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We are here for Ycu/

Sysco is here to support you as you reopen
for dine-in and expanded services.

We have a team that can assist with tools, tips, and products to welcome back

your customers to a safe dine-in experience. We'll help you promote online ordering
for carryout/delivery services and introduce creative marketing strategies, such as
meal kits and curated “marketplace” baskets to take home.

Take advantage of your opportunity to succeed.
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Understand the rules — provincial and local ordinances.
Communicate with your customers — current and potential.
Streamline your business — menu, inventory, and staffing.
Expand your services — technology and creative marketing.
Reconfigure your space — inside and out.

We have a team of associates ready to assist.

To enlist our help, please call 1-800-380-6348
email info@syscomenuservices.com

or reach out to your Sysco Marketing Associate.
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Let us help you Snap-Back/

Sysco Marketing Services can assist you with creating
dining room menus, carry-out and delivery menus, posters,
table top marketing, and social media messaging.

Step T: Review suggested messages and determine what
you want to communicate to your customers.

Step 2: Customize the content to suit your immediate
business and community needs.

Step 3: Submit your request to Sysco Marketing Services
by calling 1.800.380.6348 or
email at info@syscomenuservices.com

Be prepared to provide the following information:
* Your message.

* The menu or marketing option you would like
to use — menu page, pop up shop menu,
carryout/delivery menu, buzz card, poster,
table tent, social media graphic.

* Your content to feature — hours, x ,

menu items, safety measures, etc.

Step 4: Create marketing pieces
and messaging.
We will work with you to create
your marketing pieces or you
may use the self-serve tool
Menu Services on Demand.

Step 5: Implement your menus
and post your messages.
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Good things
come from
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MENU | SERVICES

DEMAND

What is Marketing Services
on Demand?

It is a self serve design tool to
help you create custom
marketing assets for your
business. You can create or
update your menu, design
posters, table tents, and other
material for promotions

Different Ways to Use MSOD:

e Choose from a variety of
design templates
Customize your fonts,
layouts, and images
Print in-house or through a
local printing company

How to Access MSOD:

Ask your Sysco Marketing
Associate for more
information about Menu
Services and your user name
and password.

If you already have access,
you can use that login

information at
http://ondemand.mymenulab.com

sign_in
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Sysco

Sysco Marketing Services is here as
%OW/I m;QW/te during this uncertain time.
We can help you shift through all the tools, tips, and products Sysco has

available to help you continue to develop your business — such as carry-
out and delivery menus, social media messaging, and more.

THANK
'§>8 YOU FOR
~ % COMING!

We have a team of associates available to assist you to:

+ Create a limited menu for carry-out and delivery

+ Create marketing pieces - posters, thank-you'’s,
and discount cards

« Create Pop Up Shop menus and marketing pieces

+ Design Retail Grab-and-Go displays

« Connect you with our service partners to setup a
website, online ordering, and delivery services

 Provide social media messaging

+ Provide you with access to helpful tools, such as
Menu Services on Demand

PLACEHOLDER S
Address, City, 5
{000} 600-0000 'p ‘\’m:'::wo::sqi‘:e.wm

sitel

DAIRY & £GGs

How to Contact Us:

To enlist our help, please call 1-800-380-6348
email info@syscomenuservices.com
or reach out to your Sysco Marketing Associate.

Dining raom items
are also available
We apprec forcarryout a
Phreciate your support and vaiue uy m;',’n‘:fs":"w-

For more information about how Sysco can support S / Sco
your business please go to sysco.ca/Snapback At the heart of
food and service

©2020 All Rights Reserved. Sysco Corporation. 578764
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Communicate with your customers.

* Engage your customers in-house and online.
* Keep them informed of your hours, services, and special offerings.

Let them know you care about their safety by promoting your sanitation practices.
* Get creative! Give them a reason to visit you and come back for more.

* Thank your customers for their support and tell them you value their business.

Streamline your business - smarter, faster, better!

Focus on what you do best — provide a consistent, quality product that your customers can count on.
Evaluate and update your menu considering the 4P’s: profitability, popularity, preparation, and portability.
Review and reduce your inventory to minimize stand-alone items and excess stock.

Consider staffing needs to accommodate your dining room capacity, updated menu,
and available services.

Expand your services.

» Offer online ordering and payment services for contactless carryout and delivery.

* Create an on-site or virtual “marketplace” to sell signature items, family-style bundles,
and take & bake meal kits for do-it-yourselfers.

Reconfigure your space.

* Redistribute tables and seating to reflect social distancing standards, creating a comfortable
and safe experience for your guests.

