~ TOOLKIT

Re-open and reinvent your bar with simple, yet
profitable foodservice solutions
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The majority of states across the union are reporting
increased incidences of COVID-19. The foodservice industry
has been hit particularly hard, as states continue to add
additional business restrictions to stay open to the public.
Bars and pubs have been forced to close and are mandated
to meet specific guidelines before reopening. Many bar
owners face the reality that to open, they have to classify as
a restaurant, meaning they must meet a specific food to
alcohol sales ratio.

By creating a simple and easy to execute food menu, you will
be able to profitably open your business to your clientele and
beyond once again. This toolkit serves as a guide to help
you navigate implementing a food program into your
business.

Sysco has the people, products, tools, and desire to help you
succeed. While this toolkit will help get you started back on
the path to profitability, please connect with your local sales
consultant and business resources team for customized
ideas. If you are not yet a Sysco customer and would like to
have our team of experts work with you, click HERE, and we
will be intouch with you shortly.

~ Please review federal, state and local regulations to ensure your compliance with the law. For safety and sanitéfion,
stay up to.date and check the latest information on CDC.gov. Consult your legal advisors regarding any risks

: associated with starting a new venture or implementing any recommendations.


https://sysco.com/DDG/Foodie-Become-A-Customer?_gl=1*pg5xbe*_gcl_aw*R0NMLjE1OTExMDg2OTkuQ2p3S0NBanc4ZGYyQlJBM0Vpd0F2ZlpXYU80T21uQzVhb2hjcmFZYjBkLVR2NUJ1UHFQVGlqWFdyZkp6Qm93QVpJbGx1SlNHLU9wWFNob0NqZ1lRQXZEX0J3RQ..&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bac_raising_the_bar
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Weighing Your Options
Planning Staffing and Workflow

Customer Ordering Process

The Importance of Cross Utilization
Concepts, Recipes and Product Guides
Go Disposable

Keeping It Clean

iCare Partners —Ordereze
Sysco Studio

Menu: Engineering/4 Ps
Menu Design

Contactless Menus
Communicating For Success
Social Media Recommendations/Messages
Marketing Signage

Bar Talk Q&A

iCare Partners — Curated List
Ordereze

Constant Contact
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WEIGHING YOUR OPTIONS

In some situations, operators are being forced to make business-critical decisions
about how they are going to produce meals to satisfy their state regulations when it
comes to reclassifying the establishment as a restaurant rather than a bar. In this

battle for survival, you have options. Below are three of the most common solutions
we see bar owners in similar situations making, along with a list of things to consider

for each choice. As always, be sure to consult with local agencies to ensure
that you are operating legally within the established framework and

guidelines.

When a brick and mortar
kitchen is not an option;
operating a food truck may
be a viable option as
building a kitchen in an
existing facility can be very
expensive. In contrast,
food trucks are much more
affordable.

Be sure to consider the
following when exploring
this option:

-Cost of the truck

-POS system or register
-Local fire regulations
-Local health regulations
-Local permits to operate
-Insurance

-Inventory storage
-Prep area

-Credit card processing

Contracting a food truck
to be on the premises of
your establishment
forgoes some of the initial
expenses; however, you
also forgo the profits and
revenue from the sales.

Be sure to consider the
following when exploring
this option:

.-Obtain all necessary

permits and insurance
-Read your contracts
carefully

-Determine when food
trucks should arrive
-Decide who will handle
trash and cleanup

Ideally, you can build
out a kitchen within the
confines of your
establishment. This
aids well in the natural
process flow of getting
food orders to

your customers.

Be sure to consider
the following when
considering building
out a kitchen:

-Obtain all necessary
permits and insurance
-Determine if a hood
system will be needed
-Determine if a grease
trap will be required
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MADE EASY:

The experts from
Supplies On The Fly
make it easy for you to
find what you are
looking for as they have
the largest selection of
restaurant essentials
anywhere! They carry
thousands of equipment
options for your
professional kitchen.

* So whether you decide

to open a food truck,
kitchen, or anything else
in between, Supplies on
the Fly is your one-stop
source for foodservice

necessities.

Have a question about
equipment? Not sure
which model is rig [
ht for you? Our product
experts are here to help.
Contact them today at
1-866-779-8441.
L i |

TALKTQTHE

EXPERTSTODAY!

