
Restaurant Owners’

COVID-19
Survival Pack



www.remotestaff.com.au

Level up your hygiene 
& sanitation practices.

1

Sign up for no-contact, 
cashless payment options.

Bills  and coins are hard to disinfect. 
Cashless payment options thus
minimise the risk of spreading the 
virus. 

So, why not enable customers to 
transfer money to your restaurant’s 
bank account or to use digital
payment platforms such as Google payment platforms such as Google 
Pay, Apple Pay, and Microsoft Pay?

2

Take your business online 
& offer delivery/ pick-up 
services.

3

Expand your product line.

4

Partner with a trusted 
courier service.

5

Stay active on social media.

6

Maximize available 
government support 
and subsidies for your 
business.

7

Take good care of your 
staff and customers.

Without them, you have no business. 
These are extraordinary times, and 
you should be prepared to be more 
understanding and perhaps to bend 
the rules a little. 

8

Basic Roadmap
General Strategies for

Coping with COVID-19

2020 hasn’t been a good year for Australia. The bushfires happened, 
but even that pales in comparison to the ongoing pandemic.
The ensuing lockdown is also hard on everyone, restaurants, especially. 

When people aren’t allowed to go out, much less linger over a meal, 
how will your business survive?

It won’t be easy, but it’s doable. Here’s how.



Can't HaveDine-In Customers?
Here Are SomeAlternative
REVENUE STREAMS

Very few businesses can still operate on a purely offline
approach these days. Restaurants, unfortunately, don’t qualify.

Fortunately, all is not lost. We don’t know when it’ll be safe for 
people to sit down for a meal at a restaurant, but yours can 
still make money with a little creativity.

As a bonus, any of the following could turn out to be an additional 
source of income once operations go back to normal:

Whether it’s a mean
bolognese, a zesty yogurt 
sauce, or a luscious cheese 
topping, if you can 
bottle it, you can
sell it online.

Just be sure toJust be sure to
package it well
prior to shipping
so it doesn’t leak.

Signature Condiments.

If your operations have come 
to a full stop, vouchers can 
still help keep you afloat. 
These can’t be used until you 
reopen, but they can attract 
both new and existing
customers. 

On the bright side, On the bright side, 
customers with gift
cards or vouchers
tend to spend
more too.

Vouchers/gift cards.These are a great incentive for 
customers to stock up on your 
dishes for a week’s worth of 
meals. Do pick out the menu 
items that would
freeze well, though.

These include
pasta dishes (e.g.,pasta dishes (e.g.,
lasagna), savory
pies, and certain
stews. Don’t forget to include 
reheating instructions!

Frozen Entrees.

You can bet that some of your 
patrons are craving your food. 
Why not dispatch your
delivery riders or partner with 
a service like Uber Eats to 
bring them their fix?

Alternatively, you can allow Alternatively, you can allow 
loyal customers to pick up 
their food at a designated 
area in your restaurant. (But 
don’t forget to practice social 
distancing.)

Delivery/Take-Out.

Is your restaurant’s specialty 
something that doesn’t travel 
well? Like crispy fried chicken 
or a bowl of ramen? Well, 
meal assembly kits are the 
answer.

Simply package the
prepared ingredients
in a box and provide
simple instructions

(e.g.,  boiling/
reheating/frying)
for assembly.for assembly.

Meal Assembly Kits.
Non-food ones, that is. If your 
restaurant has a very
recognizable and
very cool logo, you
could try putting
that on shirts, caps,
hoodies, and mugs
and then sellingand then selling
those on your
website/FB/IG page. 

Or you could also sell an 
Ebook containing recipes for 
some of your bestsellers. 
(Don’t worry, it’s not really
possible to make an exact possible to make an exact 
replica of a dish.)

Restaurant-themed
Merchandise.

Whichever option/s you choose, don’t forget to pair it with 
a robust social media campaign. Most people are glued 
to their phones or laptops these days, so that’s the only 
way you’ll catch their attention (and their business).

www.remotestaff.com.au



Okay, food safety’s always been a priority in your restaurant. With the 
COVID-19 pandemic, though, it’s now an absolute must.

There’s currently no evidence of COVID-19
transmission via food or food packaging, but the 
virus could still survive on surfaces or objects.

