
 

 

 

 

 

 

Quality Control COVID-19 Response 
In response to the novel coronavirus (COVID-19), Levy understands that the communication 

and execution of food operation and sanitation is more important now than ever before. We 

are diligently monitoring and following CDC, OSHA, FDA and WHO recommendations 

regarding COVID-19, and we’re stepping up emphasis on our personal health and foodservice 

practices accordingly. We are committed to providing our partners, our team members, and our 

guests with peace of mind. To do this, we know that transparency regarding our actions is 

critical. 

 

Planning Task Force 
Levy has a robust and required multi-faceted safety and sanitation program that is now more 

important than ever. At the corporate level, we have formed a dedicated task force to ensure all 

of our locations are provided with the most up-to-date information and tools they need to 

properly maintain a safe environment. This planning task force is working through operational 

considerations including but not limited to: Health and Safety; Service Ware / Utensils; 

Beverage Service; Transactions / Payments; Operational Strategy; Menu Engineering; 

Training; Communication; and more. We are working closely with locations to develop 

strategies in all venue departments that can be flexed up or down pending future guidance 

from the CDC, state health departments, partners, leagues, or Levy. We’ve taken the below 

considerations into mind to make sure your event is effective, budget friendly, and safe.   

 

 

FOOD & BEVERAGE 



 

 

Food & Beverage 

 Levy will follow all mandated CDC, federal, state, and local guidelines and/or restrictions for all 

service procedures, service equipment and service areas that support the F&B operation. 

 Levy has created a dedicated taskforce team working through all service considerations in this new 

service environment and preparing our teams to return to work. 

 Levy has employee screening upon arrival for all staff which includes the state mandated 

questionnaire. 

 Levy has been securing PPE equipment for team members to ensure they have the right safety 

measures in place when they return to work. 

 Levy is currently reviewing touchless payment options to support location payment options. At a 

minimum all POS terminals will be sanitized between users. 

 As part of Levy’s standard operating procedures, we have identified sanitarians in each of our 

venues, and will work closely with the local health department teams to implement all Levy 

required standards and all necessary local and county safety measures. 

• Clean/sanitize all F&B concession counters, portables and chef’s tables every 15 minutes 

• Enhance placement of hand sanitizer at hand wash sinks in back-of-the-house and pantries 

 
 Levy employs an outside sanitation consultant to conduct food safety/sanitation/HACCP 

inspections and training. These inspections are done periodically throughout the entire year. The 

purpose of these inspections is to determine the Location’s compliance with federal, state and local 

requirements for serving safe food. 

 There are new menu options featuring a selection of individually packaged meals and snacks. 

 Levy plans to offer new presentation options, service styles, and vessels to support servicing our 

client’s events while meeting the mandated service requirements. A few examples of this are: 

• Change food practices on certain items, for example bulk offerings to pre-packaged. 

• Chef’s tables/buffets to be served by Levy team member(s).  

• No self-service F&B offerings unless pre-packaged. 

• Recommending all disposable/compostable vessels/service ware vs. china/silver to minimize 

contact. 

• No longer offer self-serve beverages or Levy team member must serve for the guest (single- 

use cup). 

• All bulk condiments changed to PC packets. 

 New receiving protocols are being implemented as directed by state guidelines. 

We are committed to serving our guests safely for your 

upcoming event with us! 
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