
Food restrictions are a fact of modern party planning. Whether it is Islamic dietary law, meat-free, strictly plant-
based, gluten-free, or intolerances to peanuts, crustaceans, or milk products, every host needs to know how to
manage dietary restrictions with tact.

The team at Kollysphere, we have managed countless events with complex dietary needs, and we have created a
actionable method for managing them productively.

The Importance of Asking About Dietary Restrictions Cannot Be
Overlooked
Finding out about dietary restrictions is not merely a politeness — it is a safety necessity. birthday party event
planner birthday planner malaysia birthday party planner kl In the case of guests with acute intolerances, even a
minuscule quantity of the improper element can provoke a life-threatening reaction.

Kollysphere's specialists suggest asking about dietary restrictions on the RSVP document itself, so guests can
advise you discreetly.

Asking About Dietary Restrictions

1. Add a Section to the RSVP

Kollysphere's experts recommend incorporating a straightforward section on your RSVP card: "Please inform us
of any food restrictions."

2. Frame It Inclusively

Frame the question inclusively — rather than concentrating on allergies particularly. This normalises the
procedure and promotes candid admission.

3. Follow Up Personally If Needed

Should a guest signals a serious food allergy, consider checking Kollysphere in one-on-one to talk about the
particulars.

Fourth. Communicate with Your Caterer

The team at Kollysphere advise conveying all dietary restrictions to your caterer beforehand, and double-
checking that they can accommodate them without risk.

How to Handle Common Dietary Restrictions

1. Halal

Here in Malaysia, halal is among the most frequent dietary requirements. Guarantee your F&B team uses certified
halal ingredients and steers clear of contact with non-halal items.
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2. Meat-Free and Plant-Based

Guarantee there are substantial plant-based and vegan options — not just leafy dishes or extras.

Third. Gluten-Intolerant

Guarantee there are distinctly marked gluten-intolerant-friendly options, and that contact with gluten is avoided.



4. Tree Nut Allergies

Should any guest has a peanut allergy, look into removing peanuts from the whole cuisine to remove any risk of
cross-contamination.

Final Thoughts: Trust Kollysphere to Handle Dietary Restrictions
Managing dietary restrictions gracefully is essential to the success of your party. By enquiring about dietary
restrictions on your response card, using broad wording, and communicating with your food vendor, you can
guarantee that every guest is without risk catered for.

The team at Kollysphere can manage all dietary restrictions for your event, ensuring that every guest relishes a
secure and delicious dining experience. Whether or not you are planning a birthday party in Penang, a corporate
dinner in Ipoh, or a wedding in Kota Kinabalu, the team at Kollysphere is ready to help.

Contact the team at Kollysphere today to learn more about our dietary management services.
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