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News

Arrivals quarantine will be

‘catastrophic’, say hoteliers

Fourteen-day UK quarantine with no end date
in sight will decimate tourism, say operators

Joanne Taylor-Stagg said a quarantine would mean that potential guests would holiday in other countries

By Emma Lake

Hoteliers have described the
introduction of a 14-day quaran-
tine period for international arriv-
als to the UK as “catastrophic”.

The measures, set to come into
force on 8 June, were announced
by home secretary Priti Patel last
week as a means of controlling
the spread of Covid-19. The gov-
ernment has said breaches will
be punishable by a £1,000 fine,
and has given no indication of
how long the requirement will
remain in place.

Stuart Procter, chief oper-
ating officer of the Stafford
Collection (comprising the five-
red-AA-star Stafford London
hotel in St James’s, the four-
red-AA-star Northcote hotel
in Langho, Lancashire, and
Norma restaurant in Fitzrovia),
said the announcement was
“catastrophic”.

He told The Caterer: “Eighty-
five per cent of the luxury hotel
business in W1 [incorporating
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Mayfair and the West End]
comes internationally; for tour-
ism in London and nationally it
will be significantly damaging.

“We're informed this is going
to be short and sharp and will
only be in place prior to us
being allowed to reopen, but
there are so many ifs and buts.
People are saying they're see-
ing bookings coming into their
hotels — they’re lying. If there’s
a two-week quarantine in place,
you wouldn’t book a trip to Eng-
land, let alone London.”

The home secretary said the
government will continue to
“work with and support” the
tourism and leisure indus-
tries, describing the sectors as
“incredibly dynamic”.

So-called ‘air bridges’, which
would allow travellers from
low-risk countries into the UK
without quarantine have not
be ruled out, but “are not for
today”, Patel said.

Joanne Taylor-Stagg, general
manager of the Athenaeum

Hotel & Residences, said:
“There will be domestic travel,
but I fear London properties
are less likely to pick up that
domestic business. It's going to
be an absolute disaster and they
might as well keep us closed.
“My real worry is that as
other countries are opening up
— Sicily, for example, is offering
to cover half the cost of flights —
we're going into a lockdown, so
we're going to lose any people
looking to have a holiday to other
countries and that’s just going to
tie our hands even further.”
UKHospitality chief executive
Kate Nicholls said: “The basis
of any quarantine conditions
must be science-led and backed
with a clear set of criteria for
the length of their imposition.
The imposition of a quarantine
period will inevitably damage
international visitor travel, and
the longer it is in place, the
more damage it will wreak.”

emma.lake@thecaterer.com
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Barclay nephews
claim Ritz offer was
best on the table

Aidan and Howard Barclay, sons
of Sir Frederick’s twin brother
Sir David, have hit back at claims
they sold the Ritz London hotel
to a Qatari buyer in March for
“half the market price”.

It is the latest episode in an
increasingly  bitter dispute,
which has seen Sir Frederick
launch a High Court battle
against three of Sir David’s sons,
Aidan, Howard and Alistair,
over secret recordings made at
the five-red-AA-star, 136-bed-
room Mayfair hotel.

Earlier this week, Sir Freder-
ick released a video that he said
showed Alistair handling a bug
placed in the conservatory of
the Ritz, which he said was part
of a “deliberate and premedi-
tated invasion” of his privacy.

In a statement through Eller-
man, the company behind the
Barclay family’s assets, Aidan
and Howard said: “Sir Fred-
erick’s conduct relating to the
Ritz sale process has been par-
ticularly concerning. Despite
having no relevant legal inter-
est or involvement, Sir Freder-
ick has used the media to issue
unwarranted threats of legal
action which risked disrupting
the process.

“It is simply untrue that any
bidder made any formal offer
for the Ritz of anything close
to £1.3b. Had there been such
an offer, we would have been
delighted to accept it. But in
the unanimous opinion of the
independent advisers who ran
the process, the successful bid
was the best and most deliver-
able offer on the table.”

