
Hospitality Energy

Read our special guide helping  

Restaurants and Takeaways get  

through Covid-19.
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Restaurants & Takeaways Coronavirus challenging times in 2020

As of June 2019, there 
were 26,265 restaurants 
in Britain (Statistica, 2019) 
and an estimated 37,000 
dedicated takeaway outlets 
(BBC News, 2018). 

However, since the outbreak of COVID-19,  

these businesses have had to diversify.

All sectors have been hard hit by the virus, 

however, the hospitality trade has taken one of 

the biggest hits. Therefore, cutting costs as well 

as diversifying, will be key factors in the long-

term survival of any business.

Utility Bidder works with numerous catering 

outlets, large and small and we want to help 

existing and new customers save money and 

emerge from the coronavirus outbreak as 

financially viable as possible.

Welcome to our guide on Hospitality energy.
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Many in the sector 
have transformed  
the way their 
business operates.

Your sector has been 
the hardest hit and 
will be among the 
last to re-emerge.

Give yourselves a 
round of applause - 
your resilience and 
generosity has been 
amazing.

On March 16th, the Prime Minister advised people 

to avoid visiting pubs, bars and restaurants and a 

few days later on 20th March, it felt like the end of 

the road for the sector when all restaurants, bars 

and pubs were closed. However, a lifeline came 

with the news that restaurants could operate as  

a takeaway without the need for separate 

planning permission.

Many in the sector have transformed their 

restaurant businesses to takeaways which has 

means a lot of adaptation of menus, kitchens  

and staffing. 

And as we know, Brits do love their takeaways 

with Mintel finding that 23% of adults order 

takeaways more than once a week (pre 

COVID-19 figures). In these unprecedented 

times, takeaways have also had to adapt to new 

competition (from the restaurants) and coping 

with more orders, often with less staff. 

C-19
Hospitality sector responds to 
Coronavirus challenge.
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Restaurants & Takeaways Coronavirus challenging times in 2020

• Rising costs  Rising costs are forcing many sit down restaurants to close venues.

• 3rd party apps   Usage of third-party food ordering/delivery apps is increasing rapidly.

• Fast food  Dining out and home cooking are losing out to takeaway meals.

The hospitality sector has been one of the hardest 

hit with hospitality one of the first to be affected 

by the crisis, and likely to be one of the last to  

re-emerge. Although there is government 

support available as identified in our Business 

Help Guide, many of you have been unable 

to access that support. Nevertheless, we at 

Utility Bidder have been amazed not just at the 

resilience demonstrated by our many customers 

in the sector, but also by your generosity in 

offering support to key workers and the most 

vulnerable in our society.
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3rd biggest
consumer
We know your business.

Act now 
to switch
Now is the perfect time to 
switch your gas and electricity 
for your restaurant/takeaway.

Restaurants & Takeaways Coronavirus challenging times in 2020

• Young consumers  94%  of 16-34 year olds buy takeaway and delivery meals.

• City dwellers    85% of urbanites are more likely to get a takeaway.

• Restaurant orders   75% order direct with the restaurant but the gap with third-
    party services  is narrowing fast.

In usual times, the hospitality sector is the third 

biggest consumer of energy. No wonder you feel 

the heat when it comes to bills – your kitchen 

literally eats up gas, electricity and water.  

If you have been able to adapt your restaurant 

to a takeaway - or keep your takeaway open for 

business - those bills are going to keep coming in.

With so many other concerns right now, paying 

your utility bills should not be one of them. 

Utility Bidder works with many businesses in 

the hospitality sector and so we are well aware 

of how important it is to reduce the cost of your 

restaurant’s energy bills.  

1. Energy prices are low – switch now to lock in 

these low prices and benefit from great rates 

when life and business gets back to normal

2. Press reports suggest that utility companies 

could be reluctant to sign up new customers, 

especially in your sector. Our experts will act on 

your behalf to get you the best deal with the right 

provider.

3. You have a lot on your plate right now so let 

Utility Bidder take the strain. We will do all 

the hard work to find the best deal on gas and 

electricity pricing for your business.Take advantage of 
low prices and let 
us do all the hard 
work to save your 
business money.
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Switching your 
energy supplier  
with Utility Bidder 
will save you £££s - 
but you should also 
take control of the 
energy consumption 
in your business.
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While switching your energy provider will save 

money on your restaurant and takeaway’s energy 

bills - there are things you can do yourself.

