
 

 Duke of Marlborough Annual Shareholder Report, November 2020 

1. Preface 

The formal report to shareholders covers the financial year to the end of March 2020. 

However a lot has happened since March, mainly due to Covid, and the financial situation 

of the pub has evolved significantly. It was therefore decided to also include an overview 

of the first seven months of the current financial year (2020/21) in this report. 

2. Introduction 

It has been a difficult year. Most recently this has been caused by the Covid pandemic, 

but even before then, we were starting to struggle financially. 

Towards the end of 2019 we realised we were running into financial trouble. We had 

tried to grow the business by increasing the opening hours which necessitated an 

increase in staffing levels, but although there was some improvement in turnover, we 

continued to make a significant loss. 

During the 2019/2020 financial year we made a substantial loss, £50.2k on a turnover of 

~£245.7k, and our cash reserves were running dangerously low. This was clearly not 

sustainable. 

In December 2019 we decided to take drastic action to reduce our staff costs, making 

the post of General Manager redundant, and intending to cut back significantly on our 

casual waiting staff. Both of these functions would be back-filled by increased use of 

unpaid volunteers. The General Manager left the business on February 29th, 2020 after 

we had followed the formal redundancy process. 

The average monthly loss for the last financial year (excluding March, as we went into 

Covid lockdown part way through that month) was £4,238. Not having a General 

Manager saves us £2,773 per month and reducing the number of casual staff by about 

half will save a further ~£1,300. However we then went into lockdown, before the 

benefit of these savings could be realised. 



The gross margin was also below the 60% figure we had budgeted for, averaging 53.5%, 

but we believed that a combination of modest price rises, better portion control, 

improved waste management and more active supplier management will increase this 

to at least 60%. 

The net effect of these measures should have been to turn this average loss into a 

modest monthly profit (Table 1), but of course we then went into the first Covid-19 lock-

down. 

Average loss £4,238 

Monthly savings 
(staff) 

       
£4,073 

Margin 
improvement £1,327 

Monthly profit £1,162 

Table 1 

3. End of Year Accounts 

The formal accounts are attached to the end of this report. The key points are: 

Sales 

 2019-2020 2018-2019 

Turnover £254,677 £193,292 
Profit/(Loss) (£50,241) (£68,266) 

Loss as % turnover 19.7% 35.3% 

Staff costs £125,318 £107,010 
Staff costs as % turnover 49.2% 55.4% 

 

While turnover increased significantly (up 31.7% on the previous year), and the loss as 

a % of turnover nearly halved, we were still making a significant loss and our staff 

costs as a % of turnover remained high by industry standards. 

The breakdown of sales was as follows: 

 2019-2020 2018-2019 

Food £138,856 (54.5%) £104,205 (53.9%) 

Drink £113,768 (44.7%) £88,436 (45.7%) 
Other £2,053 (0.8%) £651 (0.34%) 

Food/drink ratio 1.22 1.18 

 

Food revenue increased by 33.3% and drinks by 28.6%. The ratio of food to drink sales 

increased slightly from the previous year. 



Assets and Liabilities 

The fixed assets decreased slightly (from £276,313 to £271,579) due to depreciation of 

the fixtures and fittings. The freehold of the property remains valued at £250k, which 

may seem a bit low, but of course given the number of pubs now on the market is 

probably fairly realistic. 

The main creditors are the Co-op bank, and the SITR loan-stock holders. The total 

amount owed is £145,448, down from £152,446 as we have been paying off the Co-op 

loan. 

The net assets are £123,173, down from £170,416 due to the loss made over the year 

which left us with significantly less cash in the bank. 

4. SITR loan situation 

We raised the majority of the capital needed to buy and re-open the pub through 

share sales. However this left a significant shortfall which we funded via a small 

number of SITR loans; this is a Government scheme which gives tax relief on the full 

value of the loan. No interest is paid but the tax relief is equivalent to a rate much 

higher than current market interest rates. These are fixed term loans (4 years) and 

were due to be repaid this August (2020).  The original plan was to do this via retained 

profits or taking out a commercial loan/mortgage on the property. However even 

before Covid struck, we realised we would not in a position to repay the SITR loans at 

the moment. We wrote to all the SITR loanstock holders, seeking their forbearance 

and asking which of a small range of delayed repayment options was the most 

palatable. The response was fairly positive, and it has brought us some breathing 

space for at least a year. It might be possible to repay some of the smaller SITR loans if 

we get the Government Bounceback loan (see below). 

