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RESTAURANT DESIGN

INTRODUCTION

Step-by-Step Guide to

Reopening & Stabilizing
After a Crisis

Recovering from a disaster isn't just about rebuilding your space—it’'s about
protecting your business, your team, and your long-term profitability. This
playbook will walk you through the critical steps to take in the first hours, days,
and weeks after a crisis, ensuring you get back on your feet as quickly and
efficiently as possible.

PHASE 1: IMMEDIATE RESPONSE (First 24-48 Hours)

1. Ensure Safety & Secure Your Property

« Check for immediate dangers (fire hazards, gas leaks, structural instability).
Contact emergency services if necessary.
Shut off utilities (gas, water, electricity) if damage is extensive.
Secure the property with temporary fencing or boarding to prevent looting or further
damage.
Document everything—take photos and videos of damage from multiple angles.

2. Notify Key Stakeholders
« Alert your insurance provider ASAP to begin the claims process.
« Inform your team with clear communication on next steps.
« If damage is extensive, notify your landlord, vendors, and legal counsel.

3. Protect Your Cash Flow
» Freeze unnecessary expenses (subscriptions, food orders, non-essential services).
« Contact your bank and creditors to discuss deferred payments.
« Apply for emergency relief funding if available (disaster relief grants, SBA loans, local
recovery funds).




PHASE 2: DAMAGE ASSESSMENT & STRATEGY (48 Hours - 1 Week)

4. Assess Damage & Work with Professionals
« Schedule an inspection with a contractor to determine structural integrity.
» Review insurance coverage and document everything thoroughly for claims.
« Determine if your restaurant needs repairs, renovations, or a complete rebuild.

5. Communicate with Customers & Community
» Post updates on social media, email, and your website about your status.
» Thank your customers and let them know how they can support you.
« Start a GoFundMe or local crowdfunding campaign if additional financial support is
needed.

6. Work Through Legal & Insurance Hurdles
« File insurance claims immediately and push for expedited processing.
« If you have business interruption insurance, request an advance payment to cover
immediate costs.
» Review your lease agreement—are there clauses that allow for rent reduction or
coverage by the landlord?

PHASE 3: REOPENING STRATEGY (1-4 Weeks)

7. Develop a Reopening Plan
« Decide whether to reopen in phases (e.g., outdoor dining or takeout first).
« |dentify alternative locations or pop-ups if repairs take longer than expected.
» Secure temporary licenses and permits if needed.

8. Hire & Train Your Team
« Check in with staff to assess availability and needs.
« Create a financial support plan for displaced employees (temporary work, relief
funds, community support).
« Train staff on new protocols and adjusted operations for reopening.

9. Build a Marketing & PR Comeback Strategy
« Generate excitement with reopening announcements, special events, or soft
launches.
« Partner with local businesses, media outlets, and influencers to amplify your
comeback.
« Offer limited-time discounts or loyalty perks to encourage customer return.

10. Manage Cash Flow & Financial Recovery
» Negotiate payment terms with vendors and landlords to ease financial strain.
« Monitor daily revenue & expenses closely.
« Consider short-term funding options (working capital loans, disaster grants) to cover

initial reopening costs.
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RESOURCES

CHECKLISTS & TEMPLATES INCLUDED:

Disaster Assessment Worksheet
(What to check & document after an incident)

Insurance Claim Checklist
(Step-by-step guide for maximizing your payout)

Reopening Budget Template
(Cash flow planning for a smooth comeback)

Crisis Communication Templates
(What to say to staff, customers & media)




DISASTER ASSESSMENT
WORKSHEET

What to Check & Document After an Incident

Step 1: Ensure Immediate Safety

Before entering the restaurant, check for:

o Structural damage (cracks, collapsed areas, weakened walls)

o Fire hazards (smoldering materials, gas leaks, electrical damage)
o Water damage (flooding, burst pipes, roof leaks)

o Health risks (mold, contaminated food, chemical spills)

Contact professionals immediately:

o Fire department (if structural damage or safety hazards are present)
o Utility companies (if gas, water, or electricity is compromised)

o Insurance adjuster (to document damage for your claim)

o Contractors or inspectors (for structural assessment)

Step 2: Document the Damage (Critical for Insurance Claims)

0 Take photos & videos of all affected areas (before moving anything!)

o Write detailed descriptions of damage (e.g., “walk-in fridge destroyed by fire, all
contents spoiled”)

o List damaged or lost equipment & inventory (Include brand names, model
numbers, and estimated values)

O Retrieve pre-disaster photos/videos (for comparison)

Step 3: Inventory & Equipment Assessment

o Food spoilage & loss (check temperature logs for insurance documentation)
o Kitchen equipment (ovens, fryers, refrigerators, dishwashers, etc.)