Maintaining the proper sanitation procedures won’t just keep you and your 
staff safe. They’ll also entice more customers to order from your restaurant. 
(Pro-tip: You may want to post photos and videos of your staff following
protocols as well, for transparency’s sake.)

So, here’s a quick guide to keeping your operations spic and span. Literally.

COVID-19COVID-19
RESTAURANT
SANITATION TIPS
RESTAURANT
SANITATION TIPS

https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions#food
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions#food


COVID-19 Restaurant Sanitation Tips

MANDATORY 
HANDWASHING

Stock all of your restaurant’s handwashing
stations with soap and towels.
 
Position multiple bottles of hand sanitizer with 
at least 60% alcohol at exit and entry points.

Brief all employees on the
proper handwashing techniqueproper handwashing technique.

Everyone should practice handwashing in the 
following situations:

Upon arriving at work;
Between preparing each order;
After touching shared surfaces
   (doorknobs, kitchen counters, etc.);
After sneezing/blowing the nose;
After meals/smoking breaks;
After handling cash or coins;After handling cash or coins;
After cleaning up the restaurant;
Prior to leaving work.

ROUND-THE-CLOCK 
CLEANING

Wash, rinse, and sanitize dishware, utensils, 
food preparation surfaces, and beverage 
equipment before, during, and after shifts.

Frequently wipe down high-contact surfaces 
like doorknobs, light switches, and appliance/
cabinet handles.

Clean and disinfect floors, counters, and other Clean and disinfect floors, counters, and other 
common areas with EPA-registered
disinfectants.

STAFF HYGIENE 
Avoid touching your eyes, nose, and mouth.

Use gloves to avoid direct contact with the food 
being prepared.

Monitor everyone’s temperatures upon the 
start and end of each shift with an infrared 
thermometer.

Any employee with cold symptoms - even mild Any employee with cold symptoms - even mild 
ones - should be sent home immediately.
(Obviously, this is not the time to bother with 
doctor’s notes and such.)

Those with flu-like symptoms should stay home 
at least 72 hours after their fever has passed.

FOOD
HANDLING

Keep raw and cooked food separate.

Limit the number of people handling food in the 
restaurant. Have them observe a minimum 
distance of six feet apart at all times.

Employees handling food must wear gloves 
and face masks at all times.

Avoid passing items to each other directly. Avoid passing items to each other directly. 

Set an item down on the table or counter and 
walk away so the other person can pick it up 
safely.

Use contactless payment and delivery with all 
suppliers.

Never leave ingredients lying around and keep Never leave ingredients lying around and keep 
them covered when not in use.

PACKAGING
Use only disposable food packaging and
cutlery. 

Alternatively, you can let customers opt out of 
plastic cutlery since they’ll be eating at home.

Wash or sanitize all food containers prior to
filling them with food. 

Keep all food packaging and cutlery separate Keep all food packaging and cutlery separate 
from raw food and in a cool, dry place.

Use two paper bags to pack up all food orders, 
label with markers, and secure with tape.

DELIVERY/PICK-UP 
PROTOCOLS

Offer and encourage cashless payment
methods to minimize money changing hands.

Unless you already have your own delivery 
fleet, consider partnering with a delivery app 
like Uber Eats instead. They already practice 
contactless drop-off.

Otherwise, brief your customers and riders on Otherwise, brief your customers and riders on 
the procedure: 1.) Rider informs the customer 
once they arrive, 2.) The order is placed on the 
customer’s doorstep with the rider backing 
away, 3.) The customer can then come forward 
and pick up the order. 

Provide delivery riders with hand sanitizers, Provide delivery riders with hand sanitizers, 
gloves, and masks.

If they receive cash tips, they must wash their 
hands ASAP afterwards. 

For pick-ups, designate a point where
customers can get their orders. As with
deliveries, practice contactless protocols.www.remotestaff.com.au

https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2


What Do You Get?

By creating a Shopify store, you get an e-commerce website plus a blog. A blog is essential to help 
your website rank for specific keywords in Google for organic traffic. Organic traffic is traffic you 
don’t pay for. 

For example, you sell dog food. Ranking for keywords like “pet food for small dogs” or “best pet food 
for puppies” can provide organic traction that can lead to more sales without you doing anything.

