
C O M M I S S A R Y  K I T C H E N S  A N D  O F F S I T E  E V E N T S

An offsite meal can
prompt food-injury
claims.
Your catering business prepares food in a
commissary and serves it at off-site venues,
requiring careful handling of gear and guest meals.

RISKS WORTH DISCUSSING

01 Off-site foodborne illness exposure

02 Third-party venue property damage

03 Transit collision and cargo loss

Scan to get a
quote today
Or call
800-777-1872

https://business.thesouthernagency.com
https://business.thesouthernagency.com
tel:18007771872


C A T E R I N G  C O M P A N Y  I N S U R A N C E

Coverage worth discussing
General liability
Covered guest injury claims from
accepted catering activities.

Inland marine
Declared serving gear during accepted
transit or event stages.

Liquor liability
Covered liability from accepted event
alcohol service.

Commercial auto
Covered road liability for declared
catering vehicles.

Coverage is subject to policy terms and exclusions.

Why The Southern Agency
01 Listen

We review your operations,
coverage and past claims.

02 Assess
We look at hazards and
ways to reduce risk.

03 Build
We compare carriers,
premiums and audit terms.

04 Support
We revisit coverage as
your work changes.

S C A N  T O

Read the full
guide

800-777-1872
TheSouthernAgency.com

https://thesouthernagency.com/industries/food-beverage/catering-company-insurance/
https://thesouthernagency.com/industries/food-beverage/catering-company-insurance/
tel:18007771872
https://thesouthernagency.com/

