
desks, andwindows.

Truly,

A’BriTin Catering & Hospitality


