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WHAT RURAL CAFÉS CAN 
LEARN FROM URBAN CAFÉS 
AND VICE VERSA

Our Aussie hospo industry has 
experienced very wild effects from this 
pandemic.

A report from Statista projects the Australian coffee 
market to hit $5 billion revenue this year.  

However, café owners across the country have been 
forced to rethink their business models and adopt new 
ways to ensure their continued survival. I’ve spoken to 
rural and urban cafes across Australia to see what they 
can learn from each other. I’ve got some great insights 
for you.

My name is Michael Elligett, and I’ve been in the hospo industry for 
over 10 years. 

I’m talking to hospo businesses every day of the week, hearing their stories and learning 
about their techniques for survival and growth. 

Talking to both sides of the metro areas, it’s really interesting to hear how rural cafes are 
tackling the current situation differently to urban cafes. Hence why I created this lead magnet.

I hope you enjoy it.
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A report states that 48% of restaurant owners introduced new staffing and shift patterns, while 42% 
optimised their menus and 25% made point of sale changes.

Deliveries are not new to the industry, but several businesses have decided to push more on this to serve 
more coffee-loving customers. Some have even decided to launch an in-house delivery service and hire 
delivery startups which are more cost-effective. 

Cafés are also starting to increase their online brand presence to tap more consumers and 
connect with them in a more personal and meaningful way. They are running digital marketing 
campaigns by running promotions such as discounts and free shipping to encourage more 
online orders.

Although the hospitality industry has been experiencing economic turmoil, 
many business owners, café owners, in particular, are trying new ways to 
adapt to the new normal. 

Too many cafés have experienced a huge 
drop in sales, causing them to modify 
their operations and let employees go.

Data from the Australian Bureau of Statistics show more 
than a third of Australia's hospitality staff were laid off 
when COVID-19 restrictions began.

It doesn’t stop there. Owners and roasters are also 
experiencing logistical issues and uncertainty in supply 
stability. Due to travel restrictions and the closing of 
borders, exporters and importers are having a hard time 
accelerating shipments to be on time. 

These restrictions have also been affecting the mobility 
of coffee farm workers. For example, a study by Verité 
shows when the Brazil coffee harvest season started in 
May 2020, the harvesting process was disrupted due to 
the shortage of workers, reduced mobility and social 
distancing protocols.

CURRENT CHALLENGES

OPPORTUNITIES FOR GROWTH



WHAT ARE URBAN CAFÉS 
DOING DIFFERENTLY?



You can rely on third-party apps like UberEats and Deliveroo, for both takeout and 
delivery. However, if you want to reduce costs, you may opt for an in-house or direct 
online ordering system. More and more coffee shops are hiring their own riders to do 
the delivery as it’s more cost-efficient compared to UberEats’ 30% commission. 

For takeaway and advanced reservations, you can maximise the use of social media to 
get orders from your regular customers. For example, if you know that a large 
percentage of your patrons are on Facebook, start by announcing your café will begin 
taking orders for takeaway and advanced reservations online. 

Add a tab to your Facebook page that directs to your online menu. You can also post a 
video or infographics showing how to use your online ordering system. This will give 
your customers the opportunity to see how it works. To entice them more, you can also 
offer discounts or vouchers for first-time orders. 

A FOCUS ON DELIVERIES, 
TAKEAWAYS, AND ADVANCED 
RESERVATIONS WITHOUT 
USING UBEREATS OR 
DELIVEROO
The country is slowly easing up restrictions, but a lot of 
people still prefer to stay at home. This is why urban 
cafés are focusing more on product deliveries and 
takeaways. 

If you’re an independent small café owner who wants to 
target more customers still conscious about going out, 
why not start doing deliveries? 

A survey conducted by Prime Creative Media reveals 
that there was an “uptake of online and app-based 
ordering systems to help cafés remain operational as a 
takeaway- and delivery-only.” 

Tip: Before doing deliveries, takeaways, and advanced reservations 
for your café, it’s essential to look into your options first and figure 
out what works best for your business. Doing the research at the 
start will save operational frustrations later.



OFFER CASHLESS PAYMENTS

With all these benefits, 
you might be thinking, 
“should we go 100% 
cashless?” 

In fact, only 33% of Aussies used cash when paying for 
their coffees in 2019. But the use of cashless payments has 
become more popular this year due to social distancing and 
hygienic reasons.

Offering cashless payment options has a lot of advantages. 
It’s an effective way to reduce waiting times which leads to 
better customer satisfaction 
and an increase in revenue. You'll also be able to 
automatically keep records of all transactions in your café, 
efficiently saving you more time to do other tasks.

