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We last talked with Brittany for our 
cover story in the winter 2018 issue 
of in the Mix magazine. A lot has 
changed since that interview, and 
we were excited to get the chance 
to talk with Brittany to see how Hard 
Rock International is dealing with the 
disruptive on-premise market in the 
fall of 2020.

ITM-1: Thank you for taking the time 
for this interview. I would dare to say 
this year of 2020 has had to be one of 
the strangest in Hard Rock history, at 

least in your tenure with the company. 
Your thoughts?

Brittany DeLoach: While the restaurant 
industry as a whole has been 
impacted by the current times, it has 
provided Hard Rock an opportunity to 
innovate new ways of approaching 
business. Today’s environment has 
allowed us to continue to serve our 
guests in reimagined ways. Now 
guests are placing a greater emphasis 
on cleanliness, and Hard Rock has 
welcomed this chance to introduce 
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improved safety protocols to help 
restore guests’ confidence. Guests’ 
health and safety remain at the 
forefront of Hard Rock’s priorities. 
We’ve implemented our SAFE + SOUND 
protocol that requires guests to pass 
through a state-of-the-art, non-intrusive 
thermal temperature screening 
process before entering, and we’ve 
put in place social distancing measures 
and protective mask requirements for 
all team members.

In addition to providing a clean, safe 
environment, we have also launched 
our new Happy Hour Programming in 
Europe to encourage locals to return 
to our Cafes, as they are comfortable, 
to enjoy a cocktail and shareable 
plates with friends. Through targeted 
initiatives, we are able to continue to 
provide the combination of delicious 
Hard Rock menu offerings with a 
world-class dining and entertainment 
experience for guests on a more local 
level.

We, like many others in the industry, 
have had the new opportunity to delve 
into the space of wine and cocktails-
to-go. With the help of third-party 
delivery services, we are now able to 
offer guests of legal drinking age their 
beloved Hard Rock cocktails in the 
comfort of their homes.

ITM-2: As this interview is taking place, 
your “Hard Rock Festival 2020” is going 
on in the Cafes all over the country, 
and the world for that matter. Tell us a 
little about that.

Brittany: The concept of the Hard 
Rock Festival 2020 was introduced 
to allow guests to experience the 

feeling of summer music festivals that 
they have been missing during these 
unprecedented times. We wanted to 
give guests a chance to re-experience 
live music with friends over some 
shareable, small plates and cocktails, 
to provide lasting memories.

The food and beverage elements were 
fun to curate for the festival. We had 
the opportunity to offer unique twists 
on classic Hard Rock menu items with 
delicious, limited-time festival options 
guests had been craving all summer 
long.

Some of the fan favorite highlights 
were the Blueberry Cosmo Cocktail 
and Fresh Agave Margarita! We also 
had a blast crafting new options 
including the Blackberry Sparkling 
Sangria Popsicles and for those with a 
sweet tooth, Cookies and Cream Shake 
shots. The Shake shots added a playful 
element for everyone at the table with 
a delectable blend of Absolut Vanilla 
Vodka, creamy vanilla ice cream and 
Oreo cookies, topped off with fresh 
whipped cream.

The food, not to be overshadowed by 
the tasty cocktail lineup, was indulgent 
and savory — exactly what guests would 
come to expect at a music festival. The 
small plate offerings, perfect for sharing, 
included unforgettable menu items 
including Honey Soy Wings, Loaded 
Mac N’ Cheese Fries, BBQ Pork Nachos 
and handheld tacos.

ITM-3: I love the festival cocktail 
specials — short and sweet. What was 
the driving factor for these items?
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Brittany: The driving factor behind 
these cocktail specials was to provide 
beverages that were refreshing, 
classic fan favorites, yet provided 
a playful, unexpected twist. We 
wanted the available cocktail lineup 
to be reminiscent of guests’ favorite 
summertime sippers. With thirst-
quenching options, we wanted to 
ensure guests kept the happy hour 
momentum alive.

