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Health and safety readiness in the age of co




RESTAURANT SAFETY
FROM THE OUTSIDE IN

Health and safety awareness has changed dramatically due to COVID-19. Many things we
used to do without a second thought — such as eating in a restaurant — now give us pause.

Social distancing guidelines are everywhere but some may still be apprehensive about dining
out. From the front door to the back of the house, you can put your guests and employees at

ease with products that enable safe interactions.
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As Guests Approach

Make sure guests know you’re back in business.
Use signs, decals and flags to attract passersby and
communicate the things you're doing to provide a
safe dining experience.

@ Direct Mail

Direct mail is ideal for promoting reopening
events, curbside pickup and other new
safety-minded services.

@ Durable Banners

Banners offer an eye-catching, weather-resistant
way to announce you're open for business.

@ Window/Wall Decals

A high-visibility way to share information, wall
and window decals can be used to announce
new menu options and hours of operation.

(4) Single-Sided Feather Flags

Feather flags use color and movement to grab
attention, making them especially effective for
promoting curbside pickup.

@ Floor Decals

Decals underfoot are an easy way to promote
special offers and guide guests to the door.
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Once Inside

Safeguard the health of all who enter. Use partitions
to protect your employees, apply decals to encourage
social distancing and incorporate single-use products
into your operation.
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Table Tents

Table tents are a cost-effective tool for
promoting new menu items and guest services.

Seat and Table Decals

A short note on a table or chair offers a
reminder to maintain proper social distance.

A-Frame Signs

Durable and useful indoors and out, A-frame
signs can be placed wherever needed.

Floor Decals

Floor decals are a simple but effective way to
direct traffic and encourage social distancing.

Outdoor Seating Tents

Maximize seating capacity while also
maintaining social distance. Tents with clear
sidewalls offer privacy, visibility and separation.
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CHOPPED BBQ PORK /0 CHOPPED BBQ PORK & CHICKEN
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More Solutions
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Hand Sanitizer Stations

Remind employees and guests to use
sanitizer often.

Disposable Menus

Disposable menus help prevent
hand-to-hand transmission.

Washable Menus*

Fade-resistant washable menus also
reduce waste.

Check Presenters

Single-use check presenters eliminate
a source of infection.

RealTime Menu

Our proprietary menu management
technology reduces cycle time up to 75%.

Acrylic Partitions

Portable countertop barriers are the first line
of protection for your staff and guests.

*By hand under normal use conditions.
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THIS IS A DISPOSABLE (AND |

o A
RECYCLEABLE!) MENU. | ® Q =
| 3 ,\“/ ' v" V

LIVELY EATS

g

MENU
SAMPLE

§V\’EET P‘OTA‘TO FRIES R BEEfRI‘BS\ .
O oS CRANDE .
B RO RCOR MMe Ot R CHOR o e

SIS .. -
A e HRiED cATSH

WING DINGS CHICKEN FRIED STEAK

eeec0 BELL T 421 PM g
KLIC REALTIMQ
Dashboard My Documents Reports v Studio Site Configuration
My Documents | # upload Q
X Filter Resu\:so 54 Items
older i ¢ Fil Clear All
evz;;’u‘:':rlwu:hed _ ApplyFilters _ ) B
Specialty Burger Pricing - Q2 Upda
Assigned Tasks g

[ Assigned Tasks

Type Clear v

D menu
image

font

D background
calendar

GM Letter

O Fall price Cha...

O system Images

Categories Clear v

v D Service Style

1 v (1 Digital Aceate



LEARN
MORE

Find out how health and safety readiness
products from Taylor can support your
restaurant operations.

Contact your Taylor representative for
more information.

TAYLOR

1725 Roe Crest Drive, North Mankato, MN 56003
800.631.7644 | taylor.com
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