Not a Supplies on the Fly customer? No problem. Visit



https://www.suppliesonthefly.com/v3/activate

2 1-(866)779-8441

VIEW BUYING GUIDE

WORK
TABLES

SHOP ALL ITEMS

VIEW BUYING GUIDE

COUNTERTOP
FRYERS

SHOP ALL ITEMS

VIEW BUYING GUIDE

OUNTERTOP
" GRIDDLES

"~ SHOP ALLITEMS

VIEW BUYING GUIDE

PANINI
GRILLS

SHOP ALL ITEMS

WEIGHING YOUR OPTIONS

Have a question about equipment? Not sure which modelis right for
you? Our productexperts are here to help. Contact them today at:

S T — :;_‘_ — i «—/—hb—.-t

LS l1es i |
‘@u%?\%ﬂ COMY

‘a Syscacomgany

{

.l  ERVEE R &
Y 3

VIEW BUYING GUIDE

REACH-IN
COOLERS

SHOP ALL ITEMS

VIEW BUYING GUIDE

DEEP FAT
FRYERS

SHOP ALL ITEMS

VIEW BUYING GUIDE

FOOD
WARMERS

SHOP ALL ITEMS

VIEW BUYING GUIDE

CONVECTION
OVENS

SHOP ALL ITEMS



https://www.suppliesonthefly.com/SuppliesOnTheFly/WorkTables/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=WorkTables&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=work_tables
https://www.suppliesonthefly.com/v3/category/47760?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=work_tables_landing%20_page
https://www.suppliesonthefly.com/SuppliesOnTheFly/ReachInRefrigerators/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=ReachInRefrigerator&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=reach_in_coolers
https://www.suppliesonthefly.com/SuppliesOnTheFly/CountertopFryerGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=CountertopFryerGuide
https://www.suppliesonthefly.com/SuppliesOnTheFly/CountertopFryerGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=CountertopFryerGuide
https://www.suppliesonthefly.com/SuppliesOnTheFly/FryerGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=DeepFatFryers&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=deep_fat_fryers
https://www.suppliesonthefly.com/SuppliesOnTheFly/CountertopGriddles/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=CountertopGriddlesGuide&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=counter_top_griddle
https://www.suppliesonthefly.com/SuppliesOnTheFly/FoodWarmerGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=FoodWarmerGuide
https://www.suppliesonthefly.com/SuppliesOnTheFly/PaniniGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=PaniniGuide&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=panini_grills
https://www.suppliesonthefly.com/SuppliesOnTheFly/ConvectionOvenGuide/?utm_source=FoodserviceResourceLibrary&utm_medium=LandingPage-BuyingGuide&utm_campaign=ConvectionOven&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=convection_ovens
https://www.suppliesonthefly.com/v3/category/47873?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=reach_in_coolers_landing_page
https://www.suppliesonthefly.com/v3/search?Ntt=countertop%20fryer&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=counter_top_landing_page
https://www.suppliesonthefly.com/v3/category/47985?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=fryers%20landing%20page
https://www.suppliesonthefly.com/v3/category/48234?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=griddles_landing_page
https://www.suppliesonthefly.com/v3/category/48096?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=food_warmer_landing_page
https://www.suppliesonthefly.com/v3/category/47921?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=panini_grills_landing_page
https://www.suppliesonthefly.com/v3/category/48046/products?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=convection_ovens_landing_page
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While capacity may be limited, adding
food or introducing new concepts to your
business model creates additional work
for your staff. Finding the correctline
cooks and prep cooks is critical to your
success..

Find employees who have experience in
high- volume, short order environments.

Determine what menu ordering options

are best suited for your operation and

customers. The two most popular

choices are:

» Contactless solutions such as QR
codes for online viewing of the menu

+ Disposable one-time use menus

Whichever option you choose, be sure to
practice safety by having your
employees wearing masks when
interacting with the customers.

We have a dedicated team of expert
marketers in our Marketing Concierge
service who will work one on one with
you to develop and design your menu
solution and so much more! Don't I ;
hesitate to reach out to them and TRRL N, M _ | Click
experience bestin class service and g
results!

to view
,:a Masks on Sysco Shop!

»

Sysco Marketing Concierge is here to LOOKING FOR MASKS?

help you succeed! The CDC recommends that both BOH -

Contact us at 1-800-380-6348 or and FOH employees wear masks. Look b
info@syscomarketingservices.comg LN Elgalsleeisieyielonpeienipler olfole fle ispieItEa

need to keep employees and guests safe! '



https://shop.sysco.com/app/catalog?q=7128365+7128657+7129428+7129429+7129431+7129553+7130001+7130002+7130003&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=masks
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Colutions

One of the most critical keys to success in R
controlling costs and maximizing space is the . 7
cross-utilization of ingredients in your master
recipes. Sysco Executive Chef and Senior
Director of Culinary Development states, "It is
quite simple, the more frequent use of
ingredients across the menu results in less
food spoilage and fewer items to store in the
inventory. Cross-utilization is a critical
component to your recipe for success."

Take, for example, a chicken wing concept
would see cross-utilization of the wings as
you will reuse the same wings for different
flavors. Additionally, think of the different
variations of wing sauces that can be made
from a couple of simple base sauces. Then
factor in the carrots, celery and dressing that
are served with each meal. This is part of the
reason why a wing concept is easy to execute
and profitable.

