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in:	Cash	Multiplier,	NPCs,	Customer	View	source	Customers	are	NPCs	that	come	into	the	Player's	Restaurant	to	order	food.	They	can	be	served	by	either	the	player	or	a	waiter.	They	are	interacted	with	when	they	need	a	seat,	when	they	have	their	order	ready,	when	their	food	is	done,	and	when	they	leave	their	dishes	and	some	money	depending	upon
the	food	price.Waiters	or	the	player	can	seat,	take	orders,	or	collect	plates	from	the	customer.	Waiters	and	the	player	can	also	give	customers	their	food	by	going	to	the	Order	Stand,	going	to	the	customer,	and	pressing	or	tapping	the	input	method	on	the	device.Customers	will	take	8	seconds	to	order	and	45	seconds	to	eat	unless	they	have	Silverware
or	Lightning	Tiles.There	is	no	stationary	limit	to	the	number	of	Customers	that	may	be	in	your	restaurant	at	a	certain	time.	The	amount	is	dependent	on	the	amount	of	seats	currently	in	your	restaurant.Different	bonuses	can	increase	the	number	of	credits	the	player	gets	from	the	customer.	If	a	normal	customer	orders	the	most	expensive	dish
(Gingerbread	Man	for	1,350),	using	the	maximum	bonuses,	Golden	Christmas	Tree	(x4),	Double	Profit	(x2),	Hyper	Plate	(x4)	and	Santa	Hat	(x15),	an	amount	of	648,000	Cash	could	be	reached.Special	Customers[]Special	Customers	have	special	things	that	they	do	in	your	restaurant,Alien	Customers	pay	120x	the	recipe	cost.Celebrity	Customers	pay
five	(5)	times	the	recipe	cost	and	give	rush	hour	until	they	leave.Corrupted	VIP	Customers	pay	sixty	(60)	times	the	recipe	cost.Divine	Customer	pay	250x	the	recipe	cost.Dominus	Infernus	Customer	pay	120x	the	recipe	cost.Elf	Customers	walks	faster.Explorer	Customers	pay	around	11K	(11,095)	cash.	(always	orders	Shakshuka).Fans	pay	ten	(10)
times	the	recipe	cost.Ghost	Customers	pay	five	(5)	times	the	recipe	cost.Headless	Horseman	Customers	pay	66K	(66,666)	cash	for	each	meal	he	orders.Inverted	VIP	Customers	pay	100	times	the	recipe	cost.Lifeguard	Customers	pay	twenty-five	(25)	times	the	recipe	cost.Miner	Customers	pay	16,760	in	cash.	(always	orders	the	Risotto).Mystery
Customers	pay	50K	(50,000)	cash	every	time,	and	all	accompanying	Ghosts	pay	ten	(10)	times	the	recipe	cost.Pirate	Customers	pay	1,950	cash	every	time	(They	always	order	a	Shrimp	Guppy).Princess	Customers	pay	1,320	in	cash.	(always	orders	a	Cupcake).Santa	Customers	pay	forty	(40)	times	the	recipe	cost,	brings	some	Elf	Customers	to	your
restaurant	and	drops	Golden	Presents	when	he	walks.Snowman	Customers	pay	175	times	the	recipe	cost.Superhero	Customers	pay	9,000	in	cash.	(always	orders	the	Giant	Lobster).Surfer	Customers	pay	21,520	in	cash.	(always	orders	the	Seafood	Paella).VIP	Customers	pay	ten	(10)	times	the	recipe	cost,	and	always	order	the	most	expensive	recipe
that	you	own.Uncle	Sam	Customer	pay	47,952	in	cash.	(always	orders	the	Hotdog).YouTuber	Customers	pay	twenty-five	(25)	times	the	regular	recipe	cost,	and	their	accompanying	fans	pay	ten	(10)	times	regular	recipe	cost!Trivia[]If	you	remove	a	chair,	table	or	counter	while	a	Customer	is	using	it,	the	customer	will	have	an	""	emoji	above	its	head	and
leave	your	restaurant.	However,	if	you	close	your	restaurant	through	the	Settings	menu,	the	Customer	will	not	show	the	""	emoji	above	its	head.In	the	middle	of	the	map,	near	the	Shop,	there	is	a	statue	of	the	person	with	the	most	customers	served	worldwide.	(Currently	OrionsLuminence.)There	is	also	a	statue	with	for	the	person	who	has	served	the
most	customers	in	your	server,	next	to	the	worldwide	customers	served	statue.Any	Customer	can	wear	a	Lei	if	the	player	has	a	Epic	Totem	placed	in	the	Their	Restaurant.Any	Customer	(except	Special	Customers)	can	wear	one	of	the	following:a	Sombrero	Hat	if	theres	a	Sombrero	Cactus	or	a	Golden	Sombrero	Cactusa	Sparkler	Hat	if	theres	a
Firework	Display	or	a	Golden	Fireworks	Displaya	Pool	Floatie	if	theres	a	Jetski	or	a	Party	Jetskia	Santa	Hat	if	theres	a	Giant	Candy	CaneThere	is	a	glitch	where	customers	can	get	stuck	and	not	leave	the	restaurant/sit	down	at	all	(It	has	not	been	patched	as	of	Feb	2024)	A	celebrity	customer	stuck	in	the	Player's	Restaurant	("Freeze	Glitch)	Customer
Gallery[]	in:	Cash	Multiplier,	NPCs,	Customer	View	source	Customers	are	NPCs	that	come	into	the	Player's	Restaurant	to	order	food.	They	can	be	served	by	either	the	player	or	a	waiter.	They	are	interacted	with	when	they	need	a	seat,	when	they	have	their	order	ready,	when	their	food	is	done,	and	when	they	leave	their	dishes	and	some	money
depending	upon	the	food	price.Waiters	or	the	player	can	seat,	take	orders,	or	collect	plates	from	the	customer.	Waiters	and	the	player	can	also	give	customers	their	food	by	going	to	the	Order	Stand,	going	to	the	customer,	and	pressing	or	tapping	the	input	method	on	the	device.Customers	will	take	8	seconds	to	order	and	45	seconds	to	eat	unless	they
have	Silverware	or	Lightning	Tiles.There	is	no	stationary	limit	to	the	number	of	Customers	that	may	be	in	your	restaurant	at	a	certain	time.	The	amount	is	dependent	on	the	amount	of	seats	currently	in	your	restaurant.Different	bonuses	can	increase	the	number	of	credits	the	player	gets	from	the	customer.	If	a	normal	customer	orders	the	most
expensive	dish	(Gingerbread	Man	for	1,350),	using	the	maximum	bonuses,	Golden	Christmas	Tree	(x4),	Double	Profit	(x2),	Hyper	Plate	(x4)	and	Santa	Hat	(x15),	an	amount	of	648,000	Cash	could	be	reached.Special	Customers[]Special	Customers	have	special	things	that	they	do	in	your	restaurant,Alien	Customers	pay	120x	the	recipe	cost.Celebrity
Customers	pay	five	(5)	times	the	recipe	cost	and	give	rush	hour	until	they	leave.Corrupted	VIP	Customers	pay	sixty	(60)	times	the	recipe	cost.Divine	Customer	pay	250x	the	recipe	cost.Dominus	Infernus	Customer	pay	120x	the	recipe	cost.Elf	Customers	walks	faster.Explorer	Customers	pay	around	11K	(11,095)	cash.	(always	orders	Shakshuka).Fans
pay	ten	(10)	times	the	recipe	cost.Ghost	Customers	pay	five	(5)	times	the	recipe	cost.Headless	Horseman	Customers	pay	66K	(66,666)	cash	for	each	meal	he	orders.Inverted	VIP	Customers	pay	100	times	the	recipe	cost.Lifeguard	Customers	pay	twenty-five	(25)	times	the	recipe	cost.Miner	Customers	pay	16,760	in	cash.	(always	orders	the
Risotto).Mystery	Customers	pay	50K	(50,000)	cash	every	time,	and	all	accompanying	Ghosts	pay	ten	(10)	times	the	recipe	cost.Pirate	Customers	pay	1,950	cash	every	time	(They	always	order	a	Shrimp	Guppy).Princess	Customers	pay	1,320	in	cash.	(always	orders	a	Cupcake).Santa	Customers	pay	forty	(40)	times	the	recipe	cost,	brings	some	Elf
Customers	to	your	restaurant	and	drops	Golden	Presents	when	he	walks.Snowman	Customers	pay	175	times	the	recipe	cost.Superhero	Customers	pay	9,000	in	cash.	(always	orders	the	Giant	Lobster).Surfer	Customers	pay	21,520	in	cash.	(always	orders	the	Seafood	Paella).VIP	Customers	pay	ten	(10)	times	the	recipe	cost,	and	always	order	the	most
expensive	recipe	that	you	own.Uncle	Sam	Customer	pay	47,952	in	cash.	(always	orders	the	Hotdog).YouTuber	Customers	pay	twenty-five	(25)	times	the	regular	recipe	cost,	and	their	accompanying	fans	pay	ten	(10)	times	regular	recipe	cost!Trivia[]If	you	remove	a	chair,	table	or	counter	while	a	Customer	is	using	it,	the	customer	will	have	an	""	emoji
above	its	head	and	leave	your	restaurant.	However,	if	you	close	your	restaurant	through	the	Settings	menu,	the	Customer	will	not	show	the	""	emoji	above	its	head.In	the	middle	of	the	map,	near	the	Shop,	there	is	a	statue	of	the	person	with	the	most	customers	served	worldwide.	(Currently	OrionsLuminence.)There	is	also	a	statue	with	for	the	person
who	has	served	the	most	customers	in	your	server,	next	to	the	worldwide	customers	served	statue.Any	Customer	can	wear	a	Lei	if	the	player	has	a	Epic	Totem	placed	in	the	Their	Restaurant.Any	Customer	(except	Special	Customers)	can	wear	one	of	the	following:a	Sombrero	Hat	if	theres	a	Sombrero	Cactus	or	a	Golden	Sombrero	Cactusa	Sparkler
