
 

Tips to help your restaurant succeed during  

Covid-19 

NOTE: WE AT JACK ROBERTS COACHING HAVE NEVER BEEN IN 
ANYTHING LIKE THIS BEFORE. WE HAVE SPENT COUNTLESS 
HOURS INVESTIGATING THIS VIRUS AND WE BELIEVE THE 

LOCKDOWN OF BUSINESSES WAS A MISTAKE AND ALL 
BUSINESSES SHOULD FULLY REOPEN. WE AR DOING OUR BEST 

TO HELP BUSINESSES GET THROUGH THIS SITUATION. 

 

1) Listen to your customers 

Yes, this is basic marketing but during these lockdowns and with our government moving the 
goal post, it is now most important to be listening to your customers.  For example, does your 
customer base feel comfortable dining out? Or what percentage of your customers do not feel 
safe dining out.  Knowing these things will give you an edge to get through this pandemic. Now 
is the time to find out more about your customers.   

Think about this… During this pandemic, we had restaurants send out surveys to their VIP clubs.  
Now they can segment their list and have groups based on their tastes!  This customer had a 
large list which we helped them segment it.   

During the pandemic, we were able to feel the pulse of our customers and increased our 
curbside pickup.  The best was when we offered a cooking class and the success, we had with 
that! 

 

  



 

2) Communicate with your customers.  

This is more important now than ever before. Remember there are diners who are looking to 
support local restaurants. By maintain communications, you will keep your restaurant on top of 
your customer’s mind. The northeast just had a major snowstorm.  Did you text message all your 
customers to let them know you are open? If not, why not? 

 Restaurant Website 
 Google your restaurant 
 Email newsletter? 
 Text Message VIP list? (This is the best way to communicate with your customers.  
 Signs and banners inside.  Do you have large signs asking to join your text club?  

Why not? 

 

3) Make it noticeable  

People will not go to your restaurant if they do not feel safe.  Check out this video I did for a 
bagel store in my hometown.  Simple, easy and it got the point across. The entire video was only 
a little over 2 minutes.   https://youtu.be/vrubbFFZdPY 

Providing some educational information will help you customers feel safe. One restaurant went 
above and beyond by naming the cleaners used and how these are the items that labs the 
research Covid19 use!  They went on to say how they actually purchased them from a laboratory 
supplier and not the typical restaurant suppliers that others use. This only little addition 
increased the foot traffic by 34%!  Best of all the suppliers are not that expensive.  Here is a link 
to order the company they ordered from or just search for Laboratory supplies.  
https://biotclabware.com/covid19/ you can also call them and ask about Covid soap and 
Quatricide. 973-335-2966 

 

4) Pay attention to local news 

Now, I don’t know how to put this in a politically correct manner.  Many small towns and I know 
the Freeholders of Hunterdon County, NJ, did petition the governor of NJ to allow their county 
open.  Knowing how your local political officers feel about restaurants being limited.  You want 
to be aware of any upcoming federal, state, and municipal decisions that may impact your 
ability to do business.  We have a new president and we do not know what changes are coming.  
Just think about the restaurants that covered the oil mining industry or the restaurants that had 
to expand to cover workers on the border wall. That all changed and we never know what may 
happen with this virus and how the government reacts.  

 



 

5) Communicate with others in your industry. 

One of the biggest things I have communicated to my business owner clients is the importance 
of not only coaching, but the whole mastermind process.  Now, I truly do not car what your 
political beliefs are but recently I heard the talking heads and different politicians say that the 
United States was never great. Well, I am a big US History buff (Just ask my kids!) We were a 
great country, and we will be again soon.  What made us great?  Well, I can share that at 
another time.  I do know that successful people all had people they could communicate with.  
Having a mastermind of people in the restaurant industry is a HUGE ADVANTAGE!  If you have 
not read the book, Think and Grow Rich, I suggest you do so.  The people who made this country 
great had masterminds that they communicated with. 

I am so strongly a believer of mastermind groups that our now Restaurant Success Program is 
based on this principle.  Besides all the tools for texting, building VIP clubs, online coaching all 
our clients are put into groups of 12 that meet online.  So, imagine having 11 other Restaurant 
owners meeting and helping you with any obstacles that you come across. IT truly is a game 
changer. 

If you would like to be one of the 144 who take part in this program, please visit our Facebook 
page for all the details. https://www.facebook.com/CoachJackRoberts or visit JackRoberts.coach  

6) Stay Agile and Test 

As I stated in the very beginning. I have never coached any business through a worldwide 
pandemic and government mandated lockdowns. Use the information you gather talking to 
your customers and working with your new mastermind group.  No one knows what will work 
for your business during the pandemic and after so try different things and see what works. If 
something does not work pivot and try something new. 

If the government is going to decrease or increase your capacity be prepared.  If something does 
not work have a backup to try and try again. Continue to talk to your customers and mastermind 
group.  

 

  



 

7) Be prepared for success. 

You will not have time to waste. We now have vaccines coming out, the election is over, when 
something happens you must be ready to react.  One of the lessons I have learned over my 
lifetime is that if you do not believe you will have success you will not have it. BE PREPARED 

 

8) Change your menu?  

Unless your customers are living under a rock, they know our industry has changed and dining 
habits have changed.  Now is the time to give your menu a good look at.  What about dishes 
that are not easily made at home? What about dishes that can stand up to be delivered and sit 
for a while.  One of my clients sent out messages to his VIP club about a new, pick up the 
ingredients and cook live with our chef!  This was an amazing success!  If you do not have a text 
message service… Get one!  Our service comes free with our coaching and mastermind program 
and costs less them the biggest competitors!  

Visit https://www.facebook.com/CoachJackRoberts or visit JackRoberts.coach  

 

9) The tough choices 

Now I truly believe with all my heart that if you join and are one of our 144 restaurants who join 
coaching, mastermind, and marketing program you will not have to make too many of these 
tough choices.  

Remember, this is your business. This is what you worked for. Helping your employee is 
wonderful and if you can do it, great. BUT, when the rubber meets the road, your business 
comes first. 

 

  



 

10) Sign up for Jack Roberts Coaching 
 
I created this program after seeing the devastation governor Murphy’s executive orders had on 
businesses in my community.  In March and April, I headed up a program that got our hospitals, 
postal offices, and any business in our area that was open all the items and supplies they 
needed to open and conduct safely.  It was safer for government employees to buy their 
breakfast sandwiches than it was for them to go to work!  FYI, NOT ONE BUSINESS PAID ONE 
SINGLE PENNY FOR ANY SUPPLIES!  Just think, I worked my tail off to help businesses in my 
community for free, imagine what will happen when I am paid for my services! 
 
FYI, I am offering a 3-month pilot for $297 (this will guarantee $99 a month for 1 full year) or a 
2-month for 144 people No Contract, No Long-term commitments and of course I guarantee you 
will be happy! 
 

JackRoberts.coach 
 

Any Questions? Feel free to give me a call… My cell phone is 
908-656-3418 

(I get a lot of robocalls so you may want to text me first) 


