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Helping your pub
get back to business

We realise it’s still a very challenging and uncertain time for your business. The market outlook might be
uncertain, but as we approach the ‘new normal’, we want you to know we are here to help you start planning
your reopening and ready to discuss getting your business back on track.

We've got plenty of new products, new ideas and inspiration to support you when the time is right.
Let’s get back to business.

Helping you to imagine the future
We know you’ll no doubt be thinking about these areas so we’ve developed a ten point process to help you review how
your business might be different in the coming months and help you plan for reopening

Re-set

4. Your team - it might not be possible for all of your team to come back in one go so jobs may need to be split differently across
team members. Think about how is best to reprioritise schedules and job roles to suit this.

5. Your customers - of all the things consumers are likely to have missed over the last few weeks, a trip to their local is likely to be
one of them! You may have already adapted to a take away or retail only service and plan to continue this so why not take the
opportunity to re-engage with your existing and new customer base.

. Hygiene factors - ensuring your pub has hygiene processes in place will be paramount to reassuring your customers and
supporting the recovery effort. Simple changes like cash-less payments and switching from shared top down sauces to individual
sachets will help reassure your customers. You may also want to introduce chalkboard menus to reduce contact with paper
menus.

. Finance - ensure you have made use of the government finance packages on offer to help manage your cash flow for re-launch.

We can also support with ideas on how to streamline and optimise your menus and ingredients.

Re-launch

8. Advertising your pub - there is a fantastic opportunity to market your business with new messaging to connect with your
customer base. Your customers will have missed a trip to their regular so offering a welcome back discount, or offering a
limited time offer on your most popular choices will help.

9. Retaining customer loyalty — consumers are likely to be wary so building customer loyalty and trust will be paramount. Why
not consider implementing incentives, gift vouchers, loyalty apps or cards.

10. Here to support you - keep testing and learning what works for your business. No one knows your customers like you do.
We are here to support you with your specific requirements.

Contact your account manager for more support
or visit Bidfood.co.uk/pubs B ; 2heie
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Helping you with social
distancing

Social distancing means keeping two .
meters apart where possible and will : — BHELPING YOUWTHASS™ | Ly
be essential in the coming months as T '

businesses start to re-open. Help restore lSTA“JFI“G /
consumer confidence in your business with e

our new range of solutions A 5’1"“"&; ““H Sl
From sneeze screens to hand sanitisers,

we have everything you need to run a safe

and hygienic operation in your hotel.

Brands to help you get
back to business

A hand-selected range of

l N | TY be?ers, wines and spirits to
raise a toast to the end of
lockdown.

Are your customers missing
their favourite steak?

More than 250 meat products
to suit all occasions.
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processes.
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