
Catering Emergency
Preparedness
This playbook outlines steps for planning and managing

unforeseen situations in the catering industry. It

addresses emergencies such as food shortages,

equipment failure, and extreme weather conditions to

ensure business continuity and safety.

Step 1: Risk Assessment 

Conduct a thorough risk assessment to identify potential emergencies

that could impact catering operations. Consider scenarios like food

shortages, equipment malfunctions, and extreme weather. Determine

the likelihood and potential impact of each risk.

Step 2: Contingency Plans 

Develop contingency plans for the most significant risks identified in

the assessment. Outline specific actions to manage food shortages

(e.g., alternative suppliers), equipment failure (e.g., backup

equipment), and extreme weather (e.g., venue changes).

Step 3: Emergency Kit 

Prepare an emergency kit with essential supplies and tools. Include

items such as non-perishable food, alternate cooking equipment, first

aid supplies, flashlights, batteries, and any other items relevant to

identified risks.



Step 4: Team Training 

Train the catering staff on emergency procedures and their roles

during a crisis. Regularly conduct drills to ensure everyone

understands how to implement contingency plans and use the

emergency kit effectively.

Step 5: Communication Plan 

Establish a clear communication plan for internal and external

stakeholders. Determine how to communicate with staff, suppliers,

and clients during an emergency. Ensure all team members know the

communication protocols.

Step 6: Review and Update 

Regularly review and update the emergency preparedness plan.

Assess the outcomes of any emergency situations or drills, make

necessary revisions, and keep all stakeholders informed of updated

procedures.

General Notes

Vendor List 

Always keep an up-to-date list of alternative suppliers and vendors in

case of food shortages or specific item unavailability.

Maintenance Schedule 

Maintain a regular schedule for the inspection and maintenance of

equipment to minimize the risk of unexpected failures.



Insurance Coverage 

Ensure that your business has appropriate insurance coverage for

different emergency scenarios including property damage, liability,

and business interruption.
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