Hat	if	theres	a	Firework	Display	or	a	Golden	Fireworks	Displaya	Pool	Floatie	if	theres	a	Jetski	or	a	Party	Jetskia	Santa	Hat	if	theres	a	Giant	Candy	CaneThere	is	a	glitch	where	customers	can	get	stuck	and	not	leave	the	restaurant/sit	down	at	all	(It	has	not	been	patched	as	of	Feb	2024)	A	celebrity	customer	stuck	in	the	Player's	Restaurant	("Freeze
Glitch)	Customer	Gallery[]	Screenshot	by	Pro	Game	Guides	My	Restaurant	is	a	restaurant	tycoon	game	on	Roblox	where	you	strive	to	create	the	finest	dining	establishment	from	scratch.	This	means	you	must	place	down	furniture,	purchase	a	plethora	of	appliances,	and	hire	a	team	of	cooks	and	waiters	to	help	you	run	your	business.	But,	what	good	is
a	restaurant	without	customers?	If	you're	struggling	to	pull	in	the	crowds,	fret	notIn	this	guide,	I	will	tell	you	how	you	can	get	more	customers	and	make	money	quickly	in	My	Restaurant.	The	following	are	the	best	ways	to	increase	the	rate	at	which	customers	spawn	in	your	restaurant	in	My	Restaurant.	The	most	important	thing	you	can	do	to	get
more	customers	in	My	Restaurant	is	to	simply	buy	chairs	and	tables	to	seat	customers.	The	more	customers	you	can	seat	in	your	restaurant,	the	more	that	will	spawn.	Furthermore,	consider	using	a	layout	that	can	seat	as	many	customers	as	possible	on	one	floor.	The	best	tip	while	starting	out	is	to	simply	buy	Tiki	Tables	and	pair	them	with	Cheap
Chairs,	since	these	tables	can	seat	up	to	six	people.	Buying	more	floors	is	another	surefire	way	of	increasing	customer	spawn	rates.	In	My	Restaurant,	the	rate	at	which	customers	spawn	goes	up	incrementally	with	each	additional	floor	purchase.	For	example,	on	Floor	1,	customers	will	spawn	every	8	to	18	seconds.	However,	on	Floor	10,	customers
will	spawn	every	2	seconds!	Related:	How	to	get	a	Shrine	in	My	Restaurant	Roblox	The	Prestige	system	in	My	Restaurant	is	akin	to	the	rebirth	system.	When	you	start	out	in	My	Restaurant,	your	prestige	level	will	be	Amateur.	Once	you	complete	serving	25,000	customers,	you	will	be	able	to	increase	your	Prestige	to	Rookie.	Leveling	up	your	Prestige
will	increase	customer	spawn	rates,	as	well	as	the	rate	at	which	VIP	customers	spawn!	With	an	increased	influx	of	customers,	it	is	important	to	serve	them	quickly	so	that	you	can	make	room	for	more	customers.	To	do	so,	consider	purchasing	upgraded	Cooking	and	Cleaning	appliances	to	help	your	staff	work	faster.	Additionally,	buying	Gadgets	like
the	Silverware	Tray	will	help	customers	eat	quicker.	Wondering	how	to	earn	the	most	mysterious	badge	in	My	Restaurant?	Check	out	How	to	get	the	???	badge	in	My	Restaurant,	right	here	on	Pro	Game	Guides.	Follow	us	on	Twitter	and	Facebook	to	get	updates	on	your	favorite	games!	Share	copy	and	redistribute	the	material	in	any	medium	or	format
for	any	purpose,	even	commercially.	Adapt	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any
reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from
doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as
publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	"???"	50,000	CashOverviewThe	Mystery	Customer	or	"?????"	is	a	Special	Customer	in	My	Restaurant.	It	has	a	1	in	20,000	chance	(0.005%)	to	enter	the	Player's	Restaurant.	Upon	entering,	the	Mystery	Customer	will	bring	along	approximately	50	Ghost	Customers.	It	can	also	be
summoned	by	activating	The	Shrine,	which	has	a	14-hour	cooldown.	When	finished	eating,	the	Mystery	Customer	will	pay	50,000	Cash.	The	pay	of	the	customer	is	not	affected	by	Golden	Christmas	Tree,	Christmas	Tree	or	Double	Profit.	Upon	the	Mystery	Customer	entering	your	restaurant,	the	player's	screen	will	show	"?????!"	This	message	is	shown
in	purple	text,	unlike	other	special	customers,	whose	messages	have	white	text.	Mystery	Customer	and	Ghost	Customer	eating.	GalleryMystery	Customer	and	Ghost	Customer	eatingTriviaMystery	Customers	are	slightly	bigger	than	other	customers.This	customer	resembles	the	player	from	the	trailer	of	the	game	but	does	not	have	wings.This	is	the
slowest	Customer	in	the	game.When	the	player's	restaurant	is	visited	by	a	Mystery	Customer	for	the	first	time,	the	Roblox	player	is	awarded	the	"???"	badge.	in:	Cash	Multiplier,	NPCs,	Customer	View	source	Customers	are	NPCs	that	come	into	the	Player's	Restaurant	to	order	food.	They	can	be	served	by	either	the	player	or	a	waiter.	They	are
interacted	with	when	they	need	a	seat,	when	they	have	their	order	ready,	when	their	food	is	done,	and	when	they	leave	their	dishes	and	some	money	depending	upon	the	food	price.Waiters	or	the	player	can	seat,	take	orders,	or	collect	plates	from	the	customer.	Waiters	and	the	player	can	also	give	customers	their	food	by	going	to	the	Order	Stand,
going	to	the	customer,	and	pressing	or	tapping	the	input	method	on	the	device.Customers	will	take	8	seconds	to	order	and	45	seconds	to	eat	unless	they	have	Silverware	or	Lightning	Tiles.There	is	no	stationary	limit	to	the	number	of	Customers	that	may	be	in	your	restaurant	at	a	certain	time.	The	amount	is	dependent	on	the	amount	of	seats	currently
in	your	restaurant.Different	bonuses	can	increase	the	number	of	credits	the	player	gets	from	the	customer.	If	a	normal	customer	orders	the	most	expensive	dish	(Gingerbread	Man	for	1,350),	using	the	maximum	bonuses,	Golden	Christmas	Tree	(x4),	Double	Profit	(x2),	Hyper	Plate	(x4)	and	Santa	Hat	(x15),	an	amount	of	648,000	Cash	could	be
reached.Special	Customers[]Special	Customers	have	special	things	that	they	do	in	your	restaurant,Alien	Customers	pay	120x	the	recipe	cost.Celebrity	Customers	pay	five	(5)	times	the	recipe	cost	and	give	rush	hour	until	they	leave.Corrupted	VIP	Customers	pay	sixty	(60)	times	the	recipe	cost.Divine	Customer	pay	250x	the	recipe	cost.Dominus
Infernus	Customer	pay	120x	the	recipe	cost.Elf	Customers	walks	faster.Explorer	Customers	pay	around	11K	(11,095)	cash.	(always	orders	Shakshuka).Fans	pay	ten	(10)	times	the	recipe	cost.Ghost	Customers	pay	five	(5)	times	the	recipe	cost.Headless	Horseman	Customers	pay	66K	(66,666)	cash	for	each	meal	he	orders.Inverted	VIP	Customers	pay
100	times	the	recipe	cost.Lifeguard	Customers	pay	twenty-five	(25)	times	the	recipe	cost.Miner	Customers	pay	16,760	in	cash.	(always	orders	the	Risotto).Mystery	Customers	pay	50K	(50,000)	cash	every	time,	and	all	accompanying	Ghosts	pay	ten	(10)	times	the	recipe	cost.Pirate	Customers	pay	1,950	cash	every	time	(They	always	order	a	Shrimp
Guppy).Princess	Customers	pay	1,320	in	cash.	(always	orders	a	Cupcake).Santa	Customers	pay	forty	(40)	times	the	recipe	cost,	brings	some	Elf	Customers	to	your	restaurant	and	drops	Golden	Presents	when	he	walks.Snowman	Customers	pay	175	times	the	recipe	cost.Superhero	Customers	pay	9,000	in	cash.	(always	orders	the	Giant	Lobster).Surfer
Customers	pay	21,520	in	cash.	(always	orders	the	Seafood	Paella).VIP	Customers	pay	ten	(10)	times	the	recipe	cost,	and	always	order	the	most	expensive	recipe	that	you	own.Uncle	Sam	Customer	pay	47,952	in	cash.	(always	orders	the	Hotdog).YouTuber	Customers	pay	twenty-five	(25)	times	the	regular	recipe	cost,	and	their	accompanying	fans	pay
ten	(10)	times	regular	recipe	cost!Trivia[]If	you	remove	a	chair,	table	or	counter	while	a	Customer	is	using	it,	the	customer	will	have	an	""	emoji	above	its	head	and	leave	your	restaurant.	However,	if	you	close	your	restaurant	through	the	Settings	menu,	the	Customer	will	not	show	the	""	emoji	above	its	head.In	the	middle	of	the	map,	near	the	Shop,
there	is	a	statue	of	the	person	with	the	most	customers	served	worldwide.	(Currently	OrionsLuminence.)There	is	also	a	statue	with	for	the	person	who	has	served	the	most	customers	in	your	server,	next	to	the	worldwide	customers	served	statue.Any	Customer	can	wear	a	Lei	if	the	player	has	a	Epic	Totem	placed	in	the	Their	Restaurant.Any	Customer
