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OUR APPROACH

spare Chef operates in unpredictable KEY COMMITMENTS:
environments — farms, marquees, 1. Flexible Event Design
racecourses, private homes.

+ Adapt layouts, service styles, and menus to

Our job is to make sure every guest, suit accessibility needs

regardless of the setting, can be

catered for properly. » Work with clients early to identify

requirements

TARGET - Accessibility considerations included in
100% of event planning discussions

2. Inclusive Menu Development

« Cater for dietary, cultural, and allergy
requirements

» Provide clear communication around food

options

TARGET - All events include dietary briefing and

menu clarity

3. Venue Coordination

» Work with venue operators to ensure safe

and practical access
- Adjust service flow based on site conditions

TARGET - Pre-event access review completed for all

major events
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OUR APPROACH (CONT'D)

Delivering Consistent Outcomes in
Uncontrolled Environments

Spare Chef Catering operates in
highly variable environments where
accessibility cannot be assumed
and must be actively delivered.
From farms and private properties
to racecourses and temporary event
sites, each location presents different
challenges that require practical
decision making on the ground.

Our approach is to embed access
and inclusion into every stage of
planning and execution, ensuring
that flexibility in design, clear
communication, and experienced
staff translate into consistent

guest outcomes regardless of the
setting. The commitments and
targets outlined in this plan are not
aspirational. They reflect how we
structure our operations, allocate
resources, and measure performance
across all events. To strengthen

this further, we prioritise capturing
real-world examples where site or
guest challenges have required
adaptation, using these scenarios to
refine our systems and demonstrate

measurable improvement over time.

KEY COMMITMENTS:
4. staff Capability

» Train team to respond in real time to guest
needs

» Maintain experienced supervisors at all large
events

TARGET - Senior staff present at 100% of large-scale
events

5. Continuous Improvement
» Capture feedback from clients and guests
» Use each event to refine delivery

TARGET - Post-event review completed for all major
functions




