
WHAT PUBS ARE DOING DURING THE CLOSURE 
PERIOD PT1

Donal O’Sullivan of O’Sullivan’s Pub in Douglas, Co. Cork brings us through what steps he has 
taken to maintain the upkeep of his pub during closure and how he has used food to generate 
revenue despite lockdown restrictions.

1. Closure can be an opportunity to get jobs done in your premises. 
Donal has sanded his floor and bar, and painted the interior of his 
pub – jobs which would have been tricky to complete when the 
venue was open.

2. If possible in your premises, consider offering a takeaway menu:
O’Sullivans now offers pub grub, Sunday roasts, beers and wine for
takeaway, which has proved very popular.

3. Move your menu online and use discounts to entice diners. Advertise
your offerings via Social Media.

4. Apply for a restaurant cert if you wish to reopen on June 29th. This
will require a court application.

If you have any questions or suggestions please contact your Heineken Ireland 
Representative, leave a comment on our feedback form, or call our Customer Service 
Team on 1850 51 44 55.



Examples: 
The Townhouse O’Ds in Schull, Co. Cork have used the Instagram polls function 
for customers to vote on what items would appear on their menu each week, 
which has driven engagement and created a buzz around their takeaway service. 
Head bartender Ali Hayes of The Exchequer, Dublin 2, shared a video on 
Instagram teaching customers how to prepare a perfect Bloody Mary at home, 
which received plenty of engagement. 

 
 

Results: 
The time spent now on your social media presence will put you in good stead when your doors 
do open again and you will be able to welcome your customers back into your premises. 

 
 
 
 
 

Feedback: 
Please share your social media examples with us. 
As always, if you have any suggestions or feedback about Pub Hub, please let us know by 
leaving a comment on our page, talk to your Sales Rep, or call Customer Service. 
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