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Vbase Presentation- EVANZ special Webinar: 
Catering and F&B Operations Coming Out OF LOckdown

introduction

As we emerge out of the COVID-19 Level Four lockdown, it is imperative that we support initiatives such as the EVANZ Webinar series. These series provide the opportunity to collaborate together as industry leaders to create a framework of ‘industry best practice’ in relation to how we manage mass gatherings.
It is up to us as experts in large and small event management to lobby government for more refined definitions of mass gatherings, as well as the systems and processes that should be put in place as proportional response to the COVID-19 health crisis.

Technological advances

As we navigate this new era in event management, it is imperative that we challenge past practices and research innovative solutions that can provide our staff and patrons a sense of security as they re-enter our venues.

Possible solutions include:
1. Use of cell-phone applications that assist with online payment gateways for remote ordering.

i. It is clear as we emerge from lockdown, that customers will be invested in the experience on display at mass gatherings. To provide surety and enhance the experience on offer, entertainment venues across New Zealand could work with application providers to install remote ordering technologies. These would allow a guest to remain in their allocated seat and order food and beverage to be served to their seat; on a reduced capacity.
ii. Alternatively, systems can be put in place for remote ordering, and collection of food and beverage from remote collection points away from the traditional public concessions.

2. Selling food and beverage packages online

i. Vbase are investing research time to work with our ticketing partner to start selling food and beverage packages at the time of ticket purchase
ii. The aim in starting an initiative such as this is that we can create dedicated queues for these people and create a process of spreading our patron congestion across the venue.
iii. Equally, this is an opportunity to reduce the volume of people who pay with cash or card, thereby reducing potential infection sources because less people are handing cash/eftpos machines.
iv. As we kickstart the event’s industry, it is imperative that we capture all revenue streams that are at our disposal. This is in aid of maximising profit so that we can retain the staff who are vital to the success of our business. 
I mention that this will increase revenue because the hope is that people will purchase more packages remotely than they would spend in-venue, or because the money associated with the package has been offset against a past pay-check, customers are likely to spend additional money in venue.

As industry leaders work with central government for refined definitions around mass gatherings, it is important that we work towards a best practice model that can guide legislative decision makers around the short-medium term success of event spaces.
Systems and processes such as the aforementioned are successful in demonstrating to central government that event management companies can take steps to prevent the spread of infection at mass gatherings.



Putting local first

As we kickstart the events industry, it is important that we support local businesses operating within our community.
This is the best method to increase public support for our venues by using easily recognisable brands operating in our community.
Equally knowing who your local baker, butcher, green-grocer and brewer is will lend weight to your faith in their food handling practices; a faith that you can pass on to your customers that they can be confident in the handling practices of their food.
Whether your venues have an MPI controlled food plan, or you are monitored by a regional council, it is important that we are leading industry best practices in this area.

Food packaging- What can we do in this area?

Across the food industry there has long been the mantra that customers ‘buy with their eyes’, meaning that as venue operators we have left food in open packaging to demonstrate the quality of the product on offer.
However, as we emerge into a new era of event management, we need to consider what is the best practice regarding food storage; particularly if the food we are serving is in publicly accessible areas that could increase the risk of infection. 

Our sales are driven from customer perception of the professionalism of our food handlers, and it is imperative that we review our food handling and storage procedures to mirror the potential change in public opinion. We need to work with our suppliers to establish what packaging options there are within the market that are cheap enough to absorb into our current consumable costs that form the food pricing. Equally, we need to be mindful of food quality if the industry deems it best practice to serve food with covered lids on it in a Stadia catering environment.


Ngā manaakitanga
	
Matthew Bargent  
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