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		16								First	Published:	16	January	2023	Overview	of	the	UK	restaurant	industryThe	restaurant	industry	in	the	United	Kingdom	is	a	dynamic	and	constantly	evolving	sector.	The	most	profitable	restaurant	model	in	the	UK	right	now	offers	a	wide	range	of	cuisine,	from	fast	food	to	fine	dining.	The	industry	offers	a	diverse	array	of	opportunities	for
businesses,	and	according	to	the	most	recent	market	data	from	Statista,	the	UK	restaurant	industry	generated	turnover	amounting	to	over	£$33.7	billion	in	2020.In	recent	years,	several	key	trends	have	emerged	within	the	UK	restaurant	industry.	Some	of	the	notable	trends	include	a	rise	in	demand	for	plant-based	and	vegan	options,	an	increased
focus	on	sustainability	and	ethical	sourcing,	the	growth	of	online	and	delivery	services,	and	the	impact	of	the	COVID-19	pandemic	on	the	industry,	with	many	restaurants	having	to	close	or	pivot	to	takeout	and	delivery.This	article	explores	these	trends	and	the	most	successful	and	profitable	restaurant	models	currently	available	in	the	UK	market.UK
Restaurant	Industry	Now	The	industry	has	been	affected	greatly	by	the	COVID-19	pandemic,	leading	to	a	significant	decline	in	sales	and	the	closure	of	many	restaurants.	However,	the	industry	has	been	showing	signs	of	recovery,	as	the	government’s	support	measures	and	the	reopening	of	the	economy	helped	to	revive	the	industry.With	the	recent
developments	in	the	vaccine	and	the	hope	of	the	situation	returning	to	normal,	the	industry	is	expected	to	recover	in	the	next	year.	The	industry	is	also	facing	challenges	such	as	Brexit,	labour	shortages,	and	an	increase	in	costs.Profitable	Restaurant	Models	in	the	UKWhat	is	the	best	and	most	profitable	restaurant	model?The	most	profitable
restaurant	model	can	vary	depending	on	factors	such	as	location,	cuisine,	target	market,	and	operational	efficiency.	However,	some	successful	and	profitable	restaurant	models	include:This	model	focuses	on	providing	high-quality	food	in	a	quick-service	setting,	often	with	a	focus	on	fresh	and	healthy	options.	This	model	typically	has	lower	overhead
costs	than	full-service	restaurants	and	can	be	profitable	through	a	combination	of	counter	service	and	takeout/delivery.In	the	UK	market,	the	average	sales,	gross	profit,	and	net	profit	for	fast	casual	restaurants	can	vary	depending	on	many	factors,	such	as	location,	menu	offerings,	and	customer	demographics.	However,	according	to	some	industry
reports,	the	average	sales	for	fast	casual	restaurants	in	the	UK	range	from	£250,000	to	£1.5	million	per	year.The	gross	profit	margin	for	fast	casual	restaurants	in	the	UK	can	range	from	20-40%.	This	means	that	if	a	fast-casual	restaurant	has	£1	million	in	sales,	its	gross	profit	(the	revenue	remaining	after	deducting	the	cost	of	goods	sold)	could	be
anywhere	from	£200,000	to	£400,000.The	net	profit	margin	for	fast	casual	restaurants	in	the	UK	can	range	from	3-8%.	This	means	that	if	a	fast-casual	restaurant	has	£1	million	in	sales,	its	net	profit	(the	revenue	remaining	after	deducting	all	expenses)	could	be	anywhere	from	£30,000	to	£80,000.It’s	important	to	note	that	these	figures	are	just
estimates,	and	actual	figures	can	vary	widely	depending	on	the	specific	business	and	market.	It’s	important	to	do	your	research	and	consult	with	industry	professionals	to	get	a	more	accurate	picture	of	the	potential	financial	performance	of	a	fast-casual	restaurant	in	the	UK	market.This	model	is	characterized	by	upscale	dining,	extensive	wine	lists,
and	professional	service.	Fine	dining	restaurants	often	have	high	ticket	prices,	which	can	lead	to	high	profit	margins.Fine	dining	restaurants	often	have	high	ticket	prices,	which	can	lead	to	high	profit	margins.Industry	reports	indicate	that	average	sales	for	fine	dining	restaurants	in	the	UK	range	from	£500,000	to	£5	million	per	year.The	gross	profit
margin	for	fine	dining	restaurants	in	the	UK	can	range	from	30-50%.	This	means	that	if	a	fine	dining	restaurant	has	£1	million	in	sales,	their	gross	profit	(the	revenue	remaining	after	deducting	the	cost	of	goods	sold)	could	be	anywhere	from	£300,000	to	£500,000.The	net	profit	margin	for	fine	dining	restaurants	in	the	UK	can	range	from	5-15%.	This
means	that	if	a	fine	dining	restaurant	has	£1	million	in	sales,	its	net	profit	(the	revenue	remaining	after	deducting	all	expenses)	could	be	anywhere	from	£50,000	to	£150,000.These	figures	can	vary	widely	depending	on	the	specific	business	and	market.	Fine	dining	restaurants	can	have	high	fixed	costs,	such	as	rent,	staff,	and	equipment,	which	should
be	taken	into	consideration	when	estimating	the	net	profit.This	model	focuses	on	a	specific	cuisine	or	type	of	food	and	can	be	quite	profitable,	especially	if	this	profitable	restaurant	model	has	a	strong	reputation	for	its	speciality.Speciality	restaurants	can	vary	depending	on	many	factors,	such	as	location,	menu	offerings,	and	customer	demographics.