With all these benefits, you might be thinking, “should we go 
100% cashless?” The answer to that may vary, and it really 
depends on your market. Ask yourself: Do my current 
customers look for cashless payment options, or are they 
using cash more often?

You might ask yourself, how do I find out for sure? Conduct 
a survey for your regular customers. Ask them if they prefer 
using cash or cards when buying your products. If some of 
them still prefer spending cash, you can just make cashless 
payments an option rather than mandatory.

Cashless payments have been around for 
many years.



LOOK FOR OTHER CREATIVE 
WAYS TO DRIVE INCOME

More cafés are expanding their business operations by 
tweaking menus and offering other products to help regain 
the loss of income.

If you’re looking for new ways to drive more profit, why not 
sell something new to your customers?

Aussies are spending more money to buy retail coffee this 
year. A Nielsen study shows that Australian households 
spent an additional 37% on coffee from grocery outlets for 
in-home consumption. Consider this as an opportunity to 
sell your own blends that will allow your customers to 
have a one-of-a-kind coffee experience at the comfort of 
their own homes.
 

It’s impressive to see how the coffee 
industry adapts to the new normal and 
thinks outside the box in terms of driving 
revenue and improving services. 

Selling reusable coffee cups or tumblers is a 
great idea, too. Consumers are getting more 
conscious about the environment, and 
they’re also trying to reduce the footprint of 
their coffee habit. 

Offering them these reusable cups can also 
significantly help in reducing the waste of 
your coffee shop. It will become a 
collaborative effort between you and your 
customers to help save the environment and 
reduce carbon footprints. 



WHAT ARE RURAL CAFÉS 
DOING DIFFERENTLY?



ONE-OF-A-KIND CUSTOMER 
EXPERIENCE
Most rural cafés don’t focus on offering 
technology like Wi-Fi or free internet 
access.

Instead, they focus more on letting their customers create 
meaningful interactions with each other. According to 
The Balance Small Business, “a growing number of
 independent coffee shops are pulling the plug on free 
Wi-Fi or even banning laptops and tablets in an attempt 
to create a more communal atmosphere where people 
converse rather than immersing themselves on the 
internet.”

Small towns or rural cafés are widely known to be 
supporters of community products.

Many of them work closely with farms or other local businesses in their area 
when sourcing products. This allows them to have homegrown produce and 
ingredients for their food and beverages while promoting other small 
businesses at the same time.

Studies have shown that consumers are willing to pay more for locally 
sourced menu items. This is particularly relevant here at home where the 
shop local movement continues to gain greater traction as more Aussies start 
to opt for local products and experiences. Sourcing locally allows you to 
further gain the loyalty of your existing and potential customers. 
In addition, it also allows you to give back to your community 
by supporting your local economy and job creation. 

SOURCE LOCALLY

The internet is helpful, especially in busy city cafés, but 
why not offer something different to your customers that 
will encourage them to actually to talk to one another. 
Instead of providing internet access, you can have books 
or board games that allow them to be entertained and to 
interact at the same time. 

This kind of unique and more personal experience can just be the thing you need to set you 
apart from your competition. It may sound odd at first, but take note that a lot of people are 
longing for more face-to-face conversations with their friends and family during these 
challenging times. It’s all about creating a social vibe and becoming an avenue for human 
interaction. 



Your opening hours form an essential part 
of your overall business plan and can 
expose you to different potential 
customers.

Looking at your current operations, do you have the best 
opening times based on your location, clientele and 
menu?

Many rural cafés start their operations early in the 
morning to cater to professionals and labourers who are 
on their way to work. Cafes on the northern beaches 
typically open at 4:30 to 5:30 am.

Opening early in the morning also allows many rural 
cafés to build relationships with their customers. Because 
people are not in a hurry during the early hours, they can 
stay for a chat with the staff adding more warmth and a 
friendlier atmosphere to your café. 

OPENING EARLY IN THE 
MORNING 

Issues in logistics, reduced sales and 
number of staff are just some of the 
struggles that the industry is currently 
experiencing. Yes, it can be challenging, 
but there are still a lot of opportunities for 
growth and numerous ways to cope and 
learn from each other so you can continue 
to thrive during these uncertain times. 



THE CAFE SUPPLIER

We’re here to help every coffee shop grow their 
business and provide quality coffee experience to 
their customers. Contact us today to find out more 
about our specialty coffee ranges. 

Visit: thecafésupplier.com.au
Michael Elligett  
National Support Manager

Mrs.Fields & Australian 
Coffee & Dough Company
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