(except	Special	Customers)	can	wear	one	of	the	following:a	Sombrero	Hat	if	theres	a	Sombrero	Cactus	or	a	Golden	Sombrero	Cactusa	Sparkler	Hat	if	theres	a	Firework	Display	or	a	Golden	Fireworks	Displaya	Pool	Floatie	if	theres	a	Jetski	or	a	Party	Jetskia	Santa	Hat	if	theres	a	Giant	Candy	CaneThere	is	a	glitch	where	customers	can	get	stuck	and	not
leave	the	restaurant/sit	down	at	all	(It	has	not	been	patched	as	of	Feb	2024)	A	celebrity	customer	stuck	in	the	Player's	Restaurant	("Freeze	Glitch)	Customer	Gallery[]	Reddit	and	its	partners	use	cookies	and	similar	technologies	to	provide	you	with	a	better	experience.	By	accepting	all	cookies,	you	agree	to	our	use	of	cookies	to	deliver	and	maintain	our
services	and	site,	improve	the	quality	of	Reddit,	personalize	Reddit	content	and	advertising,	and	measure	the	effectiveness	of	advertising.	By	rejecting	non-essential	cookies,	Reddit	may	still	use	certain	cookies	to	ensure	the	proper	functionality	of	our	platform.	For	more	information,	please	see	our	Cookie	Notice	and	our	Privacy	Policy.	in:	Cash
Multiplier,	NPCs,	Customer	View	source	Customers	are	NPCs	that	come	into	the	Player's	Restaurant	to	order	food.	They	can	be	served	by	either	the	player	or	a	waiter.	They	are	interacted	with	when	they	need	a	seat,	when	they	have	their	order	ready,	when	their	food	is	done,	and	when	they	leave	their	dishes	and	some	money	depending	upon	the	food
price.Waiters	or	the	player	can	seat,	take	orders,	or	collect	plates	from	the	customer.	Waiters	and	the	player	can	also	give	customers	their	food	by	going	to	the	Order	Stand,	going	to	the	customer,	and	pressing	or	tapping	the	input	method	on	the	device.Customers	will	take	8	seconds	to	order	and	45	seconds	to	eat	unless	they	have	Silverware	or
Lightning	Tiles.There	is	no	stationary	limit	to	the	number	of	Customers	that	may	be	in	your	restaurant	at	a	certain	time.	The	amount	is	dependent	on	the	amount	of	seats	currently	in	your	restaurant.Different	bonuses	can	increase	the	number	of	credits	the	player	gets	from	the	customer.	If	a	normal	customer	orders	the	most	expensive	dish
(Gingerbread	Man	for	1,350),	using	the	maximum	bonuses,	Golden	Christmas	Tree	(x4),	Double	Profit	(x2),	Hyper	Plate	(x4)	and	Santa	Hat	(x15),	an	amount	of	648,000	Cash	could	be	reached.Special	Customers[]Special	Customers	have	special	things	that	they	do	in	your	restaurant,Alien	Customers	pay	120x	the	recipe	cost.Celebrity	Customers	pay
five	(5)	times	the	recipe	cost	and	give	rush	hour	until	they	leave.Corrupted	VIP	Customers	pay	sixty	(60)	times	the	recipe	cost.Divine	Customer	pay	250x	the	recipe	cost.Dominus	Infernus	Customer	pay	120x	the	recipe	cost.Elf	Customers	walks	faster.Explorer	Customers	pay	around	11K	(11,095)	cash.	(always	orders	Shakshuka).Fans	pay	ten	(10)
times	the	recipe	cost.Ghost	Customers	pay	five	(5)	times	the	recipe	cost.Headless	Horseman	Customers	pay	66K	(66,666)	cash	for	each	meal	he	orders.Inverted	VIP	Customers	pay	100	times	the	recipe	cost.Lifeguard	Customers	pay	twenty-five	(25)	times	the	recipe	cost.Miner	Customers	pay	16,760	in	cash.	(always	orders	the	Risotto).Mystery
Customers	pay	50K	(50,000)	cash	every	time,	and	all	accompanying	Ghosts	pay	ten	(10)	times	the	recipe	cost.Pirate	Customers	pay	1,950	cash	every	time	(They	always	order	a	Shrimp	Guppy).Princess	Customers	pay	1,320	in	cash.	(always	orders	a	Cupcake).Santa	Customers	pay	forty	(40)	times	the	recipe	cost,	brings	some	Elf	Customers	to	your
restaurant	and	drops	Golden	Presents	when	he	walks.Snowman	Customers	pay	175	times	the	recipe	cost.Superhero	Customers	pay	9,000	in	cash.	(always	orders	the	Giant	Lobster).Surfer	Customers	pay	21,520	in	cash.	(always	orders	the	Seafood	Paella).VIP	Customers	pay	ten	(10)	times	the	recipe	cost,	and	always	order	the	most	expensive	recipe
that	you	own.Uncle	Sam	Customer	pay	47,952	in	cash.	(always	orders	the	Hotdog).YouTuber	Customers	pay	twenty-five	(25)	times	the	regular	recipe	cost,	and	their	accompanying	fans	pay	ten	(10)	times	regular	recipe	cost!Trivia[]If	you	remove	a	chair,	table	or	counter	while	a	Customer	is	using	it,	the	customer	will	have	an	""	emoji	above	its	head	and
leave	your	restaurant.	However,	if	you	close	your	restaurant	through	the	Settings	menu,	the	Customer	will	not	show	the	""	emoji	above	its	head.In	the	middle	of	the	map,	near	the	Shop,	there	is	a	statue	of	the	person	with	the	most	customers	served	worldwide.	(Currently	OrionsLuminence.)There	is	also	a	statue	with	for	the	person	who	has	served	the
most	customers	in	your	server,	next	to	the	worldwide	customers	served	statue.Any	Customer	can	wear	a	Lei	if	the	player	has	a	Epic	Totem	placed	in	the	Their	Restaurant.Any	Customer	(except	Special	Customers)	can	wear	one	of	the	following:a	Sombrero	Hat	if	theres	a	Sombrero	Cactus	or	a	Golden	Sombrero	Cactusa	Sparkler	Hat	if	theres	a
Firework	Display	or	a	Golden	Fireworks	Displaya	Pool	Floatie	if	theres	a	Jetski	or	a	Party	Jetskia	Santa	Hat	if	theres	a	Giant	Candy	CaneThere	is	a	glitch	where	customers	can	get	stuck	and	not	leave	the	restaurant/sit	down	at	all	(It	has	not	been	patched	as	of	Feb	2024)	A	celebrity	customer	stuck	in	the	Player's	Restaurant	("Freeze	Glitch)	Customer
Gallery[]	The	Benefits	of	Building	a	Loyalty	Program	for	RestaurantsHow	to	Get	an	Alcohol	License	for	Restaurant	in	Austria?How	to	Increase	Orders	on	Zomato?	|	Tips	for	RestaurantsLearn	how	to	attract	customers	in	a	restaurant	by	mastering	strategies	that	go	beyond	just	serving	great	food.	Whether	you're	looking	to	increase	foot	traffic,	enhance
customer	loyalty,	or	simply	boost	your	restaurant's	reputation,	the	right	approach	can	make	all	the	difference.In	this	post,	well	explore	actionable	tips	that	will	help	you	create	an	unforgettable	dining	experience,	bring	in	new	guests,	and	keep	them	coming	back	for	more.How	to	Attract	Customers	in	RestaurantTo	help	you	stand	out	in	a	crowded
market,	weve	compiled	17	practical	strategies	you	can	implement	to	increase	foot	traffic	and	boost	your	restaurants	success.1.	Develop	a	Unique	Dining	ConceptEstablishing	a	unique	restaurant	concept	is	a	powerful	way	to	differentiate	yourself	from	the	competition.	A	distinctive	theme	not	only	sets	the	ambiance	but	also	serves	as	one	of	your	unique
selling	propositions.For	example,	restaurants	like	'Dinner	in	the	Sky'	elevate	the	dining	experiencequite	literallyby	serving	meals	in	the	air	and	providing	breathtaking	views.	Another	successful	concept	is	'Opaque,'	where	meals	are	enjoyed	in	complete	darkness,	heightening	the	other	senses	and	changing	how	diners	perceive	their	food.By	embedding
a	memorable	theme	into	every	aspect	of	your	restaurantfrom	the	menu	design	to	the	decoryou	create	a	cohesive	and	immersive	experience	that	customers	will	seek	out	and	share	with	others.	This	strategic	approach	not	only	strengthens	your	brand	but	is	essential	when	figuring	out	how	to	attract	customers	in	restaurant	settings.	Always	ensure	your
theme	resonates	with	your	target	demographic	to	maximize	its	effectiveness	and	appeal.2.	Enhance	Your	Online	PresenceOptimizing	your	restaurants	website	for	user	engagement	and	search	engine	visibility	can	significantly	increase	foot	traffic.	A	well-designed	website	acts	as	the	digital	front	door	of	your	restaurant,	inviting	potential	customers	to
explore	what	you	have	to	offer.	Here	are	some	actionable	steps	to	take:Focus	on	User	Experience:	Ensure	your	website	is	easy	to	navigate	with	a	clean,	attractive	design	that	reflects	your	restaurant's	ambiance.	Speed	is	essential,	as	a	slow	website	can	turn	potential	customers	away.	Ensure	your	site	is	mobile-friendly,	considering	many	customers