.;";,> “

CHEF NEIL'S FOODIE TIPS

Below is Chef’s recap of the benefits of cross-utilization:
*Reduces the risk of spoilage of volatile ingredients
*Simplifies inventorying process with fewer items to count
*Enhance ease of food cost calculation

*Less complicated food orders
*Lends to a reduced footprint for storage and organizational practices

-
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= CHICKEN WINGS

America has a love affair with chicken wings. They have a unique ability to take on
a wide variety of flavors, making them all the more popular as a staple bar food.
Pre-roasted wings allow the operator to avoid HACCP dangers found with raw CVP
wings and significantly reduces labor and ticket times. Below you will find a couple of
our favorite FOODIE recipes (click on the image) and a hyperlink allowing you to
view a product list directly in our Sysco Shop online ordering platform.

WING CONCEPTS TO GET YOU STARTED

Formore great wing concepts and ideas please contact your sales consultant

Alabama White Korean Style
BBQ Wings Spicy Wings
Click Here to SHOP the Click Here to SHOP
Ingredients the Ingredients

Mexican Street Artichoke Harissa
Corn Wings Wings
Click Here to SHOP the Click Here to SHOP the

Ingredients Ingredients

UNDERSTANDING FRYERS

While it is possible to bake wings, the BEST
wings are made using a commercial fryer.
Below is a brief overview of types of fryers to
help you determine which type of fryer would
work best for you.

GAS FRYERS

A primary advantage of the gas
fryers is their ability to heat the oil
quickly, allowing quick and efficient
food preparation. Supplies on the
Fly carries gas fryers with varying
oil capacities to best serve you
based off of volume needs.

ELECTRIC FRYERS

Commercial electric deep fryers
allow operators to choose between
floor and countertop fryers and are
convenient when considering
space and utility concerns. They
offer rapid recovery in between
frying cycles allowing for efficient
production from the back of the
house.

T



https://foodie.sysco.com/recipes/alabama-white-bbq-wings/
https://shop.sysco.com/app/catalog?q=4211369+1202076+4779674+5336472+5336484+5336809+5992474+1676133+1676149+3027160+4069373+5825668+2722613+4963835+3865649+3944574+4063095+5265465+9806449+5558259+5728191+6040760+5229117+5229125+1762927+4007894+4947994+5229398+5229406+5229273+5229281+5229356+5229331+9765561+0218992+0219018+0219034+0949319+2078319+2369233+3962099+4134144+4960397+6548994+7799059&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=alabama_white_wings
https://shop.sysco.com/app/catalog?q=0218992+0219018+0219034+0949319+2078319+2369233+3962099+4134144+4960397+6548994+7799059+7105253+1821537+8853954+6651020+2591792+5008117+7044350+7051234+9908462+7088601+1801141+2926727+4782694+5087572+4086195+4546826+5872353+5109780+9153982+3252400+5967492+7049235+1185545+3880168+2257921+0062297+1609403+6728232+7350788+8678120+5807458+3281999+2473132+2473144&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=korean_spicy_wings
https://shop.sysco.com/app/catalog?q=0218992+0219018+0219034+0949319+2078319+2369233+3962099+4134144+4960397+6548994+7799059+7105253+1821537+8853954+6651020+4645404+6042113+5867395+1630631+1630961+3040203+5017900+5017918+4041143+4828802+4649160+4676779+4378297+4224368+4276121+376402+2252005+2252013+2252021+2252039+2252138+2252120+5913454+5229448+9806423+6040760+5229455+5229463+4477941+4477962+4497301+5655618+5846714+5847029&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=atrtichoke_harissa_wing
https://foodie.sysco.com/recipes/spicy-artichoke-harissa-wings/
https://foodie.sysco.com/recipes/korean-style-boneless-thigh-wings/
https://foodie.sysco.com/recipes/mexican-street-corn-wings/
https://www.suppliesonthefly.com/v3/category/47985?utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=fryers%20landing%20page
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LOADED FRY CONCEPT  97114%

Let's face it French fries are among the most popular dishes in the United States, and it is no
wonder why. Their versatility is showcased in both appetizers and entrees. French fries are
taken to a new level when combined with mouth-watering toppings, these "loaded" fries will not
only be a hit with your customers but will generate some serious profit dollars for you as well!

French Fry Spotlight

SHOESTRING FRIES
Shoestring fries are ideal for
the loaded fries concept as
they offer quick cook times,
allowing patrons to receive

Greek Fries B their food quickly.

o £ 8
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Peri Peri

Fries Click Here to Many other French fry profiles
: . SHOP the can be used interchangeably in
Cgﬂé)%eto Csllalé)ﬁeto Ingredients the recipes referenced on this
. _ page, and Sysco has the
Ingredients Ingredients products you need. Please

connect with your sales
consultant for more ideas and
great products to help you
profitably grow your business.

