
Tips for Retailers

Coping with the Crisis
The following tips and 
suggestions have been 
gathered from Westwood 
tenants and other industry 
retailers.

COVID-19



General Tips

❖ Create a communication plan for your employees.
❖ Communicate all changes/closures on all platforms 

(signage, voice message, email, website, social 
media, etc.) and any other sites which you are 
listed.

❖ Exchange contact information with neighboring 
businesses for future communication.

❖ Clean and disinfect as outlined by the CDC and 
display recommended hygiene posters in high 
traffic areas.

❖ Add hand sanitizer at registers and other high-
touch areas.

❖ Post sanitization procedures for keeping your 
business clean.



General Tips (cont’d)

❖ Stock shelves with high-demand, essentials and 
make them easy to find. 

❖ If your business is closed and you have the 
financial resources to pay your employees for a 
few hours per week, make that time count! Here 
are some suggestions:
❖ Clean/paint/organize.
❖ Take inventory.
❖ Learn a skill (i.e. social media or SEO skills). 

There are many free online courses.
❖ Deliver on your stores’s behalf.
❖ Contact neighboring businesses to work on a 

collaborative program for business or 
community involvement.

❖ Find new vendors/do price comparison 
audits.



General Tips (cont’d)

❖ Get on Nextdoor.com, a free hyper-local virtual 
neighborhood hub that allows people to 
connect within their neighbors. Claim your 
business page and post your hours, services, 
etc.

❖ Work with neighboring tenants to work 
together for the greater good of your collective 
businesses. 

❖ Promote each other’s products and services.

❖ Use social media to disseminate a joint 
message from multiple stores and 
restaurants in your center with updates and 
hours.

❖ Share resources such as delivery personnel, 
or employees that are dedicated to cleaning 
a number of shops to share the cost.

http://nextdoor.com


Restaurants
❖ Contact your reservation provider and cancel any existing 

reservations. Block any future reservations if you are unable 
to provide a dine-in option.

❖ Focus food offerings on family-oriented meals that are easy to 
prepare and take-out. People are more interested in feeding 
their families and comfort food. Sell 2, 3 or 4 of these meals at 
one time to decrease delivery costs and increase profitability.

❖ Advertise on social media and offer specials for take-out or 
curbside orders.

❖ Add additional signage for take-out and curbside pick-up.
❖ Increase standards and procedures for proper hygiene, 

sanitization and food preparation.



Restaurants (cont’d)

❖ Offer only prepared and ready to go meals 
including jarred sauces and specialty sides. 
Offer fewer and fresher choices at the best 
possible prices.

❖ Partner with local apartment buildings. If you 
live in an area with condos and rental 
buildings, work with their property manager 
to create a weekly menu and have residents 
sign-up for daily delivery.

❖ Offer no contact services for payment, pick-
up and delivery options.

❖ Waive delivery fees for orders of a certain 
dollar amount.



Spas/Salons/Fitness
❖ Reassure guests about the proactive steps you 

are taking daily to keep both staff and clients 
safe. Including:

❖ Wiping down stations and chairs with anti-
bacterial cleansing solution after each client.

❖ Wiping down frequently used surfaces, 
such as countertops, door handles, 
tabletops, elevator buttons, etc. throughout 
the day.

❖ Have hand sanitizer available throughout 
the facility for clients and staff.

❖ Continue to sanitize combs, brushes and 
other tools after each use.

❖ Seat clients at every other station to create 
more distance. 



Spas/Salons/Fitness (cont’d)

❖ Remove every other lobby chair to allow for 
more distance between clients that are waiting.

❖ Have staff wear face masks and gloves when 
working with clients.

❖ Encourage clients to reschedule their 
appointment if they feel ill.

❖ Consider waiving any cancellation fees. This will 
encourage guests who are not feeling well to 
stay home.

❖ Create a checklist and have staff routinely 
disinfect the list of items throughout the day. 
This list should include: Front desk, credit card 
machine, computer keyboards, phones, pens, 
doorknobs (both sides), common areas, 
equipment, hair and nail stations, esthetic and 
massage rooms, chairs and seating areas, 
employee lockers and lunchroom.



Tutoring Centers
❖ Offer or expand online tutoring 

programs.

❖ Provide links to other online 
educational resources.

❖ Prepare work packets for students that 
can be picked-up curbside or delivered.

❖ Maintain open communication with 
students to discuss any issues and 
provide support with regular phone 
calls or video conferencing.



Medical Office/Optometry/Dental
❖ Reduce staff and hours.
❖ Only see patients on an emergency 

basis.
❖ Wear masks, gloves and eyewear.
❖ Limit patients to 1 or 2 in the office to 

reduce exposure.
❖ Have patients wear masks.



Veterinary Clinic
❖ Limit the number of clients inside 

clinic.
❖ Have staff wear face masks.
❖ Provide face masks for clients.



Retail Shops
❖ Provide clear professional signage in front of 

store to indicate you are open. Other closures 
and an empty parking lot can give the 
appearance that a shopping center is closed. 

❖ Provide online ordering and curbside pick-up.
❖ Limit the number of customers inside the 

store.

❖ Provide immediate assistance to customers to 
reduce shopping time.

❖ Have staff wear gloves and masks.

❖ Provide shields at check-out counters.

❖ Sanitize carts and carriers after each use.

❖ Clearly mark floor to help customers adhere to 
appropriate social distancing standards.