will	access	it	from	their	phones.Optimize	for	SEO:	Use	local	SEO	strategies	to	improve	your	visibility	in	search	results.	Use	relevant	keywords	like	"[your	specialty	cuisine]	near	me"	and	"best	[cuisine]	restaurant	in	[location]"	throughout	your	site	content,	meta	descriptions,	and	titles.	Register	your	business	with	Google	My	Business	to	enhance	local
search	results	and	provide	easy	access	to	your	location	and	hours.Showcase	Your	Menu:	Your	website	should	feature	an	up-to-date	and	easily	accessible	menu.	High-quality	images	and	compelling	descriptions	of	your	dishes	can	entice	visitors	to	make	a	reservation.	Include	prices	and	mark	dishes	that	are	customer	favorites	or	signature	offerings	to
guide	new	customers.Leverage	Customer	Reviews:	Positive	reviews	are	incredibly	influential.	Embed	a	section	on	your	website	where	visitors	can	read	recent	reviews	and	testimonials	from	satisfied	customers.	Encourage	happy	diners	to	share	their	experiences	on	popular	review	platforms	and	your	website.Implement	Effective	Call-to-Action	(CTA):
Guide	site	visitors	towards	actions	you	want	them	to	take,	like	making	a	reservation,	signing	up	for	a	newsletter,	or	viewing	the	menu.	Place	these	CTAs	strategically	across	your	website	to	increase	conversion	rates.Enhancing	your	online	presence	makes	it	easier	for	potential	customers	to	find	and	choose	your	restaurant,	increasing	your	chances	of
attracting	more	diners	and	boosting	your	businesss	success.3.	Utilize	Social	Media	MarketingSocial	media	isn't	just	an	extension	of	your	restaurant's	marketing	strategyit's	a	crucial	battleground	for	engaging	with	current	and	potential	customers.	Heres	how	to	effectively	use	platforms	like	Instagram,	Facebook,	and	Twitter	to	draw	more	diners	to
your	establishment.Build	a	Strong	Social	Media	Presence:	First,	ensure	your	restaurant	has	an	active,	vibrant	social	media	presence.	Regularly	update	your	profiles	with	high-quality	photos	of	your	dishes,	behind-the-scenes	glimpses	of	your	restaurant	life,	and	posts	that	showcase	your	staff	and	happy	customers.	This	creates	a	lively,	engaging	online
persona	that	attracts	followers.Engage	With	Your	Audience:	Social	media	is	a	two-way	street.	Respond	to	comments,	messages,	and	reviews	promptly	and	in	a	friendly,	professional	manner.	This	builds	trust	and	encourages	others	to	interact	with	your	posts.	Running	interactive	polls,	asking	for	customer	feedback,	and	hosting	Q&A	sessions	can
further	boost	engagement.Promote	Special	Offers	and	Events:	Use	social	media	platforms	to	announce	new	menu	items,	special	restaurant	discounts,	and	upcoming	events.	Limited-time	offers	can	create	urgency,	prompting	followers	to	visit	sooner.	Exclusive	social	media	contests	and	giveaways	can	also	generate	excitement	and	encourage	shares,
expanding	your	reach.Leverage	User-Generated	Content:	Encourage	your	diners	to	post	photos	and	stories	related	to	their	dining	experience	and	tag	your	restaurant.	Sharing	these	posts	on	your	profile	shows	appreciation	and	serves	as	endorsements,	which	are	invaluable	for	attracting	new	customers.Optimize	Your	Content	Strategy:	Tailor	your
content	to	your	audiences	interests	and	behaviors.	Use	insights	from	social	media	analytics	to	understand	what	types	of	posts	generate	the	most	engagement.	Videos,	for	example,	often	have	higher	engagement	rates	than	static	images.	Seasonal	posts,	chefs	specials,	and	behind-the-scenes	content	can	also	keep	your	feed	fresh	and	engaging.By
implementing	these	social	media	strategies,	you	can	significantly	enhance	how	you	attract	customers	to	your	restaurant,	turning	your	social	media	platforms	into	powerful	tools	for	customer	engagement	and	promotion.4.	Leverage	Local	SEOLocal	SEO	plays	a	vital	role	in	connecting	your	restaurant	with	community	members	who	are	actively
searching	for	dining	options	in	their	area.	By	optimizing	your	online	presence	to	appear	in	local	search	results,	you	significantly	increase	the	chances	of	turning	online	searches	into	real-life	customers.Step-by-Step	Guide	on	Optimizing	for	Local	Search	Results:Claim	Your	Google	My	Business	Listing:	Start	by	claiming	and	verifying	your	Google	My
Business	(GMB)	profile.	This	free	listing	increases	your	restaurants	visibility	across	Google	services.	Ensure	your	GMB	profile	includes	your	restaurants	name,	address,	phone	number,	and	operational	hours.	Regularly	updating	this	information	keeps	your	listing	accurate	and	reliable.Optimize	for	Keywords:	Incorporate	local	keywords	into	your
website	and	content.	Phrases	like	"best	Italian	restaurant	in	[City	Name]"	or	"family-friendly	diner	near	me"	can	help	you	connect	with	potential	customers	who	are	looking	for	specific	dining	experiences	in	your	area.Encourage	Reviews:	Invite	your	customers	to	leave	positive	reviews	on	your	GMB	profile.	Reviews	improve	your	restaurants	online
reputation	and	boost	your	SEO	rankings.	Respond	to	all	reviews,	whether	positive	or	negative,	to	show	that	you	value	customer	feedback.Use	Local	Business	Directories:	List	your	restaurant	in	local	business	directories	beyond	just	Google.	Platforms	like	Yelp,	TripAdvisor,	and	local	chambers	of	commerce	websites	can	increase	your	online	presence
and	help	boost	your	local	SEO.Optimize	Your	Website	for	Mobile:	Most	local	searches	are	conducted	on	mobile	devices,	so	ensure	your	website	is	mobile-friendly.	A	responsive	design	improves	user	experience	and	supports	your	SEO	efforts	by	keeping	visitors	on	your	site	longer.Local	Backlinks:	Gain	backlinks	from	other	local	businesses	and	blogs	to
improve	your	sites	authority	and	relevance.	Partner	with	local	suppliers,	event	organizers,	and	review	blogs	to	create	opportunities	for	quality	backlinks.By	focusing	on	these	local	SEO	strategies,	you	can	increase	your	restaurant's	visibility	in	search	results,	making	it	easier	for	hungry	customers	to	find	you.	Attracting	more	customers	starts	with
being	seen,	and	with	effective	local	SEO,	your	restaurant	will	not	only	be	seen	but	chosen.5.	Implement	a	Loyalty	ProgramIntroducing	a	loyalty	program	to	your	restaurant	is	an	effective	way	to	keep	your	customers	coming	back.	Not	only	does	it	make	diners	feel	appreciated,	but	it	also	increases	the	frequency	of	their	visits.Benefits	of	Having	a
Loyalty	ProgramHaving	a	loyalty	program	offers	multiple	advantages.	For	starters,	it	fosters	a	deeper	connection	between	your	restaurant	and	your	customers.	Regular	patrons	feel	valued	when	their	loyalty	is	rewarded,	which	in	turn	boosts	their	overall	satisfaction	and	likelihood	to	recommend	your	establishment	to	others.	Furthermore,	loyalty
programs	gather	valuable	customer	preferences	and	behavior	data,	enabling	you	to	tailor	your	offerings	more	precisely.Ideas	for	Effective	Loyalty	RewardsWhen	considering	how	to	attract	more	customers	in	the	restaurant	business,	think	creatively	about	your	loyalty	rewards.	Here	are	some	compelling	ideas:Points	System:	Implement	a	points	system
where	customers	earn	points	for	every	dollar	spent.	These	points	can	be	redeemed	for	discounts,	free	items,	or	special	services	like	priority	seating.Tiered	Rewards:	Create	tiers	within	your	loyalty	program	to	incentivize	customers	to	visit	more	often.	For	instance,	after	ten	meals,	a	customer	might	receive	a	10%	discount	on	their	next	visit,	and	after
twenty	meals,	this	could	increase	to	20%.Birthday	and	Anniversary	Perks:	Make	your	customers	feel	special	on	their	significant	days	by	offering	free	desserts,	appetizers,	or	even	a	discount	on	their	meals.	This	personal	touch	encourages	them	to	celebrate	special	occasions	at	your	restaurant.Exclusive	Experiences:	Offer	loyal	customers	first	access	to
new	menus	or	invite	them	to	exclusive	tasting	events.	This	not	only	makes	them	feel	valued	but	also	piques	their	interest	in	your	evolving	menu	offerings.Referral	Bonuses:	Encourage	your	loyal	customers	to	bring	friends	by	offering	them	a	referral	bonus,	such	as	a	discount	or	free	item,	when	they	introduce	someone	new	to	the	restaurant.By
