Michigan Off-Premises Alcohol Survey
Summary of Results = May 2020

Consumer Usage of Off-Premises Alcoholic Beverages

» Sixty-four percent of Michigan adults said they purchased takeout or delivery food from a restaurant
for dinner during the week before they were surveyed.

o Among this group, 27 percent of adults age 21+ said they included beer or wine with one of
these orders.

o Among this same group, 39 percent of adults age 21+ said the option of including alcoholic
beverages with their order would make them more likely to choose one restaurant over
another similar restaurant.

Consumer Sentiment about Off-Premises Alcoholic Beverages

* Seventy-eight percent of Michigan adults said they would favor a proposal that would allow customers
to purchase cocktails or mixed drinks (made with distilled spirits} with their takeout and delivery food
orders from restaurants, This is in addition to beer and wine, which is currently allowed.

© The intensity of support for this proposal is very strong. Thirty-four percent of adults said they
strongly favor the proposal, while only 8 percent said they strongly oppose it.

* A strong majority of adults across all demographic categories said they would favor this proposal.
Millennials, Gen-Xers, urban residents and individuals in higher-income households were the most
likely to say they would favor this proposal.

Support ameng Michigan adults for a proposal that would allow customers to purchase cocktails or mixed
drinks (made with distilled spirits) with their takeout and delivery food orders from restaurants.
This is in addition to beer and wine, which is currently allowed.

Demographic Total Strongly Somewhat Total Somewhat Strongly
Favor Favor Favor Oppose Oppose Oppose

All adults 78% 34% 44% 22% 14% 8%
Gender

Male 79% 34% 45% 21% 14% 7%

Female 76% 33% 43% 24% 14% 10%
Generation

Millennials (24-39) B7% 42% 45% 13% 10% 3%

Gen X {40-55) 83% 39% 44% 17% 13% 4%

Baby boomers {56-74) 70% 27% 43% 30% 16% 14%
Household Income

Less than $50,000 69% 25% 44% 31% 18% 12%

550,000 to $99,993 81% 36% 45% 19% 13% 6%

$100,000 or more 83% 41% 43% 17% 10% 6%
Type of community

Urban 86% 39% 47% 14% 10% 4%

Suburban 78% 33% 45% 22% 13% 9%

Rural 72% 32% 40% 28% 19% 10%

Source: National Restaurant Assaciation, online survey of 500 Michigan residents age 18 and older conducted by Engine, May 14-20, 2020

Note: Rows may not add precisely to 100% due to rounding.
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AS STATES REOPEN, RESTAURANTS
PROGEED WITH CAUTION

Slowly returning diners and government limits on dine-in service
are making for a hesitant comeback.

By Joe Guszkowski (/profile/joe-guszkowski) on May 29, 2020

Photograph courtesy of Arturo's Baked Goods & More

On May 11, restaurants in Indiana were allowed to resume dine-in
service. But with capacity limited to 50% to curb the spread of the
coronavirus, 16-seat Arturo’s Baked Goods & More in Michigan City
decided to keep its dining room closed. With only eight seats, reopening
wouldn’t be worth it, says proprietor Carol Pozos.

She’s not alone in taking a cautious approach to resuming dine-in
service. As a vast majority of states lift restrictions on dining rooms,
restaurants and guests alike have been hesitant to dive back in, a sign of
the challenges and uncertainties ahead as the industry embarks on a
slow comeback.

The more states open, the more wary restaurants seem to have become.
As of May 17, 20% of restaurateurs said they planned to take a “wait-
and-see” approach to opening for dine-in, according to Technomic.
That was up from 12% earlier in May. Another 20% said they'd open as
soon as they were allowed to, down from 25% earlier in the month.
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Restaurants’ reopening plans

Once social-distancing mandates end, how long do you plan to wait to
reopen for dine-in service?

Source: Technomic

One reason for the increasing caution, Technomic said, could be the
regulatory hurdles that accompany reopening, such as capacity limits
and strict cleaning and sanitizing guidelines. At family-run Arturo’s, for
instance, those more stringent safety standards would create a time
crunch for Pozos.

“I'm concerned about my time—being able to keep everything cleaned
and sanitized properly in a timely manner” while also waiting on
customers, she says.

The guidelines can also alienate guests. Zaxby’s, an Athens, Ga.-based
chicken fingers chain, opened a half-dozen dining rooms to about a
third of its normal dine-in traffic—and a surprising response from
diners.

“Probably 50% of the one-third were really confused about why dining
rooms were the way they were,” CEO Zach McLeroy said on a recent
episode of RB’s “A Deeper Dive” podcast, referring to partially closed
dining areas and social-distancing measures. For that reason, the chain
has slowed its reopening process until regulations loosen up.

