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Restaurant Disruption Response: Food Safety Events, Supply Failure and Guest Recovery
Course

Ref: 770_36647 Date: 5 -9 July 2027 Location: London - Premier Inn Victorya Fees: 4300 GBP

Programme Summary

Restaurant disruption response is the subject of this one-week training course for operations directors, area
managers and food safety leads, ending in a disruption response playbook for a multi-site dining group. A
contaminated delivery, a failed supplier or a viral guest complaint can close sites and erode trust within
hours. The programme moves from hazard and dependency mapping to incident command, supply
recovery and guest recovery, then to a finished playbook. Mars Training Centre UK delivers this programme
on restaurant disruption response to mixed-organisation cohorts.

The Business Case

Restaurant groups run on thin margins, short shelf lives and public reputations. When a food safety event or
supplier failure is handled slowly or inconsistently across sites, closures lengthen, stock is wasted and guests
move elsewhere. A shared response method lets site teams act at once and lets leaders report with
confidence to owners, partners and authorities.

« Site Downtime: Falls as incidents are contained, escalated and cleared against agreed decision
points.

* Stock and Supplier Exposure: Reduces as dependencies are mapped and alternative sources are
prepared in advance.

* Guest Trust: Recovers faster when affected guests receive timely, accurate and consistent
communication.

Principles and Evidence Base

+ ISO 22000 Food Safety Management Systems: Provides the food chain view of hazard control and
communication, applied in Sessions 1 and 2 to restaurant incidents.

* HACCP Principles: Supply the logic of critical control points and corrective action, used in Session 2 to
judge whether an event is contained.

+ ISO 22301 Business Continuity Management Systems: Frames impact analysis and recovery priorities,
applied in Sessions 3 and 4 to supply and service failure.

Intended Participants

*+ Operations leaders who own service continuity across several sites.

* Area and general managers who direct the first hours of an incident.

* Food safety leads who decide on containment, withdrawal and corrective action.
* Purchasing and supply chain managers who manage supplier risk.

* Guest relations leads who handle complaints and public statements.
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Typical settings include restaurant groups, hotel food and beverage divisions, catering operators and airline
caterers.

Learning Outcomes

1. Participants will be able to diagnose the hazards and dependencies that can stop a restaurant site.

2. Participants will be able to construct an incident command structure with clear roles, triggers and
escalation routes.

3. Participants will be able to evaluate a food safety event and decide on containment, traceback and
product withdrawal.

4. Participants will be able to prioritise recovery actions when a supplier or delivery fails.

. Participants will be able to design guest communication and recovery steps for affected diners.

6. Participants will be able to justify a disruption response playbook to owners and senior leaders.

Ul

Programme Structure
Day 1: Hazards, Dependencies and Impact

What can stop a restaurant site, and how quickly does it matter?

* Site Hazard Register

* Supplier Dependency Map

* Business Impact Analysis Template
* Recovery Priority Ranking

* Disruption Scenario Library

Day 2: Food Safety Events and Containment

How is a suspected food safety event confirmed, contained and traced?

* Incident Triage Checklist

* Traceability and Traceback Record
* Corrective Action Log

* Product Withdrawal Decision Tree
* Critical Control Point Review

Day 3: Command, Escalation and Supply Recovery

Who decides what, and how is supply restored while sites keep trading?

* Incident Command Role Cards

* Escalation Trigger Table

* Alternative Supplier Panel

* Menu Adjustment Matrix

+ Site Closure and Reopening Criteria
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Day 4: Guest Recovery and Communication

How are affected guests informed, supported and won back?

* Guest Notification Script

« Complaint Response Ladder

* Public Statement Outline

* Staff Briefing Sheet

* Guest Recovery Measures Grid

Day 5: Disruption Response Playbook

Do the earlier tools form one playbook that sites can use at once?

* Applying the Session 1 Impact Template

* Testing the Session 2 Withdrawal Decision Tree
* Rehearsing the Session 3 Escalation Table

* Checking the Session 4 Notification Script

« Completing the Disruption Response Playbook

Methodology

The programme uses simulation built on scenario packs from a restaurant group and a hotel catering
division, each with delivery records, supplier messages, guest complaints and incident notes that arrive in
stages. Participants work in command teams, make timed decisions, record their reasoning and review each
other's choices with facilitators acting as owners and authorities.

* Suggested activity: Running a first-hour response to a suspected contaminated delivery.
* Suggested activity: Re-planning menus and sourcing after a key supplier fails.
* Suggested activity: Drafting a guest notice and a staff briefing under time pressure.

Capstone Output

Each participant completes a disruption response playbook for one dining group. It holds a hazard and
dependency map, command role cards, a food safety containment guide, a supply recovery plan and a guest
communication kit. The playbook is used at work to brief site teams, rehearse scenarios and agree decision
rights with owners and partners.
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Frequently Asked Questions

Is restaurant disruption response suitable for managers without a food safety
background?

Yes. Restaurant disruption response is taught through scenarios, templates and timed exercises. It assumes
experience running or supporting restaurant operations, but no laboratory or technical food science
background.

Which standards does restaurant disruption response rest on?

Restaurant disruption response rests on ISO 22000 for food safety management, HACCP principles for
hazard control and ISO 22301 for business continuity and recovery priorities.

How is the playbook from restaurant disruption response training used at work?

You use the disruption response playbook to brief site teams, rehearse scenarios and agree who decides
what with owners, partners and senior leaders when an incident begins.

How does restaurant disruption response differ from a general food hygiene course?

Restaurant disruption response concentrates on command, supply recovery and guest communication
during an incident, while a general food hygiene course concentrates on daily hygiene practice and routine
controls.
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