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Q1: What Sector Category do you operate in?



Q2: What jurisdiction do you operate in?



Q3: How would you describe the overall performance of your business 

over the LAST 6 months?



Q4: Please indicate the performance of your business for each of the 

criteria below over the LAST 6 months:



Q5: Please indicate the EXPECTED performance of your business for 

each of the criteria below over the NEXT 6 months:



Q6: What is your attitude to the direction of the industry over the NEXT 

MONTH?



Q7: How do you feel the current conditions will effect the following areas 

of your business?



Q8: How has COVID–19 effected your planned capital expenditure on 

catering / foodservice equipment ?



Q9: Have COVID-19 restrictions effected your technical service supplier 

ability to service your catering equipment?



Q10: In the current climate, what is your attitude (right now) to the 

following?



Q11: Have you had to reduce your workforce due to current trading 

conditions?



Q12: If you have had to reduce or implement supports for your workforce, 

what mechanisms have your implemented to assist with this?



Q13: How would you describe the overall performance of your team over 

the last 6 months?



Q14: What are your current hiring plans for each type of staff?



Q15: How would you describe your overall perception of the hospitality 

sector right now?



Q16: What is your opinion of the current economic climate?



Q17: Do you approve or disapprove of the way the current government is 

operating?



Q18: What if any Government supports have you availed of in the LAST 6 

months?



Q19: If you have not yet availed of any Government supports, do you plan 

to look at these options in the NEXT 6 months?



Q20: In the NEXT 6 months do you expect the following issues to have a 

positive effect, no effect or a negative effect on your business?



Q21: What you like to see Industry representatives doing on your behalf 

in order to assist your business in the current trading environment?

• A more planned and structured re-emergence of hospitality re-opening for the future. 

• Avoid complete closure of restaurants.  Maybe reduce hours and have sone sort of set closing time. 
Allowing trading up until 4/5pm with restrictions. 

• Clarity in decision making, we need advance notice as to when we will be open again fully. once the 
numbers are good we need to push to re-open urgently

• Demanding (from the govt.) clarity in communications about re-opening the restaurant dine-in 
business.

• Do more to keep "wet" pubs from opening and crowding people in at bar counters when only pubs 
serving food are allowed to be open (if that happens again).

• Ensure lower Vat and employment costs continue.
• Financial help to restart. 
• Get a conditional time frame of reopening or sector. i.e if we are at a certain level of cases or  

vaccination then we can move to outdoor dining or indoor. 
• Get restrictions lifted.
• Get the VAT gone completely for the rest of the year. Continue TWSS for the rest of the year. That will 

give small businesses a fighting chance.



Q21: What you like to see Industry representatives doing on your behalf 

in order to assist your business in the current trading environment?

• I find my services have benefited my clients greatly. People in this trade need an outsider to bounce off 

and feel reassured when it is legitimate feedback. The fear is too many people stay in their own heads 
and neglect their mental health. I believe a weekly chat with a coach would have a dramatic and 
positive impact on our Industry that is on its knees in many areas.

• Industry representatives are worthless.  If you decide to operate a business for over twenty years with 
an average return of 7.5%. 

• More comi chef jobs 
• More trained Chefs available
• My business will only work when we get hospitality reopened and we start to look to develop concepts 

and start retraining kitchen teams etc.  I feel a lot of chef won't go back.
• Not a lot they can do, maybe stop complaining and get on with things. Support the lock down, never 

mind asking for reopening dates which are unrealistic and silly. Get rid or control the virus, rollout 
vaccines and then we can open. What's the point of government giving us dates they can’t guarantee?

• Not one shoe fits all capacity should depend on the size of the business some premises are capable of 
Catering for more than 15 safety.



Q21: What you like to see Industry representatives doing on your behalf 

in order to assist your business in the current trading environment?

• Open up outside dining.
• Open up the country.
• Positive Attitude 
• Pushing on VAT reduction s and extended opening hours.
• Reduce VAT, promote back to training (up-skilling) for employees & employers.
• Supporting local businesses big or small to maintain food and beverage industry throughout the current 

situation.
• Tackle insurance and covid cover.  Outside dining regulations.  Wine licence v full license. 
• To be ready and supportive when we are allowed to re-open
• To keep the 9% VAT rate
• To see a plan with a structured plan to return to opening is all I need to see. Definite positive 

movement. 



Q22: To what extend to you think the current working environment has 

affected your mental health and the mental health of your team?




