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DISCLAIMER

DISCLAIMER

• We are in an unprecedented time in history and the information 

available to us is changing rapidly. Please refer to our most 

current presentation for education.

• Information provided is based upon our best judgement about 

what we know at this time. However, key questions remain 

about how to implement this program.

• The International Caterers Association (ICA) does not accept 

liability as it relates to the timeliness or content of the 

information we are sharing today or may share in the future 

(and we are under no legal duty to update any such information 

or recommendations)

• We encourage you to check in with your attorneys, CPAs and 

financial advisors for additional insight.
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TOPICS

Topics to Cover Today

1. Types of Hotel Catering Partnerships

2. Reaching out and starting the conversation with 

a potential hotel partner

3. How to negotiate a fair deal with a hotel partner

4. Pitfalls to be aware of when producing events 

from caterers who have current hotel partnerships



TYPES OF HOTEL CATERING

PARTNERSHIPS

1. Full Food Service Takeover

2. Hotel Sales and Catering Partner Execution

3. Catering Sales and Execution

4. Preferred Catering List at a Property

5. Drop Off/Other Arrangements



TYPES OF HOTEL CATERING

PARTNERSHIPS

Full Food Service Takeover

• Restaurant

• Lobby/Hotel Bars

• Room Service Catering

• In Room Bar/Amenities

• Meal Vouchers

• Stay and Dine Packages



TYPES OF HOTEL CATERING

PARTNERSHIPS

Hotel Sales and Catering Partner Execution

• Some hotels will want to keep their sales 

associates

• A catering partner will be the execution arm of 

the transaction

• Catering chef will lead tastings and menu 

creation/costing

• Catering staff will arrive on site for execution



TYPES OF HOTEL CATERING

PARTNERSHIPS

Catering Sales and Execution

• Entire sales team may sell the property

• Drop-in meetings, tastings and walk throughs

• May or may not have daily onsite coverage

• Catering menus have to be adjusted to sell against 

other hotels

• Hotel may have to offer some services 

(parking, rooms, vouchers)



TYPES OF HOTEL CATERING

PARTNERSHIPS

Preferred Catering List at a Property

• Just another venue

• Tough to set yourself apart

• If not managed properly, equipment might not be maintained

• Usual clashes with hotel staff

• May end up doing more drop off business



TOPIC #2

Reaching out and 

starting the conversation 

with a potential hotel 
partner



PROOF OF THE PUDDING

1. Connected with Boars Head who already had a presence with several 

hotels and were able to connect us with the right person since many hotels are 

operating with extremely limited leadership.

2. Connect with the chef’s or get someone to help with that connection more a 

chef to chef approach.

3. Be prepared to sign paperwork for liability reasons

4. It’s not about taking business away from the hotel its about helping with the 

opening phase.

5. We created a sandwich and small platter menu to show what we could 

deliver, but we were open to anything.

6. The hotel most likely wants their own branding and may ask to work with 

them on specific recipes.

7. I made a big point out of explaining how we operate in a safe way and 

offered to tour our facility.

8. We created a menu with Boars Head, so they had some interest in the 

program with us.

9. Some hotels expressed interest in working with us on staffing as they 

opened back up.

10. I attended the initial meeting with a sales representative to help answer 

any question on the culinary and operations side.



BRANCATO’S CATERING

Hotel Catering Partnerships 

It is our pleasure today to present you with the following options for a potential Hotel and Catering 

Partnership moving forward in 2020. As Kansas City’s premier off premise catering company, we are 

uniquely qualified to help your hotel with food and beverage moving forward. Many hotels do not 

currently have enough business to warrant bringing back an entire F&B team, so we are here to help. 

Below are two options available from our company for your consideration.

Hotel Catering Partnership Option 1: You Sell, and We Deliver!

This option provides most hotels that truly turn-key feel. We will sit down and design specific menus for 

your property based on a variety of factors. Customized menus and pricing based on event history at 

your facility in 2019. We have a variety of service levels we can include with these menus such as 

simple drop off to full-service china and anything in between. Once menus have been developed and 

priced by our owner, we simply turn the selling over to you!

Your sales team will sell our menus which have been priced and specifically designed for you. They will 

incorporate our food and beverage as a part of your full-service F&B and room rental sales. Based on 

client budget and need you can mark up our menu prices as you see fit. This allows you the freedom to 

sell at no mark up or 500% mark up; it is all about what your client can afford.