The Energy Efficiency Financing (EEF) scheme, 

a joint initiative between the Carbon Trust and 

Siemens Financial Services found that small 

and medium sized restaurants are actually 

overspending by over £90 million a year because 

of energy inefficiencies! 

In addition, The Carbon Trust estimate that 

making improvements in efficiency could see 

restaurants save as much as 20% on their energy 

usage – equivalent to a 5% increase in sales. 

Take control of your own 
energy efficiency.

Restaurants & Takeaways Coronavirus challenging times in 2020

• Ethics matter    The young in particular, will consider brand ethics before ordering.

• No plastic   Majority of consumers want to see reduction in plastic packaging.

• Veggies rule  44% of  meat eaters have reduced their consumption of red meat/
3232323   poultry in the last six months.

SMEs over spending 
by £90 million
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5 Tips
Here’s Utility Bidder’s top five tips for saving energy  
in your restaurant or takeaway:

Restaurants & Takeaways Coronavirus challenging times in 2020

• Be energy aware   You can save money with some simple changes.

• Review your operation   Walk around your premises to look for areas that can be improved.

• Reduce carbon footprint   Reducing your energy usage is good for the environment. 
     Green energy could be relevant for your business. 

1. Consider investing in occupancy sensors in areas such as staff rooms, toilets, corridors, function 

rooms. The lighting will only come on when the rooms are in use and could save between 30 – 50% 

on lighting costs. Replace all bulbs with cfls which will reduce both consumption and the need for 

replacement. 

2. If you don’t have a smart meter – we advise having one fitted as soon as feasible after the lock down. 

This tracks the energy you use in real time and provides accurate readings and therefore payments, to 

your provider. 

3. Invest in thermostatic radiator valves (TRVs) which will help control the temperature in the kitchen. 

TRVs measure the temperature in the air and automatically reduce the heat output as the kitchen fills 

with heat from staff and food preparation.

4. In the kitchen itself, most of the energy in your restaurant will come from storing, prepping and 

cooking food. When replacing appliances make sure you opt for the most energy efficient possible,  

keep fridge doors closed when not in use and check seals on your fridges and freezers are in full 

working order.  

5. Restaurants in particular spend money to ensure front of house looks enticing, but having badly fitted 

windows and doors in the kitchen will mean heat loss and so it makes sense to fix any poor insulation 

issues to improve energy efficiency.

Find more 
information on
our website.

https://www.utilitybidder.co.uk/how-much-energy-does-an-average-restaurant-use-every-year/
http://www.utilitybidder.co.uk/how-much-energy-does-an-average-restaurant-use-every-year/
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The new contract 
George had now 
signed  up to 
through Utility 
Bidder has saved 
 him over £2,500  
in total
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George Skaros is the proud owner of Nick’s Fish 

Bar in Laughton, Essex. When Utility Bidder 

originally contacted him we found that his energy 

contracts and bills were in a bit of a pickle. 

It soon became apparent that George had been 

subject to fraudulent activity by an unscrupulous 

energy broker.  He had unknowingly entered into 

an energy contract with a large energy provider 

that was very expensive and inappropriate for his 

business needs. 

In addition, we discovered that the information 

put forward by the other broker was incorrect and 

as a result, George’s bills were far too high and 

even being sent from a different supplier! 

It was chaos. As a result of these high bills, 

George had fallen behind with his payments.  

He had tried to contact his supplier numerous 

times; however, he had been unable to speak to 

the relevant department.

The new contract George has 
now signed up to through 
Utility Bidder has saved him 
over £2,500 in total.

Restaurants & Takeaways Coronavirus challenging times in 2020

• Be aware of scams There are many unscrupulous energy brokers.

• Check Trust Pilot We are proud of our TrustPilot scores. 

• Reputation is key Our customers are happy to recommend us.
   Our award-winning team gets results. 

Nick’s
Fish Bar

He was totally stressed by the experience and 

was getting nowhere fast. 

It is an unfortunate fact that there are 

unprincipled energy brokers operating in the UK 

which have given our industry a bad name. Having 

had such a negative experience with the previous 

broker, naturally, George was initially reluctant 

to work with us. However, he was willing to let us 

see if we could help.

 

Tom, a Utility Bidder account manager, was 

determined to resolve the situation for George. 