However,	according	to	some	industry	reports,	the	average	sales	for	speciality	restaurants	in	the	UK	can	range	from	£200,000	to	£3	million	per	year.The	gross	profit	margin	for	speciality	restaurants	in	the	UK	can	range	from	25-45%.	This	means	that	if	a	speciality	restaurant	has	£1	million	in	sales,	their	gross	profit	(the	revenue	remaining	after
deducting	the	cost	of	goods	sold)	could	be	anywhere	from	£250,000	to	£450,000.The	net	profit	margin	for	speciality	restaurants	in	the	UK	can	range	from	5-10%.	This	means	that	if	a	speciality	restaurant	has	£1	million	in	sales,	their	net	profit	(the	revenue	remaining	after	deducting	all	expenses)	could	be	anywhere	from	£50,000	to	£100,000.Speciality
restaurants,	just	like	fine	dining,	can	have	high	fixed	costs,	such	as	rent,	staff,	and	equipment,	that	should	be	taken	into	consideration	when	estimating	the	net	profit.In	the	UK,	the	average	sales,	gross	profit,	and	net	profit	for	fast	food	restaurants	can	vary	depending	on	many	factors,	such	as	location,	menu	offerings,	and	customer	demographics.
However,	according	to	industry	reports,	the	average	sales	for	fast	food	restaurants	in	the	UK	can	range	from	£250,000	to	£1.5	million	per	year.The	gross	profit	margin	for	fast	food	restaurants	in	the	UK	can	range	from	35-55%.	This	means	that	if	a	fast	food	restaurant	has	£1	million	in	sales,	their	gross	profit	(the	revenue	remaining	after	deducting	the
cost	of	goods	sold)	could	be	anywhere	from	£350,000	to	£550,000.The	net	profit	margin	for	fast	food	restaurants	in	the	UK	can	range	from	5-10%.	This	means	that	if	a	fast	food	restaurant	has	£1	million	in	sales,	their	net	profit	(the	revenue	remaining	after	deducting	all	expenses)	could	be	anywhere	from	£50,000	to	£100,000.It’s	important	to	note	that
these	figures	are	just	estimates,	and	actual	figures	can	vary	widely	depending	on	the	specific	business	and	market.	It’s	important	to	do	your	research	and	consult	with	industry	professionals	to	get	a	more	accurate	picture	of	the	potential	financial	performance	of	a	particular	profitable	restaurant	model	in	the	UK	market.Restaurant	Profit:	How	To
Make	Your	Restaurant	More	ProfitableOther	trending	restaurant	ideas	include:	Ghost	Kitchens:	Also	known	as	virtual	kitchens,	these	are	commercial	kitchens	that	are	used	solely	for	the	preparation	of	food	to	be	sold	online	and	delivered	rather	than	served	in	person	at	a	physical	restaurant.	Ghost	kitchens	allow	restaurants	to	expand	their	reach	and
improve	profitability	by	reducing	the	costs	of	operating	a	physical	location.	Franchise	Model:	This	model	involves	a	business	allowing	others	to	use	its	name,	trademark,	and	business	model	in	exchange	for	a	fee.	This	model	can	be	profitable	for	the	franchisor,	as	they	receive	a	percentage	of	the	franchisee’s	revenue,	as	well	as	for	the	franchisee,	as
they	get	the	benefits	of	established	brand	recognition	and	a	proven	business	model.	Food	Trucks:	This	model	involves	a	mobile	kitchen	that	can	be	moved	to	different	locations.	This	can	be	a	profitable	model	as	it	allows	the	restaurant	to	reach	a	wider	audience	and	can	be	less	expensive	to	operate	than	a	traditional	brick-and-mortar	location.	Pop-Up
Restaurants:	This	model	is	a	temporary	restaurant	that	operates	for	a	limited	time,	often	in	a	unique	location	or	with	a	unique	concept.	This	can	be	a	profitable	model	as	it	allows	the	restaurant	to	test	new	ideas	and	concepts	without	the	long-term	commitment	of	a	traditional	location.All	of	the	above	models	can	be	profitable,	but	it’s	important	to
choose	the	right	one	based	on	your	resources,	target	audience,	and	location.	A	combination	of	models	can	be	a	good	idea	as	well,	some	restaurant	owners	have	both	a	physical	location	and	food	trucks,	or	a	physical	location	and	offer	delivery	and	take-out	services.Ultimately,	the	most	profitable	restaurant	model	for	a	particular	business	will	depend	on
a	variety	of	factors	such	as	location,	target	market,	and	the	specific	strengths	and	capabilities	of	the	business.Additionally,	it’s	also	important	to	note	that	a	restaurant’s	success	depends	not	only	on	the	model	chosen	but	also	on	the	execution	and	management	of	the	business.	This	includes	factors	such	as	menu	development,	effective	marketing,	and
building	a	strong	team.	It’s	also	important	to	stay	current	with	industry	trends	and	adapt	to	changes	in	consumer	preferences	and	behaviour.Another	important	factor	to	consider	is	the	concept	of	cost-effective	management,	this	includes	the	cost	of	ingredients,	staff,	equipment,	and	rent.	Keeping	these	costs	low	will	help	ensure	that	the	restaurant	is
