catering

Caterin g Services are our core legacy, with over 30 years of experience

and satisfied customers across a diverse range of functions. Our specialz'z‘y

is now niche camps from 10 to hundreds of personnel. Performing at this
The Hir ing level allows us to deliver an individual level of quality service to each
Sp ecialists member of personnel and foster strong communities.

FEATURES

¢ Innovative, Nutritionally Balanced, Home-style Food in
Abundance

¢ Food Freshly Prepared on Site
«¢ Daily Menus Provided in Advance

% Inspired Seasonal Menus with a wide Variation of Cuisine
and Influences

+** Investment in Ongoing Development of Enthusiastic,
Friendly Personnel with Good Attitudes

¢ Regular “Toolbox Meetings” to Facilitate Balanced Team
Communications

¢ We Achieve a Home Away from Home Atmosphere
+¢ Experienced Administration, Delivering Reliable Outcomes
¢+ Value For Money

¢+ Clear, Prompt, Quotation Structure Promotes Long Term
Budgeting

¢ Simple, Direct Administrative Communications Ensuring
Transparency and Accountability

+* FoodSafe Accredited

+* Regular Benchmarking of Performance to Quality
Standards

¢ Proactive OH&S Implementation

« Local Labour Policy Fostering Community Development
¢ Modern Equipment Ensuring Reliable Service

¢ Themed Menus to Accommodate Significant Calendar
Events

¢ Flexibility to Adapt to Changing Site-Specific Needs
«» Comprehensive Insurance Coverage
+*» 100% West Australian Owned and Operated

T 1800 242 140

GOLD LICENCE

e www.bbbrss.com.au ¢ Email: admin@bbbrss.com ¢