5. Share sales 

The current value of the shares held by our 241 shareholders is £270k.  We are 

allowed to sell shares up to the value of the property and so could sell a few more, but 

there have been some problems getting the necessary paperwork out of HMRC which 

has resulted in our not pushing this too hard. 

6. Share buyback 

There have been a small number of enquiries as to whether it was possible to sell 

shares back to the pub. As a Community Benefit Society, we are only allowed to do 

this from retained profits and so this is clearly not currently possible as we are still 

running at a loss.  



Unfortunately a small number of our shareholders have died during the year, but it is 

very easy for their shares to be passed on to another family member; this has the 

slight benefit that they are not counted for inheritance tax purposes. 

7. Local Authority Grants 

We really appreciated the support of Mid-Suffolk Locality budgets from Cllr John Field 
and Cllr Kay Oakes which recently enabled us to pay local contractors to make 
improvements to the exterior of the pub which included replacing rotten woodwork, 
repainting the ground floor windows and repairs to the roof, which were essential to 
protect and preserve the building. Volunteers have also helped with some of the 
repair work and with the upkeep of the building, garden and grounds.  
 

8. Financial summary for the first half of 2020-21 

During lockdown, we drastically cut our outgoings, and furloughed our three main 

staff (Duty Manager, Chef, Assistant Chef) so we had no net staff costs in the period 

April to June. We also provided off-sales (though the window) in May and June which 

resulted in a non-trivial amount of income (£3,319) and meant that we were able to 

use up stock rather than throw it away. However we were still running at a loss, and 

getting very concerned about our cash position. 

In addition to the furlough money, we applied for and received a £10k grant from the 

Local Authority which helped somewhat, but the major achievement was getting a 

grant of £19,470 from the Power to Change Trust who had set up a scheme to help 

pubs get through the loss of trade both during lockdown, and in its aftermath, on the 

expectation that trade would be significantly impacted for many months to come. 

Bounceback loan 

We have also applied for a Government Bounceback loan for (the maximum) £50k. 

This is interest free for 12 months, and then a 2.5% rate which is significantly lower 

than that of our other loan from the Co-op bank which currently has been paid down 

to ~£30k, and we would pay off using the Bounceback loan, 

9. Reopening - I 

We reopened as soon as we were allowed to, at the beginning of July. We went to 

great efforts to ensure that we were Covid-safe, initially operating outside only. We 

erected 2 marquees, both of which were on long term loan. We initially tried a self-

service model with a robust one-way system, but this proved to be quite difficult and 

we quickly moved to a table-service only model before we were actually required to 

do so. We obtained an outside Gents Portaloo (thanks to the generosity of Wally 

Binder), and subsequently re-opened an old external door, so we now have both 

Ladies and Gents toilets inside, as well as the Portaloo. 



We brought the furloughed staff back, initially part-time, and the furlough payments 

have tapered down as their hours increased. The scheme was supposed to finish at 

the end of October, by which time we were able to claim very little; but overall it has 

been very valuable and has enabled us to retain key staff. 

Trade was fairly modest in July, as expected, so we decided to take part in the 

Government Eat Out to Help Out scheme in August, although this was on some days 

(Monday and Tuesday) when we would not normally have been open. This proved to 

be a great success; the afternoon teas were particularly popular, and the scheme 

finished on the final Monday of the month with a very successful hog-roast. We 

claimed just over £3k back from the Government under the EOHO scheme, which 

meant we had turned over in excess of £7k during August on days we would not 

otherwise have been open. The claims system was both quick and blissfully simple. 

September proved to be much more of a challenge, with a significant drop in revenue. 

The weather also turned, to the point where one of the marquees blew down. We 

have since replaced this with a second, sturdier marquee (courtesy of the Power to 

Change grant) and intend to keep both there as long as the weather allows. We have 

installed good lighting and some infra-red background heating and gas space heaters. 

We are expecting delivery of a custom-made fire basket shortly, which we hope will be 

an incentive for hardier souls to remain outside. We had a number of music events 

scheduled before Christmas, which would have been held in the marquees. 

The marquees do occupy quite a bit of space in the car-park; we are very grateful to 

the Baptist Chapel for allowing us to use their car park as an overflow. We encourage 

people to walk wherever possible, but appreciate that is increasingly difficult as the 

nights draw in. 

The quizzes restarted - first Wednesday of each month - and these are also held in the 

marquees; we are currently refining the food and drinks service for the quiz, given the 

challenge of serving a lot of people outside in a short space of time. 

We have reconfigured the inside of the pub with increased table spacing and one-way 

systems so we can now operate Covid-safe indoors. Indoor capacity is somewhat 

down, ~45 max, but we are serving both indoors and outdoors, and so while we 

encourage booking, walk-ins are very likely to get a table.  There is a fine balance 

between warmth and Covid ventilation requirements, but we believe we have now 

mastered this. 