You also get a free SSL certificate that provides security for your customers.You also get a free SSL certificate that provides security for your customers.

Getting a Domain Name

A domain name is crucial for any website. It represents your online address and branding. And how 
easy it is to recall can spell more sales. 

You can readily buy domains from Shopify. But if you already have one, you can use that instead. If 
you don’t want to spend money on a domain name, you can get a free one with a “.myshopify.com” 
suffix.

Designing Your Website in Under 10 Minutes

User Interface and user experience are key. But without a web design background, how can you 
create a stunning website for your company? 

Shopify offers free professional templates you can use to create a stunning ecommerce website. 
You can choose to customize 

Watch the video below to check how you can create a beautiful and functional website in under 10 Watch the video below to check how you can create a beautiful and functional website in under 10 
minutes.

Shopify Store: Creating an Online E-commerce Website
for Your Restaurant

With consumers staying at home, foot traffic is close to zero. Restaurant businesses need to think 
about ways to make money. 

And converting your business to an online store is now a crucial step to adapt. One way is to create 
a website to provide your goods for customers!

*For a limited time, Shopify now offers a 90-day free-trial to create your own online store from 
scratch.

https://www.youtube.com/watch?v=ilGYyxvYnyo


Shipping: Fulfilling the Orders

Shopify connects your shop with delivery providers. You can set-up the shipping rates based on:

  Price-based rates
  Weight-based rates
  Calculated Rates

You can also limit the areas you will be servicing.

If you need an automatic shipping system when you get orders, you can opt for the If you need an automatic shipping system when you get orders, you can opt for the Australia Post 
plugin for $19 per month. They automatically set the rates, print the invoices, and display real-time 
shipping rates in your Shopify store. 

It is good for non-perishables products like your special sauces on sale.

Securing Customer Payments

It’s easy to set-up online payments for your Shopify store. You can choose either:

  Shopify Payments
  Paypal
  Third-Party Credit Card Providers

With this, you can get cash payments for your products easily.

Marketing with Discounts

One marketing strategy is offering discounts. In your Shopify store, you can create discounts to get 
more sales. You can customize discount codes that are:

  Percentage-based
  Fixed Amount
  Free Shipping
    Package Buy X Get Y Deals

Depending on your strategy, this can be helpful to boost the demand for your products.

Understanding Sales and Business Analytics

In business, what you don’t measure, you don’t improve. How can you measure your sales growth 
and your customer interactions on your website? 

Shopify has an analytics section where you can check the trend from your sales to order to
customer visits. Having this data can help you strategize to get more customers.

Getting the Right Plan

Currently, there are 3 plans to choose from. 

  $  29 Basic Shopify
  $  79 Shopify
  $ 299 Advanced Shopify

Most businesses can already take advantage of the basic plan. But if you have higher sales volume, Most businesses can already take advantage of the basic plan. But if you have higher sales volume, 
want lower credit rates, and better shipping costs, you can opt to upgrade. Take note; you can up-
grade or downgrade your plans every time. 

There is also a 10% discount on annual plans and 20% discount on biennial plans paid upfront. Just 
in case you don’t want to use it anymore, you can cancel the service anytime. 

With that, I hope building a Shopify website for your restaurant can help you get business for the 
days to come.

https://www.pluginhive.com/product/australia-post-shopify-shipping-app-rates-label-tracking/
https://www.pluginhive.com/product/australia-post-shopify-shipping-app-rates-label-tracking/


https://help.uber.com/restaurants/article/adding-menu-photos---faq?nodeId=b2dfa2b7-20f2-4f5f-81a3-32fa4c2aea89
https://about.ubereats.com/en/restaurants/


Right, so once you’ve set up your Facebook and Instagram pages, here’s what you 
can do to catch the eyes (and meal orders) of everyone stuck at home right now:

Complete your profile.
1

When setting up a Facebook 
page, don’t forget to fill in key 
details like your restaurant’s 
address and contact number. 
Take time to select the correct 
categories (e.g., Japanese 
/Donburi/Kaiseki/Soba
Restaurant, Korean/Bunsik/Restaurant, Korean/Bunsik/
Jangu/Samgyetang
Restaurant, Bar & Grill, etc.) 
and to write a quick
description. This will make it 
easier for customers to find 
you.

