
 

Restaurant Reopening: Submission to Government 
 
 

1. Background 
 

1.1. The COVID-19 pandemic has done significant damage to the restaurant sector in the UK. 
Hundreds of thousands of businesses have closed on a temporary basis and huge 
numbers of staff have lost their jobs or been furloughed. Reports have suggested as 
many as 30,000 restaurants and pubs may never reopen due the financial toll of the 
crisis. 

 
2. Summary  

 
2.1. Even as the UK Government begins to lift lockdown restrictions and restaurants begin to 

reopen dine-in services, the industry will continue to face significant challenges in 
breaking even because: (i) restaurants will continue to face high costs while (ii) 
demand for their services is likely to be reduced because of enforced social 
distancing measures and ongoing customer safety concerns. 

 
2.2. We therefore believe you should take steps to support the industry by: 

 
(i) Providing immediate assistance to reduce or manage restaurants costs to prevent 
businesses from going bankrupt 
 
(ii) Helping to stimulate consumer demand so that restaurant revenues increase 

 
3. Recommendations 

 
Action on rents 
 

3.1. Rent costs are equivalent to approximately 15% of a restaurant's usual revenue. 
Restaurants need Government intervention to manage these fixed costs while revenues 
remain artificially low. There are four areas where the government should provide 
support: 

 
a) Restaurants are facing the immediate threat of eviction as Q2 rent bills are due. To 

prevent the unnecessary closure of thousands of restaurants, the government should 
extend the moratorium currently in place to prevent evictions by commercial 
landlords for as long as social distancing measures are in place.  
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b) As proposed by the British Retail Consortium and the British Property Federation,  1

the Government should provide direct payments to businesses to help to pay 
their rents where there is clear evidence that their turnover has been impacted 
by COVID-19.  

 
c) In line with the steps taken for retail mortgage holders, we recommend that, working 

alongside UK banks, the government, introduces “mortgage holidays” for 
commercial landlords for up to a year. 

 
d) To reflect the long term impact on the affordability of the commercial property market 

to restaurants the government should encourage commercial landlords to make 
greater use of turnover leases (which base rent on the earnings of a business) 
and to suspend the use of upwards only rent review clauses. 

 
Help restaurants meet the cost of becoming COVID-secure 
 

3.2. Restaurants will need to reorganise their layout, replace unsuitable furniture and install 
additional safety features (such as screens) or washing facilities so that they can reopen 
safely.  

 
3.3. To assist with these costs, at a time when restaurants’ own funds have been depleted, 

the Government should create a “Coronavirus Business Adaptation Fund” offering 
grants to support restaurants with the capital expenditure needed to be able to 
safely reopen, such as installation of screens or wash basins, purchase of furniture, or 
changes to toilet facilities.  

 
Reduce the tax burden on restaurants 
 

3.4. At a time when restaurants are struggling to break even the Government should consider 
a time-limited reduction in VAT to provide headroom to businesses. This VAT cut would 
allow restaurants the flexibility to meet their existing fixed costs on reduced turnover or to 
stimulate demand by passing or all or part of the reduction to consumers.  

 
Action on staffing costs 
 

3.5. The Job Retention Scheme has helped protect jobs in the restaurant industry during the 
lockdown. The changes to the scheme, commencing from July, will also help staff to be 
brought back slowly while still retaining some direct Government support. However, the 
decision to close the scheme in October risks damaging restaurants unable to bring all 
staff back as long as social distancing measures reduce the total number of customers it 
is possible to serve. This would undermine attempts by restaurants to protect jobs for the 
long term and could mean that skilled chefs and front of house staff are forced into 

1 https://brc.org.uk/news/property/brc-and-landlords-call-for-state-support-for-rents/ 
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unemployment at a time when companies will face challenges recruiting new staff. The 
Government should therefore: 

 
a) Give restaurants certainty by committing to maintaining the Job Retention Scheme 

for the sector for as long as social distancing measures are in place which 
prevent businesses from operating at full capacity.  

 
b) Provide greater flexibility within the scheme so that restaurant staff can return 

full time while having some element of their wages subsidised through the Job 
Retention Scheme. This will allow essential kitchen staff, such as head chefs, to 
return to work full time, which would otherwise not be possible given lower sales 
levels.  

 
c) Enable staff to feel safe on their commute by creating loans for key workers to 

purchase bikes, enabling them to avoid public transport. 
 