profitable.Finally,	it’s	crucial	to	have	a	solid	business	plan	in	place,	which	includes	financial	projections,	a	marketing	strategy,	and	a	plan	for	managing	and	growing	the	business.	This	will	help	ensure	that	the	restaurant	is	well-positioned	for	success	and	profitability	in	the	long	term.Related	articles:How	To	Improve	Restaurant	ProfitsStrategies	To
Increase	SalesRestaurant	Management	StructureRestaurant	Management	SkillsRestaurant	Profit	SecretsCurrent	Trends	in	the	UK	Restaurant	Industry	Currently,	several	trends	are	emerging	within	the	UK	restaurant	industry.	Some	of	the	notable	trends	include:	Plant-based	and	vegan	options:	With	an	increasing	number	of	customers	looking	for
healthier,	more	environmentally	friendly,	and	ethically	sourced	food	options,	vegan	and	plant-based	options	are	becoming	more	popular	in	the	UK.	Sustainable	and	ethical	sourcing:	This	trend	is	driven	by	consumer	demand	for	more	environmentally	friendly	and	ethically	sourced	food.	As	a	result,	restaurants	that	prioritize	these	values	are	gaining
popularity	among	customers	who	are	more	conscious	of	their	food	choices.	Online	and	delivery	services:	The	delivery	and	takeaway	market,	driven	by	the	rise	of	food	delivery	apps	such	as	Just	Eat,	Deliveroo,	and	Uber	Eats,	has	grown	significantly	in	recent	years	and	is	expected	to	continue	to	grow	in	the	future.	Ghost	kitchens:	Ghost	kitchens	or
virtual	kitchens,	are	becoming	more	popular	in	the	UK,	these	are	commercial	kitchens	that	are	used	solely	for	the	preparation	of	food	to	be	sold	online	and	delivered,	rather	than	served	in	person	at	a	physical	restaurant.	Hybrid	Restaurants:	Many	Restaurants	are	finding	ways	to	adapt	to	the	current	situation	by	implementing	take-out	and	delivery
services,	as	well	as	outdoor	seating	and	indoor	seating	with	social	distancing	measures.It’s	worth	noting	that	these	trends	are	subject	to	change	depending	on	market	conditions	and	consumer	preferences,	and	businesses	need	to	stay	current	with	these	changes	to	remain	competitive	and	profitable.What	is	the	fastest-growing	restaurant	sector	in	the
UK?Here	are	the	five	fastest-growing	concepts	in	the	industry	right	now:	Fast-casual	and	casual	dining	Fast-casual	and	casual	dining	are	currently	some	of	the	fastest-growing	sectors	in	the	UK	restaurant	industry.	These	sectors	are	characterized	by	an	emphasis	on	high-quality,	fresh	and	healthy	options,	often	at	more	affordable	prices	than
traditional	fine-dining	restaurants.	Fast-casual	restaurants	typically	offer	a	wider	variety	of	menu	options	than	fast-food	restaurants	and	typically	have	a	more	upscale	atmosphere	than	fast-food	restaurants.Casual	dining	restaurants	are	typically	full-service	restaurants	that	offer	a	more	relaxed	atmosphere	and	a	wider	variety	of	menu	options	than
fast-food	restaurants	but	are	less	formal	than	fine-dining	restaurants.	These	sectors	are	gaining	popularity	among	customers	who	are	looking	for	a	more	casual	dining	experience,	and	a	balance	between	quality	and	price.	Vegan	and	plant-based	options	Vegan	and	plant-based	options	are	becoming	increasingly	popular	in	the	UK	restaurant	industry.
This	trend	is	driven	by	growing	consumer	interest	in	healthier,	more	environmentally	friendly,	and	ethically	sourced	food	options.	Vegan	and	plant-based	options	are	typically	free	of	animal	products,	including	meat,	dairy,	and	eggs.These	options	are	becoming	more	mainstream	and	are	no	longer	considered	niche,	as	more	people	are	becoming
conscious	of	their	food	choices	and	health	and	looking	for	alternatives	to	meat-based	options.	Restaurants	that	offer	a	wide	variety	of	vegan	and	plant-based	options	are	gaining	popularity	among	customers	who	are	looking	for	more	sustainable,	healthier,	and	ethical	options.	Many	restaurants	are	adding	vegan	and	plant-based	options	to	their	menu,
and	some	restaurants	are	even	opening	as	fully	vegan	or	plant-based,	catering	to	this	growing	demand.Restaurant	Finance	Management:	How	To	Start	Generating	Awesome	Profits	Food	delivery	and	takeaway	marketThe	food	delivery	and	takeaway	market	in	the	UK	is	a	rapidly	growing	sector.	This	trend	is	driven	by	the	rise	of	food	delivery	apps	such
as	Just	Eat,	Deliveroo,	and	Uber	Eats,	which	make	it	easy	for	customers	to	order	food	online	and	have	it	delivered	to	their	homes	or	workplaces.	These	apps	have	also	made	it	easier	for	restaurants	to	expand	their	reach	and	improve	profitability	by	reducing	the	costs	of	operating	a	physical	location.The	COVID-19	pandemic	has	also	had	a	significant
impact	on	the	food	delivery	and	takeaway	market,	as	many	people	have	been	avoiding	dining	in	restaurants	and	opting	for	delivery	or	takeout	instead.	This	has	led	to	an	increase	in	demand	for	delivery	and	takeaway	services,	with	many	restaurants	pivoting	to	focus	on	these	services	to	stay	afloat	during	the	pandemic.The	food	delivery	and	takeaway