Furthermore, your description Furthermore, your description 
field on Instagram is a great 
opportunity to connect with 
your audience. Whether your 
restaurant’s vibe is casual,
sophisticated, or exotic, your sophisticated, or exotic, your 
description should be exactly 
that. 

Don’t forget to pick out great 
profile and timeline photos! 
This brings us to….

Upload good photos.
2

As platforms become
increasingly visual, good increasingly visual, good 
photos are your strongest 
weapons. You don’t have to be 
a professional photographer 
to come up with these. All you 
need is good lighting, a nice 
angle, and an especially
prepared and arranged dish.prepared and arranged dish.

How do you know if you’ve 
taken a great photo of a
certain menu item? Well, if it 
leaves you hungry and/or 
craving it, you’ve got a winner 
on your hands.

Don’t be afraid to use 
crowdsourced photos.

3

That being said, crowdsourced 
photos are a great way to 
boost your credibility. They 
don’t just prove that your
business is legit, but that there 
are people out there who
genuinely enjoy your food!

Just don’t forget to give credit Just don’t forget to give credit 
to the person who took the 
photo. You might even get 
some new followers among 
theirs if you do so.

With the majority of people on their phones all day, it’s no wonder that 75% 
of people purchased a product after seeing it on social media. And you 
can bet that a lot of them discovered their favorite dining haunts the 
same way too.

Ramping up your restaurant’s presence on social media isn’t just an Ramping up your restaurant’s presence on social media isn’t just an 
option anymore. These days, even a long-established eatery needs to do 
that to survive. How will your loyal diners know that their favorite dishes 
are now available for delivery and pick-up if they don’t see you online?

www.remotestaff.com.au

https://restaurantden.com/setup-a-facebook-page/
https://help.instagram.com/155940534568753


Keep your captions short 
and sweet.

4
A good photo is the star. Now’s 
not the time to wax poetic 
about your restaurant’s 
lapu-lapu ceviche (yes, we 
know it’s great) unless you can 
do that with 140 characters or 
less. Your customers simply 
won’t read a longer caption.won’t read a longer caption.

In short, treat your Facebook 
and Instagram captions like a 
tweet. And whenever
appropriate, end with a call to 
action. Think phrases like 
“Order some now!,” “Have our 
latest special delivered to your 
doorstep!,” or “Try our pasta 
for lunch today!”

Be smart about your 
hashtags.

5
Speaking of content, don’t skip 
the hashtags! Sure, they can 
look tacky, but even a single 
hashtag will draw significantly 
more traffic to your posts. 
There are no hard and fast 
rules, but they should always 
be relevant to your content. be relevant to your content. 
Mentioning your location helps 
too, so something like
#bestbbqinperth is a good 
example. 

If you’d rather not put 
hashtags on your post’s
description, you can put them 
in the first comment. That way, 
they won’t be visible, but 
they’ll still give your post
traction.

Schedule your posts
accordingly.

6
If your restaurant specializes in 
breakfast food, wouldn’t it 
make more sense to post your 
content before 7 AM or the 
night before? 

A great post will surely draw A great post will surely draw 
likes, but the end goal is to 
convert those likes into sales. 
Thus, timing is key. Post 
mouthwatering photos of your 
dishes an hour or so before 
lunch or dinner, or days before 
a special occasion (e.g.,a special occasion (e.g.,
Mother’s Day, etc), and you’re 
likely to get results.

Engage with your
audience.

7
It can be hard to come up with 
promotional content each 
day, yes. The good news is 
that checking in with your
audience counts as content 
too, and could win you some 
good will.

A post with an appropriateA post with an appropriate
inspirational quote or even a 
crowdsourcing one asking 
about how people are dealing 
with the pandemic, for
instance, can create genuine 
engagement among your
followers.followers.

Reply to comments, queries, and private/ 
direct messages as promptly as you can.

8

On the one hand, this will give you a high responsive 
rating on your Facebook page, especially if you 
manage to reply to all the messages in your inbox. 

On the other hand, it’s plain common sense. Slow
replies that aren’t really helpful will drive your
customers to look for other brands that are more customers to look for other brands that are more 
prompt and accommodating. You’ll want to close a 
deal the moment you get a chance, so put those 
thumbs to work.

