
HOW TO SERIES: Hints and tips for churches
Guide: A practical guide to offering great hospitality in your church

Great hospitality is really important in 
church, from the way we are welcomed by 
the door to the value of the connection we 
make with one another in fellowship. 

Hospitality is really important. It’s also 
biblical.

This guide will help new or launching 
churches look at how they might like to 
offer hospitality in their church. It will also 
help anyone looking to upgrade their 
church hospitality by exploring some 
really simple ways to make what you do 
count.

What is hospitality in church?

Hospitality is making people feel 
welcome, valued and connected whether 
they are a stranger or a friend. So in our 
church context we want anyone who 
comes in contact with us to be able to 
feel genuinely welcome and able to 
connect to who we are personally and the 
churches we are corporately. It’s really 
important it’s authentic and genuine 
though because you can always notice. In 
this guide were going to focus on just 
refreshments as this is a big topic!

A great hospitality experience might be providing the most amazing smile and handshake 
as a guest turns up on a Sunday morning (maybe not too enthusiastically please!), or it 
might be the way you do your refreshments. Whatever it is, it should leave your visitor or 
regular feeling just that little bit special, encouraged and loved.

Hospitality always needs to come from a place of love first and foremost: in the secular 
world it can sometimes be “faked”, but let’s be honest, if it’s a business there will have to 
be a desire to make money in there somewhere. But for us in the church, our heart for 
great hospitality comes from the one who showed us the ultimate in hospitality: Jesus. 
Making people feel welcome, valued and loved becomes natural when we follow his way. 
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2. Money, money money: Working out 
a budget that you can work with.
This can be a real challenge in churches 
because not only does offering any sort of 
refreshment or hospitality area cost money in 
one form or another, most churches don’t have 
a lot of it spare. We offer a range of cost 
spreading and low cost coffee and equipment to 
help, so please get in touch and we’ll help you.

1. Using what you’ve got.
By this point you’ve probably started a bit of research 
(why your probably here!) and had a think about to get 
started. So first, I would suggest making a list of all 
the things you’ve got going for your new church 
hospitality refreshment area and also some of the 
challenges.

● What has worked really well so far?
● What equipment, cups, furniture do you have?
● Have you got a team? Will you employ people?
● Do you have hospitality experience already?
● What do you want your hospitality to feel like?

We are going to take you through some step by step ways to develop 
either a brand new refreshment offering, or ways you can upgrade 
what you already do.  

It is really important to be realistic as well as aspirational here, and there’s a couple of 
ways to look at this:

1) Make it self funding by either operating as a commercial cafe (if suitable) or charging 
for what you provide (priced or voluntary).

2) Absorbing the cost into church budgets, accepting that good hospitality does cost 
something and this is part of our churches mission.

Once you have worked out what model you want to operate on its time to start pricing 
everything up, working out a monthly budget and then take into account seasonal 
events which might increase volumes (such as Christmas and Easter when you hope to 
have more visitors). We can help reduce ongoing costs with lower priced coffee and 
quality, reliable equipment that ensures years or trouble free use!
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3. The right tools for the job
Once you know what sort of budget you have, 
now comes the time to be realistic as well as 
get excited about the potential you have to do 
great things! Budgets can be restricting, but 
we offer a whole range of equipment and 
solutions to help you achieve your goals for 
less. Our fast brew filter coffee machines are 
perfect for most churches who want a low cost 
solution to upgrading their church 
refreshments. 

There are lot’s of different machines out there (see our other 
blog guides for detailed help), but for most churches the most 
suitable are fast brewing filter coffee machines because:

1) They are very low cost
2) Brew incredible fresh coffee (only when you use ours!)
3) Built to last years and years
4) Are movable and require no installation, so you can pack 

them away in a box
5) Have easy clean parts with no on going maintenance

Fast brewers do just that: they can brew 2 litres of our incredible filter coffee in just 5 
minutes, which makes them ideal for after service refreshments. The great thing about 
these machines is that they are also future proof because you can move them around 
and use them for smaller and bigger crowds, so perfect when you need different 
quantities of fresh coffee. You can even pack them away each time if your renting a space 
(like a school hall) and need to store equipment in a cupboard during the week.

You will also need to think about the kitchen space you have and it’s suitability for what 
you want to do. Some things to consider:

● Does it meet your local food safety standards and been inspected by your council?
● Is the space big enough for what you want to do?
● Can you clean it easily and store everything you need to?
● Does it have running water, sewerage and the right electricity availability?
● Will any alterations cost a lot or repay themselves quickly?
● Do you need to share the space with other groups or users?
● Will your team have enough space to work, how many can fit in?