* Avoid lobby crowding by limiting wait area capacity to 1 member per party.

* Designate parking spaces for convenient curbside pickup.

Call Sysco Marketing Services at 1-800-380-6348 or email info@syscomenuservices.com
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Rethink Your Menu for Snap-Back/

As you reopen your business and dine-in services, you will need to rethink and reengineer
your menu to meet the new expectations of your customers.

Single-use, easily sanitized, digital display or contactless menus are recommended (or may
be required) and serve as a clear indication of your commitment to safety and sanitation.

Streamline Your Business

* Limit your menu offerings for maximum efficiency,
and profitability, while focusing on strategically
planned LTO’s to drive business.

Continue to offer carry-out, curbside pickup,
and delivery, along with other enhanced services,
such as meal kits, take & bake, and specialty items.

* Adjust your staffing needs to accommodate your .
reduced dining room capacity, limited menu, and
available services.

Create an on-site pop up shop or virtual
“marketplace” to sell your signature items and
pantry essentials.

Rethink Your Menu Format

* Understand your customer. They will

be looking to see the steps you’'re taking
to ensure their safety and comfort —
and this includes your menu format.

* Consider changing to a single sheet
disposable paper menu, menu board,
or digital display for best safety and
sanitation practices.

Salad P

* For dine-in service, introduce or
enhance online ordering and payment
options from the table.

* Offer your menu online and viewable via
your customer’s smart phone or tablet
using a QR Code for contactless ordering.

Choose Your
in

Ca.fe Appetlzers

Buffalo Stuffed Mushrooms
Spicy buffalo sausage, Parmesan cream cheese
stuffed in fresh mushrooms baked to a goiden
brown for a taste ik no other! - 9.99

Beer Battered Onion Rings
Crispy onion rings battered mmvspeuabbeev
and drizzied with chipolte ranch -

Steak Tips

Tender pieces of steak marinated in our

speqal sauee and seasmmp Served with
fries and ranch dressing,

|/2 Dldel &99 Full Order - 16.99

Potato Skins
Four generous deep-fried potato skins Iooped
with

melted cheddar cheese and crispy
Served with sour cream - 7.99

Salads & Soups

Asian Chicken Salad

Mixed lettuce, mandarin oranges, thinly sheedred

omon cmnw Chinese noodles, red bell pepper,
mot served with Asian infused breast

amumawwmmmmawq

on the side - 9.99

@) Chef Salad

Sliced hard boiled egg, turkey, ham, red onion,
tomato, cucumber and shredded cheese with
choice of dressing - 9.99

Joe's Vegetarian

Pasta Primavera

Sautéed fresh mushroom, onion, red and
{green pepper, tomato in a creamy
Alfredo sauce - 14.99

>
el \
Asian Shrimp

Eight hand-battered shrimp served with crispy

naodies, Asan saw and wssed n Thal saucs
topped with shredded carrot - 9.
Soup of the Day
éllulomswpsueﬁesn pm’m ry
0se everyday! ir server for today's
Soup du Jour! Cup 2.99 - Bowl 4.99
Garden Fresh Soup & Salad
Bar
Make your very own salad msanmvmnavemy
of fresh made salads, mixed greer
toppings and a cup of homemnooswpl 899

© Stuffed Portabello
Mushroom

- Vegetarian Flatbread cheese in a portabello mushioom,
v Griled flatbread, fresh basi, tomatoes, SO oier Ny serie o0

cucumbers, pepper-jack cheese and
pesto. Served with baby red potatoes
and coleslaw -

To find out more about our Marketing Services offerings
call us at 1-800-380-6348 or email info@syscomenuservices.com
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Reengineer Your Menu for Snap-Back/

Manage Your Menu Content
* Focus on what you do best — provide a consistent, quality product that your customers can count on.
* Evaluate and update your menu considering the 4P’s of Menu Engineering:

PROFITABILITY

* Review current item costs and make pricing adjustments based on current market conditions.
* |dentify areas where you can switch out ingredients to enhance profitability without
compromising quality.

POPULARITY

* Feature your signature items — what are you famous for?
* Review past history or competitive analysis for key offerings.

PREPARATION

* Select items that require limited preparation and assembly.
* Cross-train your kitchen staff for maximum efficiency.
* Review and reduce your inventory to minimize stand-alone items and excess stock.

PORTABILITY

* Ensure your items package and travel well — maintaining their quality and freshness.
* Invest in the proper carryout containers to maintain temperature and presentation
to most closely mirror dine-in experience.

