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OPERATIONS

Tips for Tackling
Takeout and
Delivery

As off-premise dining becomes an ever-
greater slice of restaurant revenue, more
operators are getting in on the takeout

trend. Here are four tips from our

Business Resource experts for how to do

takeout and delivery right.
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Be Mindful About the Menu

“Dishes on your takeout menu should be quick and easy and
should travel well,” says Mike Sniffen, Director of Business
Resources at Sysco Baltimore. Sniffen advises developing a
limited menu just for off-premise. Most French fries don't travel
well, although Sysco Imperial Ultimate Crisp Heavy Battered
French Fries have a special coating that allows them to stay
crispy on the ride home.

Perfect the Packaging

“The most important thing an operator can do is investing good-
quality packaging,” says Steven Goll, Director of Business
Resources at Sysco Western Minnesota. Both Goll and Sniffen
recommend black containers with see-through lids like those
made by Earth Plus. The containers look great, hold
temperature and have compartments for hot and cold foods. The
products you choose should also be strong and leak-resistant.

Market Your Services

The rise of off-premise dining has turned the tables on the
restaurant industry. These days, diners want to enjoy great
restaurant food in the comfort of their own homes, and they've
grown accustomed to dialing it up at a moment’s notice. In fact,
38 percent of today’s restaurant traffic is off-premise, according
to Restaurant Business News. Take out is not right for every
restaurant. It can disrupt the flow of in-house dining, and third-
party delivery companies take up to 30 percent of the meal price
in commission. We spoke with Sysco experts about how
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| Menu Services: Hotline and Dedicated Menu Team IS HERE TO HELP

- Pivot to operationally simpler menu using sluggers and menu templates . [Sysco | mmemssavas|  Sysco | Studin
« Create a limited menu for carry-out and delivery : ‘ Sysco m:keting Services is here as

; lUMWll yevale during this uncertain time.
- Create marketing pieces — posters, discount cards B e e n ooy s et

g We have a team of associates available to assist you to:
THANK YOU « Create a limited menu for carry-out and delivery
« Create marketing pieces - posters, thank-you’s,

- Create digital menus/images for social media

and discount cards

- Service partners to setup a website, online ordering and delivery services - Create Pop Up Shop menus and marketing pieces

« Connect you with our service partners to setup a
website, online ordering, and delivery services

« Quickly make temporary price changes to your menu @l  rovide you with access to hlptu ool

such as Sysco|Studio

To enlist our fielp,
- 8%-6348,

please call 1-

- <
POP UP GROCERY SHOP

email info@syscomenuservices.com,

Call 1-800-380-6348 or email info@syscomenuservices.com : o reach out to your Sysco Marketing Associate.

For more information about how Sysco can support S / Sco

your business please go to Foodie.Sysco.com/Covid At the heart of

food and service
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| Social Media & Customer Communication Playbook

Social Media Toolkit

Social media guidance social media
templates and professionally written
sample copy with publishing tips,
including carry-out and delivery menus,
social media messaging, and more.

Please make sure you are following @SyscoFoodie | @Sysco_Corp

Social Media Toolkit

Best Practices During
Coronavirus COVID-19
Pandemic
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Social Media Basics Best Practices Sample Posts
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