integrating	these	strategies	into	your	loyalty	program,	you	can	effectively	enhance	customer	retention	and	attract	new	diners.	Remember,	the	goal	is	to	make	your	customers	feel	like	they	are	part	of	your	restaurants	family,	and	a	well-crafted	loyalty	program	can	do	just	that.6.	Host	Unique	Events	and	ExperiencesWant	to	know	a	surefire	way	to	fill	up
your	tables?	Host	unique	events	and	experiences	that	resonate	with	your	diners	interests	and	passions.	Themed	dinner	nights,	culinary	classes,	and	chef	showdowns	are	just	a	few	event	ideas	that	can	transform	your	restaurant	into	a	bustling	venue	that	attracts	new	and	returning	customers.Themed	Dinner	Nights.	Kick	things	off	with	themed	dinner
events.	Whether	you	choose	a	roaring	twenties	speakeasy	vibe	or	a	1980s	throwback	night,	themes	can	create	a	buzz	and	give	customers	a	novel	reason	to	dine	out.	Offer	special	menus	that	match	the	theme,	encourage	costumes	to	enhance	the	atmosphere,	and	maybe	even	adjust	the	decor	for	full	immersion.Culinary	Classes.	Another	hit	is	hosting
culinary	classes.	These	teach	valuable	skills	and	give	food	lovers	a	peek	behind	the	scenes	of	their	favorite	dishes.	Partner	with	your	chefs	or	bring	guest	chefs	to	add	credibility	and	variety	to	the	sessions.	Classes	can	range	from	pasta	making	to	the	art	of	plating.	This	way,	youre	not	just	serving	food	but	creating	a	memorable,	hands-on
experience.Now,	youve	got	these	fantastic	events	lined	up,	but	how	do	you	get	the	word	out?Its	critical	to	promote	them	effectively	both	online	and	offline.	Use	social	media	platforms	to	create	excitementshare	teasers,	behind-the-scenes	looks,	and	special	previews.	Offer	early	bird	specials	or	discounted	rates	for	groups	to	spike	early	interest.Dont
forget	offline	methodsthink	local	newspapers,	community	bulletin	boards,	and	flyers	in	neighboring	businesses.	Partnering	with	other	local	businesses	can	also	amplify	your	reach,	allowing	you	to	tap	into	their	customer	bases.By	hosting	these	unique	events	and	marketing	them	smartly,	youll	enhance	your	restaurants	appeal	and	create	buzzboth
crucial	for	attracting	more	customers	to	your	restaurant.7.	Offer	Promotions	and	DiscountsWant	to	know	how	to	attract	more	customers	to	your	restaurant?	Consider	launching	promotions	and	discounts	that	cater	specifically	to	groups	and	families.	This	strategy	not	only	fills	more	seats	but	also	enhances	the	dining	experience	with	a	communal	vibe
that	customers	love.Crafting	Time-Limited	OffersTime-limited	offers	create	a	sense	of	urgency	that	can	drive	immediate	increases	in	foot	traffic.	Consider	deals	like	"Kids	Eat	Free	on	Tuesdays"	or	"20%	Off	Group	Meals	During	Happy	Hour."	These	promotions	encourage	customers	to	visit	during	off-peak	hours	or	days	when	your	restaurant	might
otherwise	be	quieter.Promoting	Your	Offers	EffectivelyTo	maximize	participation	in	your	promotions,	effective	advertising	is	key.	Utilize	social	media	platforms	to	reach	a	broad	audience	quickly.	Regular	posts	with	eye-catching	images	of	the	dishes	included	in	the	offer	can	spark	interest	and	shares.	Additionally,	consider	leveraging	local	community
groups	on	platforms	like	Facebook	to	reach	families	and	large	groups	in	your	area.Email	marketing	is	another	powerful	tool.	Send	out	newsletters	featuring	your	special	promotions	to	your	established	customer	base.	Include	a	call	to	action	encouraging	reservations	or	visits	during	the	promotion	period.Dont	overlook	the	power	of	in-house	promotions,
either.	Train	your	staff	to	inform	every	customer	about	current	and	upcoming	deals.	Well-placed	signage	within	your	restaurant	can	also	catch	the	eye	of	diners	and	persuade	them	to	return	with	friends	or	family	to	take	advantage	of	a	great	offer.By	combining	these	strategies,	you	can	effectively	attract	more	groups	and	families,	boosting	your
business	and	creating	a	lively	atmosphere	that	keeps	customers	returning	even	when	there	isnt	a	discount.8.	Encourage	and	Share	Customer	ReviewsCustomer	reviews	are	a	goldmine	for	any	restaurant	aiming	to	attract	more	diners.	Here's	how	you	can	motivate	your	guests	to	leave	positive	feedback	and	the	significant	impact	those	reviews	can	have
on	your	business.Motivating	Customers	to	Leave	ReviewsTo	encourage	reviews:Make	the	process	as	easy	as	possible.Provide	links	directly	to	your	review	platforms	through	follow-up	emails,	or	set	up	QR	codes	on	receipts	or	table	tents	that	link	straight	to	your	review	page.Consider	incentivizing	the	process,	too.Offering	a	small	discount	on	their	next
meal	or	entry	into	a	monthly	draw	for	a	free	dinner	can	encourage	guests	to	take	a	few	minutes	to	share	their	experience.Train	your	staff	to	remind	customers	to	leave	a	review	if	they	enjoy	their	service.	A	personal	request	can	often	make	a	big	difference.	However,	ensure	this	is	done	tactfully	to	avoid	seeming	pushy.The	Impact	of	Positive
ReviewsPositive	reviews	do	wonders	for	your	restaurants	reputation.	When	potential	customers	are	researching	where	to	eat,	they	often	turn	to	review	sites	like	Yelp,	TripAdvisor,	or	Google	Reviews.	Positive	feedback	builds	trust	and	significantly	enhances	your	restaurant's	online	presence,	making	it	more	likely	that	new	customers	will	choose	your
establishment	over	competitors.Showcase	your	positive	reviews	prominently	on	your	website	and	social	media	to	highlight	satisfied	customers.	This	will	boost	your	visibility	and	act	as	a	powerful	form	of	social	proof,	convincing	potential	diners	that	your	restaurant	offers	a	worthwhile	dining	experience.Actively	seeking	and	sharing	customer	reviews
can	dramatically	improve	how	potential	customers	perceive	your	restaurant,	helping	to	convert	their	interest	into	actual	visits.9.	Engage	with	the	CommunityEngaging	with	your	local	community	isnt	just	good	practice.	Its	a	strategic	approach	that	enhances	your	restaurants	visibility	and	reputation.	By	getting	involved	locally,	you	create	a	connection
that	can	translate	into	increased	customer	loyalty	and	a	stronger	brand	presence.Why	Community	Engagement	MattersCommunity	involvement	sets	your	restaurant	apart	as	a	committed	and	caring	establishment.	It	shows	that	you're	interested	in	more	than	just	businessyou're	a	part	of	the	local	fabric.	This	can	make	your	restaurant	a	preferred
choice	for	locals	who	value	community	support	and	are	looking	to	invest	their	dining	dollars	into	businesses	that	give	back.Ideas	for	Community	EngagementHost	Charity	Events:	Partner	with	local	charities	and	host	events	at	your	restaurant.	You	can	donate	a	percentage	of	the	nights	earnings	to	the	charity.	Not	only	does	this	raise	funds	for	a	good
cause,	but	it	also	brings	in	customers	who	wish	to	support	the	community.Sponsor	Local	Teams	or	Events:	Whether	it's	a	youth	sports	team	or	a	local	theater	group,	sponsorship	can	significantly	increase	your	visibility.	It	places	your	restaurants	name	in	front	of	a	diverse	audience,	showing	your	support	for	local	activities.Organize	or	Sponsor	Clean-
Ups:	Engage	with	your	community	by	organizing	or	sponsoring	local	clean-up	days.	Its	a	hands-on	way	to	show	you	care	about	your	neighborhood	and	encourages	community	members	to	engage	with	your	brand	in	a	positive	setting.Offer	Your	Space	for	Community	Meetings:	Make	your	restaurant	available	for	community	meetings	or	events.	This	will
not	only	fill	your	space	during	off-hours	but	also	increase	your	exposure	to	potential	new	customers.Participate	in	Local	Food	Festivals:	Join	food	festivals	or	street	fairs	to	showcase	your	culinary	skills	and	attract	new	customers.	Its	a	fun	way	to	engage	with	the	community	and	introduce	your	restaurant	to	a	broader	audience.By	integrating	these
