How Restaurants Can Recover From
COVID-19 Working Together With CAKE
As we’re beginning to see the light at the end of the tunnel with the COVID-19 Pandemic, restaurants around the country will
be authorized by their states to open back up in some capacity. What this state-by-state process will be, no one knows.
However, we firmly believe that the restaurant industry will recover and see growth as states begin lifting stay-at-home
orders. So, what can we expect and how can CAKE help restaurants with the recovery?

Current State of Affairs
Right now, restaurants are still operating and servicing customers. However, this is being done with many restrictions. To
accommodate those restrictions, restaurants have
turned to Online Ordering, Curbside Pickups, and
No-Contact Delivery.

In order to support our customers through these
uncertain times, CAKE has been working diligently to
improve existing systems and launching new features
to help restaurants with the new normal.

Our Guest Manager platform, which has no cost
through the end of May 2020, is the ideal solution for
managing curbside pickups and at-store customers.

It provides an intuitive customer management portal that enables restaurants to streamline operations, communicate
with customers, and ensure the guest has a great experience.

CAKE’s Online Ordering platform also provides the tools for online orders at a fraction of the cost of our competitors.

On the Horizon
While most states are lifting restrictions, they are still requiring businesses to maintain social distancing protocols. In
addition to this, there are segments of the population that just won’t feel 100% comfortable with a traditional dining
experience for the foreseeable future.

This means that Curbside Pickups, Online Orders, and Deliveries are going to remain at higher-than-normal levels
until states fully lift restrictions and customers feel comfortable returning to normal life.

However, there will be customers that will rush back to restaurants and this is going to present challenges for staff
members as they must now manage a higher volume for at-store customers (delivery, pickup) and in-store
customers (dine-in). Add to this the factor of social distancing and needing to maintain physical distance between
guests, and we can quickly foresee this becoming an operational trial for many organizations.

Luckily, CAKE, in anticipation of
these challenges, has enhanced our
Guest Manager portal to include
pacing, table management, staff
management, and many other
features that will empower
restaurants to meet whatever trials
they face with reopening.

With Guest Manager, restaurants
will be able to modify their floor
map to the new layout that provides social distance. They’ll also be able to manage their in-store and online waitlist
and communicate with customers when their table is ready, thereby reducing crowds and people waiting in the
restaurant for their table.

With everything that’s been going on, no one can be 100% sure exactly what the recovery will look like and how the
restaurant industry will be allowed to resume normal business operations. But our guarantee to our customers is that
we will diligently monitor the situation on a state-by-state level, and will provide the service and technology needed
to ensure a smooth transition back to normalcy.

Take Advantage of These Features
CAKE GUEST MANAGER

CAKE ONLINE ORDERING

• Manage New Floor Maps

• Receive and Fulfill Online Orders

• Communicate with Customers

• Manage Orders

• Manage Curbside Pick Up and Delivery

• Eliminate 3rd Party Fees

• Manage Your Wait List

• Increase Sales

• Customer Pacing

Contact your Sysco Sales Consultant to learn more.

