We sincerely hope you and your family continue to stay healthy during this terrible difficult
time.
This year is undeniably different as we find ourselves collectively navigating the uncharted
waters of this global crisis. Our hearts and deepest hopes are for recovery for anyone most
affected by COVID-19. We offer our tremendous thanks to everyone who has been doing
their part either on the front lines of this crisis or by staying at home.
We will be in touch soon with more details on what The Omelette Chefs will be doing to
begin catering to our clients once again. You can rest assured the wellbeing of your guests
and our team members is of the utmost importance and we are taking every precaution to
create a relaxing environment for everyone.
We are closely monitoring and following the Centers for Disease Control and Prevention
and World Health Organization’s guidelines to keep our guests safe.
In response to CDC and Department of Health reports, we are taking additional care in our
operations out of an abundance of caution. Heightened cleaning and sanitation procedures
have been implemented in our facilities, and safe food handling, cleaning, sanitation, and
hygiene standards are being constantly reinforced.
There is an emphasis on illness prevention, and our Chefs are instructed to stay home if
they are experiencing flulike symptoms or are feeling sick. Enhanced handling and
packaging procedures are in place to minimize contact with food, utensils and packaging.
Additional preventive measures and operational modifications may be implemented as the
situation evolves.
Thank you in advance for your patience and loyalty as we work diligently to determine how
best to continue serving our valued guests and communities in a safe way and to protect
the wellbeing of our guests, employees and the communities we serve.
We are currently booking events for the remainder of this year with the anticipation of the
group gathering limitations being lifted. Anyone booking an event and has the need to
cancel may do so without any cancellation fee as long as the event is cancelled within 72
hours of the date of the event.
In closing, we want to wish all or our friends and customers good health, good fortune and
an early return to the life we all enjoyed such a short time ago.
Sincerely,
Ralph and Leslie Harrison, Owners
Laurel Wilkinson, Booking Coordinator
Andrew Cieslowski, Executive Chef
The Omelette Chefs Catering

(301) 464-4334
Our menu and pricing available on our website at:
www.omelettechefs.com
" Licensed and Insured ‐ Serving Maryland, Washington, D.C. and Virginia for over 30 years!