Our can’t-miss menu items included 
the Blueberry Cosmo Cocktail, a light, 
fresh and fruity drink in addition to the 
classic Fresh Agave Margarita, and a 
Dark and Stormy topped with Fever 
Tree Ginger Beer to give it the perfect, 
crisp bite! Adding a fun twist to a 
fan favorite, we took the Blackberry 
Sparkling Sangria and turned it into a 
popsicle to help guests beat the heat 
with a boozy, frozen treat.

Outside of being known for classic 
menu items including our Legendary 
Steak Burger, Hard Rock is known for 
its milkshakes, so it felt like a natural 
fit to turn this coveted dessert into a 
boozy shot to cheers to the moment 
with friends.

ITM-4: This September 4–6th you ran a 
“Freddie For A Weekend, The Mustache 
Must Go On” promotion with Freddie’s 
Mustache Milkshake with Jim Beam 
Bourbon and Myers’s Dark Rum. Yum! 
Tell us a bit about your salute to the 
iconic Freddie Mercury.

Brittany: This milkshake is a returning 
favorite. We launched it last year, and 
the staff and our guests went wild for 
the large brownie mustache garnish, a 
tasty and photogenic finishing touch! 

We start with our classic hot fudge 
chocolate milkshake and add in our 
homemade brownies. To finish up this 
masterful creation, before blending 
it up, you cannot forget the booze 
for the adults! The final product is an 
incredibly decadent treat, worthy of 
an enviable social media picture to 
honor an iconic rockstar.

ITM-5: Are you planning to kick-off a 
rockin’ happy hour anytime soon?

Brittany: We have fully kicked off our 
happy hour in all of our corporate 
European Cafes and are quickly 
beginning to adopt the same mindset 
in some of our North American Cafes 
as the trend expands. We do not see 
this program slowing down anytime 
soon as it is quickly gaining momentum 
in the introductory markets.

ITM-6: I know IMI has been working 
on some cocktails-to-go labels. Have 
you started the program?

Brittany: We introduced our cocktails-
to-go initiative in five pilot Cafes in 
September, with further plans for 
continued expansion to come at the 
end of October. Our guests and team 
members alike are delighted with this 
program as it has seen quick success.
We launched the cocktails-to-go 
labels with the same breadth of 
offerings as we have for our signature 
cocktails. The introductory menu 
items included the Rockin’ Fresh Rita, 
Blackberry Sparkling Sangria, Passion 
Fruit Mai Tai and a new, fresh take on 
the Hurricane called The Rock You Like 
a Hurricane. Each to-go cocktail set is 
equivalent to the size of 2.5 cocktails 
and offers a great value to the guest 
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who wants to keep the party rockin’ 
at home!

ITM-7: Hard Rock is coming up on their 
50-year anniversary. Can you give us 
insight as to what you have in store for 
the celebration and how you see your 
Beverage Partners participating?

Brittany: 2021 marks a landmark year 
for Hard Rock as a brand. We will 
be celebrating our 50th anniversary, 
otherwise known as the golden 
anniversary! We are currently in the 
planning stages for what is for sure to 
be one of our most monumental years 
yet, where we will be honoring both 
the past and the future of this iconic 
global brand. There will certainly be 
plenty of “golden” opportunities to 
create unique, innovative items with 
all partners, and we expect to see 
them all come together to participate 
in celebrating Hard Rock!

ITM-8: As you head into 2021 planning, 
what are your creative and innovative 
thoughts for next year?

Brittany: This year is a testament to the 
fact that it is hard to determine what 
the future holds. We continue to grow 
and elevate our offerings with each 
passing year. Hard Rock is constantly 
evolving to provide a healthy balance 
of new innovations and tried-and-
true fan favorites for the best guest 
experience. For Hard Rock, it will be a 
memorable year as we celebrate our 
50th anniversary, which will contribute 
to being the driving force behind our 
upcoming innovations for both food 
and beverage. Cheers to next year 
being as good as gold!
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