market	is	expected	to	continue	to	grow	in	the	future	as	more	and	more	people	become	accustomed	to	the	convenience	of	ordering	food	online	and	having	it	delivered	to	their	homes.	This	trend	is	also	expected	to	help	many	restaurants	recover	from	the	economic	impact	of	the	pandemic	in	the	future.Ghost	kitchens,	also	known	as	virtual	kitchens	or
cloud	kitchens,	are	becoming	more	popular	in	the	UK.	These	are	commercial	kitchens	that	are	used	solely	for	the	preparation	of	food	to	be	sold	online	and	delivered	rather	than	served	in	person	at	a	physical	restaurant.	Ghost	kitchens	allow	restaurants	to	expand	their	reach	and	improve	profitability	by	reducing	the	costs	of	operating	a	physical
location.Ghost	kitchens	are	typically	smaller	and	more	cost-effective	than	traditional	restaurants,	as	they	don’t	have	the	overhead	costs	associated	with	a	physical	location,	such	as	rent,	utilities,	and	staffing.	Ghost	kitchens	also	allow	restaurants	to	expand	their	reach	beyond	their	physical	location,	as	they	can	serve	customers	in	multiple	locations
through	food	delivery	services.The	COVID-19	pandemic	has	accelerated	the	trend	of	ghost	kitchens	in	the	UK,	as	many	restaurants	have	had	to	close	their	physical	locations	and	pivot	to	delivery	and	takeaway	services	to	survive.	Ghost	kitchens	provide	a	way	for	restaurants	to	continue	to	operate	and	generate	revenue	during	this	time.It’s	worth
noting	that	Ghost	kitchens	are	not	just	for	small	or	new	businesses,	large	chains	have	also	started	to	invest	in	ghost	kitchens,	as	a	way	to	increase	their	delivery	and	take-out	services,	and	reach	new	customers.	Sustainable	and	ethical	sourcingSustainable	and	ethical	sourcing	is	a	trend	that	is	gaining	momentum	in	the	UK	restaurant	industry.	This
trend	is	driven	by	consumer	demand	for	more	environmentally	friendly	and	ethically	sourced	food.	Restaurants	that	prioritize	these	values	are	gaining	popularity	among	customers	who	are	more	conscious	of	their	food	choices	and	the	impact	of	their	consumption	on	the	environment	and	society.Sustainable	sourcing	refers	to	the	practice	of	sourcing
ingredients	and	products	to	minimise	negative	impacts	on	the	environment	and	promote	conservation.	This	may	include	sourcing	ingredients	from	local	farms,	using	organic	and	non-GMO	products,	reducing	food	waste,	and	using	sustainable	packaging.Ethical	sourcing	refers	to	the	practice	of	sourcing	ingredients	and	products	in	a	way	that	promotes
the	fair	and	humane	treatment	of	workers,	animals,	and	the	communities	that	are	involved	in	the	supply	chain.	This	may	include	sourcing	ingredients	from	fair	trade	providers,	promoting	animal	welfare,	and	ensuring	that	workers	are	treated	fairly.Sustainable	and	ethical	sourcing	can	help	to	improve	the	reputation	of	a	restaurant	and	attract
customers	who	are	looking	for	more	environmentally	friendly	and	ethically	sourced	food	options.	It	also	provides	a	way	for	restaurants	to	differentiate	themselves	from	their	competitors	and	stand	out	in	the	market.Impact	of	COVID-19	on	the	UK	Restaurant	Industry	Changes	in	consumer	behaviour	The	COVID-19	pandemic	has	significantly	impacted
the	UK	restaurant	industry,	leading	to	changes	in	consumer	behaviour.	One	of	the	most	notable	changes	is	the	increase	in	demand	for	delivery	and	takeaway	services,	as	many	people	have	been	avoiding	dining	in	restaurants	and	opting	for	delivery	or	takeout	instead.	This	has	led	to	increased	demand	for	delivery	and	takeaway	services,	with	many
restaurants	focusing	on	these	services	to	stay	afloat	during	the	pandemic.Additionally,	the	pandemic	has	also	increased	demand	for	outdoor	and	indoor	seating	with	social	distancing	measures,	as	people	want	to	dine	out	in	a	safe	and	secure	environment.	Increase	in	home	cooking	and	meal	kit	delivery	Another	change	in	consumer	behaviour	is	the
increase	in	home	cooking	and	meal	kit	delivery	services,	as	customers	have	been	looking	for	ways	to	replicate	restaurant-quality	meals	at	home.	This	has	led	to	an	increase	in	demand	for	meal	kit	delivery	services,	as	well	as	an	increase	in	demand	for	online	grocery	shopping	and	contactless	delivery	services.	Impact	on	the	industry	as	a	wholeOverall,
the	pandemic	has	led	to	significant	changes	in	consumer	behaviour,	with	many	people	becoming	more	comfortable	with	ordering	food	online	and	having	it	delivered	to	their	homes	and	with	cooking	at	home.	These	changes	in	consumer	behaviour	have	had	a	significant	impact	on	the	UK	restaurant	industry	and	are	expected	to	continue	to	shape	the