At a High Court hearing ear-
lier in May, Sir Frederick and
daughter Amanda’s lawyers
claimed that the Ritz had been
sold for “half the market price”.

The Barclays said there was no
offer for £1.3b made for the hotel

www.thecaterer.com
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Reduction in social distancing to WHO
rules could save ‘thousands of jobs’

By Emma Lake

Leading operators including
chef Raymond Blanc, Waga-
mama chief Andy Hornby and
Hospitality Union’s Jonathan
Downey have said reducing
distancing requirements to one
metre would see more busi-
nesses survive the Covid-19 cri-
sis and save “thousands of jobs”.
Calls have been made for the
government to follow the World
Health Organization’s (WHO)
recommendation of one-metre
distancing, rather than the two
metres currently prescribed by
Public Health England, with
business leaders saying that for
many it could be the difference
between survival and failure.
Blanc, behind Belmond Le
Manoir aux Quat’Saisons in
Great Milton, Oxfordshire, and
the Brasserie Blanc group, said:
“If the government demands
two metres between each table,
even at Le Manoir where tables
are already a metre or more
apart, we would struggle. It
would be 40 guests instead of 80.
“In most businesses tables
are 50cm to 60cm apart. Bras-
serie Blanc is very successful,
yet we don’t know how we will
do it. We make our money
through volume. We buy
expensive produce, from the
same suppliers as Le Manoir
— to then serve one-third of the

Operators to speak out about the difficulties of two-metre distancing include two-Michelin-starred chef
Raymond Blanc, the Restaurant Group’s Andy Hornby and Hospitality Union’s Jonathan Downey

guests will mean it’s not a busi-
ness model any more. We will
battle on but it's going to be
very, very hard — there will be a
lot of hardship and misery.”
There was some hope last
week as professor Yvonne Doyle
of Public Health England told the
Commons science and technol-
ogy committee that the advised
distance would be the “subject
of continued investigation”, fol-
lowing reports of other countries
advising shorter distancing.
Blanc added: “The French
have decided to do one metre —
are we too cautious? I think two
metres will mean a high rate of

failures, while one metre gives
you a chance to a succeed and
lay off the minimum people.”
Jonathan Downey, founder
of Hospitality Union and chief
executive of London Union,
said: “It would make a massive
difference; it will mean first that
more businesses will open and
people can come off furlough,
and second that more busi-
nesses can open profitably or
won’t lose so much money.”
Andy Hornby, chief execu-
tive of the Restaurant Group,
owner of Wagamama and
Frankie & Benny’s, believes the
move could affect thousands of

hospitality ~ employees. He
added: “Our number one prior-
ity is the safety and welfare of
our customers and colleagues.
We are working on a wide range
of safety measures, includ-
ing social distancing, use of
screens, ordering from tables
and use of PPE.

“If the social distancing guid-
ance was to be set at one metre,
in line with WHO’s guidelines,
then the industry should be
able to operate at around 70%
capacity and thousands of jobs
will be saved.”

emma.lake@thecaterer.com

Nathan Outlaw’s Goring restaurant will not reopen after lockdown

Nathan Outlaw’s Siren restaurant
at the Goring hotel in London’s
Belgravia will not reopen when
lockdown restrictions are lifted.

The hotel has confirmed that
it will reopen with a reduced
F&B offer, which will not
include the seafood-focused
restaurant. Siren was launched
last year, becoming the first
new dining offer in the hotel’s
109-year history.

Outlaw has said he will ini-
tially need to focus his efforts
on his Cornwall restaurants —
the two-Michelin-starred Res-
taurant Nathan Outlaw and
one-Michelin-starred Outlaw’s

www.thecaterer.com

Nathan Outlaw and Jeremy Goring

Fish Kitchen — but is hopeful
that the space will reopen again
in due course.

Jeremy Goring, chief execu-
tive and fourth-generation
incumbent of the hotel, said:
“Due to the situation that all of
us in UK hospitality find our-
selves in, we are going to have
to operate differently for a while
in order to protect the business
and its staff in the long term.
For this reason, when we even-
tually reopen the Goring, it will
be with a smaller F&B depart-
ment, and, very sadly, we will
not be able to reopen Siren.