community-focused	strategies,	you	will	boost	your	restaurants	local	presence	and	create	a	loyal	customer	base	that	values	your	commitment	to	the	community.	Remember,	a	restaurant	that	supports	its	community	enjoys	the	communitys	support	in	return.10.	Focus	on	Customer	ServiceExceptional	customer	service	can	turn	first-time	visitors	into	loyal
regulars.	Your	staff	plays	a	vital	role	in	creating	a	memorable	dining	experience.	Heres	how	to	attract	customers	in	your	restaurant	through	outstanding	service:Train	Staff	to	be	Attentive	and	Friendly	-	Ensure	your	team	greets	each	guest	warmly	and	responds	promptly	to	requests.	Friendly,	attentive	service	makes	customers	feel	valued	and
welcome.Empower	Employees	to	Handle	Issues	-	Train	staff	to	resolve	problems	quickly	and	effectively.	Empower	them	to	make	decisions	that	enhance	the	dining	experience,	whether	fixing	an	order	or	addressing	a	complaint.Encourage	Personal	Connections	-	Encourage	servers	to	engage	with	guests,	learn	their	names,	and	remember	their
preferences.	Personalized	interactions	build	rapport	and	make	guests	feel	special.Maintain	Consistent	Standards	-	Consistency	is	key.	Ensure	that	every	staff	member	adheres	to	the	same	high	service	standards	so	guests	receive	the	same	excellent	experience	every	time	they	visit.Offer	Staff	Regular	Training	-	Provide	ongoing	training	to	keep	staff
skills	sharp	and	service	levels	high.	Regular	workshops	on	communication,	problem-solving,	and	customer	interaction	can	make	a	significant	difference.Foster	a	Positive	Work	Environment	-	A	happy	team	provides	better	service.	Foster	a	positive,	supportive	work	environment	where	staff	feel	appreciated	and	motivated.11.	Use	High-Quality,	Visual
ContentIn	todays	digital	age,	visual	content	reigns	supreme	in	marketing	strategies,	especially	when	figuring	out	how	to	attract	customers	in	a	restaurant.	Photos	and	videos	not	only	grab	attention	but	also	stir	appetites	and	drive	engagement.	When	potential	diners	scroll	through	their	feeds,	you	want	your	dishes	to	make	them	stop	and	say,	I	need	to
eat	that!Capture	Dishes	EffectivelyPhotograph	your	food	in	natural	light	whenever	possible,	as	this	best	accentuates	your	dishes'	vibrant	colors	and	textures.	Consider	the	background	as	well;	a	clean,	uncluttered	space	focuses	attention	on	the	food	itself.	Use	high-resolution	settings	to	ensure	that	your	images	look	professional	across	all
platforms.Create	Engaging	VideosVideos	can	tell	a	story	about	your	cuisine	and	ambiance	that	photos	alone	cannot.	Showcase	the	preparation	process,	offer	a	kitchen	tour,	or	introduce	your	chef	to	create	a	personal	connection.	Remember,	videos	should	be	short	and	engaging	to	maintain	viewer	interest.By	investing	in	high-quality	visual	content,	you
can	enhance	your	online	presence	and	entice	more	customers	to	explore	the	enticing	dishes	your	restaurant	offers.12.	Partner	with	Food	Bloggers	and	InfluencersCollaborating	with	food	bloggers	and	influencers	is	a	strategic	approach	to	enhance	your	restaurant's	visibility	and	attract	more	customers.	Let's	discuss	how	these	partnerships	can	help
you	connect	with	broader	audiences	and	some	practical	tips	for	choosing	the	right	influencers	to	represent	your	brand.Extend	Your	Restaurant's	ReachInfluencers	have	the	power	to	amplify	your	message	across	their	platforms,	introducing	your	restaurant	to	their	followers	who	trust	their	opinions.	This	type	of	social	proof	is	invaluable.	When	a
popular	food	blogger	raves	about	your	gourmet	burgers	or	vegan	desserts,	their	endorsement	can	lead	to	a	surge	in	visits	from	eager	new	diners	looking	to	experience	the	flavors.Choosing	the	Right	PartnersSelecting	the	right	influencers	is	key	to	ensuring	the	partnership	benefits	your	restaurant.	Here	are	a	few	tips	to	keep	in	mind:Align	with	Your
Brand	Values:	Look	for	influencers	who	share	your	restaurants	values.	For	example,	if	youre	all	about	organic	ingredients	and	sustainability,	partner	with	bloggers	who	focus	on	eco-friendly	eating	and	living.	Their	audience	is	more	likely	to	resonate	with	what	your	restaurant	offers.Evaluate	Their	Engagement	Rate:	High	follower	counts	are
impressive,	but	engagement	is	crucial.	Review	how	actively	their	followers	interact	with	their	posts	through	likes,	comments,	and	shares.	An	influencer	with	a	smaller,	but	more	engaged	audience	can	often	offer	more	value	than	one	with	a	larger	passive	follower	base.Assess	Content	Quality:	Quality	content	goes	a	long	way.	Evaluate	the	aesthetics
and	style	of	the	influencers	content.	Their	photography,	video	skills,	and	writing	should	reflect	the	quality	and	vibe	you	want	to	be	associated	with	your	restaurant.Consider	Local	Influencers:	Local	food	bloggers	and	influencers	can	drive	physical	traffic	to	your	location.	They	are	seen	as	trusted	sources	within	the	community	and	can	attract	local
diners	to	your	restaurant.Discuss	Expectations	and	Creativity:	Before	finalizing	any	partnership,	discuss	your	expectations	regarding	the	content	and	ensure	they	have	the	creative	freedom	to	showcase	their	true	style.	This	balance	will	lead	to	authentic	content	that	resonates	well	with	their	audience	and	feels	genuine	rather	than	overly
promotional.By	carefully	selecting	the	right	influencers	and	fostering	genuine	partnerships,	you	can	effectively	broaden	your	reach	and	draw	more	diners	to	your	restaurant.	Remember,	the	goal	is	to	create	a	win-win	situation	where	your	restaurant	and	the	influencer	can	grow	and	succeed	together.13.	Provide	Convenient	Ordering	OptionsThe	rise	of
online	ordering	systems	and	mobile	apps	has	reshaped	how	customers	interact	with	restaurants.	To	stay	competitive	and	maximize	your	reach,	offering	multiple	ordering	channels	is	essential.	This	not	only	enhances	the	customer	experience	but	also	caters	to	the	varied	preferences	of	your	diners,	ultimately	helping	you	attract	more	customers	to	your
restaurant.Embrace	Modern	TechnologyIncorporating	tabletop	ordering	tablets	and	self-service	kiosks	in	your	establishment	allows	guests	to	browse	your	menu,	place	orders,	and	make	payments	conveniently.	This	streamlined	process	can	reduce	wait	times	and	improve	overall	customer	satisfaction.Optimize	with	QR	Code	OrderingImplement	QR
code	ordering	to	make	menu	access	and	order	placement	instantaneous	from	customers'	smartphones.	This	method	is	efficient,	reduces	contact	points,	and	can	speed	up	the	service,	allowing	you	to	serve	more	customers	effectively.Expand	Delivery	and	Pickup	OptionsBy	offering	delivery	and	pickup	through	your	website	or	via	third-party	delivery
integration,	you	can	tap	into	a	broader	customer	base.	These	services	cater	to	customers	looking	for	convenience,	whether	they're	at	home	or	on	the	go,	thereby	increasing	your	restaurant's	accessibility	and	appeal.Each	of	these	strategies	not	only	meets	the	demands	for	convenience	and	speed	but	also	enhances	your	restaurant's	ability	to	attract	and
retain	customers	by	aligning	with	modern	dining	preferences.14.	Optimize	the	Dining	EnvironmentCreating	a	welcoming	and	comfortable	atmosphere	is	essential	if	youre	looking	to	keep	tables	filled	every	night.	A	thoughtfully	designed	interior	can	not	only	reflect	your	restaurant's	personality	but	also	significantly	enhance	the	dining	experience,
encouraging	diners	to	stay	longer	and	return	more	frequently.Focus	on	Interior	DesignStart	with	your	restaurants	theme	and	let	it	guide	your	decor	choices.	Use	colors,	lighting,	and	artwork	that	complement	the	type	of	food	you	serve.	For	instance,	a	rustic	Italian	trattoria	might	feature	warm,	earthy	tones	and	soft	ambient	lighting,	while	a	modern
sushi	bar	could	opt	for	minimalist	decor	and	sharp,	clean	lines.	Each	element	should	contribute	to	a	cohesive	look	that	resonates	with	your	diners.Seating	Arrangements	MatterArrange	your	seating	plan	to	accommodate	various	group	sizes	comfortably	without	sacrificing	privacy	or	space.	Consider	the	flow	of	movement	throughout	the	dining	area.
