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FOCAL POINT  
Restaurant Survival Tips 
The Food and Beverage business is already a challenging one under normal circumstances. 
One of  the last things the industry needed was a pandemic.  

While most businesses were affected by the shutdown as a result of  COVID-19, few were as 
significantly impacted as probably the restaurant and bar industry.  It is therefore important 
that a plan to thrive should be at the top of  the ‘to do list’ on re-opening. 

After the go-ahead to open certain establishments, some restaurants and even small 
‘cook shops’ shifted to offer take-away, pick-up or to provide delivery services.  Now, 
all types of  food services are trying to fully reopen while managing the new standards 
which has caused them to shift customer expectations. 

Here are a few suggestions to help your restaurant and bar rebound, and hopefully grow as we adjust to 
the ‘new normal.’  

Train,	train,	train	

The most successful restaurant/bar owners/managers are those that invest in staff  training.  Training in 
specific disciplines such as food service skills, setting and re-setting the table, bartending, customer 
service, upselling, hygiene and sanitation, are all topics that need to be reinforced.  Staff  need to be 
trained to remain flexible under these stressful and ever-changing circumstances.  Consider developing 
new serving-staff  training to focus on low-touch customer service and minimal contact with food and 
surfaces.  The Human Resource element is just as important as all the other elements, and staff  need to 
be trained regularly.  

Swivel	your	model	

It is evident that if  you want to survive, some changes in your original business model would need to be 
changed.  For example, for some food service establishments, that might mean including a take-away or 
pick-up service or delivery service.  Another idea might be to consider diversifying to offer other 
products and services.  Whatever the decision, it is important to swivel what you offer as well as what 
your customers will experience when they use your establishment. 
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Stay	in	touch	

It is extremely important to stay in touch with your customers and keep them updated.  Digital strategies 
such as email and social media marketing can be used.  Update your website regularly to inform your 
customers of  opening hours, menu updates, new services, etc.  Train the staff  to be able to effectively 
and efficiently answer all queries. 

Your regular customers will stick with you and continue to support you as long as you keep them 
engaged.  Post regularly on social media about what your restaurant/bar is doing, and remember to 
support the community in any way that you can. 

Win	new	customers	

There is no better time than now to reach out to new customers.  Consider a new target audience, adopt 
new advertising and marketing strategies.  Of  course you will need to do your market research first, and 
this will help you to look beyond. 

Invest	in	upda9ng	your	aesthe9c	

It will be necessary to make your business look cleaner and more inviting to your customers.  Making 
your restaurant or bar look as though there is a cleaner aesthetic has to be part of  the plan, from as 
simple as creating a more open look, or changing the colours and lighting to reflect safety and 
cleanliness.   

Keep	customers	feeling	safe	

Your customers need to feel safe.  Some of  the 
existing national protocols and guidelines already 
create this feeling of  safety.  For example, creating 
more physical distance between tables and 
customers, adding more hand sanitising stations, 
ensuring customers wear masks until they have 
been seated, and increasing the frequency of  
cleaning the restaurant. Inform the customers of  
these new policies and make them visible. 

If  you remain adaptable, keep customers 
informed and safe, train staff  in all areas, 
experiment with new innovations and these will all 
help your business to thrive even under these 
difficult conditions.
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Hospitality Advice & Training 

Hospitality Training Brochure


Find out more about Business Ingeniares here: Website


Email us: ingeniares@businessingeniares.com
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