“This restaurant has been a

real adventure: scouring Corn-
wall for the very best fish I've
ever seen, and putting together
something really special both in
the room and on the plate. Also,
working with some of the bestin
the business both out front and
in the kitchen: what a privilege.
I'm looking forward to the day
some time in the future when
we can do something exciting
together with Nathan again.”

The opening of Siren involved
a {£4m building project to create
the new restaurant and kitchen
and to transform the bar, making
it the largest single investment
in the history of the property.

29 May 2020 | The Caterer | 5
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Scottish lockdown exit
plan branded ‘illogical’

By Katherine Price

UKHospitality has described
Scotland’s route map for exiting
lockdown “illogical”, with the
potential to do “serious harm”
after first minister Nicola Stur-
geon last week announced that
hospitality businesses will be
able to open outdoor spaces
earlier than indoor spaces.

UKHospitality’s executive
director for Scotland, Willie
Macleod, said: “We are seriously
concerned that the Scottish gov-
ernment’s plan for reopening
will do more harm than good.
It appears not to be based in
any logic and has the potential
to create a two-tier sector with
many already-hammered busi-
nesses being left behind.”

Edinburgh restaura-
teur Tom Kitchin (pic-
tured right) pointed
out to “bank eve-
rything on  the
weather is very diffi-
cult” and that many
businesses do not
have outdoor space.

Speaking to The Caterer, he
said: “You've got to staff these
things. With outdoor space in
Scotland — you look outside and
it’s blue skies, so then you try to
staff for a busy day. It will be pee-
ing it down within half an hour...
As soon as you start bringing
people off furlough, you can’t
just switch them on and oft.”

Pubs and restaurants will
be able to open outdoor spaces
during the second phase of lock-
down easing, according to the
roadmap, which suggested Scot-
land’s hospitality businesses
could reopen on a different time
frame to those in England.

Hawksmoor, which has one
site in Edinburgh and eight
across London and Manches-
ter, is prepared for a staggered
approach to reopening, but co-
founder Will Beckett has con-
cerns over how the different
timeframes will exist alongside
the UK-wide Coronavirus Job
Retention Scheme (CJRS).

Beckett said: “The Scottish
plan is comprehensive except
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Nicola Sturgeon said Scotland won’t open indoor spaces until 11 August

it's not in step with the
financial plan that
the UK government
has in place, and
it doesn’t help us

work to a date.
“It helps knowing
4 July at the earliest
[in England], because
that's the same as saying
‘be ready’. The date after which
the CJRS ceases to exist in its
current form is 31 July. Is the
implication that the British
government will say that all
employers have to contribute
towards their furloughed staff
costs from 1 August, but the
Scottish government will say
that no restaurant company can

take any revenue?”

Martin Williams, chief execu-
tive of Gaucho and M Restau-
rants, added: “If they delay
opening, is the Scottish govern-
ment going to step in?”

Schools are anticipated to
open on 11 August as part of
the third phase. This will also
be the phase when pubs and
restaurants will be able to open
indoor spaces with physical
distancing, and restrictions on
hotels and B&Bs will be relaxed.

Macleod said: “Reopening
hospitality businesses should
be phased according to agreed
protocols to ensure healthy,
hygienic and safe spaces for

staff members and tourists. The
Scottish government’s plans
rest on whether businesses
have an outdoor space or not;
not whether they are able to
operate safely with social dis-
tancing guidelines in place.
Subjecting businesses that do
not have outdoor spaces but
could operate perfectly safely to
further forced closure is illogi-
cal and will do serious harm.”

Kitchin added: “It's really
important that the govern-
ment allows the sectors to
advise. They can’t just come up
with these rules without really
understanding the industry.”

