
Connect and collaborate - output from 
CORONAVIRUS WEBINAR #3bartlett

mitchell
fundamentally food

WHAT KIND OF CATERING SERVICE  
WILL CUSTOMERS WANT?

• A clever food offer that delivers choice with evidence of 
safety precautions.

• A grazing solution that reduces the need to travel to the 
restaurant more than once a day.

• An all-day service catering to staggered working patterns 
with operational flexibility and cost controls.

• Ongoing work with local charities and social enterprise 
to grow the socially-positive stories and acts of kindness 
established under lock-down.
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“Health, value for money, 
provenance and comfort 

are likely to be key” 
Adam Byatt  

HEALTH - Clean cooking and choice for 
health / wellbeing 
VALUE FOR MONEY - Menus and meal 
deals in line with disposable income
EXPERIENCE + AMBIANCE - A safe 
space and engaging social interaction 

QUALITY INGREDIENTS - Using 
sustainably sourced seasonal, fresh food 
made on-site
FOOD YOU CAN’T MAKE AT HOME 
- An ‘eating out’ experience for customers 
tired of home-cooking  

COMFORT FOOD / CLASSICS - 
Reassuring staples and traditional comfort 
dishes
BRITISH - Focus on key suppliers

SEE HOW THIS TRANSLATES  
IN TO A FOOD CONCEPT

  
Adam, Michelin star chef proprietor 
of Trinity, Clapham. bartlett  
mitchell’s chef consultant, food 
writer and regular on BBC1’s  
Saturday Kitchen  
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Connect and collaborate  
   CORONAVIRUS WEBINAR #3

CONTINUED 
CHALLENGES

• Public transport and availability of childcare / schooling remain RTW barriers
• Lift capacity restrictions and social distancing guides will limit movement to our 

services in the office 
• Staggered working patterns are being considered to manage social distancing 

on public transport
• The conflict of providing a sterile, controlled catering environment and seating 

area, whilst delivering a passionate, foodie service that engages with customers
• Budget or environment to invest / install pre-order tech
• Keep CSER commitments and drive out sustainable solutions, while focussing/

delivering safety
• Myth busting – communicate catering-specific regulations clearly to clients 

inc. key controls for customer safety e.g. Does it all have to be on disposables? 

BYOB CONCEPT 
Majority feedback - 
Bento style BYOB is 
a good initial solution 
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POLL 
RESULTS

NEXT WEBINAR
FOLLOW THE FOOD

Preparing the supply-chain  
for reopening

• BUILD-YOUR-OWN-BOX: a pre-order 
bento box for lunch / all-day grazing 

• Gives customers variety, choice and 
value

• Customisable for all diet requirements
• Shows the food off creatively through 

innovative disposables or re-usables
• Meets social distancing requirements 
• Offers cost management 

• Minimises food waste 
• Manages team resource for potential 

longer service times
• Orders via a simple paper-based system 

or technology-driven pre-order app 
• Flexible to meet individual client 

subsidies
• Safe working for our culinary team: 

separate sections for prep and cooking 
- also ensures consistency

BYOB - CONCEPT FOR SAFE, PRACTICAL 
AND INSPIRING CATERING

TAKE-HOME MEAL KITS 
AND GROCERIES 
• Pre-order and collect
• Convenient for office-based 

teams 
• Reduces need to detour to 

the supermarket on the way 
home 

• Access to products that may 
not be available/difficult 
to obtain through the 
supermarket supply chain

ADDED VALUE  
+ OTHER INCOME 

STREAMS 

EXAMPLE

bartlett
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