
 

From foodborne illnesses, promotional risks, and cyber exposures to employee 

safety, natural hazards, and health care reform, effective risk management 

can play a critical role in determining a restaurant’s competitiveness and 

profitability. Having the support of experienced insurance and risk advisors can 

make all the difference between success and failure.

With our deep understanding of your industry drivers and the insurance markets, 

Marsh’s insurance brokerage and risk consulting experts have the knowledge 

and insight to build superior insurance and risk management programs. Our 

proven solutions and services can help you address your most important risks and 

stay ahead of the competition.

POWERFUL RISK MANAGEMENT SERVICES AND SOLUTIONS

Marsh’s Restaurant Practice strives to deliver insurance and risk management services 

and solutions relevant to all industry segments, including quick-service and fast-casual, 

casual and family dining, and coffeehouses, bars, and taverns. We offer:

 • Expert knowledge on a range of 

insurance products and key risks, 

including employee benefits and 

health care cost management, food 

safety, promotional risk, employee 

and customer safety, property risk, 

information and network security, and 

brand and reputation risk.

 • Industry-leading analytics and 

benchmarking capabilities enabling 

more informed decision making. 

 • Access to a team of dedicated brokers 

with strong relationships with all 

leading insurers, which enables us to 

negotiate broad terms and competitive 

pricing on behalf of our clients. 

 • Streamlined access to resources 

across Marsh & McLennan Companies, 

including solutions and services 

offered by Marsh Risk Consulting, 

Mercer, and OIiver Wyman.

A RECIPE FOR SUCCESS: MARSH’S RISK MANAGEMENT 
SOLUTIONS FOR THE RESTAURANT INDUSTRY

Who it’s for
Independent restaurants and 

franchise operators of all types, 

including quick-service and fast-

casual restaurants, casual and fine 

dining establishments, and bars, 

taverns, and coffeehouses.

What you get 
 • A “farm to fork” approach to 

risk management that provides 

greater insight into new and 

emerging risks.

 • Dedicated restaurant industry 

knowledge and expertise across 

a range of disciplines, including 

food safety, workplace safety, 

promotional risks, and health 

care cost management. 

 • A full menu of insurance and risk 

management solutions designed 

to reduce total cost of risk. 

 • Unmatched analytics and 

benchmarking capabilities.

 • Access to a broad range of 

resources across Marsh & 

McLennan Companies.



Marsh is one of the Marsh & McLennan Companies, together with Guy Carpenter, Mercer, and Oliver Wyman. 

This document is not intended to be taken as advice regarding any individual situation and should not be relied upon as such. The information contained 
herein is based on sources we believe reliable, but we make no representation or warranty as to its accuracy.  Marsh shall have no obligation to update this 
publication and shall have no liability to you or any other party arising out of this publication or any matter contained herein.

Any statements concerning actuarial, tax, accounting, or legal matters are based solely on our experience as insurance brokers and risk consultants and are not 
to be relied upon as actuarial, accounting, tax, or legal advice, for which you should consult your own professional advisors.

Any modeling, analytics, or projections are subject to inherent uncertainty, and the Marsh Analysis could be materially a�ected if any underlying assumptions, 
conditions, information, or factors are inaccurate or incomplete or should change. 

Marsh makes no representation or warranty concerning the application of policy wordings or the financial condition or solvency of insurers or re-insurers. 
Marsh makes no assurances regarding the availability, cost, or terms of insurance coverage.
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SELECTED RESTAURANT INDUSTRY RISKS AND SOLUTIONS

RISKS SOLUTIONS

Crisis Management Marsh Risk Consulting’s (MRC) Reputational Risk and Crisis Management Practice can help to quantify and manage a wide 
range of emergency scenarios, from shooting incidents to data breaches. 

Foodborne Illness, Product 
Recall, and Food Safety

Marsh’s Product Recall Practice and MRC’s Reputational Risk and Crisis Management experts can quantify potential 
exposures, optimize insurance programs, and help to prepare for, respond to, and recover from the financial and 
reputational impacts of a food contamination event.

Safety, Loss Control, and 
Claims Management 

Marsh Risk Consulting colleagues can identify loss trends that can be used to develop and implement e�ective loss 
prevention programs to improve safety and reduce the frequency of workplace accidents.