The restaurateur, behind
Edinburgh’s  Michelin-starred
Kitchen restaurant, as well
as Southside Scran, Bonnie
Badger, Scran & Scallie and
Castle Terrace, is one of the
operators backing a letter to the
Scottish government calling for
a host of support measures for
the industry.

Kitchin, Gordon Campbell-
Gray, Carina Contini, Martin
Wishart and Nick Nairn are call-
ing for an extended furlough, an
extension of the business rates
holiday, a 12-month rent-free
period, a Scottish independ-
ent hospitality development
fund, and VAT reduction.

katherine.price@thecaterer.com

SHUTTERSTOCK

Shearings
owner enters
administration

Shearings owner Specialist
Leisure Group has fallen into
administration after failing to
secure a rescue deal.

As well as the 117-year-old
Shearings coach holiday brand,
the group owned and operated
two Country Living-branded
hotels, the Lansdown Grove in
Bath and St George in Harro-
gate, 11 Coast & Country hotels
and 31 Bay Hotels. None of the
hotels will reopen.

ChiefexecutiveRichard Calvert
said: “In the most trying of cir-
cumstances, we have fought
tooth and nail to save the group
and the jobs of our 2,400 loyal
employees serving over 1.1 mil-
lion customers annually.

“It is heart-breaking that the
required funding or investment
could not be secured to get us
throughthisunprecedentedcrisis.”

Sam Woodward and Colin
Dempster of EY’s restructuring
team were appointed jointadmin-
istrators last Friday (22 May).

Woodward said: “The group
has been significantly impacted
by the Covid-19 pandemic as
all tours, trips and events have
been cancelled and the hotels
closed to the public, leading to a
significant cash shortfall.

“The directors of the group
have been in discussions with
a number of parties, seeking
a going concern buyer for the
business. Unfortunately, despite
interest in the group as a whole
and in parts, no viable transac-
tion structure was able to be
agreed and, as a result, the group
was placed into administration.”

The jobs of 2,460 employees,
2,207 of which were furloughed
at the time of appointment, must
now be made redundant. Around
70 employees will initially be
retained to assist the adminis-
trators in disposing of the assets
and winding down the business.

Woodward added: “We will
also be seeking to realise the
remaining assets of the group’s
business for the benefit of credi-
tors and we are therefore seeking
offers from interested parties.”

Main stakeholder Lone Star
Funds took control of Shearings in
2016. The company rebranded as
Specialist Leisure Group in 2018.

www.thecaterer.com
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SIGNATURE LIVING FINED
£34,000 OVER ‘INFESTATION’

OF MICE IN LIVERPOOL HOTEL
Signature Living has been told to pay
more than £60,000 in fines and court
costs after its 30 James Street hotel in
Liverpool was found to be littered with

mouse droppings “from top to bottom”.

A judge said there had been
“systematic failures” as it sentenced
the company last week, following the
entering of guilty pleas in relation
to four food hygiene violations at
Liverpool Crown Court in December.

The court had seen pictures of
dead mice and droppings in locations
including pots and pans. The photos
were taken in a surprise inspection
after a Signature Living employee,
who had been dismissed, tipped off
Liverpool City Council.

David Birrell, prosecuting, said
30 James Street styled itself “as a
luxury Titanic-themed hotel”, which
was outwardly “smart and plush”,
however, “those appearances were
deceiving” and “the position behind

the scenes was very different”.

BOPARAN RESTAURANT
GROUP CONFIRMS
CARLUCCIO’S ACQUISITION
Giraffe and Ed’s Easy Diner operator
Boparan Restaurant Group (BRG)
has confirmed the acquisition

of the Carluccio’s brand.

It will take on 30 trading sites
of the Italian chain, first founded
by Antonio Carluccio in 1991, saving
800 jobs. The 71-site brand fell
into administration in March.

Phil Reynolds, partner at
administrators FRP, told The Caterer
that the remaining sites had been
permanently closed and that 1,019
staff had been made redundant.

