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	Risk Assessment

	Risk Assessment for the activity of
	Christmas Lunch at Brewhouse & Kitchen
	Date
	04/11/26

	Group Name
	University of Southampton Women in Business Society
	Assessor
	Samhita Sallawar

	Supervisor
	Neeharika Patel
	Signed off
	N/A, please upload to groupshub for digital sign-off by SUSU Activities team

	Description of event/activity
	Society Christmas lunch at Brewhouse & Kitchen restaurant near campus. 
Date/time: December 1st, 2026
Set Christmas menu (3 courses), pre-ordered, the attendees will have to pay each for their own meals.
Food and drinks served by the restaurant; alcohol available to purchase.
Attendees walk/travel to and from the venue; event finishes in the evening.




	PART A 

	(1) Risk identification
	(2) Risk assessment
	(3) Risk management

	Hazard
	Potential Consequences

	Who might be harmed

(user; those nearby; those in the vicinity; members of the public)

	Inherent
	
	Residual
	Further controls (use the risk hierarchy)

	
	
	
	Likelihood
	Impact
	Score
	Control measures (use the risk hierarchy)
	Likelihood
	Impact
	Score
	

	Food allergies/intolerances
	Allergic reaction
	Attendees
	2
	5
	10
	Dietary needs collected with pre-orders and given to the restaurant. Attendees told to check the restaurant’s allergen info and tell staff on the night.
	1
	5
	5
	Call 999 if severe reaction; inform restaurant staff.
Any incidents will be reported to venue staff and documented following the SUSU Incident Reporting Guide. 

	Alcohol
	Intoxication, illness, injury, poor behaviour
	Attendees
	3
	3
	9
	Drinking is optional and at own cost. Soft drinks available. Committee keep an eye on attendees & restaurant staff serve responsibly. Attendees will be reminded to monitor their drinks, never leave them unattended and report any suspected drink a to the venue stuff immediately. Drinking games and pressure to consume alcohol will not be permitted. 
	2
	3
	6
	Make sure unwell attendees get home safely with a friend; seek medical help if needed. Contact emergency services if needed and report incidents following the SUSU Incident Reporting Guide. 

	Travel to/from venue after dark
	Personal safety, slips on wet paths, road traffic
	Attendees, committee
	2
	3
	6
	Meet on campus and walk together in groups. Remind attendees to travel home in groups or share location. Attendees will be encouraged to use a buddy system and arrange safe transport home where necessary. 
	1
	3
	3
	Call 999 in an emergency; report incidents to SUSU.

	Slips, trips and falls at venue
	Physical injury
	Attendees
	2
	3
	6
	Restaurant responsible for venue safety. Attendees remain seated in booked area; report spills to staff.
	1
	3
	3
	Inform restaurant staff; first aid from venue. Any injuries will be reported to venue staff and documented following the SUSU Incident reporting guide. Emergency services will be contacted where necessary. 

	Fire/emergency at venue
	Burns, smoke inhalation
	All attendees
	1
	5
	5
	Follow restaurant’s fire procedures. Committee check fire exits on arrival. Committee members will familiarise themselves with the venue’s emergency procedures and ensure emergency exits remain unobstructed. 
	1
	4
	4
	Evacuate calmly with staff; headcount from guest list. Any incidents will be reported following the SUSU Incident Reporting Guide. 

	Medical emergency
	Illness or injury
	Attendees
	1
	5
	5
	Attendees bring own medication. Restaurant first aider/staff contacted.
	1
	4
	4
	Call 999; follow SUSU incident report policy. All incidents will be reported to following the  SUSU  Incident Reporting Guide. 

	Behaviour/damage
	Reputational damage to society/SUSU, damage to property
	Society, attendees, venue
	2
	2
	4
	Attendees reminded to follow SUSU code of conduct. Committee present throughout.
	1
	2
	2
	The SUSU Code of Conduct and Expect Respect policy will be followed. Any serious incidents will be reported following the SUSU Incident Reporting Guide. 




	PART B – Action Plan

	Risk Assessment Action Plan

	Part no.
	Action to be taken, incl. Cost
	By whom
	Target date
	Review date
	Outcome at review date

	1
	Collect pre-orders, dietary needs; send to restaurant
	Shreya Arora
	20/11/2026
	01/12/2026
	

	2
	Confirm booking and final numbers with restaurant
	Shreya Arora
	21/11/2026
	01/12/2026
	

	3
	Check fire exits on arrival and keep guest list for headcount
	Samhita Sallawar
	30/11/2026
	01/12/2026
	

	4
	Confirm accessibility requirements and any arrangements with the restaurant 
	Shreya Arora 
	20/11/26
	01/12/26
	

	5
	Brief committee members on emergency procedures, welfare responsibilities and SUSU incident reporting requirements 
	Samhita Sallawar 
	30/11/26
	01/12/26
	

	Responsible manager’s signature: 

	Responsible manager’s signature: 

	Print name:    Samhita Sallawar                                                      Date: 05/11/2026

	
	Print name: Maria Ravanelo
	Date: 05/11/2026








Assessment Guidance 
	1. Eliminate
	Remove the hazard wherever possible which negates the need for further controls
	If this is not possible then explain why
	

	2. Substitute
	Replace the hazard with one less hazardous
	If not possible then explain why
	

	3. Physical controls
	Examples: enclosure, fume cupboard, glove box
	Likely to still require admin controls as well
	

	4. Admin controls
	Examples: training, supervision, signage
	
	

	5. Personal protection
	Examples: respirators, safety specs, gloves
	Last resort as it only protects the individual
	


	LIKELIHOOD
	5
	5
	10
	15
	20
	25

	
	4
	4
	8
	12
	16
	20

	
	3
	3
	6
	9
	12
	15

	
	2
	2
	4
	6
	8
	10

	
	1
	1
	2
	3
	4
	5

	
	1
	2
	3
	4
	5

	
	IMPACT


 
	Impact

	Health & Safety

	1
	Trivial - insignificant
	Very minor injuries e.g. slight bruising

	2
	Minor
	Injuries or illness e.g. small cut or abrasion which require basic first aid treatment even in self-administered.  

	3
	Moderate
	Injuries or illness e.g. strain or sprain requiring first aid or medical support.  

	4
	Major 
	Injuries or illness e.g. broken bone requiring medical support >24 hours and time off work >4 weeks.

	5
	Severe – extremely significant
	Fatality or multiple serious injuries or illness requiring hospital admission or significant time off work.  


Risk process
1. Identify the impact and likelihood using the tables above.
2. Identify the risk rating by multiplying the Impact by the likelihood using the coloured matrix.
3. If the risk is amber or red – identify control measures to reduce the risk to as low as is reasonably practicable.
4. If the residual risk is green, additional controls are not necessary.  
5. If the residual risk is amber the activity can continue but you must identify and implement further controls to reduce the risk to as low as reasonably practicable. 
6. If the residual risk is red do not continue with the activity until additional controls have been implemented and the risk is reduced.
7. Control measures should follow the risk hierarchy, where appropriate as per the pyramid above.
8. The cost of implementing control measures can be taken into account but should be proportional to the risk i.e. a control to reduce low risk may not need to be carried out if the cost is high but a control to manage high risk means that even at high cost the control would be necessary.


	Likelihood

	1
	Rare e.g. 1 in 100,000 chance or higher

	2
	Unlikely e.g. 1 in 10,000 chance or higher

	3
	Possible e.g. 1 in 1,000 chance or higher

	4
	Likely e.g. 1 in 100 chance or higher

	5
	Very Likely e.g. 1 in 10 chance or higher
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