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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?

• More training better uniforms 
• Appraise the effects of customer safety and confidence looking to the future of the industry. Slow the opening until 

majority are vaccinated. 
• Joined up innovative action packed strategy laying foundations for good progressive business
• Encouraging young chefs to go to college on a day release course or evening course
• So many trained and skilled workers have left.  It is forcing the industry to look at more transient work force model, 

which is not sustainable. Businesses will struggle greatly for chefs or professional staff  to work evenings, nights, 
weekends etc. if and when a normal comes. I will be taking my opportunity to leave the hospitality and service 
industry.  The government are looking down their noses at the workers on the ground, and don't see the industry as 
a profession. 

• Reduce VAT
• No indication of when sit in Dining will resume. 
• Lobbying for more supports and to retain vat.
• Open colleges and universities.
• If the information on reopening and rules for reopening could come in advance of opening that would be great.
• Government assisted training systems to help replace skilled staff who will not return to this industry.
• Offer assistance- voucher scheme with immediate benefits to people like the UK.
• Hospitality vouchers 



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

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