Thanks to our relationships with energy 

providers we were able to speak to George’s 

supplier directly. We were able to negotiate with 

the supplier to have George released from his 

existing contract and moved onto one that was 

much more suitable and saved him a generous 

amount of money. Tom was passionate about 

helping George and was determined to resolve 

the situation for him. In turn, George was 

delighted with the results and could not speak 

highly enough of Utility Bidder.  Our ability to 

negotiate with the supplier directly saved George 

both time and money – and relieved a great deal 

of stress. 

‘I will definitely recommend Utility Bidder to 

other businesses’ George Skaros
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Restaurants & Takeaways Coronavirus challenging times in 2020

• Efficient  We make energy simple.

• Personal service Our account managers build up relationships with their customers. 

• Bespoke quotes  No two customers are the same.
   We our experts in the energy market.

It’s the personal 
touch that Utility 
Bidder provides 
that makes them 
stand out  from the 
competition.

Doula has used utility brokers before and at the 

time of renewal when we contacted her there 

were two other brokers getting prices for the 

premises. When asked why Doula chose Utility 

Bidder over the competition she explained 

that the efficiency and simplicity of our service 

combined with lower gas and electricity prices 

made Utility Bidder superior to the other brokers.

Our personal service has seen valued customers 

return year after year. Doula mentioned a 

time in particular which had set the standards 

higher against the competition. Doula had a big 

problem with her gas meter which threatened 

the shutdown of her gas supply not long before 

the grand opening of a new premises. Naturally, 

Doula was very concerned and she tried to 

contact her Utility Bidder account manger to help. 

However, the account manager was on annual 

leave.  Nevertheless, as soon as she heard about

Mrs Doula Alexandrou owns three takeaway premises in 
Staffordshire and has used Utility Bidder for the past four years.

Doula’s problem, she interrupted her holiday to 

help. Now that’s customer service! 

By dealing with the supplier directly we can 

take the  stress away from our customers. We 

call to update and advise when they enter  their 

renewal period. By doing this we can advise on 

 market increases and how we can keep these to 

a minimum when renewing. Doula was advised 

on the contracts which will benefit all three 

businesses individually. Not all premises use the 

same quantity of energy so the contracts should 

differ accordingly. This enables us to provide 

bespoke quotes that will be more beneficial for 

each. We then deal with the contracts so the 

customer doesn’t need to worry about them. 

‘Working with Utility Bidder simplifies the 

switching of utilities,  the prices were better and 

it takes away  the headache of dealing with gas 

and electricity contracts and suppliers’.  

Doula Alexandrou

Fazeley Fish Bar
& Chip Shops
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Even more privileges by joining 
the Utility Bidder partnership.

Restaurants & Takeaways Coronavirus challenging times in 2020

• Experts in your field Work with award winning staff.

• Low prices  We have direct relationships with 27 major suppliers.

• Excellent service  We have premier status with many suppliers.
   Consider us your in-house energy team.

If you represent a group of businesses, an 

association, federation or are a representative 

of any group in the hospitality sector, talk to us 

about preferred partner status. 

As a Utility Bidder partner, you will benefit from 

exclusive energy advice for your members and 

numerous other privileges.

Our award-winning team will go above and 

beyond expectations by becoming a main point of 

contact for all your business utilities. 

Consider us as your internal utility department, 

we will be on hand to advise, support and 

resolve any issues for you and your business 

counterparts. 

Join our 
partnership

The ‘Bill’Obtaining a current bill is essential for  

us to get the most accurate data for  

your customer. Key information such as their contract 

end date, usage over the year, current 

rates and what type of meter they have, 

will all play a role in their next contract. 
It will also provide an indication of what 

the customer can expect from a supplier. 

Don’t worry, your Account Manager will 

take care of all the details.We have provided a few examples of 

sample bills and what the information 

looks like in your welcome pack

Utility bills will differ depending on supplier so please obtain  

all the pages to capture all the information needed.
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Contacts
Corby
Corby Innovation Hub, Bangrave Road,

Corby

NN17 1NN

Manchester
3 Hardman Square, Spinningfields, 

Manchester

M3 3EB

Key Contacts:
Mo Lambat – m.lambat@utilitybidder.co.uk

Madeleine Porter– m.porter@utilitybidder.co.uk

www.utilitybidder.co.uk
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