Make clear that restaurant food is safe 
 

3.6. There is evidence that a lack of clarity about the risks associated with the virus has 
reduced demand for food delivery. To help address concerns about dine-in or take-away 
food, the Government should make clear publicly that food bought from restaurants or 
through delivery services is safe. We recommend launching a public campaign which 
would communicate the facts about food safety and champion the role of local 
restaurants in helping to boost the economy.  

 
Ease regulations on restaurants 
 

3.7. The Government has already made changes to planning law to allow restaurants to 
provide takeaway and delivery services. However, further action will be required to allow 
restaurants to adapt their services while social distancing measures remain in place. 
Given restaurants will be managing with reduced indoor capacity, the Government should 
take measures which allow them to boost their capacity and revenue streams elsewhere 
by: 

 
a) Permanently allowing restaurants to operate as takeaway services under 

Permitted Development Rights as the Government has allowed them to do on a 
temporary basis during the lockdown. 

 
b) Reforming the Licensing Act 2003 so that pubs and restaurants with on-site 

alcohol licenses are automatically enabled to sell alcohol via takeaway and 
delivery services. 

 
c) Enabling restaurants to make full use of outside private and public space by 

removing the need for a “change of use” approval to place tables outside a 
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restaurant or for a pavement license to use public areas to serve people 
outside. 
 
 

4. Evidence on the challenges of reopening restaurants 
 

4.1. Despite being able to remain open for essential delivery and take-away services, the 
measures put in place to reduce the spread of COVID-19 saw significant numbers of 
restaurants close. Even for those restaurants that did remain open, turning a profit has 
been extremely difficult. 

 
4.2. Deliveroo analysis suggests that most restaurants need at least between 40% and 60% of 

their normal revenue in order to break even.as a result of high fixed costs and low 
margins. 

 
4.3. The primary fixed costs for restaurants are their rent and their staff costs. When running 

at capacity, staff costs alone can cost up to 30% of a restaurant's revenue, with rents 
costing up to 15% of revenues (and often higher in London), for a casual dining business. 

 
4.4. Due to social distancing measures, that will reduce overall capacity within restaurants, 

restaurants reopening for dine-in will find it challenging to meet their break even point.  
 

4.5. This issue is a critical concern for restaurant owners. In a recent survey by Deliveroo of 
300 small and independent restaurants 75% agreed or strongly agreed with the 
statement that they are “concerned about making a profit while social distancing 
remains in place”, compared to just 15% who took the alternative view.  

 
4.6. For inner city restaurants, particularly those operating lunchtime services, the impact of 

social distancing measures is compounded by the fact that many of their regular 
customers will continue to work from home for the foreseeable future, significantly 
reducing their potential customer base. The impact of COVID-19 on the ability of these 
restaurants to generate revenue is therefore likely to remain until the public return to 
office spaces.  

 
4.7. The need for support is seen as urgent by the sector. The Deliveroo survey showed 

that 42% of independent restaurants say they will go out of business within 1- 3 
months if the current situation persists. A further 11% told us they did not believe they 
could survive significantly past the end of this month. 

 
4.8. It is therefore clear that further support for the sector is needed to ensure that it is 

financially viable for restaurants reliant on dine-in services to remain open. 
 
 

5. Evidence on restaurant expectations 
 

5.1. Deliveroo’s survey of small and independent restaurants that operate shows that the 
sector believes that the length of time it will require to get back to some form of normality 
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will be significantly longer than many expect. 

 
5.2. When we asked small and independent restaurants their opinion on the statement ‘things 

will be back to normal by August’, 66% of respondents said that they either 
disagreed or strongly disagreed with the statement, compared to just 13% who 
agreed or strongly agreed with the statement.  

 
5.3. When asked whether things will be ‘back to normal by the end of the year’, 43% of 

restaurants disagreed or strongly disagreed with the statement, compared to 25% 
who agreed or strongly agreed. 

 
5.4. This reflects evidence from Deliveroo restaurant partners in other markets, where dine-in 

has already begun to reopen. In Italy, where social distancing requirements mean 
restaurants must keep 1m distance between tables, dine-in capacity has been 
decreased by about 50%. In Spain, for those parts of the country in the second phase of 
their reopening plan, restaurants may only open 50% of their space. In both instances this 
has significantly impacted the revenue generating capacity of dine-in services being 
offered. 