Alternatively, you could hire someone remotely to 
manage your social media pages. There are plenty
of qualified ones abroad who’d be happy to do so at of qualified ones abroad who’d be happy to do so at 
a fraction of a local’s wages.

How to Make Your Restaurant Stand Out on Facebook and Instagram 



https://www.ato.gov.au/


https://treasury.gov.au/sites/default/files/2020-05/Fact_sheet_JobKeeper_supporting_businesses.pdf
https://my.gov.au/
https://www.australianapprenticeships.gov.au/
https://treasury.gov.au/sites/default/files/2020-04/fact_sheet-supporting_apprentices_and_trainees_0.pdf


Instant Asset Write-off
Most businesses are struggling to maintain their cash flow. Options for investment 
for high-ticket items such as office equipment and machinery might not be an 
option today. But if you really need to invest in that much-needed asset, the
Australian government has an incentive for you.

The Instant Asset Write-off (IAWO) is a tax 
benefit you can use to treat a depreciable 
asset as an outright expense immediately. 

Previously, you can only write-off
depreciable assets amounting to $30,000. 
The government now increased the limit to 
$150,000 per asset. 

What this means is that if you have capital What this means is that if you have capital 
expenditure (for example) $100,000, you 
can directly deduct the whole amount 
from your taxable income instead of yearly 
depreciation expense. You get the full tax 
benefit this year. 

Until June 30, 2020, you can use the instant Until June 30, 2020, you can use the instant 
asset write-off for every new or
second-hand asset first used or installed 
ready for use in this financial year.

What Is It? Business Eligibility:
Businesses with an annual turnover 
threshold of $500 Million

The asset should be used or installed 
for business purposes in the
financial year.

If you have assets that you also
benefit from personal use, you
account for the business portion account for the business portion 
only. For example, you have a car 
you use 50% of the time for business. 
You can only write-off 50% of the 
value.

Delivering support for business investment

Backing Business Investment (BBI)

What Is It?
The Backing Business Investment (BBI) is 
a 15-month investment incentive to
support short-term growth. It allows you 
to accelerate depreciation deductions for 
50 percent of the cost of an eligible asset 
on installation, with existing depreciation 
rules applying to the balance of the
asset’s cost.asset’s cost.

Business Eligibility:
Businesses with aggregated turnover below $500 
million, purchasing certain new depreciable assets.
New Eligible assets acquired after the announcement 
and first used or installed by June 30, 2021 that can 
be depreciated under Division 40 of the Income Tax 
Assessment Act 1997 (i.e. plant, equipment and
specified intangible assets, such as patents)

Does not apply to second-hand Division 40 assets, or 
buildings and other capital works depreciable under 
Division 43.

GOVERNMENT INVESTMENT
SUPPORT

GOVERNMENT INVESTMENT
SUPPORT

Disclaimer: This infographic is not a substitute for expert advice. It is for informational purposes only.
It's best to consult with the proper experts to tailor-fit it to your business. 

Wi close on
June 30, 2020!

https://treasury.gov.au/sites/default/files/2020-04/Fact_Sheet-Delivering_support_for_business_investment.pdf


Extension & Higher Thresholds
for Creditor Demands

The liquidity of your business should be maintained, 
but the current COVID19 severely impacted the cash 
inflow of almost all businesses. Some might be forced 
to declare bankruptcy because of creditor demands 
today.

The government relaxed the statutory
requirements by extending and setting
higher thresholds for creditor demands.higher thresholds for creditor demands.

Increase Threshold 
in Minimum Debt 
Required

The threshold for the minimum 
amount of debt for a creditor to initiate 
bankruptcy proceedings is temporarily 
increased from $5,000 to $20,000.

This temporary measure will apply for 
6 months, from March 25, 2020, until 
September 24, 2020.

Extension of Statutory Timeframe
Failure to respond to a specified time can trigger the 
demand of the creditors for liquidation. The statutory 
timeframe to respond to a statutory demand is extended 
temporarily from 21 days to 6 months. 

This temporary measure will apply for 6 months, from 
March 25, 2020, until September 24, 2020.

Temporary Relief for
Financially Distressed

Businesses

Cashflow Boost for Employers
Cash flow is the lifeblood of all businesses. A 
healthy stream of cash flow will allow you to
operate smoothly and get your business your 
goals.

