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The Indian restaurant industry has been on a roller coaster ride, with several lows and few
highs since the onset of the pandemic. The strict lockdown regimes of the first and second
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pandemic waves in the country have had a severe and long‐lasting impact on the dine‐out
culture, with industry associations estimating that 25‐30% of the outlets have shut down
in the last year. However, with the easing of restrictions in the last couple of months, the
restaurant industry is gradually getting back on its feet, though subdued customer sentiment
on in‐restaurant dining is still a major roadblock.

This article briefly highlights
how the Indian restaurant
industry reinvented itself,
adopting several strategies
to survive the pandemic.
Read on to know more.

After the initial shock of zero demand and footfalls during the first lockdown, the industry quickly pressed the
reset button and reinvented itself, having learned the hard way that the only route to survival is to quickly adapt
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to changing times. From following stringent cleanliness protocols, reducing costs, embracing technology, to
introducing new business models focused on delivery & takeaway, the industry has adopted several strategies to
survive the pandemic.

The most prominent change is, of course, the renewed and stringent attention to the health, hygiene, and safety
of the customers as well as the employees. The industry has upped its safety & hygiene game by using
protective gear for employees, providing UV sterilized cutlery, installing plexiglass barriers to abide by social
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distancing norms, and even adopting nano‐disinfection treatments for all surfaces to make people feel safe to
come and dine‐in at their premises.
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Amid the pandemic, technology has proven to be an invaluable resource for the F&B industry. Digital or QR code
scanned menus, online food ordering, online payments, and booking, and delivery apps have kept the restaurant
businesses afloat during the last year. With food delivery services taking the lead, the concept of cloud kitchens
– restaurants dealing exclusively with online delivery – also gained prominence and will remain valuable even
after the pandemic subsides. These digital tools and novel business models are the norm in the industry today,
rather than an exception, due to the gratifying experience they provide to the customer in a post‐pandemic
world.
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Apart from digital technology, automation is also gaining traction. An example is the Cloves restaurant in
Gujarat, which came up with an innovative techno‐dining experience, with food being delivered in covered bowls
via a conveyer belt straight from the kitchen, avoiding any human contact. Furthermore, several restaurateurs
have introduced al‐fresco and outdoor dining options to attract customers. Drive‐in and drive‐through
restaurants, helping customers place orders beforehand with pickup from the comfort of their vehicle, have also
made a mark in the last year.

The recent media articles on the strong recovery being witnessed in in‐restaurant dining globally, with countries
such as the UAE recording a huge rise in dine‐in guests with ease in restrictions, is a glimmer of hope for the
Indian fraternity as well. The increasing momentum of the vaccination drive in the country and getting
restaurant employees vaccinated on priority will help alleviate customer hesitancy, which, combined with people’s
growing need to go back to normal, will aid in a quicker revival of the industry.
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