 
 
Policy proposals in detail  
 

6. Action on rent 
 
The problem 
 

6.1. Rent costs were already a major financial challenge facing restaurants prior to the crisis. 
A 2018 study suggested that 84% of restaurateurs saw the level of rents they were 
paying to be unsustainable.  2

 
6.2. However, the COVID-19 crisis has turned rent into the biggest single issue facing the 

restaurant industry. In total, 72% of restaurants we surveyed said they agreed or 
strongly agreed with the statement ‘I am concerned about being able to pay my 
rent in the near future”.  

 
6.3. At the start of the COVID-19 crisis, the Government moved quickly to ensure that 

commercial landlords were prevented from evicting tenants, including restaurants, unable 
to pay their rent due to the crisis. The Government has since announced further steps to 
ensure that winding-up orders cannot be used to remove commercial tenants.  

 
6.4. While these steps are welcome, they do not address the fundamental challenge of 

whether restaurants can pay their rent and do nothing to reduce the liability restaurants 
face. On reopening for dine-in, restaurants will be paying 100% of their rents but, due to 
social distancing, will be operating at reduced capacity and unable to generate 
pre-COVID levels of revenue from sales.  

2 
https://www.cdgleisure.com/assets/Uploads/properties/pdfs/A.-CEDAR-DEAN-GROUP-RESTAURAN
T-REPORT-2018.pdf 
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Proposed solutions  
 

a) Extend eviction holidays 
 

6.5. The Government should extend the moratorium that has been put in place until 30th June 
for as long as social distancing measures prevent restaurants operating at full capacity. 
Prevention of eviction should also form part of any other Government action on rents. 

 
b) Grants for rental payments 
 

6.6. We would urge the Government to adopt a scheme proposed by the British Retail 
Consortium and the British Property Federation,  in which the Government would provide 3

direct payments to businesses to help to pay their rents where there is clear evidence that 
their turnover has been impacted by COVID-19. 

 
6.7. Under the scheme, a restaurant would be required to provide the Government with 

information about their actual or forecast reduction in turnover compared to the previous 
financial year. Based on the level of this reduction, the Government would then provide a 
direct grant to the businesses to cover a proportion of their rent. 

 
6.8. For a business that was entirely closed, and therefore losing 100% of its revenues, the 

Government would provide a grant of 100% of their rental costs. The amount available 
would taper, meaning that a businesses only able to generate 60-80% of their costs 
would receive up to 50% of their rental costs, and a businesses which experiences a 
40-60% drop in revenues would see 25% of their rent covered.  

 
6.9. The scheme would not support businesses which have seen a drop in their turnover of 

below 40%. 
 

6.10. This scheme mirrors closely the Fixed Cost Compensation Scheme currently operating in 
Denmark. 

 
6.11. Deliveroo proposes that the scheme should operate until at least the end of 2020 as 

restaurants begin to reopen and re-establish themselves in the community. However, the 
Government should consider extending the scheme if social distancing measures 
continue to limit the ability of restaurants to operate at full capacity. 

 
c) Mortgage holidays 
 

6.12. Many landlords operating mortgaged premises are unable to provide flexibility to tenants. 
The Government should therefore consider creating temporary “mortgage holidays” for 
commercial landlords of up to a year.  

 
6.13. Such a step would mirror the mortgage holidays in the residential property market 

negotiated by the Government.  
 

3 https://brc.org.uk/news/property/brc-and-landlords-call-for-state-support-for-rents/ 
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6.14. The mortgage holiday would be predicated on the landlord providing a verifiable 

guarantee that the temporary relief was being passed through to their commercial tenant.  
 

6.15. The scheme could be limited only to those landlords with commercial tenants in sectors 
who face a continuing significant and ongoing loss of revenue as a result of COVID-19, 
such as restaurants. 

 
d) Support the use of turnover leases and renegotiations 
 

6.16. Alongside direct financial support to restaurants, the Government should encourage 
landlords to adopt a more flexible approach to rental negotiations.  

 
6.17. In particular, the Government should actively encourage landlords to negotiate rents 

based on the new economic reality faced by restaurant businesses, and to offer “turnover 
leases”, where an element of rent due is variable based on business turnover, wherever 
possible. 

 
6.18. In addition, the Government should consider placing a moratorium on contract clauses 

that require rents to increase every year. These clauses risk creating an unsustainable 
upward pressure on rents during the uncertain economic period ahead.  

 
 

7. Help restaurants meet the cost of becoming COVID-secure 
 
The problem 
 

7.1. In order for their premises to comply with requirements to support social distancing, 
restaurants will need to make significant changes to their kitchens and dining areas. 