WATERGATE BAY GROUP
ANNOUNCES LATEST
HOTEL ACQUISITION

The owner of the Watergate Bay
hotel in Cornwall has acquired
Amport House in Hampshire as it
looks to build a collection of five or
six Another Place-branded hotels.
The group acquired the Grade
Il-listed, 19th-century property
in March through a formal tender

www.thecaterer.com

process with the Ministry of
Defence. It is expected to relaunch
as a 50-bedroom hotel under the
name Another Place, the Garden,
after the property’s listed garden,
designed by Edwin Lutyens and
Gertrude Jekyll.

COMPASS ACQUIRES FEEDR
Compass Group UK and Ireland has
acquired technology start-up Feedr.

The caterer intends to accelerate
its digital transformation with
mobile ordering and pre-payment
across workplaces.

The deal, which was completed
in March, will play a key role in
reshaping Compass’ ‘return to
work’ strategy, increasing flexibility
for consumers and facilitating
social distancing.

Robin Mills, managing director
of Compass UK and Ireland said:
“Feedr will provide the agility
we need to meet the changing
needs of workplace dining as we
emerge from lockdown and adjust
to a new normal.”

WHITBREAD SEEKS TO RAISE
£1b THROUGH RIGHTS ISSUE
Premier Inn owner Whitbread has
announced its intention to raise £1b
through a rights issue to ensure it
emerges from the Covid-19 pandemic
“with a strong balance sheet and in
the best position possible”.
Whitbread said the purpose

was to return its balance sheet to
a position of strength, allow the
company to invest with confidence
and flexibility, and provide liquidity
headroom in the event of a
Covid-19 resurgence.

It said it would be able to
withstand “many months” of
its hotels being closed or at low
occupancy and that it is ready to
reopen quickly and safely.

DOUBLETREE BY HILTON
ABERDEEN TO REMAIN CLOSED

Ability Hotels has decided it is “no
longer viable” for the DoubleTree
by Hilton Aberdeen City Centre to
trade and directors are placing the
company into liquidation.

As a result, the 168-bedroom
hotel will remain closed and staff
members’ roles will be made
redundant.

Speaking to the BBC, Martyn
Giles, head of asset management for
the Ability Group, blamed the slump
of the oil market in recent years
coupled with the impact of Covid-19.

Industry news

MARSTON’S AND CARLSBERG
UK TO MERGE IN £780m DEAL
Brewer and pub company
Marston’s has announced plans
to merge with Carlsberg UK in

a £780m deal.

The two beer giants will join
forces, creating Carlsberg Marston’s
Brewing Company, in a deal that
values Marston’s at £580m and
Carlsberg UK at £200m.

Marston’s will hold a 40% stake
in the joint entity and receive a
cash payment of up to £273m,
with Carlsberg holding the 60%
stake. The two companies have
predicted the merger will produce
cost savings of £24m in its first
three years.

EXTRA OCTOBER BANK HOLIDAY

UNDER CONSIDERATION

An extra bank holiday in

October is under consideration

by government, as a means of

offsetting the losses suffered by

the tourism industry due to the

coronavirus lockdown.
VisitBritain’s acting chief

executive Patricia Yates put

forward the proposal after reports

that the pandemic was expected to

cost the industry more than £30b.
It is hoped that a bank holiday

later in the year would extend

the summer season and help the

industry, which has missed out on

the benefits of two long weekends.
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News analysis

Is pedestrianisation
the road to success?

Plans to pedestrianise city centres to free up space
for consumers post-lockdown sound like a breath
of fresh air for restaurant operators, but will car-free
zones breathe new life into UK high streets?

Jennie Milsom hears from those affected

arlier this month, the mayor
Eof London, Sadiq Khan,

announced plans to repur-
pose central London streets
into “one of the largest car-free
zones in any capital city in the
world”, in a move designed to
enable safe social distancing,
improve air quality and keep
London “globally competitive”.

Similarly, towns and cities
across the UK are looking to
pedestrianise streets to encour-
age people to return safely.
Councils in Oxford, Doncaster
Shropshire and Manchester
are all looking to limit traffic in
town and city centres to allow
physical distancing and aid the
economic recovery, while Mayor
of Liverpool Joe Anderson has
announced a £450,000 project
to redesign Liverpool’s outdoor
spaces, to create European-style
covered seating areas.