From July 2020 we decided to open 4 days a week: 

• Wednesday evening - events night. 

• Friday; lunchtime and evenings. 

• Saturday: lunchtime and evenings 



• Sunday: lunchtime, closing at 6pm. 

 

We were required to close by 10pm due to the Covid restrictions; this meant all 

customers had to be off the premises by this time. There is a limit of 6 people per 

table, both inside and outside, and everyone has to wear a mask until they are seated. 

We are operating table-service only; no customers are allowed at the bar and ordering 

and payment are done at each table. 

 

Other innovations were a Happy Hour, 6-7pm on Friday evenings, and every second 

Saturday we started doing a breakfast offer which has proved very popular. 

 

10. Second Lockdown 

Just as we saw trade starting to rebuild, we were hit by the second lockdown and 

were obliged to close again on November the 5th. We discussed the possibility of 

offering a takeaway service, but decided that it would be very difficult to even cover 

our costs doing this. Initially alcohol off-sales were not allowed, and although this 

restriction was later rescinded, such sales have to be pre-ordered, which would 

impose a fairly high logistical cost. Further, we managed to use up most of cask ale on 

the last quiz night and ordering new supplies could well lead to a high degree of 

wastage given the likely low sales volume. We therefore decided to stick with our 

original decision and close completely for what we hope will only be 4 weeks. We have 

just got a modest grant for being forced to close, and the extension of the furlough 

scheme means most of our staff costs will be covered until we are allowed to reopen. 

 

11. Financial Performance April – October 2020 

Currently we are seeing a significant reduction in turnover compared to last year. This 

is understandable given the nervousness due to Covid and reduced household income, 

but although we have cut back wherever possible, we have various fixed costs which 

are largely independent of the volume of business, that we need to cover. 

 

The Profit and Loss for the first seven months of the current financial year are shown 

in Table 2: 

  



 

 October Sept August July June May April 

Sales £13,851 £10,606 £22,427 £9,519 £2,262 £1,458 £0 

Other 
income 

£500 £1,000 - £500 £500 £1,000 
 

 

Grants – 
Power to 
Change 

  £19,470     

Grants 
MSDC, SCC 

  £2,012  £3,820  £10,000 

Furlough 
payments 

£433 £433 £961 £2,139 £3,813 £3,813 £4,707 

EOHO  £3,026      
Profit 
(Loss) 

 
(£1,786) 
 

(£1,941) £23,964 (£6,456) £3,018 (£1,168) £11,351 

Table 2 

July was slow, pretty much as expected, August was boosted by the EOHO scheme, 

but September was very disappointing; we only turned over just over £10k and we 

really need to do at least £16k to break even. October was significantly better, up 31% 

on September due to Halloween and various parties and the cost of sales was less 

than in September. 

 

The 7 month loss is £8,320, if we take the above profits and subtract all the grants 

except for the furlough payments. This is a considerable improvement on the monthly 

loss of the previous year. The turnover for these first 7 months was only £63.6k, but of 

course we were closed for 3 of these months. 

 

The ‘other’ income is the rental for the upstairs accommodation which is now 

occupied by the chef and his family. 

 

12. Christmas Plans 

Christmas is very important to the pub, both socially and financially. We have devised 

an exciting Christmas menu and so assuming we are able to reopen at the beginning of 

December and the restrictions are no worse than the pre-lockdown tables of 6, we 

should be able to offer some pre-Christmas cheer. 

 

13. Staffing 

The current staff profile is as follows: 

• Aaron Douglas – Head Chef 

• Tom Armitage – Sous Chef 

• April Douglas/Aisleen Connolly – Duty Manager. This is a job share 

• Kim Barham - cleaner 



We still have some casual waiting staff but have cut back for both financial and footfall 

reasons. 

 

During the year we have said goodbye to Kevin Long; we would like to recognise his 

role in establishing the pub, but the finances dictated that we could no longer afford 

both a General and a Duty Manager. Most of the role of the GM has been distributed 

between the members of the Committee, but the Duty Manager(s) have picked up 

some of the tasks, and we are more reliant on volunteers. 

 

We have also said goodbye to Gemma Ince, and very recently, Katrina Copping and 

Julie Brightwell, our long suffering book-keeper, but are delighted to have obtained 

the services of Joanna Perry with her wealth of experience at Deben Inns. 

