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Customer 
Advised

• Customer advises of Anaphylaxis

Policy & 
Attendance

• Policy and Form Sent
• Customer Confirms attendance

Menu 
Confirmed

• Event/Reservations Co-ordinator confirms with the Executive Chef the menu and 
ingredients

Event 
Attendance

• During briefing the customer is identified on the seating plan.

Engagement 
& Confirm

• Upon seating the Event Supervisor will confirm with the customer the anaphylaxis 
allergy and menu selection.Alteration are comunicated back to the Kitchen 

Delivery
• Guest is served first under management supervision
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