    But COVID19 severely impacted our 
     ability to earn and collect
     payments. The government 
          aims to boost the cash flow of 
    SMEs by providing credits based on 
     your activity statements.

You will receive a tax-free cash flow boost 
of around $20,000 to $100,000 credited in 
your activity statements to maintain your 
employees. Take note that you won’t
receive cash but credits for your activity 
statements.

Computation and credits will be automatic Computation and credits will be automatic 
as long as you lodge your activity
statements. Delivery will be from April 28, 
2020, onwards, and would depend if you 
lodge quarterly or monthly.

The cash flow boosts are tax-free and are The cash flow boosts are tax-free and are 
not required to be paid back when the 
business’ cash flow improves.

What Is It:

Disclaimer: This infographic is not a substitute for expert advice. It is for informational purposes only.
It's best to consult with the proper experts to tailor-fit it to your business. 

https://treasury.gov.au/sites/default/files/2020-04/Fact_sheet-Providing_temporary_relief_for_financially_distressed_businesses.pdf


Business Eligibility:
Held an Australian Business Number 
on March 12, 2020, and continues to 
be active

Aggregate annual turnover under 
$50 Million (based on prior year 
turnover)

Made eligible withholding payments 
to employees (even if the amount is 
zero) such as:

 salary and wages
 director fees
 eligible retirement or termination  
 payments
 compensation payments
 voluntary withholding from
    payments to contractors

Either:

 Derived income in 2018-2019 and 
  lodged tax return before 
  March 12, 2020

 Made GST table, GST-free or
  input-taxed sales in a
  previous tax period
    (since July 1, 2018)

Lodged the relevant activity
statement on or before March 12, 
2020

In the absence o
f prior year incom

e tax 

assessments, bu
sinesses can stil

l be

eligible if the Au
stralian Taxation

 Office 

(ATO) can use o
ther information

 to

determine the a
ggregated annu

al

turnover under $
50 million.

Take Note

Initial Cash flow
Eligible businesses will receive a credit equal to 
100% of the amount withheld, up to a maximum 
of $50,000. The minimum cash flow boost is 
$10,000, even if the amount required is zero.

Subsequent Cash Flow Boost
The subsequent cash flow will depend on the 
initial cash flow you received. 

Quarterly: You will receive 50% of its total initial 
cash flow boosts for each activity statement.

Monthly: You will receive 25% of its total initial 
cash flow boosts for each activity statement.

Refunds and Overpayments

Sometimes, your credit will exceed your 
business’ other tax liabilities. It will be
refunded to you. The refund will be
received within 14 days. 

Fact sheet:
Boosting Cash Flow 
for Employers

Disclaimer: This infographic is not a substitute for expert advice. It is for informational
purposes only. It's best to consult with the proper experts to tailor-fit it to your business. 

www.remotestaff.com.au

https://treasury.gov.au/sites/default/files/2020-04/fact_sheet-boosting_cash_flow_for_employers.pdf


GOVERNMENT CASHFLOW
SUPPORT

GOVERNMENT CASHFLOW
SUPPORT

Cashflow Boost for Employers
Cash flow is the lifeblood of all businesses. A healthy 
 stream of cash flow will allow you to operate 
    smoothly and get your business your goals.

      But COVID19 severely impacted our ability to 
    earn and collect payments. The government 
 aims to boost the cash flow of SMEs by providing 
    credits based on your activity statements.

What Is It:

You will receive a tax-free cash 
flow boost of around $20,000 to 
$100,000 credited in your activity 
statements to maintain your 
employees. Take note that you 
won’t receive cash but credits for 
your activity statements.

Computation and credits will be Computation and credits will be 
automatic as long as you lodge 
your activity statements. Delivery 
will be from April 28, 2020,
onwards, and would depend if 
you lodge quarterly or monthly.

The cash flow boosts are The cash flow boosts are 
tax-free and are not required to 
be paid back when the business’ 
cash flow improves.