Fattoush Fries Plant Base Furi Furi Fries

Click Here to ChorizoFries Click Here to
SHOP the Click Here to SHOPthe
Ingredients SHOP the Ingredients

Ingredients

CHEF NEIL'S FOODIE TIPS

“An easy way to create custom sauces for
loaded fries is to place mayonnaise in a blender
and simply add your desired ingredients.”


https://foodie.sysco.com/recipes/bulgogi-fries/
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://foodie.sysco.com/recipes/peri-peri-fries/
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+1404755+4537803+4946067+5306188+2005312+2005320+2005346+7190242+2058840+2058857+2058881+3865649+3944574+4063095+4063095+2455399+2455421+4827832+7775398+5228820+5229109+5229398+5229406+6040760+4361432+2473132+1609403+6728232+7350788+8678120
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4477941+4477962+4497301+5655618+5846714+5847029+1814013+2058907+2058972+2219111+4509543+6831515+7410723+2005312+2005320+2005346+7190242+2037109+2037117+2037125+7187552+4867337+5229273+5229281+5229356+5229331+0135632+1621895+4676276+4889685+5418132+6894125+3913217+1929264+1609403+6728232+7350788+8678120+0376402+2252005+2252013+2252021+2252039+2252138+2252120&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=greek_fries
https://foodie.sysco.com/recipes/loaded-feta-fattoush-fries/
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+1945688+8649436+2036507+2572273+9908421+7410640+8676959+1735347+1735372+6686471+1039494+1094663+1623610+3341104+5098905+8313967+8399925+8877748+1705995+2005312+2005320+2005346+7190242+4477941+4477962+4497301+5655618+5846714+5847029+1074378+4643948+6040760+5229273+5229281+5229356+5229331+0376402+2252005+2252013+2252021+2252039+2252138+2252120&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=fattoush_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+5228713+5517073+1771298+1771304+1771332+1771346+3027423+5228549+5228564+5228572+5228580+6040760+5229158+5264320+5443087+5443090+5229778+5913538+5228606+5228614+5228630+5285267+5228655+3222686+5131046+4043861+5191150+7081829+1048214+1094721+1094747+1098516+2175362+2822474+6998868+7086861+1185156+1048248+2004612+2004620+2219095+8539017+4434795+4434801+4434811&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=plant_based_chorizo_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4361432+3281999+5807458+7119582+7119637+1048214+1094721+1094747+1098516+2175362+4004081+4086195+5872353+1185545+2257921+7049235+1008093+1008093+1120625+1121144+1121151+1121169+1121177+5686266+9903790+9153982+3252400+1801141+2926727+4782694+5087572+3865649+3944574+4063095+4063095+1821537+8853954+6651020+6040760+5229273+5229281+5229356+5229331+4211369+1202076+4779674+5336472+5336484+5336809+5992474&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=furi_furi_fries
https://foodie.sysco.com/recipes/loaded-plant-based-fries/
https://foodie.sysco.com/recipes/furi-furi-fries/
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" NACHOS, TACOS AND QUESADILLAS

Tacos, nachos and quesadillas are always crowd-pleasers, and many of the ingredients can be
cross-utilized, saving you time, money and space. Below you will find a couple of our favorite
FOODIE recipes and a hyperlink allowing you to view a product list directly in the Sysco Shop
online ordering platform.

> |

Napolito Tacos Braised Short Rib Vegetarian
Click Here to SHOP the Tostada Quesadilla
Ingredients Click Here to SHOP the Click Here to SHOP the
Ingredients Ingredients