3

http://www.distributioncoffee.co.uk/
http://www.distributioncoffee.co.uk/
mailto:james@distributioncoffee.co.uk
http://www.distributioncoffee.co.uk/
http://www.distributioncoffee.co.uk/
http://www.instagram.com/distributioncoffeeuk
http://www.facebook.com/distributioncoffee


Roasting incredible coffee for refreshing church hospitality. 

© 2018-2020 by Distribution Coffee.

01202 300834 | distributioncoffee.co.uk | james@distributioncoffee.co.uk

4. Who is washing up?
Now this might seem like a silly question, but 
who and how you wash up are really practical 
consideration in a successful hospitality area. 
Not only will it quickly become someone’s un 
thanked job, but it can also be a real obstacle to 
doing a great job and can limit what you want to 
do and where. Thankfully we can help by 
reducing some of the burden with our cups.  

Doing the washing up is never a fun job, but sometimes necessary. We have found however 
that for a number of churches, sustainable disposable cups are a much better choice to 
ceramic heavies. Here’s some of the reasons why:

● Ceramic mugs, cups and saucers all require a lot of energy to produce – and then 
require a lot of water and energy to wash up hygienically. Some studies have estimated 
that a reusable mug needs to be over over 91 times to have the same carbon footprint 
as a disposable cup.

● In a growing climate of good hygiene practices, it’s also crucial that whatever you serve 
your coffee in is really clean. This requires extra water, energy and drying time.

● It’s time consuming and hard work washing up everyone’s mugs when all people want to 
do is rush off home to have their Sunday lunch!

● China does cost quite a bit, breaks and can easily chip. It is also heavy to transport and 
isn’t always the easiest for the elderly to handle due to it’s weight.

In the interest of being balanced, we are not against china and ceramic ware, but it is 
important to have a think about how you can get as many benefits for the lowest financial 
and environmental price. Thankfully, we offer a range of biodegradable and recyclable 
cups which cost just pence/cup are easy to store and offer maximum hygiene benefits.
...and best of all require zero washing up! Just recycle as normal!

5. Make it sustainable: it’s easier then ever!
Think about how you plan to operate because this will have an environmental impact, and 
people notice what you do with what you have.
Our view at Distribution Coffee is to be as sustainable as practically possible, which 
means we are always reviewing what we do and asking ourselves “Can we do this 
better?”. In your hospitality think about:
● The waste you’ll produce and how you’ll recycle it – how will you encourage people to 

recycle and reduce waste afterwards?
● The energy efficiency of the equipment you’ll use.
● The ethics of the coffee and tea you’ll supply (ours is fairly traded and Fairtrade!)
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6. Sweet treats or not to sweet treat? 
That is the question.
Now that you’ve navigated a lot of the big questions 
and things to think about in setting up better 
refreshments, you might want to think about the 
sweet stuff.
● Are you going to serve biscuits with your drinks?
● What about home-made treats? Who can bake?
● How will these be paid for?
● Will kids and adults have the same treats?

Will you be really upping the game and offering 
meals even? Food is a great way to get to know 
people and fellowship, but naturally comes with 
challenges and costs. Have a think about maybe 
even running a monthly event where you can 
fellowship and enjoy a coffee together. That can be a 
great way to up your hospitality without big expense. 
Another easy way is to serve our higher quality 
coffee which will cost you less!

7. Recruiting your team and can they 
actually smile?

Now this might seem like a silly question, but it’s 
my experience that everyone isn’t naturally gifted 
in the hospitality and smile department. There’s a 
few ways to start recruiting a good team:

● Make it social and keep it social – invest in good 
team by having regular social gatherings so 
people feel valued, not just a pair of hands!

● Who has great parties? They tend to be people 
who know what makes others feel welcome.

● Who has some time they can really get stuck in?
● Tell your church: explaining the goal helps 

people catch the vision, not the challenges that 
will make it too hard.

● Get excited about your project and share it with 
church friends so they can start thinking. This 
will create “buy-in” later down the line even if 
they are just users of your new service.  
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8.How will it work? Walk it through.
Now you’ve got a good idea about what you want to do and how you’ll do it, check it 
actually works in reality. Walk through every step of your “customers” journey from start 
to finish. It won’t spot every problem but it will give you a very good ideas about what will 
work and what needs tweaking early on. This important step has saved me lots of heart 
ache so far and I always try and take the view to put myself in the customers shoes and 
honestly ask myself “what does it feel like?”. 

There’s lot’s to think about, but hopefully this guide will point you in the right direction in 
setting up your churches new incredible refreshments! There’s so many details in great 
hospitality, so if you’d like some more help or advice, feel free to get in touch, try our 
coffee and see how we can support you in your churches mission.

Get in touch: we’d love to help your church!

James and the Distribution Coffee team are passionate about 
helping support your church with incredible coffee at lower cost.
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