With pedestrianisation plans
under consideration up and
down the country, coupled with
the  #UKGrandOutDoorCafe
campaign, which is calling on
the government to grant opera-
tors “blanket permission” to
use pedestrianised streets for
outdoor dining, the question
is: are UK restaurants poised
to fling open their doors “a
la med” with a new al fresco
approach to eating out?

It's not just a case of widen-
ing pavements and putting out
some tables, says Craig Bunt-
ing, co-founder of Midlands-
based coffee and all-day dining
group Bear. He would support
pedestrianisation, but only if it

8| The Caterer | 29 May 2020

Town-planner view

S

David Frishy, director at Mode Transport Planning,

believes that temporary plans for “stopping up

the highway” — where highways are reallocated to

pedestrians and cyclists — present an opportunity for those in

the hospitality industry. He referred to a report by LivingStreets.org,
which concluded that pedestrianisation can increase footfall by

up to 30% and boost commercial trade by up to 40%.

“If a pedestrianised area is friendly, welcoming and inviting, people will
want to spend more time and money there — chances are they will spend
money to sit and eat and drink and enjoy more time there relaxing.

“Pedestrianisation presents an opportunity for the hospitality
industry to lobby councils to ensure their business not only continues
but thrives, by assisting with social distancing measures and providing
a better environment in the summer. It will also provide enough time
to plan for the winter — with heaters and shelters — because people
aren’t going to want or be allowed to be packed into bars, but we’ll
want to go out and have a drink and socialise.

“City centre retailers often believe that half of their customers come
by car or bus and for that reason can be against pedestrianisation;
however there is evidence that it is closer to 35% with the
remaining 65% arriving either by foot or bicycle.”

“If a pedestrianised area is
friendly, welcoming and inviting,
people will want to spend more
time and money there”

David Frisby, Mode Transport Planning

is carried out “with the bigger
picture in mind”.

“This should be based on the
behaviour of the communities
that use the high streets and the
businesses that operate within
them,” he said.

Bunting said that other con-
siderations included whether
zoning would Dbe timed
and whether pedestrianisation

would work “in tandem” with
supporting businesses in creat-
ing outdoor café-style seating
spaces that were “active, vibrant
and welcoming”.

“The streets need to look alive
and there is work to be done on
street levels, seating zones, bike
racks, planting and green space.
It needs to look great, otherwise,
take the cars away and they will

look even more empty. People
are not drawn to a pedestrianised
street — they are attracted to the
impact that, if executed correctly,
the result should achieve.”

Des Gunewardena, chief exec-
utive of D&D London, said that
the worst outcome would be to
“suck the life out of city centres”
by pedestrianising vast areas
without thinking it through and
making access difficult.

Although he did see poten-
tial, if done correctly. “You've
got to think about how you can
improve people’s quality of life,”
he said. “What happens in the
summer is that — especially with
the Brits — everybody wants to
be outside. So if you increase
the area in which people can
trade, you'll do more revenue.”

Nisha Katona, founder of
Bengali street food restau-
rants Mowgli, said: “It is into
the chasm between safety and
survival that the outside seat-
ing question is launched and
freighted with such hope.”

Her 13 restaurants on busy
high streets across the UK collec-
tively have just 25 outside covers
and she does not see pre-existing
outside seating as a solution.

www.thecaterer.com
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“Itis into the
chasm between
safety and
survival that the
outside seating
question is
launched and
freighted with

such hope”

Nisha Katona,
Mowgli Street Food

She added: “To make any dif-
ference to us, we would need a
deregulation of outside spaces
with a zealous encouragement at
government level for an al fresco
dining free-for-all. My model for
Mowgli's re-emergence dare not
be founded on such an ambi-
tious change: better would be a
considered change to the seem-
ingly token two-metre rule.”
Chef-restaurateur Stevie
Parle owns Pastaio in Soho’s
Ganton  Street, which is
pedestrianised after 1lam so
lunchtime and evening din-
ers enjoyed a “nice vibe on the

SHUTTERSTOCK

“People are
not drawn to a
pedestrianised
street - they
are attracted
to the impact
that, if executed
correctly, the
result should
achieve”

Craig Bunting, Bear

street” flanked by neighbouring
operators. Although in favour
of pedestrianisation, he said it
was important that businesses
remain accessible for everyone.
“That's one of the big issues —
how people are going to get to it.”