A\ N N Y - -
Bulgogi Nachos Sauces
Click Here to SHOP the Click Here to SHOP the

Ingredients Ingredients


https://foodie.sysco.com/recipes/nopalitos-tacos/
https://foodie.sysco.com/recipes/braised-short-rib-tostadas/
https://foodie.sysco.com/recipes/vegetarian-barbacoa-quesadilla/
https://foodie.sysco.com/recipes/salsas/
https://shop.sysco.com/app/catalog?q=1209154+1622283+4265676+9280421+552358+1824028+4477941+4477962+4497301+5655618+5846714+5847029+1079250+1745161+1734914+7409410+1734906+1745171+1048214+1094721+1094747+1098516+2175362+2284101+2284117+2385680+2385722+4219705+5250485+5250485+1000231+1007921+1061753+1079441+1224823+1391010+1396928+1915313+3335098+3804135+4767139+4730941+4459267+1185156+6832216+6908206+6908206+9767179&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=napolito_tacos
https://shop.sysco.com/app/catalog?q=2284101+2284117+2385680+2385722+4219705+5250485+5558675+3812714+6273803+8670861+7321243+5087000+7891682+3881463+5115821+1821537+8853954+6651020+1048214+1094721+1094747+1098516+2175362+3865730+7125983+8768871+6040760+3222686+5131046+4043861+5191150+4113049+4179768+5321468+1801141+2926727+4782694+5087572+8397747+9830407+6894232+7441157+7086160+1048248+2004612+2004620+2219095+8539017+284861+392841+1203207+1544113+4041206+4434795+4434811+5020193&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=braised_short_rib_toastada
https://shop.sysco.com/app/catalog?q=5556287+7103439+1821537+8853954+6651020+7085660+7085948+5682935+8805255+3865730+7125983+8768871+5264312+5229158+5228713+6040760+5229273+5229281+5229356+5229331+5228655+1821537+8853954+6651020+1621895+4676276+4889685+5418132+6894125+3913217+1929264+7409410+1734906+1745171+1039494+1094663+1623610+3341104+5098905+8313967+8399925+8877748+1705995+1048248+2004612+2004620+2219095+8539017+1185156+6832216+6908206+6908206+9767179+3865730+7125983+8768871+2385771+2386159+6425597+2272621+2272637+5093382+1295155+1295213+3029534+3769680+7016294+2419020+1185511+6686679+7410590&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=vegetarian_quesadilla
https://foodie.sysco.com/recipes/bulgogi-nachos/
https://shop.sysco.com/app/catalog?q=4968905+0686469+4577811+0200303+1609403+6728232+7350788+8678120+1821537+8853954+6651020+7049235+1185545+3880168+2257921+9153982+3252400+5825668+2722613+3865730+7125983+8768871+4086260+4546818+3300050+5093382+1295155+1295213+3029534+5188739+8378111+8378345+8379251+1286297+4665788+4665792+4665812+4676280+4676306+4844704+2327740+2441269+2441285+2819672+2825061+2825087+2591792+5008117+7044350+7051234+9908462+7088601+5229273+5229281+5229356+5229331+5293903+256127+1702059+4373320+4402046+6040760+1609403+6728232+7350788+8678120+2473132+2473144+7412570+9578964+9041435+7035396+3994718+2665358&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_nachos
https://shop.sysco.com/app/catalog?q=1821537+8853954+6651020+1048248+2004612+2004620+2219095+8539017+1185511+6686679+7410590+1185156+6832216+6908206+6908206+9767179+3222686+5131046+4043861+5191150+6040760+5229273+5229281+5229356+5229331+1621895+4676276+4889685+5418132+6894125+3913217+1929264+6798755+5115783+1094697+8399842+8878589+1938943+1303627+1675925+1675933+8551574+4944450+4944534+5198791+4101770+5214465+7108959+3865730+7125983+8768871+1079250+1745161+1734914+7102803+5264312+5229158&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=sauces_tacos
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When adding food service to a business model, it can tend to strain the budget. A simple way to mitigate start-up
costs is to go disposable on the majority of your tableware. It will save on labor and reduce some sanitation
elements seeing as the tableware being used is single serve. Additionally, the CDC recommends disposable
plates and menus when reopening restaurants and bars.! This will allow for an enhanced focus on food
preparation and service. At Sysco, we offer both traditional disposable items and our popular Earth Plus line of
products that gives you environmentally friendlier alternatives to foam and plastic.

Pulp Fiber Disposables Plastic Plates Foam Plates
Click Here to View the Available Click Here to View the Available Click Here to View the Available
Pulp ltems on Shop Plastic Plates on Shop Foam Plates on Shop
o |
s\
Plastic Utensils Portion Control Cups Napkins
Click Her.e to Vleyv the Available Click He_re to View the Available Click Here to View the Available
Plastic Utensils on Shop Portion Control on Shop

Napkins on Shop

There is a wide array of options available when considering to-go containers. The most cost-effective
containers are made of foam; however, they are the least environmentally friendly, so be sure to align
with local regulations to determine if you can use foam. Our Earth Plus Mineral Filled Polypropylene
is 100% recyclable, durable and features an audible click closure indicator to help prevent messy
spills. Check with your sales consultant to review the full line of to-go containers offered by Sysco
and which products will best meet your business's needs.

o g TR iy =
p i ] ¥ 4
ol

s
Mineral Filled _Polypropylene . Foil Disposablgs Foam Disposables
(MFPP) Disposables Click Here to View the Available Foam Click Here to View the Available Foam
Click Here to View the Available ltems on Shop

ltems on Shop
MFPP Items on Shop

“Considerations for Restaurants and Bars.” Centers for Disease Control and Prevention, Centers for Disease Control and
Prevention, www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html.


https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://shop.sysco.com/app/catalog?q=1994918+1994977+1999939+4942969+4211369+1202076+4779674+5336472+5336484+5336809+5992474+1468552&utm_medium=print&utm_source=syscofoodie&utm_campaign=raising_the_bar&utm_content=bulgogi_fries
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html

Q}vgle-— Use Products

SweetPlus.  Sugar SweetPlus.  ESWERIUIES

Zero Calorie Sweetener

Zero Calorie Sweetener Swco G Sysco®
A |
Sweet Plus Sysco Sysco Classic Sweet Plus Sysco Sweet Plus Sysco
Sugar Substitute Packet Yellow Sugar Packet Sugar Substitute Packet Green Sugar Substitute Packet Blue

