
McCAIN SOCIAL MEDIA TOOLKIT

WE’RE IN THIS
TOGETHER 

Maintaining a strong takeout and delivery service has never been more 
important to our industry than it is now. Our goal is to help keep 

communities fed and businesses running by serving as a resource of 
information and reassurance to restaurant owners and operators. After all, 

the best way to get through any challenge is to get through it together.

RESOURCES FOR RESTAURANTS ADJUSTING TAKEOUT AND DELIVERY SERVICES

Find solutions to communicate your takeout and delivery offerings 
with posts you can customize for Facebook, Instagram and Twitter.



Post, ’Gram, Tweet: Make the most of the three big platforms
Guests of all ages are on social media. Here’s a quick breakdown of the audience and purpose 
for each:

Facebook 
• If you use one platform, and want to reach the 

largest range of guests, this should be it!

• Posts with photos perform best. Keep captions 
short (1-2 sentences).

24M users per month 
(Primarily ages 24-65+):

50%
Female

50%
Male

Instagram 
• Instagram is a VISUAL network where 

users post photos and videos.

• Ask permission to share images that 
guests tag at your restaurant! 

14M users per month 
(Primarily ages 18-30):

60%
Female

40%
Male

Twitter 
• Twitter is for REAL-TIME updates, so post and 

reply in a timely manner. 

• Character limit is now 280 per tweet (was 140).

15.4M users per month 
(Half of Canadian users are aged 35+):

55%
Male

45%
Female



Hashtags
Using popular hashtags can help extend your reach and encourage more interaction. 
Hashtags are most effective on Twitter and Instagram.

Make Hashtags Your Own

If you want to track your guests’ responses, be sure to pick a unique 

hashtag that’s ownable to your business. For example, instead of 

#Takeout, try #BobsPlaceTakeout.

Joining in on trending, real-time Twitter conversations is a great 

way to connect with local and national communities. Just be sure 

to click the hashtag first to make sure its context is appropriate for 

your restaurant.

Watch this area for photos you are tagged in. 

Ask guests for permission to repost! 



HACKS FOR POSTING 
On the next pages are a few Facebook/Instagram/Twitter posts to help you 

communicate safety precautions, operational adjustments and essential 
ordering information to your guests. 



Keep your social media up to date all the time
Customize captions to your preferred social media platform to alert guests to operational 
changes, adjusted hours, or specials you may be running. Replace our photos with appetizing 
shots of your takeout and delivery dishes.

Your safety is our key priority, find out 
more on how our kitchen and delivery 
works nowadays. 

SAFETY 
PROTOCOL

Now we’re open 
from 12:00-21:00

NEW 
OPERATING

HOURS

Inform your customers about 
precautious measurements you are 
taking to keep them safe:

3. Cashless payment 
method

4. Contactless 
delivery

5. No-touch pickup

6. Safety procedures 
in house

1. New operating 
hours

2. Operating in 
TAKEAWAY  
and DELIVERY 
only

cxxxxx

#wereopen

cxxxxx

#wereopen

Your well-being is important to us, to bring your favorite restaurant to your house our staff has to go through the  number of additional safety steps…#restaurantoperation #fooddelivery #foodonline

The coronavirus outbreak has led many 
restaurants across the globe were forced 
to shut down their dine-in operation.
#fooddelivery #onlineordering #delivery 
#takeaway 



Keep your social media up to date all the time

Check out our new takeaway and 
delivery menu!

MENU 
TO-GO

We have updated our menu for you,  
find out more in our BIO!

NEW 
MENU

Keep your consumers excited and 
surprised at all times:

4. Adapt the menu 
for delivery and 
takeout

5. Train your staff 
to upsell over the 
phone, and do 
the same for your 
website

1. Mind your 
consumers’ 
sentiment

2. Don’t forget the 
magic of LTO

3. Promote items from 
local suppliers

cxxxxx

#limitedoffer #lto

Keep your consumers excited and surprised at all Times.

#menutogo

Your safety is our top priority. We have taken many precautious measurements to deliver our meals to your door#fiooddelivery #fooddeliverypandemic #deliveredsafe 

Missing your favorite cheesy snacks? Try 

out our appetizers in the delivery burger 

menu!
#burgersindelivery #appetizers #snacks 

#indulgence 



Keep consumers engaged
Most of your consumers miss eating out experience, entertain them, 
so they won’t forget you. 

Check out our snacking offer available on the go and in delivery!#deliverymenu

Sharing is caring, thank you for all 

the comments you leave on our social 

media, it helps us to stay in the 

business! 
#sharingiscaring

Do you miss the time you spend with 
your friends outside? We have for you 
vouchers to our restaurant, all you 
have to do...
#cookwithus

Thanks, Bob’s Place for a great lunch, 
we miss visiting you! Do you miss 
the time you spend with your friends 
outside? We have for you vouchers to 
our restaurant, all you have to do...
#bobsplaceevening

REMIND 
TO SHARE  
A COMMENT

COMPOSE  
MENU BOXES

Remind your 
customers to 
comment on your 
service.

Your consumers are 
missing indulgent 
snacks, create menu 
ideal for late-night 
snacking.

Run the social 
media contest, with 
a voucher to use in 
your restaurant as  
a prize.

Compose the menu 
boxes, and stream 
live video, so your 
consumers can cook 
with you.

SNACKING 
OFFER

RUN THE 
SOCIAL MEDIA 
CONTEST



Utilize the following tip sheet as a resource to help keep 
your guests feeling safe and informed.  Post digitally 
on your social media pages, or print to display on your 

front door and include with all to-go orders. 

Customer Tip Sheet



TAKEOUT AND DELIVERY 
SAFETY PRECAUTIONS

Here’s how to still enjoy and support your favorite restaurants while 
keeping you and your loved ones safe during these uncertain times.

If possible, place your order online or using a mobile app. Limit the 
handling of cash or credit cards with others. 

Practice physical distancing as much as possible. Request no-contact 
delivery or curb-side pickup.

When you have received your order, discard all to-go packaging from 
your meal, then wash your hands for at least twenty seconds with 
soap and water. 

Sanitize any surfaces the packaging may have touched, such as 
tables or counters. 

During and post this crisis time remember that people are much more 
concerned about their health. More clean than green is the new thing.



For more information on how to communicate with your 
community through ads and sponsored posts, as well as 

up-to-date guidelines, see these guides from Facebook, 

Instagram and Twitter:

Facebook for Business: www.facebook.com/business/small-business

Instagram for Business: business.instagram.com

Twitter for Business: business.twitter.com/basics

Learn More: Social Media Best Practices

http://www.facebook.com/business/small-business
http://business.instagram.com
http://business.twitter.com/basics
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WE’RE HERE 
FOR YOU

For more information and resources for restaurants in this time of crisis 

visit us here

http://www.mccain-foodservice.me/campaign/were-in-this-together-2/
http://www.mccain-foodservice.me/campaign/were-in-this-together-2/

