Safe Christmas
Parties
Pointers for Restaurants on How to Arrange
Fun and Safe Holiday Parties During
Covid-19
The risk of being infected by Covid-19 is greatest when large crowds gather indoors,
without observing safe social distancing norms.
The risk of infection will be less in a restaurant, where people are seated in smaller groups
while maintaining social distancing; both within and in-between groups. Thus far, relatively
few Covid-19 cases are traced back to restaurants and nightlife, where infection control
measures are followed.
Risk of infection increases when alcohol is involved. Guests may forget to maintain social
distancing, and tend to mingle and move about in the room more. At a Christmas Party,
larger groups than normal tend to congregate at restaurants, and guests normally mingle
and often consume more alcohol than normal.
The Norwegian Hospitality Association firmly believe that it is possible to host fun and safe
gatherings, albeit with a slightly altered approach .We recommend that all food service
businesses follow the Industry Norms for Safe Service of Food and Beverages
On the following page,you will find our advise for the Christmas party season 2020

Safe
Christmas Parties
How to Plan and Host Safe Christmas
Parties during Covid-19

We recommend that all catering companies follow our Industry Norms for Safe Service of
Food and Beverages
Strive for a good dialogue with the organiser so that you can work together and find
solutions for how to best facilitate for a safe event.
The regulations set a limit of 20 participants at Christmas dinners and other social
gatherings in connection with work and school.
Plan table layouts and seating. Large companies should perhaps be shared into smaller
groups so that not everyone is sitting at the same table. People who work together on a
daily basis / are in the same cohort, recommended placement together.
Make a seating chart in advance. People who work closely together on a daily basis
should be placed at the same table. Larger groups should be seated in separate groups,
so that all the guests are not seated at the same table. Tables must be arranged so that
there is a distance of 1 meter between the seats.
According to regulations, alcohol must be served at the table. For larger groups, it is a
good idea to also serve food and non-alcoholic beverages at the table. That way you
avoid a lot of movement in the room / congestion at buffet etc.
If the party is set up for buffet service, this must be organised properly, so that one and
one group serve themselves and settle down, before the next group starts.
Limit the number of people sharing food / sharing dishes. Present individual cutlery and
silverware even if the concept is "finger food" or sharing plates
If several parties are arranged in the same room, establish a system to prevent
congestion in the wardrobe area, by the toilets, at the exit etc. Try to avoid situations
where guests in one company must pass another company on their way in or out.
Consider offering different arrival times, and possibly also that events end at different
times, to parties to avoid congestion and uphold social distancing between groups.