Ensure	theres	ample	room	for	both	guests	and	staff	to	move	about	without	bumping	into	chairs	or	other	guests.	This	layout	should	facilitate	an	unobtrusive	yet	efficient	service	that	enhances	the	dining	experience.Add	Personal	TouchesPersonal	touches	can	make	a	significant	impact.	Fresh	flowers	on	the	table,	high-quality	table	linens,	and	interesting
restaurant	quotes	on	the	walls	can	create	an	engaging	atmosphere.	These	details	show	attention	to	comfort	and	can	be	conversation	starters.	For	example,	featuring	a	quote	like	"Good	food	is	all	the	sweeter	when	shared	with	good	friends"	can	resonate	with	your	guests'	dining	experiences.By	investing	in	a	thoughtful	interior	design	and	practical
seating	arrangements,	you	set	the	stage	for	a	memorable	dining	experience.	Remember,	the	environment	you	create	is	as	important	as	the	food	you	serve	in	determining	how	to	attract	customers	to	your	restaurant	effectively.15.	Monitor	Trends	and	AdaptKeeping	up	with	food	and	dining	trends	isn't	just	about	staying	relevant.	It's	a	strategic	move	to
attract	more	customers	to	your	restaurant.	Whether	it's	the	latest	in	sustainability	practices	or	the	newest	flavor	fad,	understanding	what's	hot	helps	you	keep	your	menu	fresh	and	exciting.For	instance,	if	you	notice	a	surge	in	interest	around	plant-based	diets,	consider	introducing	a	few	vegan	dishes	to	your	menu.	Attend	food	expos	like	the	NRA
Show	to	observe	and	taste	upcoming	trends	firsthand.	Integrating	these	insights	can	make	your	menu	appealing	to	a	broader	audience.However,	its	crucial	to	ensure	these	trends	align	with	your	restaurants	theme	and	the	preferences	of	your	regular	patrons.	Instead	of	overhauling	your	menu	completely,	introduce	changes	gradually.	Try	featuring	a
'trendy	dish	of	the	month'	to	test	customer	response	without	fully	committing	to	a	trend.	This	approach	keeps	your	offerings	fresh	and	gives	diners	new	experiences	to	look	forward	to,	driving	repeat	visits	and	enhancing	your	restaurant's	appeal.16.	Menu	Design	and	OfferingsCrafting	a	menu	that	appeals	to	a	diverse	customer	base	can	significantly
boost	your	restaurant's	appeal.	Here	are	some	essential	tips	to	ensure	your	menu	is	not	only	inviting	but	also	a	powerful	marketing	tool:Appeal	to	a	Broad	Audience:	Make	sure	your	menu	includes	various	dishes	catering	to	different	tastes	and	dietary	needs.	Incorporate	options	for	vegetarians,	vegans,	and	those	requiring	gluten-free	meals.	This
inclusivity	shows	your	commitment	to	accommodating	all	guests,	which	can	widen	your	customer	base.Use	Descriptive	Language:	Engage	your	customers	with	vivid	descriptions	of	each	dish.	Highlight	unique	ingredients	and	the	origins	of	special	recipes	to	create	intrigue	and	enhance	the	dining	experience.Incorporate	QR	Code	Menus:	Utilize	QR
codes	for	digital	menus.	This	not	only	provides	a	touchless	option	enhancing	safety	but	also	allows	for	quick	updates	and	the	ability	to	highlight	special	dishes	or	promotions	without	reprinting	costs.Leverage	Menu	Design	as	a	Marketing	Tool:	Design	your	menu	to	guide	guests	decisions.	Place	high-profit	dishes	in	prime	spots,	such	as	the	top	right
corner	of	the	page,	which	is	often	read	first.	Use	boxes	or	other	graphical	elements	to	draw	attention	to	signature	dishes	and	specials.By	strategically	designing	your	menu,	you	can	effectively	communicate	your	restaurants	unique	offerings	and	character,	enhancing	the	overall	dining	experience	and	helping	to	attract	more	customers	to	your
restaurant.17.	Innovative	Marketing	CampaignsCreating	standout	marketing	campaigns	is	a	key	strategy	in	how	to	attract	more	customers	in	a	restaurant.	Let's	explore	how	you	can	use	creative	ideas	to	make	your	restaurant	the	talk	of	the	town.Get	Creative	with	Your	CampaignsThink	outside	the	typical	marketing	toolbox.	For	instance,	launch	a
"Mystery	Menu"	night	where	guests	dont	know	what	theyll	be	served,	igniting	curiosity	and	conversation.	Another	effective	approach	could	be	"Instagrammable	Moments"	where	parts	of	your	restaurant	are	designed	specifically	for	guests	to	take	photos	that	are	perfect	for	social	media,	encouraging	them	to	tag	your	location	and	spread	the
word.Learn	from	the	BestTake	inspiration	from	successful	campaigns.	A	famous	burger	chain	once	rebranded	a	popular	sandwich	as	a	"Left-Handed	Burger"	for	April	Fools	Day,	generating	buzz	and	laughter	across	the	media.	Another	restaurant	created	a	loyalty	app	that	used	augmented	reality	to	engage	customers,	offering	them	digital	collectibles
with	discounts	when	they	visited.Measure	Your	SuccessTo	see	if	your	efforts	in	restaurant	marketing	are	paying	off,	track	campaign	performance	meticulously.	Set	clear	metrics	like	increased	foot	traffic,	higher	sales	on	promoted	items,	or	more	followers	on	social	media	platforms.	Tools	like	Google	Analytics	or	social	media	insights	provide	a	wealth
of	data	to	help	you	measure	engagement	and	sales	conversion	rates.	Adjust	your	strategies	based	on	these	insights	to	continuously	improve	your	marketing	effectiveness.ConclusionTo	stay	competitive	in	the	restaurant	business,	its	important	to	continuously	innovate	and	implement	effective	strategies	for	attracting	customers.	From	developing	a
unique	dining	concept	to	optimizing	your	online	presence,	the	tactics	discussed	here	can	help	you	bring	in	more	customers	and	grow	your	restaurant.If	youre	looking	to	take	your	restaurants	marketing	and	customer	engagement	to	the	next	level,	consider	partnering	with	Chowbus	POS.	Our	tools	are	designed	to	help	you	streamline	operations	and
attract	more	customers.	Book	a	Free	Demo/Consultation	with	Chowbus	POS	today	to	learn	how	we	can	support	your	restaurants	success.Frequently	Asked	Questions	About	How	to	Attract	Customers	in	RestaurantHere	are	the	answers	to	some	of	the	most	common	questions	about	boosting	customer	attraction	at	your	restaurant.	Explore	how	to	create
a	lively	atmosphere,	tackle	common	complaints,	and	implement	strategies	that	draw	more	diners	to	your	establishment.How	Do	Restaurants	Keep	Customers	Happy?Restaurants	keep	customers	happy	by	consistently	providing	excellent	service,	offering	high-quality	and	diverse	menu	options,	maintaining	a	clean	and	welcoming	environment,	and
promptly	addressing	customer	concerns.	Engaging	with	customers	through	loyalty	programs	and	personalized	experiences	also	enhances	satisfaction	and	encourages	repeat	visits.How	Do	You	Make	a	Restaurant	Lively?To	make	a	restaurant	lively,	enhance	the	ambiance	with	vibrant	music,	colorful	decor,	and	warm	lighting.	Offer	live	entertainment,
such	as	music	nights	or	cooking	shows,	to	engage	customers.	Create	interactive	experiences	like	themed	nights	or	mixology	classes.	Maintain	a	friendly	and	energetic	staff	to	ensure	a	welcoming	atmosphere.	Lastly,	promote	social	interaction	with	communal	seating	or	special	events	that	encourage	mingling.What	is	the	Most	Common	Complaint	at
Restaurants?The	most	frequent	restaurant	complaints	typically	center	on	service	problems	such	as	rudeness,	neglect,	delays,	and	order	mistakes.	Cleanliness	issues,	particularly	concerning	unclean	restrooms	and	dining	spaces,	are	also	common.	Other	frequent	grievances	include	cold	or	undercooked	food	and	discrepancies	between	the	menu
descriptions	and	the	dishes	served.	Noise	and	overcrowded	seating	are	also	typical	complaints,	particularly	in	urban	and	high-volume	dining	establishments.What	Attracts	More	Customers	in	My	Restaurant?Offering	unique	menu	items,	providing	exceptional	customer	service,	and	creating	a	welcoming	ambiance	can	significantly	attract	more
customers	to	your	restaurant.	Additionally,	maintaining	a	strong	online	presence,	encouraging	customer	reviews,	and	engaging	in	local	community	events	can	also	draw	in	more	patrons.How	Do	I	Make	My	Restaurant	Busier?To	make	your	restaurant	busier:1.	Focus	on	improving	online	visibility	and	enhancing	customer	experience.2.	Start	optimizing
your	website	for	search	engines	and	ensuring	your	restaurant	is	listed	on	popular	review	platforms	and	local	directories.3.	Engage	with	customers	through	social	media	to	build	a	community	and	inform	them	about	special	offers	and	events.4.	Improve	service	quality,	offer	unique	menu	items,	and	consider	promotions	like	happy	hours	or	themed
