In response to the Shut Down of being Social in PA. While staying safe!
So many questions – No straight answer – Forming new protocol
Following the Governors orders. No gatherings of over 10 people until our counties change from Red Stage to Yellow Stage ,then 25 are permitted. However restaurants and bars will be permitted to open using Outdoor dining beginning June 5th, so Outdoor dining it is!
	YELLOW PHASE

	WORK & CONGREGATE SETTING RESTRICTIONS

	· Telework Must Continue Where Feasible
· Businesses with In-Person Operations Must Follow Business and Building Safety Orders
· Child Care May Open Complying with Guidance
· Congregate Care and Prison Restrictions in Place
· Schools Remain Closed for In-Person Instruction

	SOCIAL RESTRICTIONS

	· Stay at Home Order Lifted for Aggressive Mitigation
· Large Gatherings of More Than 25 Prohibited
· In-Person Retail Allowable, Curbside and Delivery Preferable
· Indoor Recreation, Health and Wellness Facilities and Personal Care Services
·  (such as gyms, spas, hair salons, nail salons and other entities that provide massage therapy), 
· and all Entertainment (such as casinos, theaters) Remain Closed
· Restaurants and Bars May Open Outdoor Dining, in Addition to Carry-Out and Delivery (effective 6/5/2020)


· All businesses must follow CDC and DOH guidance for social distancing and cleaning
· Monitor public health indicators, adjust orders and restrictions as necessary

Our staff will where a mask at all times. You will provide bathroom facilities with soap, water and disposable paper towels.
Below is a station concept for a backyard STAY AT HOME  party .The arrangement allows our staff to keep a six foot distance from your guests. We will follow the CDC recommendations for keeping everyone safe. https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html
https://www.wgal.com/article/pennsylvania-coronavirus-yellow-phase-restaurants/32696416#
 https://www.governor.pa.gov/wp-content/uploads/2020/05/20200504-COVID-19-Business-Guidance.pdf
Appetizers –(disposable plates will be on each guest table)
Served on Guest tables for groups of 8 or 10 (to be determined) Placed as guests sit or picked up already plated at a station
Caprese Flatbread Pizza – topped with fresh mozzarella cheese , grape tomatoes and basil and balsamic reduction
Flatbread with Caramelized peppers and purple onions and Gorgonzola
Focaccia Pizza with Mozzarella and Marinara

Buffet Stations
Steak Sandwich Station
Cheese steak ,Beef and Chicken ,cheese, sautéed mushrooms, onions, peppers, catsup, buffalo sauce , rolls. 
This will be set up as an action station , a server will assemble the sandwich for each guest.
Pasta Action Station
Pasta will be prepared on a back table as needed , held in chafing dishes and served on plates to each guest.
Penne Rosa
Tortellini  Marinara
Pasta with Roasted Vegetables and fresh Pesto and Olive Oil
(Zucchini, portobello mushrooms, Peppers)
[bookmark: _GoBack]Salad and a Sandwich  Station (served by staff) from back table
Traditional Caesar Salad
Mixed Greens with Mandarin Oranges, Toasted Walnuts, Orange Vinaigrette, Shredded Carrots and Craisins
Salads can be topped with Grilled  Chicken Or Shrimp
Caprese Platter of Fresh Mozzerella Cheese and Sliced tomatoes and fresh Basil
Grilled breast of Chicken Platter (Montreal Chicken with Lemon)
Ciabatta Rolls and Wraps for assembled sandwiches (made as ordered)
Pesto Mayo, Mayo,  , Avocado Spread
Roasted peppers, Sliced Tomato, Lettuce
 Dessert
2 small cakes   
Assorted Cupcakes and mini desserts  (if desired )
Such as
Cannoli cupcakes -Vanilla with Ricotta chip Butter cream
Chocolate   Cupcakes with Peanut Butter Frosting
Carrot Cupcakes with Cream Cheese Frosting
Salted Caramel Cupcakes
Nonalcoholic Beverage Station (staffed)
Fruit Smoothies ( I have a Vitamix) such as Assorted berry , Strawberry Banana, Mango ( we should only have a choice of two or three)
Milkshakes ( I have a milkshake Blender)
Iced Tea