industry	in	the	future.The	Secrets	To	Restaurant	Profitability	RevealedFinal	recommendations	for	businesses	looking	to	succeed	in	the	industry	Offer	a	wide	variety	of	menu	options,	including	plant-based	and	vegan	options,	to	appeal	to	customers	who	are	looking	for	healthier,	more	environmentally	friendly,	and	ethically	sourced	food
options.Prioritise	sustainable	and	ethical	sourcing,	as	this	can	help	to	improve	the	reputation	of	a	restaurant	and	attract	customers	who	are	looking	for	more	environmentally	friendly	and	ethically	sourced	food	options.Consider	offering	delivery	and	takeaway	services,	as	this	is	becoming	an	increasingly	popular	way	for	customers	to	order	food.Invest
in	online	ordering	and	delivery	platforms,	as	more	and	more	customers	are	becoming	accustomed	to	the	convenience	of	ordering	food	online	and	having	it	delivered	to	their	homes.Focus	on	the	safety	of	your	customers	and	staff	by	implementing	social	distancing	measures,	contactless	payment,	and	delivery	options	and	ensuring	that	your
establishment	follows	the	guidelines	and	recommendations	from	the	government	and	local	health	authorities.Create	a	strong	and	consistent	online	presence	to	attract	and	retain	customers	by	optimizing	your	website,	social	media,	and	other	digital	platforms	to	improve	your	visibility	and	credibility.Keep	an	eye	on	the	market,	consumer	preferences,
and	economic	conditions	to	understand	the	current	state	of	the	restaurant	industry	and	make	informed	decisions.Be	open	to	experimentation	and	try	new	things	to	adapt	to	the	market;	it	could	be	new	dishes,	services,	formats,	ways	of	engaging	with	customers,	etc.Invest	in	your	staff,	providing	them	with	the	necessary	skills	and	tools	to	deliver
exceptional	customer	service,	this	will	lead	to	increased	customer	satisfaction	and	loyalty.Finally,	stay	up	to	date	with	the	regulations,	laws,	and	compliance,	to	protect	your	business	and	your	customers.What	are	the	tactics	used	by	restaurant	owners	to	increase	profitability?Maximising	Revenue:	Key	StrategiesNow	that	we’ve	explored	different
restaurant	models	let’s	delve	into	the	strategies	for	maximising	revenue	using	your	chosen	model.The	composition	of	your	menu	plays	a	crucial	role	in	driving	sales	and	profitability.	Conduct	a	thorough	analysis	of	your	menu	items,	identifying	high-margin	dishes	and	strategically	positioning	them	to	attract	customer	attention.	Consider	implementing
menu	engineering	techniques	such	as	highlighting	profitable	items,	adjusting	pricing,	and	leveraging	suggestive	selling	to	increase	average	check	size.	Upselling	and	Cross-Selling:Make	sure	your	employees	are	trained	to	upsell	and	cross-sell	menu	items	effectively.	Please	encourage	them	to	recommend	premium	upgrades	or	complementary	dishes
and	beverages	that	enhance	the	dining	experience.	By	mastering	the	art	of	suggestive	selling,	your	team	can	simultaneously	boost	sales	and	elevate	customer	satisfaction.Take	notice	of	the	potential	of	your	beverage	offerings	to	contribute	to	overall	profitability.	Develop	a	curated	wine	list	or	craft	signature	cocktails	that	complement	your	cuisine	and
entice	guests	to	indulge.	Implementing	creative	non-alcoholic	options	can	also	cater	to	health-conscious	or	designated	driver	patrons,	expanding	your	customer	base	and	revenue	streams.Streamline	your	operations	to	minimise	waste,	optimise	inventory	management,	and	reduce	labour	costs.	Invest	in	technology	solutions	such	as	point-of-sale	systems
and	inventory	tracking	software	to	enhance	efficiency	and	accuracy.	Staff	training	and	workflow	optimisation	should	also	be	prioritised	to	maximise	productivity	and	minimise	downtime	during	peak	hours.The	Most	Profitable	Dish:	Unveiling	the	Culinary	Cash	CowWhile	every	restaurant	has	its	signature	dishes,	certain	menu	items	have	the	potential
to	generate	outsized	profits.	Let’s	uncover	the	secrets	behind	the	most	profitable	dish	in	a	restaurant.The	Power	of	Pasta:One	dish	that	consistently	ranks	among	the	most	profitable	items	on	restaurant	menus	is	pasta.	With	its	low-cost	ingredients	and	high	perceived	value,	pasta	dishes	offer	an	attractive	profit	margin	for	operators.	Whether	a	classic
spaghetti	marinara	or	a	gourmet	lobster	ravioli,	pasta	appeals	to	a	wide	range	of	palates	and	can	be	easily	customised	to	fit	various	dietary	preferences.Seafood	Sensations:Seafood	dishes,	particularly	those	featuring	salmon	or	shrimp,	are	another	lucrative	option	for	restaurateurs.	While	seafood	may	have	a	higher	initial	cost	than	other	proteins,	it
often	commands	a	premium	menu	price,	allowing	for	healthy	profit	margins.	From	grilled	salmon	fillets	to	seafood	linguine,	incorporating	oceanic	delights	into	your	menu	can	reel	in	profits	while	delighting	seafood-loving	diners.Vegetarian	and	Vegan	Delights:As	plant-based	dining	continues	to	gain	momentum,	vegetarian	and	vegan	dishes	present	a