 

14. Volunteers 

Since the departure of the General Manager and the cutting back of casual waiting 

staff, we are reliant on volunteers to a rather greater extent and would welcome a few 

more regulars.  

Our volunteers are a huge asset and have worked tirelessly, both in the daily running 
of the pub and behind the scenes. We acknowledge and thank all of them for their 
tremendous support over the years, and particularly during this extremely difficult 
time.  
 

15. Committee Membership 

There are currently 9 members of the Steering Committee, as listed below. The 4 

Directors of Somersham Community Pub Ltd are denoted by (D). 

• David Thorne: Chairman and acting Treasurer, Finance Committee (D) 

• Steve Wright: Deputy Chairman (D) 

• Mike Shelmerdine: Company Secretary, Finance Committee, Drinks Committee (D) 

• James Batchelor-Wylam: Finance Committee (D) 

• Lucy Batchelor-Wylam: Events, publicity 

• Maggie James: Covid, Health and Safety, grants 

• Tina Abbott: Events, volunteer co-ordinator 

• Mark Swan: Finance Committee, kitchen liaison 

• Brian Sewell: Drinks Committee 

Janet Gobey – Minutes secretary and GDPR advisor. 

 

7 of these 9 have indicated their willingness to carry on for at least one more year.  

 

Maggie James has decided to step down; she has done an immense amount of work 

on grant applications and latterly been our Covid champion, and we would like to 

recognise and thank her for all her efforts. Over the years Maggie has been largely 



responsible for obtaining several 10s of thousands of pounds in grant income, without 

which we could not have got the pub up and running. 

 

Brian Sewell has also just decided to step down; he has been a stalwart member of the 

Committee with a particular focus on the drinks side including stock-taking and cellar 

work, and a provider of much wise advice. 

 

During the year we lost Keith Mckeown and Steve Nuttall from the Steering 

Committee.  We thank them both for their considerable efforts, and in Keith’s case, 

also for his many shifts behind the bar. Our statutes allow up to 12 committee 

members, although 10 seems to be about the optimum number, so we are looking for 

at least 3 new Committee members.  The greatest need is to find a new Treasurer; the 

Chair has been acting Treasurer for most of 2020, but we need someone who has the 

time and expertise to cast a more critical eye over the finances. The new book-keeper 

is an expert on Xero, our accounting system, and so hopefully the job should be a little 

easier. Anyone who might be interested in taking on this role, or becoming a general 

Committee member, should contact the Chair for more details. It is good to have 

some fresh faces and ideas.  

 

16. Events 

The major event last year was the August Bank Holiday beer festival which was a huge 

success, both socially and financially. The quizzes have continued to be popular. We 

had planned to do more events and had an extensive programme leading up to this 

Christmas most of which have now had to be cancelled due to the new Tier 2 

restrictions (see below). We did manage to do a number of music events in recent 

months to take advantage of the extra space provided by the marquees; these ranged 

from solo artists to local bands, proved very popular and is something we are looking 

to build on. 

We see events as being a key part of our role as a Community pub, and they are also 

important to us financially. We welcome suggestions for any future events that you 

would like to see post Covid. 

17. Reopening - II 

We now know that we can reopen again as from 2nd December. We have decided 

that will initially only open for 3 days/week to constrain our costs until we can assess 

the level of demand. These will be: 

• Friday – lunchtime 

• Saturday – lunchtime and evening 

• Sunday lunchtime. 



The precise opening hours will be on our Website. 

We will therefore re-open on Friday 4th December.  

As Suffolk has been placed in Tier 2, there are some additional restrictions: 

• Only single households can share a table indoors. 

• Households can mix in groups of up to 6 outside and in the marquees. 

• Alcohol can only be served with and during a substantial meal – this means 

the Happy Hour has had to be suspended. 

Unfortunately we are currently unable to restart the quizzes. 

18. Closing Statement 

We believe we are providing a Covid-safe, warm, friendly environment. However we 

are very aware of peoples’ financial concerns, and so will have various special offers to 

try and help out a bit. We have done well just to still be here, but the survival of the 

pub over the coming months will depend on you as shareholders, and the wider local 

community, patronising the pub on a more regular basis. There is a virtuous circle 

here; the greater the footfall, the wider and more varied the offer we can make on 

both food and drink. High wastage is the hidden threat posed by low turnover. Any 

suggestions as to what we can do to make you feel even more safe and welcome will 

be gratefully received. 

 

We have worked hard over 5 years to get to this position; it would be tragic if the pub 

succumbed to Covid. It has been estimated that 35% of pubs will not make it through 

this crisis, together we can ensure that the Duke of Marlborough is not part of that 

unfortunate statistic. 
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