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At Hanna Brothers, our flagship service has always been premier catering engagements 
with film and television productions. Since our first job in 1997, we have safely delivered 
the best food and the finest service to over 200 productions worldwide.  

Today, it’s no longer enough to provide the highest quality chef-inspired meals in the film 
and television business. Safety concerns around both food preparation and distribution 
have caused the entire industry to redesign the process from start to finish in a way that 
doesn’t sacrifice quality. Hanna Brothers has led the way by expanding its operation to 
surpass industry recommendations across the board. 

In response to COVID-19, we have made significant changes to our processes and offerings 
that set the new standard in the entertainment catering industry. We continue to offer our 
traditional on-site mobile catering program with some key changes to our process, as well 
as a new commissary-supported option for Atlanta and New Orleans-based productions.

SAFE, FAST, & DELICIOUS: HB RAISES THE BAR AGAIN
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 ON-SITE MOBILE CATERING
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At the heart of our 20-year track record in film and 
television catering is our commitment to delivering the 
highest quality meals to our clients and their crews on 

time and within budget. Our highly trained culinary 
teams can be deployed anywhere a client needs us 

around the world. 

Meals are prepared from a mobile kitchen at the job 
site by our culinary team, with an emphasis on safety, 

just as we have done for over 20 years. 

Much like our pre-Covid-19 processes, a Hanna 
Brothers catering crew is assigned to a single 

Production throughout the duration of a shoot. The 
catering crew will be at the service location each day to 

prepare, serve, and clean up after each meal. 

Meal service however is handled differently now as 
crew members choose their meals from the menus 

available for that meal service, and catering employees 
fulfill the ordered items using an individual container. 

Cold items are individually wrapped (Salad, Bread, and 
Dessert) to maintain food integrity. 

Cold drinks are available in individual containers, while 
hot drinks are prepared by a member of our catering 

team and handed out to the crew upon request. 

All paper products can be ordered as compostable if 
desired by the client. Special meal requests can also 

be easily accommodated. 
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Film and television production crews can now order 
their meals from the convenience of their mobile 

phones up to 7 days in advance thanks to our new film 
catering mobile app. This new technology enables fast, 

accurate, personalized, and safe meal services across 
the entire production as a one-stop shop solution.

Meals are prepared in one of our 
commissaries (New Orleans, LA or Atlanta, 
GA) by our highly trained team of culinary 
professionals with an emphasis on safety and 
sanitation. Our commissary teams have 
recreated industry best practices to further 
ensure food safety without compromising 
quality. 

Meals are individually packaged into serving 
containers and then moved into insulated 
cabinets for delivery to the designated 
service location. Hot items are served in an 
individual container. All cold items (daily 
salad, bread, and desert selection) are also 
individually packaged. Crew members have 
the option of selecting any or all of these cold 
items in addition to their daily hot meal 
selection.

COMMISSARY-SUPPORTED CATERING

INTRODUCING OUR NEW FILM CATERING APP
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In response to COVID-19, we have expanded our safety protocols to include commissary-
supported meal prep and drop-off services for our Atlanta and New Orleans-based 
production clients. Off-site prep allows our team of highly trained culinary professionals to 
increase our already stringent food safety controls even further.
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