profitable	opportunity	for	restaurants.	Ingredients	like	quinoa,	tofu,	and	portobello	mushrooms	can	be	transformed	into	delectable	entrees	that	cater	to	the	growing	demand	for	plant-powered	options.	You	can	attract	health-conscious	diners	by	offering	creative	and	flavorful	vegetarian	and	vegan	dishes	while	boosting	your	bottom	line.ConclusionIn
conclusion,	the	UK	restaurant	industry	is	a	diverse	and	constantly	evolving	sector,	with	a	wide	range	of	options	available	to	customers.	The	trends	and	profitable	models	in	the	industry	are	constantly	changing,	and	businesses	need	to	stay	current	with	these	changes	to	remain	competitive	and	profitable.	The	fast-casual	and	casual	dining	sectors	and
the	vegan	and	plant-based	options	are	currently	some	of	the	fastest-growing	sectors	in	the	industry.Additionally,	the	delivery	and	takeaway	market	and	ghost	kitchens	are	also	becoming	more	popular.	The	focus	on	sustainable	and	ethical	sourcing	of	ingredients	is	another	trend	that	is	gaining	momentum.	The	impact	of	COVID-19	pandemic	has	also
greatly	impacted	the	industry,	leading	to	changes	such	as	an	increase	in	home	cooking	and	a	shift	towards	online	grocery	shopping	and	contactless	delivery.	Businesses	need	to	stay	adaptable	and	keep	an	eye	on	the	market,	consumer	preferences,	and	economic	conditions	to	understand	the	current	state	of	the	restaurant	industry.By	mastering	the
intricacies	of	different	restaurant	models	and	implementing	essential	strategies	to	improve	revenue,	you	can	unlock	your	establishment’s	full	potential	for	sustained	success	in	the	dynamic	culinary	industry.FAQs	(Frequently	Asked	Questions)What	is	the	most	profitable	restaurant	model?The	most	profitable	restaurant	model	depends	on	various
factors	such	as	location,	target	demographic,	and	operational	strategy.	However,	fast-casual	restaurants,	fine	dining	establishments,	and	cloud	kitchens	are	among	the	models	that	have	shown	potential	for	profitability	in	the	modern	culinary	landscape.What	makes	the	most	profit	in	a	restaurant?Menu	items	with	high-profit	margins,	efficient
operational	practices,	and	effective	upselling	techniques	are	critical	factors	in	maximising	restaurant	profits.	It	can	be	profitable	to	pay	attention	to	popular	and	trending	cuisines	and	provide	options	for	dietary	preferences	like	vegetarian	and	vegan	diets.What	is	the	revenue	model	of	a	restaurant?A:	The	revenue	model	of	a	restaurant	typically
involves	generating	income	through	the	sale	of	food,	beverages,	and	ancillary	services	such	as	catering,	delivery,	and	merchandise.	Other	revenue	streams	include	event	hosting,	partnerships	with	food	delivery	platforms,	and	loyalty	programs	to	increase	customer	retention	and	spending.	Luckily	in	2024,	the	U.S.	restaurant	industry	continues	to
evolve	and	is	on	the	brink	of	passing	a	historical	$1	trillion	in	sales,	with	certain	business	models	standing	out	for	their	profitability.	Whether	you’re	interested	in	quick	service	or	full	service,	this	guide	will	help	you	navigate	the	15	most	profitable	restaurant	types	to	open	in	2025	based	on	data.	Quick	Service	Restaurants	are	usually	characterized	by
their	speed	of	service,	convenience,	and	affordability,	setting	them	apart	from	other	restaurant	models.	They	include	a	variety	of	formats	such	as	fast	food	restaurants,	food	trucks,	and	smoothie	bars,	each	catering	to	specific	consumer	needs	with	a	focus	on	quick	preparation	and	minimal	wait	times.	Their	ability	to	offer	quality	food	at	competitive
prices	while	maintaining	high	turnover	rates	make	QSRs	a	lucrative	and	popular	choice	in	the	restaurant	industry.	Here	are	some	of	the	most	profitable	QSR	restaurants	to	open	in	2025:	Fast	food	restaurants	are	some	of	the	highest	profit	margin	restaurant	businesses	to	open	due	to	their	low	operating	costs	and	high	customer	demand.	Burgers,
pizzas,	and	fried	chicken	are	all	some	of	the	timeless	favorites	that	drive	consistent	traffic	and	have	historically	high	restaurant	profit	margins.	This	has	positioned	the	fast	food	sector	as	a	cornerstone	within	the	quick	service	restaurant	industry,	which	continually	evolves	with	consumer	preferences.	It	is	even	estimated	that	fast	food	will	experience	a
compound	annual	growth	rate	(CAGR)	of	7.1%	in	2024	alone,	driven	by	the	demand	for	quick,	affordable	meals.	Additionally,	QSR	Magazine	reports	that	technological	advancements	such	as	online	ordering	and	delivery	services	are	further	enhancing	profitability,	making	fast	food	restaurants	a	great	choice	for	those	looking	to	open	a	QSR	this	year.