For operators with an exist-
ing allocation of outside space,
extending outwards would
make a positive difference
when reopening, he said, and
confirmed he had already
approached Westminster Coun-
cil to ask for more space, which
would allow for another row
of tables and help comply with
physical distancing.

Krish Singh, property direc-
tor at Honest Burgers, said the
benefits of being granted per-
mission to trade al fresco would
boil down to two issues: speed
and fees, adding that a lengthy
application  process  would
detract from the benefit: “It’s
something that would need
to happen soon, otherwise it
would defeat the object. In the
UK outside space can only be
used for certain months.”

Singh believed that if councils
were to encourage outdoor din-
ing, “temporary structures to
allow shelter” from showers and
chilly evenings must also be con-
sidered, saying such structures
were commonplace in Europe,
otherwise the benefits would be
limited to “only a few very select
days”. Overall he was in favour
of encouraging people to con-
gregate in outside areas popu-
lated with restaurants and pubs.
“This would definitely help over
the summer months and should
be encouraged, but it won't be
the cure for the pain that's to
come with likely reduced trade,
especially over the summer.”

jennie.milsom@thecaterer.com
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Get ready for the summer staycations

Quarantine, fewer flights and lack of finance may all work to hoteliers’
advantage after lockdown, with a rush in bookings to properties in
the UK from those seeking a break from the norm, says Julian Troup

e doors of hotels around the UK have

I been closed to the general public since
the introduction of lockdown. But
when they reopen, it will be the hoteliers
who have been busy behind those closed
doors who will be best placed to make the
most of opportunities in the changed world
brought about by the Covid-19 pandemic.

Whether you are seeking to maintain
your current business, expand or sell,
the same approach is relevant. It can be
summed up in the words of the Scouts’
motto: ‘Be prepared’.

For itis not a case of “if” the hotel industry
will return to pre-Covid-19 activity, it is “when”.

With this in mind, hoteliers should be
treating the lockdown as a valuable period in
which to examine and adjust their business
plans in order to respond to the challenges
and opportunities brought about by Covid-
19, and to ensure that they are positioned to
optimise their plans for the future.

So, what should you be doing? At the very
least, you should be working on new market-
ing campaigns, restocking, and examining
staffing levels to make sure everything is
ready for when trade gets busier.

The social distancing protocols that will
be introduced as part of the incremental
lifting of lockdown will undoubtedly affect
occupancy for some hotels, notably those
that deal predominantly with customers
who previously travelled for business but
are now likely to connect via video calls. The
14-day quarantine period the government
recently announced for travellers entering
the UK from abroad, with some exceptions,
will have a significant impact on hotels
with a large number of guests visiting from
abroad, either for business or leisure.

Yet the UK hotels sector looks set to ben-
efit from an increase in domestic tourist
trade, as a result of a combination of factors
relating to Covid-19. The obvious one is the
14-day quarantine period, which will make
taking holidays overseas difficult for many.
Further influences include the increased
cost of foreign travel; concerns about travel-
ling abroad; the logistical difficulties that will
be involved in foreign travel; fewer flights;
and the financial constraints that will affect
many individuals and families because of
the impact of Covid-19 on the UK economy.