 
7.2. These changes will require upfront capital investment by restaurants. These additional 

costs include items like replacing furniture (for example communal tables), increasing the 
size of bathrooms and introducing measures to safely distance staff from customers. 

 
7.3. However, many restaurants are already operating on depleted cash reserves as a result 

of the crisis and do not have the capital to make the investments required to reopen. 
 

7.4. In Deliveroo’s survey of independent restaurants, 70% said that they were concerned 
about the costs associated with getting ready for social distancing, compared to 
11% who did not agree that this would be an issue.  

 
Proposed solution 
 

7.5. The Government should create a ‘Coronavirus Adaptation Fund’ to provide capital grants 
to support restaurants with adapting their premises.  

 
7.6. The grants would cover reasonable costs associated with measures such as the 

installation of screens, the creation of new handwashing points at entrances and exits to 
restaurants, the purchase of new furniture necessary to maximize space in a restaurant, 
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the cost of storage of existing furniture unable to remain in the restaurant, and the cost of 
redesigning or improving toilet facilities to enable customers to access them while 
maintaining a safe social distance. 

 
7.7. Access to the fund would be predicated on providing clear evidence of why the work - or 

purchases - are necessary to allow the restaurant to reopen safely. 
 

7.8. The scheme would require the submission of all receipts to HMRC and would run on a 
time-limited basis until the end of the current financial year.  

 
7.9. To further reduce these costs to restaurants, the Government could consider eliminating 

VAT on the cost of any expenditure made by restaurants on measures required to 
maintain social distancing, including the cost of works involved. 

 
 

8. Reduce the tax burden on restaurants 
 

The problem 
 

8.1. Government has acted quickly on some taxes faced by restaurants, in particular business 
rates. However, other taxes, specifically VAT, continue to pose significant challenges for 
restaurants seeking to break even. 

 
8.2. Unlike food purchased from the supermarket, restaurant food is subject to VAT at the full 

rate. 
 

8.3. Restaurants are impacted even further by VAT when their delivery services are 
considered, as the delivery itself is also subject to VAT. Deliveroo’s survey of independent 
restaurants found that 77% said that takeaway and delivery would be even more 
important to them, even after the end of lockdown, compared to just 7% who took the 
opposite view.  

 
8.4. When independent restaurants were asked for their views on the top three policy 

measures that the Government could take to support them, a VAT tax cut was the most 
selected proposal, with 75% saying that it would have a benefit to their business. 

 
Proposed solution 

 
8.5. The Government should reduce the VAT rate on restaurant food so that it attracts a 

similar rate to food sold in supermarkets.  
 

8.6. In addition, for as long as social distancing makes delivery an integral source of revenue 
for restaurants, the Government should help restaurants by reducing VAT on delivery of 
food, as well as on the food itself. 

 
8.7. A VAT cut would provide flexibility to restaurants. Some would use it to manage their 

overheads and fixed costs, for example allowing them to bring staff back from furlough 
more quickly. Others, however, would seek to pass on the savings to consumers, helping 
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to stimulate demand in the sector at a time when customers themselves may have less 
money to spend as a result of COVID-19. 

 
 

9. Action on staffing costs  
 
The problem 
 

9.1. Restaurants are a people heavy industry, with high staffing needs to properly service 
customers. Throughout the initial phases of the COVID-19 crisis, avoiding redundancies 
of talented and experienced staff members has been a primary focus of many restaurant 
businesses. 

 
9.2. The Government’s Job Retention Scheme has helped prevent restaurants being forced to 

make staff redundant. According to the ONS, just under 80% of staff working in food 
service businesses have been furloughed, with even those businesses that have 
remained trading (for example through delivery services such as Deliveroo) furloughing 
40% of their workforce.  

 
9.3. The Chancellor has announced plans for greater flexibility in the furlough scheme, due to 

be introduced in July to the scheme to allow staff to return to work part-time while still 
receiving government support towards wages. These are welcome changes. 

 
9.4. However, many smaller, independent restaurants face a different challenge in that all their 

staff may need to return full time for the restaurant to function, but the productivity of 
those staff will be greatly reduced due to enforced social distancing measures. For 
example, a kitchen with a head chef, a sous chef and one other member of staff would 
likely need all three to return in order to run a dinner service. However, the number of 
meals that restaurant team makes over the course of an evening would be greatly 
reduced due to reduced restaurant capacity. For smaller restaurants in this type of 
situation, the cost of paying staff to return full-time may outweigh the revenues they can 
generate from reopening. In such circumstances many will choose to remain closed. 

