
June 11, 2020

To Our Valued MB Guests,

We are thrilled to announce the reopening of our five, Southern California locations: 
Riverside, Huntington Beach, The Outlets at Orange, Ontario Mills, and Simi Valley, on 
Monday, June 15!

We recognize that you may have concerns or hesitations about dining out since the 
stay-at-home orders have been modified. On behalf of Market Broiler & MB Grille, I would 
like to share with you some of the many steps we are taking to ensure a safe and 
comfortable dining experience. 

First and foremost, please know that the safety and well-being of our guests and team 
members continue to be our top priority. From the very beginning of this situation, our 
restaurants increased their efforts to protect all who visit us. Since being closed each of 
our locations has undergone a deep, detailed cleaning and sanitization. Additionally, each 
location has been professionally fogged with a hospital-grade electrostatic fogger that 
combines water and disinfectant to spray-mist to evenly coat all objects and surfaces 
inside our restaurants. 

We have rearranged our seating areas to ensure all guests are maintaining a social 
distance from any other parties. We have also posted safe space signage throughout our 
restaurants, easily marking where one should wait while waiting to be seated, visiting our 
fresh fish market, or picking up a take out order. You will also notice some additional 
barriers at our host stands and market counters, as a way to ensure social distancing and 
provide additional protection for our guests and team members. 

During your visit, you will observe enhanced cleaning procedures in all areas of our 
restaurants, with an emphasis on all high-touch areas (door handles, railings, tabletops, 
restrooms, etc.). For your convenience and safety, we have placed hand sanitizer 
dispensers in key areas around the restaurant, including our lobby and restrooms. 

In an effort to eliminate as many touch points as possible, we are providing each guest with 
a single-use, disposable menu. We have also removed all table tents from every table, in 
addition to any condiments (salt and pepper shakers, sugar, etc.). Condiments will be 
available as requested and will be sanitized in between each and every use. 
We also encourage you to call our restaurants in advance to reserve a table or utilize our 
third-party reservation systems via Yelp or OpenTable. This will help us to better plan our 
seating arrangements in advance, to ensure social spacing. 

Additionally, please contact our restaurants directly if you are interested in hosting a party 
of more than six guests. This will ensure we can accommodate you without compromising 
our social distancing parameters. In certain restaurants, we do have private dining rooms 
available for larger parties. 

Every table, booth, and chair will be detail cleaned and sanitized between each party.  
We are providing every team member with specific training to ensure they are educated on 
the steps they should be taking to keep themselves and our guests safe and healthy. Our 
training covers cleaning and sanitizing expectations, social distancing plans and 
guidelines, proper hand washing technique, and the expectation to stay home if they don't 
feel well for any reason. We will also be performing a pre-work screening of all team 
members and suppliers ensuring they are healthy and well. All of our team members will 
be required to wear face masks for the duration of their shift, in addition to gloves when 
appropriate.  

We continue to work closely with our suppliers to ensure that throughout the duration of 
our supply chain, proper health protocols are being followed, up to delivery at each of our 
locations. 

We will continue to regularly monitor updates from the CDC, local, state, and federal 
governments and will be prepared to respond quickly based on their advice and 
recommendations.

Thank you so much for your support and loyalty. We 
look forward to welcoming you as our guest very soon.

Sincerely,

Rodney Couch
Founder & CEO