111

Your Restaurant S‘/sco MARKETING SERVICES
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Call Sysco Marketing Services at 1-800-380-6348 or email info@syscomenuservices.com
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Shap-Back Marketing Kit

Here are some examples of marketing pieces
that help you best communicate your message.

8.5x11 Menu

Z

APPETIZERS

FAVORITES

tem Name.
Description description description. 004

tem Name.
Description description description. 004
tem Name.

Description description description. 0.0

tem Kame.
Description description description. 0.0¢

11x17 Poster

- -

We’re taking all
the necessary
precautions and
adhering to
safety standards
to make sure your
visit:back with us
makesiyou feel...

CONFIDENT &
COMFORTABLE!

WE'RE

=t
MISSED YOU!

Z Please join us
for DINE-IN!
Open Daily

6x4 Napkin Dispenser

3.5x2 Card
JUIN US| f Gf'ggﬁ

2@" " OPEN

10’x2.5’ Banner

WE'VE MISSED YOU!

f  PLEASE JOIN US FOR DINE-IN!
gg DAILY 7AM - 10PM

Curbside Pickup & Delivery Available! Call 1-800-380-6348

OPEN Eé”?’f”

Open daily 7am-10pm

Dine-in & Carryout

For your safety,
we thoroughly
sanitize tables and
chairs'between
each seating.

Please share with us
other ideas for how to
improve our.service.

S /SCO | MARKETING SERVICES

We're open!
Join us!
Welcome back!

It's been a while!

* Let your customers know
that you’re back in business
or you have reopened
your dining room.

Count on us!

Confident & Comfortable!
Because we CARE!

Safety first!

* Communicate that your
customer’s safety is your
number one priority.

Better than before!
See what’s new!
New & Exciting!

Offering you more!

* Promote your expanded
services, such as
in-house “marketplace”,
online ordering, and
contactless delivery.

Call Sysco Marketing Services
at 1-800-380-6348 or email
info@syscomenuservices.com
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Safety and Sanitation
Here are some examples of marketing pieces
that help you best communicate your message.

8.5x11 Sign

3
The Main Street Cafée Promise:

The restaurant industry has an outstanding track record of protecting employees and guests.
To ensure your safety as we welcome you back into our dining rooms, we ask that we make
the following promises to each other.

OUR PROMISE TO YOU: YOUR PROMISE TO US:
+ We will continue to be a leader in safe sanitation « If you have been exposed to COVID-19 recently or
4X6 Ta b I e Ca rd practices with all team members certified in safe have symptoms of COVID-19 (including a fever,

food handling and have a certified manager cough, or shortness of breath), please help us
present on every shift. keep everyone safe by using our contactless

] carryout or delivery options.

E= + All employees will pass a health check or complete
a health survey prior to each shift « If you have underlying health conditions or

* Allindoor and outdoor seating options will comply are otherwise concerned about contracting

with the appropriate social distancing guidelines

We take the safety
of our customers and
employees seriously.

COVID-19, please feel free to use our contactless

carryout or delivery options
+ Hand sanitizer or hand washing stations will

5 7 be available to all customers and employees.
Condiments are
provided by request

We're following strict public and sanitized after
health guidelines by frequently
every use.

z g;,’( AFE wiping down and sanitizing

* You agree to follow the social distancing
and sanitary guidelines that have been put in
place to protect you and our other customers
and employees.

* We will clean and sanitize common areas
and surfaces regularly.

+ We will clean and sanitize each dining area

« If you have any questions about our promise
after every use

to you, please ask, and our manager will be
* Place settings, utensils, menus, and condiments happy to assist you.

will either be single-use or will be cleaned and

sanitized after every use.

surfaces, as well as providing -
guests with sanitation peadtets « We will post this promise at our entrances so %MG M“mcmcm
CATE  The staff of Main Street Café everyone understands the steps we must all take oanm Street Cafe

Z
when in our establishment. g jalues our customers and

v
appreciates your support!

to keep our community safe.

Welcome back! 5&4
=

11x17 Sign 11x17 Sign 11x17 Sign

Z CAFE
207

No one with a fever or
symptoms of COVID-19

8.5x11 Sign

One member of a party
may be allowed in
waiting area while other
members of their party
wait in their car.

is to be permitted in
the restaurant.

This area is cleaned
Thank you for your consideration every Z hours.

Thank you for your consideration and for taking the safety of our
and for taking the safety of our customers and employees seriously. LTI RIS S0 LA DL

customers and employees seriously.
gg

Call Sysco Marketing Services at 1-800-380-6348 or email info@syscomenuservices.com
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