“As soon as those relax some, people will feel better about coming into
dining rooms,” he says.
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Consumers are not necessarily rushing back out to eat right now, either.
In Georgia, where dining in has been allowed for over a month,
reservations made via OpenTable were still down 79% year over year,
according to data from the reservation service.

A gradual return to dining rooms

Year-over-year OpenTable reservations show a slow return. These
are states where dining rooms have been open for at least three weeks.
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The reality is that even with social-distancing and other safety measures
in place, not all diners are ready to eat indoors arcund other people.
One-fifth of consumers said they plan to dine out less even after
restrictions are eased, according to a survey by consulting firm
AlixPartners. Nearly 70% of them said sanitation and safety will play a
key factor in their dining decisions.

Courtney Andrus, owner of Pure Eatery and Pearl Street Pizzeria & Pub
in Fishers and Indianapolis, Ind., says overcoming guests’ safety
concerns has been one of the biggest challenges since reopening. Dining
rooms in Andrus’ two Fishers restaurants are open, and dine-in
business has been down about 30%.

It's important for restaurants to let customers know about the safety
measures they’re taking, said Derek Havel, partner with law firm
Sheppard Mullin, on a webinar this week hosted by the National
Restaurant Association Show.
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“It’s open communication about the fact that you are adhering to the
guidelines as much as possible,” Havel said. He recommended
displaying a poster or notice describing what restaurants are doing to
comply with state and health agency guidance.

Sports bar chain Beef ‘O’ Brady’s has done just that, and “Customers
noticed very quickly,” says CEO Chris Elliott. “They were very keen on
going into locations that they thought were practicing safe habits.”

With most of the 150-units chain’s dining rooms open at limited
capacity, dine-in is now making up about 65% to 70% of business, he
said. Combined with an aggressive off-premise strategy, the chain’s
same-store sales have bounced back to minus 16% after hitting a low of
minus 60% in April.

On weekends, Beef ‘0’ Brady’s dining rooms have been almost
completely full, Elliott says. But he acknowledges that it will take time
for some consumers to feel fully comfortable going out to eat again.

“There’s a subset of consumers who are just not ready to go back to
crowded places,” he says.

“WE’RE NOT IN A SUPER BIG HURRY
TO OPEN BECAUSE OUR COMMUNITY
IS STILL SUPPORTING US AND
SHOWING THEIR LOVE.” —CAROL
POZOS, ARTURO’S BAKED GOODS &
MORE

With the complications around reopening, some restaurants have been
content to stick with takeout and delivery only, saying they’'ve found
willing customers and operational efficiencies there.

Takeout at Arturo’s is making up 100% of the restaurant’s sales at this
point last year, if not more, Pozos says.

“We're not in a super big hurry to open because our community is still
supporting us and showing their love,” she says.

In the limited-service segment, some are questioning reopening dining
rooms at all.

“I think our licensees are a little resistant to open their dining rooms,”
McLeroy of Zaxby’s said on the podcast. “Things are going so well, so
smoothly, we've got this so seamless in terms of our traffic through the
drive-thru ... why do we want to interrupt this and bring customers into
our dining rooms.

“I think it’s gonna be a pretty tough battle to get people reopening their
dining rooms, even when [states] say it's OK to,” he says.

417



6/2/2020 -

https:/iwww.restaurantbusinessonline.com/operalions/states-reopen-restaurants-procaed-caution?utm_source=Marketo&utm_medium=emall&utm_ca...

As states reopen, restaurants proceed with caution

For full-service operators not built for off-premise, though, takeout can
present challenges of its own.

“The cost of sales are so much higher when you're putting alid on a
ramekin in a box in a bag,” says Andrus. And that’s on top of fees
collected by third-party delivery services. Her restaurants have raised
prices slightly to make up for the costs, she says.

Despite all of these obstacles, Andrus and others say they’re cautiously
optimistic about the future.

“I think people will get back to restaurants,” she says. “I'm not positive
it'll be in the next six months. But I think Americans in general like to
get out and be waited on and be served.”

Elliott of Beef ‘O’ Brady's agrees. He hopes that once his dining rooms
and bars return to full strength, combined with a portion of its current
off-premise business, the chain can emerge from the pandemic even
stronger than before. “It may take this year and next year, but we just
have to fight through it,” he says.

CORONAVIRUS (/ARTICLE/GORONAVIRUS-RB)

NEWS (/ARTICLE/RESTAURANT-BUSINESS)

WANT BREAKING NEWS AT YOUR
FINGERTIPS?

Get today’s need-to-know restaurant industry intelligence.
Sign up to receive texts from Restaurant Business on news
and insights that matter to your brand.

Mobile Number

SIGN ME UP!

L Iwould Hke to receive text messages, and agree to the Terms of Service &
Privacy Policy. Reply STOP to cancel, HELP for help. Msg&data rates may apply.
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Restaurants pick up the pieces after a weekend of unrest
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