Safety Plan Form

Name: Sharath Gudla

Establishment: Naan on Broughton & Estia Kitchen

Address: 8 E Broughton St, Savannah GA

Date: 2/24/2026

1.

Identification of days and hours of operation.
Monday to Sunday - 11.00 am to 10.00 pm

Specific measures and procedures to address crowd management, both within and
outside the premises.

Reservation System

- Reservations can be made online or in person, those that are waiting will be asked
to wait outside, the reservation system uses a paging system to alert the guests 5
minutes prior to their table being ready to head back to the restaurant, the host or
manager will be responsible for addressing any crowds that form outside the
restaurant.

Entrance and Exit Control

- Station a trained host at the entrance at all the times, to prevent guests from
seating themselves and manage que spacing during peak periods

Layout and Physical arrangement

- Maintain adequate spacing between tables, avoid blocking emergency exits

- Ensure Smooth Server movement to reducecongestion

Peak Hours Palnning

- Increase Staff during - Weekend evenings, holidays and special events.
- Pre- Shift Breifing — review reservations and large parties. Assign sections
strategically to balance load.

Security Cameras on site - total of 14 of them and are stratigicaly located to cover the
whole space and 1 week footage is stored. Owner have access to the footage.

Owner Contact - Sharath Gudla - 3862954147, Swethasri Maganti — 3862903662.




Identification of any parking areas either owned or controlled by the licensee.

No designated parking, public or street parking. Guest need to use City or Public
Parking

Means of controlling access to the premises and parking areas.

At the front we have host all the time who controls the crowd coming in and out

For the back door have kitchen manager who is incharge of delivery and staff coming in
and out.

We don’t have designated parking as the restaurant located on Broughton street.

Security Staffing.
Don’t have Security staffing as it is a fine dinning restaurant

Specific measures and procedures to combat underage consumption of alcoholic
beverages.

Staff training and certification — Required to complete The City of Savnnah Server
Permit Training before they will be allowed to handle alcohol.

Regular refresher training - Conduct quarterly briefings and role play refusal scenarios.

POS - Age verification prompts and alcohol cannot be rung upo under another
employee login.

Specific measures and procedures to combat the risk of fire.

Kitchen Fire prevention - Commerical hood and Ansul fire suppression has been
installed and inspected every six months by East Georgia Fire.

Grease Management - Exhaust hoods, duct and filters are regularly cleaned

Fire Extingistures and equipment — they are 4 Fire extinggushers 1 each located at each
exit door and one in Basement.

Staff training and awareness - Provide training on fire risk areas, extingihers use and
emergency protocols



8. Discussion of matters related to managing emergencies, including fire, evacuation
tactics, assignment of specific emergency management duties to personnel,
coordination with public safety officers and emergency medical matters.

Staff will usher guest out and proceed to the front of the store, management will ensure
all the employees are accounted for, during a medical emergency the manager will call
the 911 and follow all the instructions given and in the event of sheltering in place all
persons will move away from any exterior windows and proceed deeper in to the
restaurant.

9. Where applicable, discussion of measures the licensee will undertake to visibly
distinguish between patrons under and over the age of 21.

Oue establishment all all age groups as we are fine dining restaurant. Establishment
will not distinguish anyone visibly who is over or under the age of 21.

We have a mandatory age verification policy where we check ID of all the guest who
ask for alcohol. POS also prompts to verify age when an alcohol drink is entered.