It is widely expected that UK leisure-based
trade to coast and country — staycations —
will see a spike following the lifting of lock-
down, as people seek a change of scene after
being confined to their local areas for weeks.
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“With UK domestic
demand likely to aid
recovery post-lockdown,
many hotel operators
will be keen to expand”

Those areas that are going to attract the
strongest level of trade will include national
parks, coastal areas and cities and towns
that have a mix of corporate and leisure.
Of course, it is also highly likely that these
businesses will also attract the attention of
buyers and their funders, as well as mar-
kets where leisure is traditionally strong.
However, having said this, demand will
undoubtedly remain for hotels mainly reliant
on corporate business. Alot will depend on the
quality of the business and the circumstances
behind the reason for sale. It is also worth
noting the difference between ‘hotels’ and
‘hospitality’ (bars, pubs and restaurants), as
there are far more social distancing ramifi-
cations with the latter, which will potentially
mean later reopening and other constraints.
In terms of the hotels sector, we are
expecting to see a return to transactional
activity as life continues in a world that has

been adjusted to meet the challenges of the
presence of Covid-19. Our experience tells
us that buying a hotel generally has some
emotion behind it. When lockdown began,
uncertainty about reopening caused many
to sit on their hands.

Moves to reopening and a return towards
something resembling normality will pre-
cipitate a positive shift in confidence levels,
and we will then see trading and trans-
actional activity starting to return to its
previous levels, although it is “crystal ball
gazing” as to when Colliers will return to
selling the circa 100 UK hotels per annum
to which we were accustomed.

Indeed, with UK domestic demand likely
to aid recovery post-lockdown, many hotel
operators will be keen to expand, and will
be looking for opportunities to purchase.

Our advice goes back to the ‘Be prepared’
mantra. Make sure that you have prepared
properly and are in a position to proceed.
The key to this will be having cash or in
principle funding in place. Sellers will want
to have the comfort of you being able to buy
before they go ahead, in the knowledge that
any due diligence process comes with cost.

Julian Troup is head of UK hotels agency at
Colliers International
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Call to

Inside track

wake up most morn-

ings to the ping

of my phone, to

read the latest mis-

sive from Jonathan

Downey (JD) as he
disseminates that morning’s
press, general rants from social
media and his thoughts on our
way forward on the Whatsapp
group Hospitality Union.

There are battles to be fought
and only some can be won. The
service charge situation in fur-
lough, or should I say the lack
of it, is disappointing. Service
charge is a big contributor to
take home pay, and annoyingly
we pay tax on it; but we also
play a game of making it non-
contractual, which has come back
to bite us with our very clever
tronc schemes and discretion-
ary service charges. It is now an
argument that makes us sound

coronavirus, the biggest weapon
is Covid-19, and it is taking seri-
ous casualties. Every death is
a family in mourning and a
devastating loss. Our industry
cannot be the next victim. We
should have a voice, and if we
use our individual voices, not
sitting back thinking someone
else will win this war for us, not
thinking my voice is too small
to count, then we can be heard.

Now is the time for every
reader of The Caterer to take
action and do something to win
this war. Don’t think I'm exag-
gerating — we are at war with
the airlines, the steel industry,
the high street, the oil indus-
try — they are all looking for
government money.

Last week I emailed my MP. I
didn’t have a clue who it was, and
it turns out to be Sir Keir Starmer.
I always think his name sounds

“If we use our individual voices, not
sitting back thinking someone else will
win this war for us, not thinking my

action

Now is the time to act to
save our industry, and each

voice is too small to count, then we

and every one of us can
make a difference, says
David Moore

www.thecaterer.com

can be heard”

ungrateful for furlough. It's a
lost cause, drop it, stop whinging
and move on — it is a distraction
from the bigger picture.

Watching The Darkest Hour,
the film about Winston Church-
ill, on VE Day, I really felt that
the hospitality industry is also
in its darkest hour and no one
is listening. But, let’s face it, we
are in competition for the argu-
ment, the soundbites and the
money with bigger industries
with louder voices, funded lob-
bying and, frankly, better con-
nected communities. It feels
like we have no voice.

We don’t have a Churchillian
character; JD might be doing
sterling work, but even he
isn't Winston. Kate Nicholls
at UKHospitality, the voice of
the industry, seem