
Foodservice CEO

Curbside take-out program

Before deciding whether to do curbside pickup, you should review the guidelines of your local government and 

public-health department. Also review any information available from the CDC, NRA or other agencies for guid-

ance.

Steps to review as you develop or revise your curbside program

• From a customer’s perspective evaluate the current curbside 

experience.

• Do a critical assessment of what you or your competition offers 

today.

• Identify the issues or challenges for the customer and determine 

what can be improved to deliver a positive experience.

• Curbside needs to become a destination and not an afterthought. 

Here are some ideas to consider:

• Create a curbside experience that is unique.

• Establish a prominent pick-up area. Set up specific pickup spots indicating 

exactly where people should park to wait for their order, make it obvious.

• Use lighting to highlight your curbside area at night

• Review how customers use the pick-up area and make improvements that 

create a positive customer experience

• If possible, consider a private entrance just for your curbside customers

• Consider a how and where your curbside customers can participate during 

inclement weather
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• Develop processes and procedures for your program that include the following:

• Order Taking - When taking the customer’s order - gather their information - such as name and contact 

number

• Take the food and drink order and ask if utensils/napkins will be needed.

• Find Ways to Increase the sale – Be sure to offer, appetizers, beverages, and desserts. § Provide clear 

instructions on what the customer is to do when they arrive and what information they need to have 

to verify their order.

• Ask the customer where they would like the food placed into the vehicle upon arrival.

• Whenever possible, process payment in advance to minimize exposure.

• Be sure to thank the customer for the order. A short thank you note included with the order is wel-

come and easy.

• Insert a menu flyer with the order to encourage next time 

ordering.

• Be certain the food is maintained at the correct tempera-

ture: if hot food, keep it hot and if cold food, keep it cold. 

Use travel bags that allow for heat and cold retention.

• Advise employees to keep their “social distance” when 

delivering food to make sure the customer and the driver 

are comfortable.

• Make it as simple and easy as possible for the customer.

• Train all employees on the program components and their responsibilities.
Create a name for your Take-out Program
• Be innovative with your signage.
• Consider using a mix of copy writing, graphic design, architecture, and technology to market your curb-

side program.
Develop Your Curbside Menu
• Consider focusing and limiting your menu on your most popular items.
• Choose only items that will travel the best and maintain “dine-in” quality.
• Determine if you will offer daily specials. This can create interest and offers variety.
• Explore offering “family style” meals.
• Consider offering frozen meals or meal components.
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Review Your Take-out Packaging
• Your takeout packaging needs to be reviewed, for each chosen menu item to ensure you can deliver 

“dine-in” quality menu items.
• New packaging options may be needed to address the needs of the curbside customer and your specif-

ic menu items.
• Remember some foods do not travel and hold-up well and can result in disappointed customers.
• Finding solutions for each menu item will result in better product quality.
Consider a “Dedicated” Curbside Staff
• Review how you need to schedule and organize your employees to execute the program.
• Develop job descriptions to support the program.
• Determine if you have the adequate staff, hire if necessary.
• Determine the process for taking and producing the order, packaging it for pickup and customer notifi-

cation.
• Create a specific uniform for curbside staff to allow for easy identification by customers.
Develop or Enhance Your Website
• Announce your curbside program
• Online ordering is a must in this environment. Be certain that you have the capability and an effective 

system for online orders.
• Consider adding the option of Touchless Payment - to allow customers to pay in advance of pick-up, 

allowing for limited interaction between customers and staff.
• Provide the option to add a tip
• Consider a Frequent Buyer Club
Develop Your Plan for Social Media Communications
• Determine how, where, and the frequency that you will communicate with your current and potential 

customers.


