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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.

Background

Produce a food-safety SOP for event catering — hygiene, temperature and time control, storage and transport, on-
site handling and FSSAI-aligned practices — to prevent foodborne illness at events. Describe your operation below.

Purpose of this tool & output

Serve safe food, stay FSSAI-compliant

How the output is used

Use it to serve safe food and stay FSSAI-compliant — an event food-safety SOP for hygiene, temperature and
handling.

Important cautions

AI-generated SOP; align with FSSAI requirements and train your staff.

Companion documents

Event Catering Plan

Event Menu Designer

Catering Cost Sheet

Catering Service Agreement

Buffet & Counter Layout Plan

Beverage & Bar Plan

This is AI-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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