Food	trucks	are	a	versatile	and	cost-effective	entry	point	into	the	restaurant	business	that	can	act	as	a	concept	incubator.	This	can	be	especially	helpful	due	to	the	fact	that	they	typically	require	a	fraction	of	the	investment	of	starting	a	brick-and-mortar.	Food	trucks	can	offer	anything	and	everything	from	gourmet	street	food	and	fusion	dishes	to	ultra-
niche	culinary	experiences,	all	while	being	mobile	and	adaptable	to	different	locations	or	events.	This	flexibility,	combined	with	lower	startup	costs,	makes	the	food	truck	business	a	lucrative	option	for	new	restaurateurs.	With	nearly	a	16%	increase	in	growth	going	into	2023,	interest	and	demand	for	food	trucks	does	not	seem	to	be	slowing	down.	Just
make	sure	you	have	the	right	mobile	POS	system	in	case	you	kickstart	one	of	your	own!	READ:	5	ways	Clover	devices	can	help	your	food	truck	thrive	Coffee	shops	continue	to	enjoy	steady	demand	thanks	to	the	high	profit	margin	on	coffee	and	relatively	low	food	costs.	These	establishments	can	attract	a	diverse	clientele,	from	morning	commuters	to
remote	workers,	making	them	a	reliable	business	model	in	terms	of	overall	demand.	The	coffee	industry’s	total	economic	impact	has	grown	astronomically	between	2015-2023,	by	52.4%	to	be	exact,	majorly	driven	by	the	demand	for	specialty	coffee	drinks	and	elevated	“third	spaces”.	Adding	elements	such	as	WiFi,	an	elevated	atmosphere,	and
comfortable	seating	options	can	enhance	customer	loyalty	and	increase	revenue–making	your	overall	design	and	amenities	incredibly	important	to	consider.	Sandwich	shops	and	delis	often	cater	to	busy	professionals	seeking	quick	and	customizable	lunch	options–making	tools	such	as	self-ordering	kiosks	or	scan-to-order	features	important	to	consider
implementing.	Though	their	varied	menus	and	appeal	across	different	demographics	make	them	an	incredibly	profitable	choice	when	choosing	the	type	of	QSR	restaurant	you	want	to	open.	With	moderate	startup	costs	and	high	demand,	these	establishments	typically	offer	a	solid	return	on	investment.	It	is	also	estimated	that	the	sandwich	market	will
experience	a	CAGR	of	5.5%	by	2030,	with	trends	such	as	artisanal	breads	and	premium	ingredients	driving	customer	interest.	Health	consciousness	continues	to	remain	on	the	rise,	boosting	the	popularity	of	smoothie	and	juice	bars	across	the	globe.	These	establishments	are	known	for	offering	fresh,	healthy	beverages	and	bowls	with	high	profit
margins,	catering	to	health	enthusiasts	and	busy	professionals	alike.	Luckily,	the	demand	for	nutritious	and	convenient	options	continues	to	increase.	Data	shows	that	the	“healthy	drinks”	have	evolved	into	a	$9	billion	market	in	the	United	States,	driven	by	the	demand	for	superfoods,	functional	effects,	and	other	niche	wellness	trends–much	thanks	to
celebrity	influencers	and	Erewhon	smoothie	collaborations.	READ:	Meet	the	Merchant:	Thrive	Juice	Lab	Frozen	yogurt	shops,	especially	popular	among	younger	demographics,	offer	a	self-service	model	that	reduces	labor	costs	and	increases	profitability.	The	customizable	nature	of	frozen	yogurt,	with	various	flavors	and	toppings,	can	also	help	attract
a	loyal	customer	base	looking	for	healthier	treats	that	double	as	an	experience.	Though	“fro-yo”	has	had	some	“yo-yos”	in	popularity	over	the	past	few	decades,	this	trend	shows	no	signs	of	slowing	down.	The	frozen	yogurt	market	is	projected	to	grow	into	a	$2.15	billion	industry	by	2029,	with	trends	such	as	non-dairy,	low-calorie,	and	high-protein
options	solidifying	its	demand.	Bakery	cafés	combine	the	charm	of	fresh	baked	goods	with	the	convenience	of	a	café	atmosphere.	These	establishments	often	offer	a	range	of	products,	from	pastries	and	bread	to	coffee	and	sandwiches,	providing	high	profit	margins	on	both	food	and	beverages.	The	continued	appreciation	for	artisanal	baked	goods,	as
well	as	health-conscious	options	such	as	gluten-free	loaves	becoming	more	widely	available,	helps	ensure	their	future	profitability.	Data	has	also	suggested	that	bakery	businesses	are	expected	to	experience	a	4.4%	CAGR	by	2032,	driven	by	the	demand	for	high-quality,	freshly	baked	products,	making	them	an	excellent	QSR	option	to	open	in	2025	and
beyond.	International	food	is	experiencing	a	continued	surge	in	popularity,	with	cuisines	such	as	Mexican,	Asian,	and	Mediterranean	leading	the	way.	Quick	service	international	restaurants	often	offer	unique	and	diverse	menu	options,	which	cater	to	the	more	adventurous	eaters	as	well	as	those	seeking	authentic	flavors.	This	trend	reflects	the
broader	cultural	appreciation	for	international	cuisines	and	highlights	a	major	opportunity	to	create	a	QSR	that	focuses	on	global	flavors	to	set	it	apart.	With	the	international	foods	market	expected	to	grow	from	$58	billion	in	2024	to	$87	billion	in	2028,	driven	by	the	demand	for	deliciously	diverse	flavors,	now’s	the	time	to	get	started.	Full	Service
