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Throughout the country, restaurants and bars are being mandated to close their 
doors because of the COVID-19 pandemic.

So turn the page and start learning how to get back in the game.

And if yours is one of them, the loss of income, loss of customers and threat of losing the business are 
most definitely leaving you feeling uncertain, anxiety and maybe even hopeless.

There’s no doubt that the coronavirus is a crisis for bar and restaurant owners…

....but what if it’s also an opportunity for you to connect with more customers in ways that not only 
adapt to these limitations, but impact lives?

You’re not the only one facing obstacles in this situation. Your customers are, too.

This playbook will show you how to address their safety and hygiene concerns and show them how 
the pleasure of eating out can be just as enjoyable at home.

COVID-19 has given you a unique challenge to overcome. But if you put these strategies into place, 
your business will generate new leads, continue connecting with loyal customers and ultimately 
emerge stronger than ever.

© 2020 - CIRIUSmarketing.com



CHOOSE YOUR PLAY



HAIL MENU
(Like a Hail Mary...But With Your Menu)

Step 1: 
Run a Facebook Ad 
for your restaurant

Step 2: 
Offer your menu 
to visitors as a 
free download in 
exchange for 
contact information

Step 4: 
Follow up with 
your contacts 
via email

Step 5: 
Send coupons, 
discounts and 
updates

Step 3: 
Include a 
pop-up box 
for visitors to 
include their 
email address

Why It Works: Offering your menu in 
exchange for contact information has two 
advantages: it makes your food options 
available to online visitors and lets you 
capture leads directly from your website.

A list of contacts is the most valuable 
resource you can have. Once you have their 
permission to reach out to them, you can 
continue to send them updates and special 
offers.

PLAY CALL:
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CARRY OUT SLANT

Step 1: Add an option on your website to place an 
order online. Online orders can be printed as tickets
 or accepted via Email just like any other orders, making it 
simple for both you and your customers.

Step 2: Ask customers for the model and color of their car 
so you can meet them at the curb with their food.

Step 3: Send an order confirmation with instructions on 
what to do when they pick up their food

Step 4: Have employees meet customers with their food 
wearing masks and latex gloves. This addresses concerns 
about the cleanliness and safety of your business.

Step 5: When they leave the curb, have employees remove 
the gloves and throw them away where the customer can 
see them do it.

Step 6: Get your restaurant signed up on UberEats or 
DoorDash, websites that allow customers to search for 
local restaurants that provide food delivery.

Why It Works: Customers have deep concerns 
about cleanliness and safety right now—and it’s 
probably a big reason they aren’t getting takeout.

Having a strategy that addresses those concerns 
will go a long way toward making them comfortable 
with your business and spreading goodwill.

Order online / Phone order

Get customer’s car info

Order confirmation

Deliver food with masks 
and gloves

Throw away gloves

Sign up on UberEats 
or DoorDash

How To Serve Orders-To-Go While Still Keeping It Clean

PLAY CALL:

© 2020 - CIRIUSmarketing.com

https://www.ubereats.com/
https://www.doordash.com/


ONSITE REVERSAL

Get resources from 
storage

Customer arrives for 
pickup

Give them to customers 
with orders

Ask if they 
need supplies

Step 1: Get resources like toilet 
paper, paper towels and 
cleaning supplies from your storage

Step 2: Customers pull up to curb for pickup

Step 3: Ask if they need any toilet paper, cleaning supplies, 
paper towels and more.

Step 4: Fulfill their requests for supplies

Why It Works: You are already offering these 
amenities for free ANYWAY for those who come 
to eat in-house…so keep doing it. The goal is to cut 
down travel and trips for your customers as much 
as possible

 AKA What To Do With All That Extra Toilet Paper
PLAY CALL:
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BEVERAGE SPIKE

PICK UP
Take drinks from stock room Bring them to the car

Offer them with 
online orders

Offer them 
on the phone 

Fulfill drink orders

Offer them 
on site with

Step 1: Get your extra beer and wine from the stock room

Step 2: Have an option to add beverages to online and phone orders

Step 3: When customers arrive for pick up, ask again if you want to 
order drinks

Step 4: Fulfill drink orders

Why It Works: Adding beer or wine to an order 
can increase a ticket’s value by 30-100%. Take 
advantage of your supply of extra beverages 
by offering cases of beer and bottles of wine to 
customers.

How To Use Your Drink Supply To Multiply Order Values
PLAY CALL:
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PLAY CALL: VICTORY BUNDLES

Research market

Choose dishes

Add to menu

Brainstorm 
bundles

Step 1: Research your market to determine what kinds of meal 
bundles to create

Step 2: Brainstorm meal bundles you could create to fit your market

Step 3: Pick the dishes and items to include

Step 4: Advertise them in your menu and online

Ideas for Bundles

Family Night package: entrees for Mom and Dad, kids meals and 
coloring pages with crayons

Date Night package: entrees, dessert and a bottle of wine for two

Birthday bundle: Entrees for family members plus added cupcakes 
or a cake

Why It Works: Dinner bundles offer the most value for customers’ 
money. Your packages can fill the void of not being able to eat out, 
create a memorable experience and double or triple your average 
order value. 

Score Big With Themed Carryout Meals
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POST GAME RECAP
The most important thing you need to do? 

Meet your customers where they are all hanging out- on the Internet.
Right now, everyone in the country is online...if your restaurant is going to survive, it needs to be, too.

Being able to communicate & connect remotely is what will help your business both survive and 
succeed as we navigate this period of uncertainty.

Get Step-by-Step Training to Execute the Survival Playbook 
@ ZERO cost to you! 

 (855)-607-7766 

Want to Execute these Plays like a PRO?  

HIGHTOP TRAINING

GET INSTANT ACCESS!

Just click here

OR
TEXT “MENU” to

tel: 855-607-7766
tel: 855-607-7766
https://hightoptraining.com
https://hightoptraining.com
https://hightoptraining.com