nights.5.	Collect	customer	feedback	and	use	it	to	make	necessary	improvements,	ensuring	repeat	business	and	word-of-mouth	referrals.For	more	tips	on	attracting	customers	and	keeping	them	coming	back,	check	out	our	other	insightful	articles	in	the	blog	section.	Keep	your	marketing	efforts	fresh	and	aligned	with	what	your	customers	want,	and
youll	see	the	results	in	your	growing	clientele.Recommended	Articles:	7	Restaurant	Customer	Types:	If	you	are	in	the	restaurant	business,	youve	probably	encountered	a	variety	of	customer	typologies	in	your	day-to-day	job.	Your	success	as	a	restaurateur	is	partly	dictated	by	your	ability	to	adapt	to	many	types	of	restaurant	customers	and	ensure	they
have	an	amazing	time	at	your	restaurant.Lets	take	a	look	at	seven	main	restaurant	customer	types,	what	they	want,	and	how	you	can	deliver.Identifying	the	Customer	Needs	and	Expectations	in	a	RestaurantFlawless	restaurant	customer	service	only	comes	with	a	deep	understanding	of	who	are	the	customers	of	a	restaurant	and	what	they	want.While
youll	have	your	target	audience	to	cater	to,	these	people	are	also	divided	into	multiple	types	of	restaurant	customers.Learning	more	about	each	of	them	gives	you	the	chance	to	improve	your	customer	service	by	adapting	to	their	needs	and	requests.While	a	detail-oriented	customer	will	pay	attention	to	the	smallest	details,	a	busy	one	will	just	want	to
eat	and	pay	as	quickly	as	possible,	and	so	on.To	ensure	a	good	experience	and	encourage	a	return	visit,	you	need	to	have	the	knowledge	and	tools	needed	to	cater	to	a	variety	of	customers.This	knowledge	will	help	you	create	a	complete	restaurant	customer	service	training	manual	that	includes	successfully	dealing	with	a	variety	of	customers.7	Types
of	Restaurant	Customers	&	How	to	Serve	Them1.	Detail-orientedThese	customers	are	highly	vigilant	and	attentive	to	details	that	others	might	not	notice,	such	as	a	typo	in	the	menu	or	a	small	stain	on	their	servers	apron.More	often	than	not,	these	types	of	customers	will	want	everything	to	be	perfect,	from	the	way	they	are	greeted	in	the	restaurant	to
how	the	plating	is	set	up	on	the	table.How	to	keep	a	detail-oriented	customer	happy:Improve	customer	service	skills	such	as	guest	greeting,	order-taking,	flexibility,	and	problem-solving.Pay	close	attention	to	how	your	servers	present	themselves	and	always	have	spare	uniforms	in	case	of	accidents.Teach	servers	to	solve	small	problems	and	know
when	to	escalate	to	the	manager	for	a	more	serious	issue.Focus	on	menu	optimization,	writing,	and	proofreading	to	ensure	your	menu	looks	professional.Apologize	for	any	mishaps	with	a	discount	or	freebie.	We	are	looking	here	at	customers	who	research	a	restaurant	in-depth	before	they	visit	it,	from	their	website	to	online	reviews.	With	high
standards	and	expectations,	they	might	turn	into	critics	if	their	needs	are	not	met.These	types	of	restaurant	customers	are	usually	also	informed	on	things	like	food	and	beverage	pairings	or	the	right	way	to	serve	exotic	dishes.How	to	keep	an	informed	customer	happy:Create	a	sales	and	SEO-optimized	website	that	will	help	you	rank	high	in	Google,	so
customers	can	find	you	online.	Make	sure	your	website	contains	relevant	information	at	a	glance:	menu,	order	button,	table	reservation	button,	opening	hours,	and	address.	3.	IndifferentIndifferent	customers	can	provide	a	challenge	for	your	servers,	but	they	also	give	you	the	opportunity	to	win	them	over	with	your	food	and	service.Whether	theyve
walked	in	because	they	wanted	to	grab	a	quick	bite	or	theyre	waiting	for	someone,	you	can	spot	them	by	the	fact	that	they	are	distracted	when	you	approach	the	table	and	take	a	long	time	to	interact	with	the	server.How	to	keep	an	indifferent	customer	happy:Dont	put	a	lot	of	pressure	on	them	to	decide	quickly	and	be	patient	if	they	seem	distracted	or
theyre	talking	to	someone	else.Present	your	daily	specials	and	most	popular	menu	items	to	put	your	best	foot	forward	if	theyve	never	tried	your	food	before.Let	them	know	if	you	have	any	promotions	active	such	as	a	discount	on	the	check	if	you	order	anything	from	the	pasta	menu	or	a	free	drink	with	any	pizza.	4.	RudeOne	of	the	worst	types	of
restaurant	customers,	these	people	might	raise	their	voices,	make	a	scene,	and	even	verbally	abuse	the	servers.Whether	their	complaint	is	justified	or	not,	there	is	no	excuse	for	rude	customers	to	behave	that	way.	That	is	why	you	need	a	clear	restaurant	policy	for	customers	who	are	rude	or	abusive.How	to	keep	a	rude	customer	happy:Listen	to	their
complaint	and	dont	talk	over	them.Apologize	for	the	situation	and	offer	to	fix	it	by	replacing	their	meal,	not	charging	them,	offering	a	freebie,	or	whatever	else	the	situation	requires.Be	calm	and	patient	to	try	to	diffuse	the	situation	and	show	the	customer	that	theyre	the	only	ones	making	a	scene.Train	your	servers	to	deal	with	rude	customers	and	be
aware	of	the	escalation	policy	in	case	things	get	out	of	hand.5.	IndecisiveOut	of	the	many	types	of	customers	in	the	food	industry,	indecisive	ones	can	really	test	a	servers	patience.	However,	instead	of	rolling	your	eyes	when	they	ask	a	question,	use	this	as	an	opportunity	to	increase	the	average	check	value.Not	everybody	researches	or	decides	on
what	they	want	to	eat	before	visiting	a	restaurant,	so	you	need	to	be	patient	with	people	who	want	to	know	more	before	they	make	a	decision.How	to	keep	an	indecisive	customer	happy:Make	sure	all	your	servers	are	familiar	with	the	menu	inside	and	out	so	they	can	quickly	answer	any	questions	and	give	pertinent	answers	that	will	help	indecisive
customers	choose	faster.Take	advantage	of	the	questions	customers	ask	to	upsell	certain	menu	items	and	increase	your	profit.Be	patient	and	have	a	smile	on	your	face	even	if	you	may	find	the	entire	process	exhausting,	otherwise,	customers	will	feel	pressured	by	your	attitude	and	might	not	return	to	the	restaurant.6.	BusyWhen	you	consider	the
importance	of	good	service	in	a	restaurant,	a	vital	factor	that	comes	to	mind	is	the	speed	of	service.	Customers	who	are	in	a	hurry	will	appreciate	you	moving	fast	so	they	can	get	in	and	out	in	under	an	hour.If	you	want	to	appeal	to	these	types	of	restaurant	customers,	you	need	to	rely	on	effective	tools	and	technology	that	can	do	more	than	a	human
could.How	to	keep	a	busy	customer	happy:Enable	table	reservations	and	food	pre-orders	so	they	can	book	a	table	and	order	and	pay	for	their	meal	in	advance.	That	way,	you	can	have	the	food	ready	when	they	arrive,	and	once	theyre	done,	they	can	just	leave	knowing	they	already	paid	the	check.Implement	a	QR	code	menu	that	allows	busy	customers
to	browse	your	menu,	order,	and	pay	the	moment	they	sit	down,	without	having	to	wait	for	a	server	to	bring	the	menu,	write	down	their	order,	and	so	on.	Give	customers	the	option	to	order	your	food	online	for	pickup	and	delivery	so	they	can	enjoy	it	at	the	office	or	home	when	they	dont	have	time	to	visit	the	restaurant.	Enable	food	pickup	and
delivery	for	free	Install	the	GloriaFood	online	ordering	system	in	minutes	Get	Started	7.	Tech-savvyBusinesses	are	becoming	more	and	more	reliant	on	technology,	and	restaurants	make	no	exception.	To	keep	up	with	the	times	and	with	your	tech-savvy	customers,	you	need	to	embrace	technology.Restaurant	tech	can	help	you	increase	efficiency,	serve
more	customers	daily,	and	automate	a	lot	of	the	tasks	you	used	to	do	manually.How	to	keep	a	tech-savvy	customer	happy:Implement	smart	technology	such	as	online	ordering,	table	reservations,	QR	code	ordering,	and	so	on.Offer	free	WiFi	so	customers	are	able	to	browse	your	digital	menu	and	access	social	media	while	at	your	restaurant.Research
the	latest	social	media	food	trends	and	participate	in	as	many	as	possible	to	attract	customers	who	spend	a	lot	of	time	on	social	media.Invest	time	and	effort	in	food	plating	so	that	your	meals	are	Instagrammable	and	they	encourage	customers	to	post	about	your	restaurant	online.Final	ThoughtsHave	you	ever	wondered,	What	is	the	best	customer	in
my	restaurant?	While	some	customers	on	this	list	are	definitely	better	than	others,	the	reality	is	that	you	will	come	across	all	of	these	types	of	restaurant	customers	as	a	restaurateur.As	such,	you	need	to	know	more	about	each	of	them	and	what	makes	them	tick,	so	you	can	provide	flawless	service	and	increase	profitability.	

Examples	of	good	customer	service	at	a	restaurant.	What	is	good	customer	service	in	a	restaurant.	What	is	the	best	customer	in	my	restaurant	roblox.	What	is	the	customer	in	my	restaurant.	Best	way	to	get
customers	in	my	restaurant.




