STRATEGIC MARKETING TIPS FOR
FOODSERVICE SUCCESS
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Identify Your Competitors. Take a moment to identify
both your direct and indirect competitors, and assess their
strengths, weaknesses, pricing strategies, service quality,
and customer experience. Utilizing tools such as surveys,
focus groups, and competitive shopping can provide
valuable insights.

Define Your Competitive Advantage. Identify what
makes your foodservice operation special and preferred

by customers. Consider conveniences such as payroll
deductions for meals or a quick-service buffet, or any other
unique offerings that set you apart.

Consider Your Market Niche. Tailor offerings to meet the
specific needs that others might overlook. Identify your
niche! Perhaps it’s a smoothie bar, locally-sourced dishes,
or exceptional global and fusion options.

Profile Customers. Develop customer profiles to understand
both primary and secondary customer groups (such as
patients, employees, and visitors). Utilize demographic and
behavioral data to refine the target audience.

Tap Into Opportunities. Explore innovative ways to
enhance your revenue by introducing catering services,
vending options, take-home meals, or festive holiday
specials, and consider creating engaging dining experiences
themed around popular cuisines.
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Remember the Four Ps of Marketing. Consider product,
price, promotion, and place. These are the foundational
elements used to create and implement effective
marketing strategies that meet customer needs while
driving business success.

Encourage Word-of-Mouth Marketing. Urge customers
to share their stories and experiences—it’s a great

way to generate natural buzz! Empower your team to
communicate key messages and create unforgettable
service moments that leave a lasting impression.

Consider Image and Branding. Create a clear and
consistent image that reflects your unique style and
values. Let your branding shine through with appealing
visuals, thoughtful messaging, and exceptional service that
resonates with your customers.

Respond to Trends and Innovation. Stay ahead of the
game by adapting to culinary trends, embracing changing
customer preferences, and exploring new service models
while regularly refreshing strategies to prevent stagnation.

Collaborate with Stakeholders. Work closely with your
broader team to align foodservice marketing efforts with
organizational goals and ensure a consistent, unified
approach. By doing so, you will gain support for your
strategic marketing efforts.
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