Final payments and guest counts would be due 14 days prior to the event under standard terms, unless 

net 30 paperwork is completed and agreed to by Brancato’s Catering ownership. Hotelier is responsible 

for collecting client payments, and any default payments from the client will be the responsibility of the 

hotelier.

Hotel Catering Partnership Option 2: You Refer, We Deliver! 

If you are currently without a meeting space sales team, and are selling the room as is, this level is the 

option for you. You will refer all meeting space inquiries and bookings to our representatives to handle 

F&B for your space. This does not have quite the turnkey feel on the front end for your client but 

reinforcing on initial phone calls the partnership between our companies and the quality of work should 

alleviate any initial concerns of F&B not truly being in house. 

This option pays a predetermined percentage agreed upon by both parties prior to the start of this 

partnership. Payments of this percentage will be made at the first of each month for the previous 

month’s receivables. All payments will be presented with invoices showing totals for the events; 

percentages will not be paid on specialty items or line item labor. 



BRANCATO’S CATERING

Menus for Hotel Catering Partnerships



BRANCATO’S CATERING

Menus for Hotel Catering Partnerships 



BRANCATO’S CATERING

Menus for Hotel Catering Partnerships 



BUTLER’S PANTRY



BUTLER’S PANTRY



BUTLER’S PANTRY



BUTLER’S PANTRY



TOPIC #3
How to negotiate a fair 

deal with a hotel partner



TOPIC #3

-Short Term

-Mid Term

-Long Term

-Brand Requirements



TOPIC #4

Pitfalls to be aware of 

when producing events 

from caterers who have 

current hotel partnerships



SESSION SPONSOR 



The history of Instawork
The essential hospitality staffing app

Positions we serve

Key milestones

● 2015: Job listings

● 2017: Gigs

● 2018: Expanded to 2 cities

● 2020: 18+ marketing, new industries



Health safety is our #1 priority

What’s coming

● Mandatory training 

● Health safety checklist 

● Policies to encourage 
working only when healthy

● Your safety programs 
enforced through our app

More to come as best practices 
evolve.



• Ecolab
https://ecolab.widencollective.com/portals/fbqbtovd/FoodserviceCOVID-19ResourceLibrary

• CDC
https://www.cdc.gov/coronavirus/2019-ncov/community/large-events/considerations-for-events-gatherings.html
https://www.cdc.gov/coronavirus/2019-ncov/communication/guidance-list.html?Sort=Date%3A%3Adesc

• OSHA guidance and risk assessment
https://www.osha.gov/SLTC/covid-19/hazardrecognition.html

https://www.osha.gov/SLTC/covid-19/controlprevention.html

• EPA Approved Cleaning Agents 
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

• National Restaurant Association
https://restaurant.org/covid19#info

https://www.servsafe.com/Landing-Pages/Free-Courses?fbclid=IwAR1Mf8PIjcd89Y7R88kX5puDmBbulaBEGlXkFpa1F87Yhp7QChTPxawBakE

https://restaurant.org/Downloads/PDFs/business/COVID19-Reopen-Guidance.pdf

• Small Business Administration
https://www.sba.gov/page/coronavirus-covid-19-small-business-guidance-loan-resources

• Multifunding Webinars https://769yv3el.pages.infusionsoft.net/

• Federal Unemployment Updates
https://fortune.com/2020/06/05/extra-unemployment-benefits-money-coronavirus-stimulus-cares-act/

Important links for updated guidance
COVID-19 Resources

International Caterers Association | www.internationalcaterers.org
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POST COVID RESOURCES

https://www.eventsafetyalliance.org/esa-reopening-

guide?fbclid=IwAR0KpGb6Z27zSSXrRqgWUkef_6d7QEDm

vY5A8Hs3ffJXQ0pFH--nyGLAqjA

https://www.eventsafetyalliance.org/esa-reopening-guide?fbclid=IwAR0KpGb6Z27zSSXrRqgWUkef_6d7QEDmvY5A8Hs3ffJXQ0pFH--nyGLAqjA


S P E A K E R S  I N F O R M AT I O N

Contact Information 

Frank Christian

Taylored Hospitality Solutions

f.christian@tayloredhs.com

Jeanne Whitworth

Butler’s Pantry

jeanne@butlerspantry.com

Brian Ingalls

Brancato’s Catering

bingalls@brancatoscatering.com

Vagn Nielsen

Proof of Pudding 

vnielsen@proofpudding.com

Aaron Messina

TPG Hotels and Resorts

amessina@tpghotelsandresorts.com

Frances Liu

Instawork
frances@instawork.com
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