Promotional Risk 
Management 

Marsh can o�er promotional risk insurance solutions to help restaurant clients protect against the financial risks of higher-
than-anticipated consumer responses — enabling them to introduce bigger and bolder promotions.

Health Care Cost 
Management 

Marsh and Mercer’s health benefits experts o�er local market knowledge, cost-e�cient processes, and expertise on 
program innovation and compliance. 

Property Exposures Marsh’s Property Practice works with clients to assess, qualify, and quantify property risks, and to implement appropriate 
insurance strategies. 

Information and Network 
Security 

Marsh’s Network Security and Privacy Practice o�ers consulting and risk transfer services to manage technology, network, 
and data exposures. 

Wage and Hour Marsh’s Wage and Hour Preferred Solution can provide insurance coverage for claims for actual or alleged violations of the 
Fair Labor Standards Act or similar state laws, including failure to pay overtime or provide meal and rest breaks. 

For more information on how Marsh can help, visit marsh.com or contact your Marsh representative.

RESTAURANT INDUSTRY EXPERTISE

Marsh’s Restaurant Practice is comprised of more than 100 

colleagues dedicated to serving the needs of our restaurant 

clients, with support from additional resources through our 

brokerage, placement, consultative, and advisory services teams. 

We look at risks along the complete “farm to fork” continuum 

of the food and beverage industry, from manufacturing and 

processing firms to retail and hospitality. This enables our 

professionals to provide you with unmatched insight into new 

and emerging risks a�ecting your organization. Then, together, 

we can align your risk management objectives with your 

business strategies and design and deliver e�ective risk transfer 

and consultative solutions.

Marsh places more than $95 million in insurance premium 

annually for our restaurant clients, which include 35% of the 

Nation’s Top 200 Restaurant Chains, including 6 of the Top 10,  

as ranked by Nation’s Restaurant News.

Unique Insights
Clients of Marsh also benefit from access to all Marsh & 

McLennan Companies resources and unique industry insight 

through our Food for Thought series, educational opportunities, 

networking forums, and more.
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CHINA, AN  
EMERGING FOOD AND 
BEVERAGE MARKET
Driven by a growing middle class, China is predicted to 

become the second largest food and beverage industry 

market in 2016, following closely behind the US, according to 

market analysts. This growth has spurred many food and 

beverage companies’ interest in expanding production 

opportunities to China. Companies should be aware of the 

complex and large-scale risks they may encounter before 

developing operations in China, including workforce issues, 

infrastructure development, supply chain management, 

government regulations, and natural catastrophe. 

WORKFORCE 

An adequately trained workforce is key to running a successful 

food and beverage company. Educating and training China’s 

vast workforce could be costly for companies attempting to 

open highly technical food-production plants. To succeed, 

food and beverage companies will need to invest early on in 

the development and training of employees. Selecting 

workers should include background checks, interviews, and 

assessing the physical capabilities of employees — for 

example, testing a person’s ability to run equipment or lift 

materials. Pre-production safety training should include 

employee education on the elements of technical food 

processing, including machines, computer controls, and 

automation. The Chinese labor market is competitive — 

increasing wages and attracting and retaining workers will 

prove to be challenging.

INFRASTRUCTURE

The Chinese government is spending billions of dollars 

annually to develop its infrastructure. Outside of urban and 

coastal areas, China’s transportation infrastructure — roads, 

bridges, airports, and railroads — is generally sparse and 

neglected. For food and beverage companies, this means that 

although the cost of building production centers may be 

lower in remote areas, extra costs will be incurred finding 

alternate routes for transporting goods. Water issues — from a 

drop in underground aquifer levels in northern China to 

pollution in two-thirds of major cites — could lead to 

shortages and additional production expenses. 

An understanding of government plans for infrastructure 

projects can help food and beverage companies find guidance 

regarding potential plant sites. Awareness about the 

surrounding infrastructure needs or future projects will better 

prepare companies as they identify means to distribute their 

products. Companies should also assess the history of 

proposed plant location’s water issues and put in place 

measures to prevent or respond to shortages. 