Business Eligibility:
Held an Australian Business Number on March 12, 2020, and 
continues to be active

Aggregate annual turnover under $50 Million (based on 
prior year turnover)

Made eligible withholding payments to employees (even if 
the amount is zero) such as:
salary and wages
director fees
eligible retirement or termination payments
compensation payments
voluntary withholding from payments to contractors

Either:
Derived income in 2018-2019 and lodged tax return 
before March 12, 2020
Made GST table, GST-free or input-taxed sales in a
previous tax period (since July 1, 2018)

Lodged the relevant activity statement on or before
March 12, 2020

In the absence of prior year income 
tax assessments, businesses can still 
be eligible if the Australian Taxation 
Office (ATO) can use other information 
to determine the aggregated annual 
turnover under $50 million.

Take note:

Initial Cash flow
Eligible businesses will receive a credit equal 
to 100% of the amount withheld, up to a
maximum of $50,000. The minimum cash flow 
boost is $10,000, even if the amount required 
is zero.

Disclaimer: This infographic is not a substitute for expert advice. It is for informational purposes only.
It's best to consult with the proper experts to tailor-fit it to your business.



Subsequent Cash Flow Boost

The subsequent cash flow will depend 
on the initial cash flow you received. 

    Quarterly: You will receive 50% of its 
    total initial cash flow boosts for 
    each activity statement.
    Monthly: You will receive 25% of its 
    total initial cash flow boosts for 
     each activity statement.

Sometimes, your credit will 
exceed your business’ other tax 
liabilities. It will be refunded to 
you. The refund will be received 
within 14 days.

Refunds and Overpayments

Fact Sheet: Boosting Cash Flow for Employers

Extension and Higher Thresholds for Creditor Demands
The liquidity of your business should be maintained, but the current COVID19 
severely impacted the cash inflow of almost all businesses. Some might be 
forced to declare bankruptcy because of creditor demands today.

The government relaxed the statutory requirements by extending and setting 
higher thresholds for creditor demands.

What Is It:

The threshold for the minimum 
amount of debt for a creditor to 
initiate bankruptcy proceedings 
is temporarily increased from 
$5,000 to $20,000.

This temporary measure will This temporary measure will 
apply for 6 months, from March 
25, 2020, until September 24, 
2020.

Failure to respond to a specified time can trigger the 
demand of the creditors for liquidation. The statutory
timeframe to respond to a statutory demand is extended 
temporarily from 21 days to 6 months. 

This temporary measure will apply for 6 months, from March 
25, 2020, until September 24, 2020.

Extension of Statutory Timeframe

Temporary relief for financially distressed businesses

Disclaimer: This infographic is not a substitute for expert advice. It is for informational
purposes only. It's best to consult with the proper experts to tailor-fit it to your business. 

www.remotestaff.com.au

https://treasury.gov.au/sites/default/files/2020-04/fact_sheet-boosting_cash_flow_for_employers.pdf
https://treasury.gov.au/sites/default/files/2020-04/Fact_sheet-Providing_temporary_relief_for_financially_distressed_businesses.pdf


https://www.revenue.act.gov.au/payroll-tax/waiver
https://www.revenue.act.gov.au/payroll-tax
https://www.covid19.act.gov.au/economic-support/economic-survival-package/supporting-local-businesses-and-the-economy


https://www.service.nsw.gov.au/transaction/apply-small-business-covid-19-support-grant
https://www.service.nsw.gov.au/campaign/covid-19-help-small-businesses/financial-stimulus-packages
https://www.revenue.nsw.gov.au/taxes-duties-levies-royalties/payroll-tax


https://businessrecovery.nt.gov.au/businesses/small-business-survival-fund
https://businessrecovery.nt.gov.au/businesses/business-hardship-package


https://www.business.qld.gov.au/running-business/employing/payroll-tax/lodging/coronavirus-tax-relief
https://www.business.qld.gov.au/starting-business/premises-location/covid-commercial-tenants
https://www.business.qld.gov.au/running-business/employing/payroll-tax/lodging/coronavirus-tax-relief
https://www.business.qld.gov.au/running-business/energy-business/covid-19-relief


https://www.business.tas.gov.au/covid-19_business_support_packages/business_support_loan_scheme
http://www.transport.tas.gov.au/registration/ registration_business_support_package


www.smallbusiness.wa.gov.au/blog/wa-coronavirus-relief-package
https://www.business.gov.au/Risk-management/Emergency-management/Coronavirus-information-and-support-for-business/Coronavirus-state-and-territory-information-and-assistance