# 5817251 # 4000899 # 5641725

L
IODIZED SALT

. Sysco Classic
Sysco Classic Sysco Classic Sysco Classic Salt Packet

Pepper Packet Pepper Packet Fluted Salt Packet Fluted

| #4123212 | # 4043295 # 4043279 # 4123196

[ Click here to view products ]



https://shop.sysco.com/app/catalog?q=5817251+4000899+6115315+3504836+4975899+5641725+8747859%C2%A0+1606854+4123212+4043295+4043279+1608850+4123196+5101054+5926902+1288415+727998+4460176+4961841+4961831+0191516&utm_medium=print&utm_source=syscofoodie&utm_campaign=patio_dining&utm_content=table_top_disposables

l@
S

ANCY TOMATQ
KETCHUP®

House Recipe
Ketchup Packet

#8747859, #7124975

@

Wholesome Farms Imp
Continental Butter Chip

# 5101054

The CDC “recommends use of disposable
items™, from menus and condiments to napkins,
utensils, and dishes. In many cases, single-use

products are required for your customers.
Sysco has a variety of items to assist you.

B

House Recipe House Recipe Wholesome Farms Imp
Mustard Packet Mayonnaise Packet Continental Butter Cup Whipped

# 1608850 #1606854 # 5926902

House Recipe Classic House Recipe Classic Sysco Classic
Honey Pure Packet Cracker Oyster Wrapped Plastic Straw

# 4460176 #0191516

# 4975899

[ Click here to view products }

* https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html

RAISING THE BAR TOOLKIT

FOODIE| Solutione 13



https://shop.sysco.com/app/catalog?q=5817251+4000899+6115315+3504836+4975899+5641725+8747859%C2%A0+1606854+4123212+4043295+4043279+1608850+4123196+5101054+5926902+1288415+727998+4460176+4961841+4961831+0191516&utm_medium=print&utm_source=syscofoodie&utm_campaign=patio_dining&utm_content=table_top_disposables
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html
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Manage Your Menu Content
» Focus on what you do best — provide a consistent, quality product that your customers can count on.

» Evaluate and update your menu considering the 4P°s of Menu Engineering:

PROFITABILITY
* Review current item costs and make pricing adjustments based on
current market conditions.
+ Identify areas where you can switch out ingredients to enhance profitability
without compromising quality.

POPULARITY

* Feature your signature items — what are you famous for?
* Review past history or competitive analysis for key offerings.

PREPARATION
» Select items that require limited preparation and assembly.
» Cross-train your kitchen staff for maximum efficiency.
* Review and reduce your inventory to minimize stand-alone items and excess stock.

PORTABILITY
» Ensure your items package and travel well — maintaining their quality and freshness.
* Invest in the proper carryout containers to maintain temperature and presentation

to most closely mirror dine-in experience.

L

Fd

Sysco Marketing
CHEF NEIL'S FOODIE TIPS Concierge is here to help

“Menu engineering is a key unlock to overall menu you succeed!
profitability. Be sure to contactour Marketing Services Contact us at 1-800-

team for help in engineering your menu” 380-6348 or

info@syscomarketin

S/sco ‘ St U d i@ DASHBOARD DESIGNS MENU ENGINEERING RECIPES INGREDIENTS g S erv i C es .C O m

Menu Engineering » Luncheon »What-If

BAR MENU “WHAT/IF” PROFIT CALCULATOR

Dabble with various scenarios. What happens when you change an item's price, or increase its sales? Find out!

X
Based on yourlast month of sales histor

MONTHLY ANNUAL
PROAT PROFIT
$13,877.03 $166,524.47
+480.00 +5,760.00

$1026 $4.01 35% $625 1,246 $7,335.62 $88,027.56

Appetizers (6) 017 —_ 1% +0.16 - +480.00 +5,760.00

MENU FOOD FOOD mEM MONTHLY MONTHLY ANNUAL

L PRICE cosTs cosT% PROFIT UNTSSOLD PROFIT PROFIT

Cheesesticks $7.99 5229 29% $57 25 $1,2825 $15,390.00
Chicken Wings (12) 51499 5843 57% $656 88 $577.28 $6,927.36

Chips &Salsa $5.29 50.84 16% $445 480 $2,136.00
+1.00 — 4% +1.00 — +480.00

$25,632.00

Chicken Wings (6) $8.99 $3.54 40% $545 142 $7739

Shrimp Basket s 1229 S477GD 43% $652 94 $508.55
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The most important responsibility of a bar owner is to
keep their patrons safe. Keystone's ready-to-use
cleaner and sanitizer are reliable partners in preventing
germs and bacteria in the common areas of your
establishment. Use Orange Force to remove residual
grime and grease and then follow up by spraying
Keystone Bleach Disinfectant.

Orange Force is a non-
abrasive multi-purpose
cleaner for use in foodservice
and housekeeping
operations. It provides streak-
free results with a pleasant
orange fragrance and can be
used on various surfaces to
remove soils without leaving
a film. Use on all types of
tabletops, painted walls,
doors, and bathroom
surfaces.