 
9.5. The Chancellor has also announced plans to close the Job Retention Scheme in October. 

However, with social distancing remaining in place, October is unlikely to align with 
restaurants being able to return to full capacity, meaning some staff may still not be 
required.  

 
9.6. Restaurants also face a third challenge in ensuring that staff can work in a safe 

environment. While restaurants are working hard to achieve this goal, 44% of restaurants 
surveyed by Deliveroo said that they were concerned staff will feel unsafe returning to 
work. 

 
9.7. A key concern raised by many restaurant staff is travel to work using public transport such 

as trains, tubes and buses. As many restaurants are in town and city centres, there are 
often more appropriate forms of transport for restaurant staff. 
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Proposed solutions 
  

a) Fully flexible furlough 
 

9.8. The Government should incentivise businesses facing capacity constraints to reopen by 
allowing staff to return full time to a business while still accessing some level of 
Government support.  

 
9.9. For example, a person returning to a kitchen full-time could see 60% of their salary paid 

by the employer, and 40% continue to be paid through the Job Retention Scheme.  
 

9.10. Such a scheme would only be necessary for the period in which the overall capacity of 
restaurants remains limited by Government measures to ensure social distancing. 

 
b) Long term Job Retention Scheme 
 

9.11. Government should extend the Job Retention Scheme past October specifically for 
sectors, like the restaurant industry, which can only open at reduced capacity.  

 
9.12. Making such a commitment would allow restaurants to better plan for the medium term 

and to increase staff supply gradually as demand shifts or Government restrictions that 
limit a restaurant’s capacity are reduced over time. 

 
c) Cycling support scheme 
 

9.13. The Government should build on its work to date encouraging the use of cycling by 
extending the Cycle to Work scheme to all key workers, irrespective of whether their 
employer offers the scheme.  

 
9.14. Under the programme, the Government could provide any key worker, including 

restaurant staff, with a 12 month loan up to £250 towards the cost of a new bike.  
 

9.15. This loan would be linked to the key worker’s national insurance number, which would 
allow the loan to be recouped gradually through the PAYE system.  

 
  

10. Make clear that restaurant food is safe 
 
The problem 
 

10.1. There is significant evidence that the public will not automatically return to restaurants 
when restrictions are lifted. Recent polling by YouGov found that 57% of people say they 
would feel uncomfortable visiting a restaurant if restrictions were loosened.  

 
10.2. Deliveroo’s survey of small and independent restaurants across the UK shows that 52% 

agree or strongly agree with the view that customers won’t come back to restaurants, 
compared to 25% who disagreed.  
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10.3. Deliveroo has also seen evidence in its own customer trends data, which shows that the 

public remain concerned about the safety of restaurant and delivery food, despite 
Government, Food Standards Agency and NHS advice stating COVID-19 is not known to 
be passed on through food.  

 
10.4. As restaurants reopen for dine-in, concerns around food safety are likely to apply to the 

safety around eating in a restaurant.  
 

10.5. While the Government has already taken some welcome steps on this issue, through the 
Department for Environment, Food and Rural Affairs’ ‘Food Heroes’ campaign, 
cut-through with the public remains low. It is vital for the restaurant industry that the public 
understands not only that food is safe, but that using restaurants - both for dine-in and 
takeaway and delivery - is a way of supporting an important sector and the wider UK 
economy. 

 
Proposed solution 
 

10.6. Deliveroo believes that the Government should implement a public information campaign 
on food safety in order to address public concerns.  

 
10.7. This campaign should utilise TV, print and social media to highlight the work that 

restaurants are doing to ensure that it is safe to return to their premises upon dine-in 
reopening. 

 
10.8. In addition, addressing these safety concerns must sit alongside a clear message being 

sent to consumers that consumers should feel not only safe, but proud to be using local 
restaurants.  

 
10.9. The Government should, throughout such a campaign, make clear how important 

restaurants are to local communities and that restaurants reopening safely should be 
used and enjoyed by people across the country. 

 
10.10. Government should also seek to make clear the link between using local restaurants and 

supporting British farmers, many of whom rely on restaurants for significant proportions of 
their income. 

 
 

11. Ease regulations on restaurants 
 
The problem 
 

11.1. Before COVID-19 there was already an active conversation about the future of high street 
restaurants and what the Government can do to ensure they remain an integral part of 
local communities.  

