
COVID-19 BATTLEPLAN



WE LOVE PUBS. 

our first jobs were in pubs. we catch up with our friends and family in 
pubs. some of our happiest memories were made in pubs.

Once the coronavirus lockdown is over we know where it is we want go, 
and we want to make sure our countries pubs are still open for 
business. 

now more than ever uk pubs should be supported, which is why we’ve 
established the uk pub survival association - a community of uk 
publicans to seek and share advice on how to continue operating in the 
current situation. 

Members are also backed by leading uk marketers for the best ways to 
make sure that their local area knows all about what they can offer. 

Together, let’s keep Britain’s pubs alive. 

Jack & john.

what’s in this guide.
we’ve collated four key ideas for keeping your pub in operation at the moment. this is by no means an 
extensive list, but the aim is to give you some food for thought, to keep your doors (metaphorically) 
open for business. 

We’ve set up the uk pub survival association group on facebook which you will now have access 
to. We strongly encourage you to engage with the group, to ask questions and offer advice to your 
fellow publicans as there will be many great ideas out there for you to replicate. 

We will be on hand to offer any marketing advice you might need, from how to effectively manage 
social media to create a buzz in your area, and utilising facebook advertising to designing great 
flyers for your locals who don’t have the internet! 



#1 - takeaway meals
If you are in a position to keep elements of your kitchen open, takeaway services are a quick and 
easy way to keep operating. There are a few different ways in which pubs can offer takeaway 
services to their customers depending upon your current capacity to prepare food. 

Collection or delivery?

If you aren’t in a position to deliver, don’t be put off the idea of offering a takeaway service as Many pubs are 
turning over a good trade in collection-only meals. it is likely that we will still be in the current situation for 
a number of months, so it’s a good idea to get your foot in the door early by offering a smaller service. if it 
proves commercially viable for you, you may consider using apps such as justeat or ubereats to further
promote it. you might even find it profitable enough to take on a member of staff to run deliveries for you! 

• batch meals. 

Think lasagne, curry, chilli and more. These kind of meals can be cooked in bulk and packaged 
prior to service, with the added benefit of being able to store any unsold portions for a short 
time. For meals such as lasagne, consider adding a bottle of wine and a desert to create a meal 
deal offer. 

• Fresh meals. 

if you’re able to, nothing beats a fresh hot pub meal! to make things more manageable, 
you could consider implementing a reduced menu, or even themed nights. For example, 
pizzas are a quick meal to prepare (and offer lots of room for profit). Orders and 
payment can be taken over the phone - it’s just a matter of getting the word out 
to your local area. 



#2 - takeaway drinks
Licensing rules allowing, this is a really simple offer that needs very little explaining! Pubs all 
over the country are taking this route and demand is overwhelming (after all, who doesn’t need a 
bit of their favourite tipple right now?!)

• standard deliveries.

Aside from offering something out of the ordinary, you can offer your customers collection or delivery on their 
favourite drinks - this can be done either to order or in special “packages”. 

• Tasting evenings. 

This is where you can get creative to maximise profits. Simply put together collections such as red 
wines, some tasting notes and maybe even food such as tapas and you can market a whole evenings 
entertainment for your customers in the form of a tasting evening. It’s not only wines you can do this 
with - use this as an opportunity to show your customers which beers you have to offer
(maybe throw in some pork scratchings!). 

• cocktail evenings. 

This is another great way to be creative with your offering. You can mix up a collection of 
cocktails for your customers for delivery or collection - or even supply the ingredients with a 
recipe card for them to do at home! 



#3 - community hub
from all of our conversations with publicans across the country, this is our favourite idea and 
truly shows the value that pubs have to our local communities.

Many pubs are the central hub to small villages and communities, and as such are really stepping up to the plate. These 
pubs are taking regular shopping orders from vulnerable or isolating members in the local area using their wholesale 
contacts to get reasonable prices. 

These orders are then generally delivered (due to the nature of the customer’s situation). It’s a simple idea and not the 
most profitable but has some serious benefits that shouldn’t be ignored. 

Firstly, the ability to help your local area in such a tangible way is a real privilege. We are all in these unprecedented 
times together, and any support you give to your community will not be forgotten. 

By protecting and assisting those in need in your area, not only will you feel proud of how you acted during covid-19, but 
you will be truly cementing your position as a key asset to the local community. 

In time, that positive reputation that you have been building will truly pay off for you in the form of returning customers. 



#4 - DIY recipes
If you aren’t in a position to offer prepared meals, but can still receive deliveries from your 
suppliers, this is a great way to keep your local area engaged. 

• adult meals. 

It’s simple to put together recipe cards and package produce suitable for collection or delivery, and has some 
additional benefits. Keep the recipes fairly light of ingredients (and cost effective!), and consider adding 
bottles of beer or wine for a full meal experience. 

• kids food.

With a large number of parents working from home, with no schools open, people are under a lot of 
pressure trying to keep the kids busy! Some of the pubs we have been in conversation with have come up 
with a genius idea of selling child-friendly baking kits for the family to enjoy as an afternoon’s activity. 

• Next steps.

one of the biggest benefits of this idea is the level of social media engagement you can get. 
By adding a simple message in the packages, you can encourage customers to share their 
creations on facebook and instagram. This way, your customers are providing advertising 
for you! 