Keystone Bleach
Disinfectant is one solution
to disinfect, deodorize, and
remove stains. Specially
formulated to kill 99.9% of
germs including cold, flu,
Norovirus and Hepatitis A.
BLEACH Effective against Norovirus
L EANER T and Hepatitis A when left on

a—

e O a surface for one minute.
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CONTACTLESS ORDERING ”

Utilize QR Codes

Your customers are looking for a convenient and safe way to view and order from your menu when
dining. To meet these expectations, and as an alternative to disposable menus, you may want to
offer your menu online and viewable to your customers from their smartphone or tablet. This can be
done quickly and easily by using a QR code.

QR codes link customers to your:

o ¥ 1:11 100% - + Contactless menu

* Online ordering for dine-in, patio, and takeout
* Website, social media, and image gallery

46 + LTO'’s, special features, and promotions

?;Rg'magﬁbca'“‘”'“eC“’ « Virtual “marketplace” to sell signature items,
et ; family-style bundles, and take & bake meal kits
WA

Café Appetizers
Buffalo Stuffed Mushrooms
soqu

v e
A0 N hest mashoTs baked 1 8 goiden

e fr 8 e M 0 che - .95 .
Beer Battered Onion Rings

Crtipy onkon ngs bamesnd i cer special Se

0 rced Wi Chgoie snch - 899
Steak Tips

4 Your Restaurant

Sysco | Studio

Want to do it yourself?

Login in at syscostudio.com or ask your
Sysco Sales Consultant for more information.

0 Own paTmesn
172 Ontes - 893 ol Ot - 1638
Potato Skins mm;—m

el

faxh Srsyeg Asian Shnmp
s N
s saace

Soup of the Day
N letuce, muanchinn Gewges, Py siced 100 uuwmnmmw

0nion, crmchy Chinese soodles, wd bed peppes,  Sose everycy ‘senver dor todey's
‘shedded senved Wi nfused beeant s«woucu*(m}ﬁ Bowl 439

Garden Fresh Soup & Salad

© Chef Salad B8
Siced had boded e, rkey, ham, red ance, m@,"‘m’w"m

W&m‘;‘n Lo Mw-mumu £99

Joe's Vegetarian

Pasta Primavera



http://syscostudio.com/

COMMUNICATING
FOR SUCCESS

Now that you have thought through your menu
concept, it's time to spread the word about your
new offerings. The Sysco Marketing Concierge
offers strategies and customized marketing pieces
designed to help you communicate your message.

Many guests are excited to dine out again, and it's
important they know their favorite place is now
openand offering a new or expanded menu. Post
photos of the bar area, food and menu on your
social media channels to get the word out. Don't
forgetto update your Google and Yelp business
listing and your Open Table gallery to showcase to
your customers the new experience they can
expect.

= Communicate frequently

» Showcase the safety standards you have
implemented

» Provide information on how customers can
order— including 3rd party marketplaces

= Market promotions you may be offering

Sysco Marketing Concierge is here to help you succeed!

Contact us at 1-800-380-6348 or
info@syscomarketingservices.com
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Safety & Sanitation Majkeling kit Solitions

-

Let your customers know that their health and safety is your top priority by communicating via
these marketing essentials. Sysco Marketing Concierge is here to help you customize these

pieces for your establishment, providing you with print-ready PDF files for you to print locally.

Sysco Marketing Concierge is here to help you succeed!
Contact us at 1-800-380-6348 or
info@syscomarketingservices.com

es and guests.
that we make
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A - ;
N — - e

3 —— = f 9 (including a fever,
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- e r contactless
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th conditions or
| bout contracting

feel free to use our contactless
Y options.

S s and _ ek I

- [ = A PuU and our other Customers
pr0v|ded. by request l& A ki 'l'IOUS|y. estions about our promise
and sanitized after
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vse lines by frequently

z N and sanitizing
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4x6 Table Card 8.5x11 Sign 8.5x11 Sign 11x17 Sign 11x17 Sign 11x17 Sign
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FOODIE Soctal Didancing
W AND MARKETING KIT

Let your customers know that you are following recommended
safety and social distancing guidelines by communicating via
these marketing essentials. Sysco Marketing Concierge is here
to help you customize these pieces for your establishment,
providing you with print-ready PDF files for you to print locally.

11x17 Posters

@0

Welcome!

MASKS SAFETY
REQUIRED REQUIRED

uuuuu

and maintain Welcome! Welcome!
{] H H For the health and safety of our For the health and safety of our
6’ social distance. customers and staff we require masks customers and staff we require
" at all times except when seated safety standards be adhered to.
at your table.

Floor Decals

Thank you for
SOCIAL DISTANCING

.BFT.

)
APART

e

larketing Cdncierge is here to help you succeed!

Contact us at 1-800-380-6348 or

o

iInfo@syscomarketingservices.com

Floor Decals

Y
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| need to drive the food to alcohol ratio of
overall sales. What can | do? Sell 5 beers and an
entrée for 525 Enter the food as 520 and beer as
S5 in sales. You can legally sell beers for a dollar,
but your ratio is 4:1 in favor of food.