0 Furniture & decor (tables, chairs, barstools, light fixtures)

o Technology (POS systems, security cameras, computers)

[ Organize all documentation in a folder for insurance & legal use. ]




INSURANCE CLAIM
CHECKLIST

Step-by-Step Guide for Maximizing Your Payout

Step 1: Contact Your Insurance Provider Immediately

o Call your insurance company to report the claim.
0 Request an advance payment to cover immediate recovery costs.
0 Ask for a detailed list of required documentation.

Step 2: Gather Critical Documentation

o Completed claim forms (provided by your insurance company)

o0 Photos & videos of damage (before any cleanup)

o Inventory loss list (damaged equipment, food loss, technology, furniture)
0 Pre-disaster records (receipts, invoices, proof of ownership)

O Lease agreement (for property damage claims)

o0 Maintenance records (to prove regular upkeep of equipment)

Step 3: Work with the Adjuster

0 Schedule a damage assessment with an insurance adjuster ASAP.
0 Ask for a written copy of their assessment.

o If the payout offer is too low, bring in a public adjuster for a second
opinion

Step 4: Negotiate for a Higher Payout (if needed)

0 Compare the adjuster’s estimate with contractor bids for repairs.
0 Provide additional photos, maintenance logs, and expert statements.
0 Push for coverage on business interruption losses.

Stay persistent! Insurance companies aim to
minimize payouts—be prepared to negotiate.




REOPENING BUDGET
TEMPLATE

Cash Flow Planning for a Smooth Comeback

Estimated Recovery Costs

Expense Category Estimated Cost (8)

Building Repairs

Equipment Replacement

Permitting & Licensing

Insurance Deductible

Employee Payroll
(Before Reopening)

Marketing & Relaunch Campaign

Inventory Restocking
(Food & Supplies)

Temporary Rental Space
(If Needed)

Additional Funding Needed

Emergency Savings Target

Adjust and fill in actual costs as you assess
damages and funding sources.




CRISIS COMMUNICATION
TEMPLATES

What to Say to Staff, Customers & Media

Staff Communication (Internal Message to Employees)

Subject: Important Update on [Restaurant Name] & Next Steps
Hey Team,

| wanted to reach out personally regarding [the fire/flood/etc.] that has impacted our restaurant.
First and foremost, | want to make sure you are all safe.

Here’s where things stand:
« [Brief status update on the restaurant’s condition]
« [Estimated timeline for reopening, if available]
 [How payroll/benefits will be handled]
« [Who to contact for additional information]

This is a tough time, but we will get through it together. | will keep you updated every step of the
way. Please let me know if you have any concerns or questions.
Stay strong, and thank you for being part of this team.

[Your Name]
[Your Contact Info]

Customer Communication (Social Media & Email Template)

Update from [Restaurant Name]

To Our Amazing Customers,
As many of you know, our restaurant has been affected by [fire, flood, etc.]. While this has been a
difficult experience, we are so grateful for your support.

Here’s what you need to know:

s [Brief status update: “We are assessing damage and working hard to reopen soon.”]
#£ [What's next: “We'll be sharing updates on our reopening plans and ways you can help.”]
@ [How customers can support: “Gift cards, donations, or just spreading the word means
everything to us right now.”]

We will be back, and stronger than ever. Thank you for being part of our journey. Stay tuned for
updates!

[Your Name]
[Restaurant Name]
[Social Media Handles]




CRISIS COMMUNICATION
TEMPLATES

What to Say to Staff, Customers & Media

Media Communication (Press Release Template)

FOR IMMEDIATE RELEASE
[Restaurant Name] Begins Recovery Efforts After [Disaster Type]

[City, Date] — [Restaurant Name], a staple in [location], was recently impacted by
[disaster]. While the damage is significant, the team is committed to rebuilding and
reopening stronger than ever.

“[Insert owner quote about determination to come back],” said [Owner Name], owner of
[Restaurant Name].

Efforts are already underway, with a timeline for reopening to be shared soon. Community
members looking to support can:

» Purchase gift cards

 Donate via [Crowdfunding Link]

« Follow [Restaurant Name] on [Social Media] for updates

For press inquiries, contact:
[Your Name]
[Your Contact Info]
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