 

11 



 
11.2. Central to this discussion was the impact of regulatory burdens placed on restaurants that 

prevent them from diversifying the ways they can generate their revenue and use all the 
space available to them as effectively as possible. 

 
11.3. The COVID-19 pandemic means that regulatory barriers now have an even greater 

impact on restaurants ability to operate.  
 

11.4. One such barrier is the arbitrary distinction between restaurants and takeaways for 
planning purposes. Prior to COVID-19, delivery was making up, on average, around 20% 
of a restaurant’s business through the use of platforms like Deliveroo.  

 
11.5. As the planning rules do not place a percentage cap on the amount of takeaway a 

business could provide before having to apply for a licence, there are numerous 
examples of Local Authorities taking radically different approaches to enforcement of 
these measures, causing uncertainty for restaurants, especially for those with multiple 
premises across different Local Authority Areas. 

 
11.6. Similar issues can be seen in the sale of alcohol, often one of few high margin items sold 

by restaurants, and the major revenue driver for pubs. Current licensing laws make it 
difficult for restaurants and pubs to replicate these sales to delivery customers without 
additional and costly changes to their licence. 

 
11.7. YouGov data suggests that 63% of Britons will remain concerned about entering a pub 

even after lockdown restrictions are lifted. Therefore, making it easier for them to also 
service in home customers is likely to be very important to their ability to continue to 
trade.  

 
11.8. FInally, as restaurants will be required to reduce the number of people inside their 

premises to support social distancing, the need for more effective use of pavements and 
other public spaces is important. 

 
11.9. Restaurants unable to utilise the space immediately outside their restaurant are likely to 

struggle to manage traffic flows in and out of their restaurants.  
 

11.10. For high street restaurants, this barrier also risks putting them at a disadvantage 
compared to out of town premises.  

 
Proposed solutions 
 

a) Takeaway Planning reform 
 

11.11. The Government should consider making a permanent change to planning laws to allow 
permitted use criteria to apply to dine-in restaurants operating a takeaway service.  

 
11.12. This permitted right could still, as the current waiver does, require a business to inform a 

Local Authority of their intention to operate takeaway services alongside their restaurant 
businesses, without having to apply for a licence.  
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11.13. However, Government could also consider longer term the presumption that all dine-in 

restaurant business classes are entitled to operate a delivery element. 
 

b) Licensing reform 
 

11.14. The Government should make amendments to the Licensing Act 2003 to temporarily 
grant an automatic off-licence for any business which currently holds a license to sell 
alcohol on-site. 

 
11.15. This amendment should be maintained for at least as long as social distancing 

requirements limiting the capacity of pubs and restaurants remain in place. 
 
c) High Street infrastructure 
 

11.16. Government should temporarily lift the requirement to put in a ‘change of use’ request to 
Local Authorities, to set up tables on curtilage outside their businesses in order to 
increase their capacity to serve customers.  

 
11.17. Some restaurants may also seek to use such new freedoms to better manage the traffic 

flow into their restaurant, for example by providing places for people to sit socially 
distanced while waiting for a table. 

 
11.18. In addition, national and local governments should consider opening up more public 

space for use by restaurants. To enable this, the Government should remove current 
requirements for a licence to use the Public Highway (commonly known as 'pavement 
licence', 'table and chairs licence' or 'highways licence') as long as restaurants retain a 
minimum amount of space for pedestrians, as prescribed by central government. 

 
11.19. Finally, local government should be encouraged to support restaurants to set up in nearby 

public spaces, such as town squares, on a temporary basis. 
 
 

12. Resources for this paper 
 

12.1. The analysis presented in this paper is the result of thousands of hours of conversations 
between Deliveroo and our restaurant partners about the things they need for their 
businesses to achieve. Many of these conversations have taken place in the context of 
helping businesses to reopen for takeaway only, or to support restaurants seeking to 
access delivery technologies for the very first time.  

 
12.2. In addition to these conversations, the survey draws on three other primary sources:  

 
● Deliveroo’s community panel of 1,000 food delivery customers, including both 

qualitative and quantitative work with this group, supplemented by a larger piece of 
qualitative polling on consumer behaviour. 

● Direct conversations with the largest restaurant chains in the UK in both the Quick 
Service Restaurant (QSR)/ Fast Food space and more traditional restaurant brands 
about their policy requirements for a reopening of dine-in services. 
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● A survey of 300 highly rated small chains and independent restaurants across the 

UK, the majority of which are single-site operators. 
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