How do | avoid unwanted attention that could
shut down my bar? Be sure to keep social
distancing measures to avoid attention and stay
under 50% occupancy for safety in order to avoid
the unwanted attention of local authorities.

What is one way I can inspire consumer
confidence? Walk every inch of the operation
regularly, anywhere the customers can go, if
there’s clutter or dust, use Keystone cleaner and
disinfectant. Additionally, remove clutter from
both public and work spaces.

I'm afraid of my menu growing old and stale.
Any ideas to keep it fresh? Be sure to feature
limited time offers (LTOs). Repeat the best-selling
ones occasionally, while paying attention to what
is not moving on the menu and eventually swap
them out.

TN

= — R |
Please review feder \t“eand local regulations to erisure your cdm‘g!lance with the various laws.
For safety and sanitation, stay up to date and check the sti ormu!pnog,CDC'gov’/




Sysco® iCARE

The intent is to help drive business in the front and back of house with
our holistic collection of offerings, encompassing our specialized services,
restaurant technology, tools, partnerships, and personalized consultation.

We have partnered with best-in-class companies to make sure our customers
have the right tools to optimize their business and increase traffic.



"SySCcoO | icare

SYSCO EXCLUSIVE PRICING:

Setup fees waived or reduced for all

Com pany Description Sysco customers. Fees not waived can
Ordereze is a restaurant-specific online marketing/online presence be financed over up to 8 months.
solution where everything from your website and your social
media, to your online ordering and more is managed from one
dashboard with one company. We provide restaurants with
the ability to seamlessly engage with, promote to, and provide
exceptional products and services to their customers.

All services discounted, reach out
below for more information on the
specific services and offers you need.

Value:

Ordereze is the only company of its kind, providing restaurants with a WEBSITE
cost-effective and easy solution to manage their entire online presence.

We are also truly a company that is by restaurants for restaurants, our ONLINE ORDERING
founder is a restaurant owner himself and went through the struggles of

trying to find a marketing company that understood him as a restaurant SOCIAL POSTING

owner and how to successfully market a restaurant. We are well known
for our customer service - in fact, we have the lowest churn rate in the
industry and the typical lifetime of our customer is over 6 years - over
85% of our staff overall has worked in the food service industry as well!

Product Offering:

Custom packages are created based off each customer’s specific needs,
goals, day-to-day operations, and budget. Offerings include: Web Hub,
Social Hub, Social Websuite, Do it for Me Social Posting, Do it for Me
Review Response, Do It For Me Email Marketing, Online Ordering Pro, ; “Come for 2 Pint. Stay for f‘-_
Wi-Fi Connect, Menu Sync. the ka,;“

ANGAR - POBUR AR
*

METW "
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Email busdev@ordereze.com, call 631-271-3470
or visit www.ordereze.com to learn more.

please go to www.syscomarketingservices.com SCO

For more information about how Sysco can support your business S
/At the heart of
Questions? Email us at info@syscomarketingservices.com

food and service

©2020 All Rights Reserved. Sysco Corporation. 578764



Constant Contact , ;=

Company Description

Constant Contact is a leader in online marketing with a mission to provide
people with a smarter way to market a small business. Our platform has all
the right tools, all in one place —with email, social, and search marketing
tools to help you find new customers and keep them coming back.
Connect with award-winning marketing advisors who know marketing
across industries inside and out—and provide practical advice at every step
of the way. We offer the right approach to online marketing to achieve the
results you want.

Product Offering:

Customizable Email Templates: Quickly create beautiful, branded,
and mobile-responsive emails that look great on any device.

Social Media Tools: Get connected to new audiences and attract
new customers with Instagram and Facebook ads.

List Building Tools: Drive more traffic to your site with Google Ads,
or grow your list with website sign-up forms, lead generation landing
pages, text-to-join, Facebook lead ads, and more.

Advanced Features & Integrations: Drive engagement and results
with subject line texting, automated email series, and behavioral
segmentation to deliver personalized content.

Real-time Reporting: Review email results, website performance,
and traffic results quickly to see what is working and improve your
marketing strategy.

Marketing Advice and Expert Support: Get your marketing and
technical questions answered fast by our marketing advisors and
award-winning support team.

CLICK HERE TO LEARN MORE

www.go.constantcontact.com/promao/sysco/signup

SYSCO EXCLUSIVE PRICING:

Sysco customers receive

20% off!

Constant Contact email
marketing services.

EMAIL, SOCIAL, &
WEB MARKETING TOOLS

For more information about how Sysco can support your business

please go to www.syscomarketingservices.com

Questions? Email us at info@syscomarketingservices.com



https://go.constantcontact.com/promo/sysco/signup.jsp

Please review federal, state and local regulations
to ensure your compliance with the law. For safety
and sanitation, stay up to date and checkthe latest
information on CDC.gov. Consultyourlegal
advisors regarding anyrisks associated with
starting a new venture or implementing

any recommendations.



