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Need further support?  

Contact us – support@energise.com 

 

HOSPITALITY SECTOR – ENERGY SHUTDOWN CHECKLIST 

Many hospitality businesses are contemplating, or are already, closing sites during this difficult period.  

Closing sites down will help to reduce costs and a full shutdown should be completed to reduce energy costs to as low as possible. 

EQUIPMENT 
CAN IT BE 

TURNED OFF? 
NOTES 

LIGHTING 
 

Turn off all front and back of house lighting at the switches, not at circuit breakers. This should 
allow emergency lighting to remain functional. 

HVAC 
 

Turn off all heating and air conditioning units as well as any non-essential ventilation such as 
fresh air supply, general extraction and kitchen extraction. 
Set thermostats for gas boilers to a suitable frost protection temperature, 10°C is suitable for 
most sites. 

CELLAR 
 

If stock levels are low/empty, turn off all cellar chillers, remote coolers and post-mix machines. 
If stock is at a normal level, consider reducing cellar chiller setpoints.  

KITCHEN 
 

Turn off all kitchen equipment except refrigeration, which should be considered as above.  

A/V EQUIPMENT 
 

Turn off all audio and visual equipment including amps, projectors and TVs. 

REFRIGERATION 
 

Turn off any fridges that store any bottled goods. 
Consolidate stock safely and turn off empty fridge and freezer units. 
Drain and switch off all ice machines as per normal procedures. 

WATER 
 

Have a walkaround to check that all water outlets are turned off fully. You can check your 
water meter to see if any water is still flowing. 

DATA 
 

If Energise, or any other parties, collect your energy consumption data, ask to check if your 
current consumption at closed sites is as low as can be expected. 

CIRCUIT BREAKERS 
 

Do not turn off equipment at the circuit breaker unless you have detailed knowledge of the 
allocation of breakers to equipment.  

 