SUPPLY CHAIN MANAGEMENT

After China’s economic and policy liberalization, the opening 

of new ports in multiple cities improved the transportation of 

raw materials. Outside major metropolitan areas, however, 

transportation remains unreliable due to underdeveloped 

infrastructure. This is a critical supply chain issue as 

undisrupted, temperature-controlled storage and distribution 

is a key to delivering and prolonging the shelf life of food and 

beverages.

Food and beverage companies need to exercise caution and 

follow best practices as they select new and audit existing 

suppliers. For example, they will need qualified and 
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RISKS IN THE GLOBAL WATER SUPPLY

Water is an essential ingredient for any 
company that produces, processes, and 
sells food. Not only must water typically 
be available in large quantities, it must 
be safe and free from contamination. As 
a critical resource for food and beverage 
processing companies, it is important 
that they understand and have in place a 
strategy to manage the risks associated 
with water and water systems in their 
plants and processes.  

Agriculture and food processing operations account for more 

than 70% of freshwater withdrawals from rivers, lakes, and 

aquifers, according to the UNESCO World Water Assessment 

Program. The volume of water used varies widely, and is a 

function of such factors as the type of product, production 

process, and facility size. It is estimated that the amount of water 

used by individual facilities in the US food industry ranges from 

thousands to millions of gallons per day. 

Food processors use water for everything from blending, 

mixing, and cleaning to ice making and product transport. Many 

companies now use water conservation and reuse programs and 

devices, including shut-o� valves, flow reducers, and non-wet 

cleaning methods where feasible. But water is such a critical 

resource that the possibility of shortages troubles many business 

leaders. As Nestlé’s chairman Peter Brabeck-Letmathe has said: 

“I am convinced that, under present conditions and with the way 

water is being managed, we will run out of water long before we 

run out of fuel.”

The common risks associated with water supplies for food and 

beverage processing companies include:

 • Severe drought, which can reduce water availability and lead 

to higher food production costs.

 • Changes in precipitation patterns, which can decrease crop 

yields.

 • Regulations related to wastewater quality and other issues, 

which can drive up costs and lead to fines and reputational 

damage if violated. 

 • Availability of potable water, which can shut down production 

should there be shortages.

These longstanding “common” risks could be amplified by a 

number of emerging risks including climate change, agricultural 

runo�, and relocation of manufacturing facilities.
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SUSTAINABILITY AND RISK FOR FOOD AND BEVERAGE COMPANIES

Sustainability has become a routine part of corporate governance for many companies that produce and 
distribute food products. Organizations increasingly are aware of the direct and indirect impact that the 
manufacturing process or sourcing of products can have on the environment and on a company’s reputation. 
As sustainability has become rooted in how food and beverage companies operate, questions and concerns 
abound over how to address new risks associated with corporate responsibility. 

Sustainability is described by the Food Marketing Institute as 

“business practices and strategies that promote the long-term 

well-being of the environment, society, and the bottom line.” 

In contrast, “green” initiatives only address the environmental 

impact of a product or process. Based on this definition, 

sustainable practices in the food and beverage industry can 

include how a product is:

 • Grown, fertilized, and watered. 

 • Harvested.

 • Transported.

 • Processed and packaged.

 • Displayed.

 • Disposed of after use.

SUSTAINABILITY COMING TO LIGHT

In the past, consumers knew little about  — or misunderstood — 

many sustainable practices. For their part, most food and 

beverage companies did little to help consumers understand. 

But consumer interest has grown in how and where products are 

grown, processed, and distributed. And companies no longer 

have as much control over the distribution of information relating 

to their products as social media platforms have become a 

significant source of product information. As a result, consumers 

are inquiring about energy used to produce and transport 

a product, fair labor standards, chemicals used to grow and 

process a product, and waste streams.

In order to maintain market share for their product lines 

and reduce unnecessary expenses, most food and beverage 

companies have addressed many sustainability issues by 

reformulating products, reducing harmful byproducts or 

safety hazards, improving transportation e�ciencies, requiring 

suppliers to comply with fair labor standards, and improving 

manufacturing processes. Additionally, many companies 

regularly report their sustainability e�orts through key 

performance indicators (KPI’s) or annual reports. 

FOOD FOR THOUGHT
A periodic examination of key issues and trends from Marsh’s Food & Beverage Practice


