
A 
few months ago, the 
unprecedented coronavirus 
pandemic forced restaurants 
across the country to close 
their dining rooms for an 
indefinite period. While some 

operators chose to stay closed entirely, many 
others instead shifted their business models 
to support takeout- and delivery-only service. 
Since then, off-premise options expanded to 
include services such as curbside pickup and 
contactless delivery, to name a few, and these 

new options are likely to stick around in the 
future—48% of consumers say they are likely 
or very likely to continue ordering takeout.* 
What’s more, many operators are going to be 
looking for ways to ensure safe delivery of food 
for their customers, even as states and cities lift 
restrictions on dine-in service. 

Reopening will introduce a new set of challenges 
for operators. Keeping diners and staff safe is 
more important than ever—and thankfully, there 
are a few ways that this can be done. 
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SHIFTING TO 
CONTACTLESS 
TAKEOUT 
OPTIONS 

Beginning in March, 
many restaurants across 
the country faced 
an unprecedented 
restriction on their 
businesses: They would 
no longer be allowed to 
serve dine-in customers 
and could only offer 
takeout and delivery 
service. Whether 
offering curbside pickup, 
delivery, takeout or third-
party delivery, operators 
worked quickly to 
adapt to their new 
normal, and consumers 
followed suit. Since the 
pandemic forced dining 
rooms to close, diners 
flocked to ordering 
takeout and delivery, 
both directly from 
restaurants and from 
third-party providers. In 
fact, Technomic found 
that 30% of operators 
reported experiencing 
challenges in handling 
consumer demand for 
off-premise orders.

Contactless pickup and 
delivery have taken off 
since the beginning 
of the pandemic crisis 
began, and even after 
dining rooms reopen 
back up, restaurants will 
need to maintain these 
levels of safety to ensure 
their customers feel 
comfortable patronizing 
their businesses. Options 
such as no-contact food 
pickup lockers from Apex 
are the perfect solution 
to help operators 
manage the growth in 
off-premise orders even 
as dine-in service returns.

CONTINUED 
CHANGES AMID 
REOPENING 

While many states 
and municipalities are 
already relaxing dine-in 
restrictions, there are 
still guidelines operators 
need to follow, not 
to mention demands 
from consumers. 
Safety, cleanliness and 
sanitization will be even 
more critical to customer 
satisfaction, so operators 
will need to strategize 
all the ways they can 
provide diners with a 
top-notch experience, 
whether off-premise or 
on. Social distancing 
measures will likely stay 

in place for at least a few 
months, and off-premise 
business is expected 
to remain strong. One 
thing operators may 
want to consider amid 
reopening plans is 
whether they want to 
use (or continue using) 
third-party takeout and 
delivery partners—as 
well as how those third-
party relationships can 
change to accommodate 
new equipment such 
as contact-free pickup 
lockers.

There are pros and 
cons to using third-
party options, but 
ultimately, offering 
consumers a variety of 
ways they can order is 
only beneficial.  

It’s been noted that 
third-party providers’ 
cost to restaurants can 
be steep. Even before 
the pandemic, these 
costs could prove 
to be prohibitive for 
restaurants, but during 
the crisis, operators may 
have caved to them due 
to not having a viable 
alternative. Restaurants 
can save money by 
keeping pickup and 
delivery in-house, but 
for restaurants that don’t 
have the bandwidth to 
offer in-house delivery 
services, contactless 
pickup lockers are an 
ideal way to continue 
offering delivery  
without exposing staff  
or delivery drivers to  
each other.  



OTHER 
CHANGES TO 
OFF-PREMISE

Another change to off-
premises that may see 
a surge in popularity 
is contactless pickup 
via automated order 
pickup solutions, such as 
those from Apex Supply 
Chain Technologies. 
With automated pickup 
solutions, restaurants 
install a small-footprint 
pickup station, 
comprised of a number 
of secure, self-serve  
compartments. When 
a customer places 
an order for pickup, 
kitchen staff prepare 
it, then puts the order 
into a designated 
compartment in the 
back of the device. 

With seamless POS 
integration, once 
the order is loaded 
customers are notified 
via text or email that 
it’s time to pick up. 
When they arrive, they 
scan their unique code 
and the compartment 
opens so they can 
take their food. It’s 
a quick, contactless 
way for operators to 
serve many customers 
at once—without 
having to worry about 
a long line of people 
waiting in the lobby or 
entryway.

Automated pickup 
solutions are also labor-
efficient. With the 
device being accessible 
from the rear, there’s 
no need for kitchen 
staff to leave their work 
stations to come to the 

front register every time 
an order is ready—and 
since customers serve 
themselves, there’s also 
no need for a worker 
stationed at the front-
of-house to manage 
them. In a time when 
restaurants will need to 
strategize to maximize 
their profits more than 
ever, eliminating the 
need for designated 
takeout staff for all shifts 
can be a big help.

What’s more, there’s 
no need for operators 
to worry about the 
quality of food once 
placed in the secure 
compartment. For hot 
foods, the Apex Heated 
Order Pickup Station 
ensures orders stay 
hot until the customer 
picks them up. There is 
also an ambient device 

for those food items 
that do not require hot 
holding.

Operators can choose 
from several different-
sized stations—from 
models perfect for 
countertops and just 
a few orders to ones 
designed to hold as 
many as 31 orders 
at once—making 
automated pickup 
stations a convenient, 
customizable solution 
to offering safe takeout 
orders at a larger volume 
without worrying about 
the quality of food, 
the cost of third-party 
commissions and more.

To learn more about 
Apex Order Pickup 
Solutions for restaurants 
visit apexsupplychain.
com/foodservice.