Restaurants	typically	consist	of	dining	establishments	that	offer	a	complete	dining	experience	with	table	service,	a	robust	menu,	and	often	a	bar,	setting	them	apart	from	other	restaurant	models.	They	can	range	from	family-style	eateries	and	casual	dining	restaurants	to	fine	dining	establishments	and	specialty	restaurants,	such	as	steakhouses	and
seafood	restaurants.	What	really	sets	FSRs	apart	is	their	emphasis	on	quality	service,	ambiance,	and	a	more	leisurely	dining	pace,	which	enhances	customer	satisfaction	and	encourages	regulars.	Here	are	some	of	the	most	profitable	FSR	restaurants	to	open	in	2025:	Family-friendly	restaurants	are	currently	a	$47	billion	industry	within	the	United
States	due	to	their	comfortable	atmosphere	and	ability	to	serve	a	wide	variety	of	customers.	Family-friendly,	or	family-dining,	restaurants	also	provide	a	welcoming	environment	with	a	variety	of	dishes	that	appeal	to	all	age	groups.	These	types	of	establishments	are	known	for	larger	portions	and	shared	meals,	making	them	ideal	for	family	gatherings
or	meals	out	with	friends,	especially	if	they	offer	breakfast	or	brunch	options.		Casual	dining	restaurants	typically	offer	a	relaxed	atmosphere	that	is	more	elevated	than	QSRs,	featuring	extensive	menus	and	often	a	full	bar.	They	typically	cater	to	those	looking	for	a	comfortable,	seated	dining	experience	without	breaking	the	bank.	This	restaurant	type
remains	resilient	due	to	its	broad	appeal	and	consistent	customer	base.	Data	also	indicates	that	casual	dining	is	expected	to	grow	by	4.9%	CAGR,	driven	by	the	demand	for	affordable	full-service	dining,	making	it	a	dependable	option	for	budding	restaurateurs.	Fine	dining	establishments	focus	on	exceptional	service	and	gourmet	cuisine,	attracting
diners	willing	to	pay	premium	prices	for	a	high-end	experience.	These	restaurants	tend	to	offer	a	more	intimate	atmosphere	and	meticulously	crafted	dishes,	which	usually	justify	their	higher	costs	and	ensure	profitability.	Fine	dining	revenue	has	grown	2.7%	CAGR	over	the	past	five	years	to	reach	an	estimated	$16.7	billion	by	2024,	driven	by	the
demand	for	unique	and	high-quality	dining	experiences.	Making	them	a	great	option	for	those	seeking	to	open	a	restaurant	business	that	is	experience-focused	and	meticulous	when	it	comes	to	service.	Steakhouses	are	synonymous	with	quality	and	refinement,	drawing	customers	with	a	taste	for	premium	meats	and	a	sophisticated	dining	experience.
With	high	average	ticket	prices	and	steady	demand	for	top-tier	steaks	contributing	to	their	substantial	profits,	it’s	no	surprise	that	steakhouse	revenue	is	expected	to	rise	3.6%	to	$7.9	billion	annually,	including	a	rise	of	2.4%	in	2024	alone.	If	your	passion	lies	in	premium	cuts,	developing	a	unique	steakhouse	concept	could	prove	incredibly	lucrative–
especially	with	the	right	tools.	Seafood	restaurants	have	the	opportunity	to	capitalize	on	the	growing	interest	in	fresh,	locally-sourced	seafood	and	is	a	main	driver	for	getting	consumers	back	into	restaurants.	Offering	a	range	of	dishes	from	simple	grilled	shrimp	salads	to	elaborate	seafood	towers,	these	establishments	attract	both	health-conscious
diners	and	those	seeking	gourmet	or	photo-worthy	experiences.	Noting	that	the	emphasis	on	quality	ingredients	and	proximity	to	their	sources	is	important	to	more	than	74%	of	potential	customers,	it	is	especially	critical	when	creating	a	top-tier	seafood	experience	and	can	become	a	major	selling	point	that	sets	your	future	restaurant	apart	from	the
rest.	Making	inventory	management	incredibly	important	to	ensure	you	have	the	freshest	ingredients	available,	whenever	you	need	them.	Italian	cuisine’s	universal	appeal	makes	these	restaurants	a	profitable	venture.	Classic	dishes,	such	as	pasta,	pizza,	and	wine	pairings,	have	the	ability	to	draw	a	broad	audience,	from	casual	diners	to	food
enthusiasts.	The	consistent	demand	for	Italian	food	ensures	a	steady	stream	of	customers	and	robust	revenue	when	compared	to	other	dining	styles.	Data	indicates	that	Italian	restaurants	are	expected	to	continue	to	grow	by	a	CAGR	of	2.6%,	driven	by	the	continued	demand	for	classic	and	authentic	Italian	dishes.	Farm-to-table	restaurants	emphasize
locally-sourced,	sustainable	ingredients,	appealing	to	environmentally-conscious	diners	and	foodies	alike.	These	establishments	offer	seasonal	menus	and	foster	direct	relationships	with	local	farmers,	which	resonates	with	customers	seeking	quality	and	sustainability.	The	focus	on	fresh,	ethical	food	practices	tends	to	attract	a	dedicated	and	willing-to-
pay	customer	base.	Which	is	why	this	type	of	restaurant	is	expected	to	grow,	driven	by	the	demand	for	locally	sourced	ingredients	and	innovative	menus	showcasing	them.	Whether	you	choose	a	fast	food	restaurant,	a	cozy	bakery	café,	or	a	high-end	fine	dining	establishment,	choosing	the	right	tools	can	help	you	build	a	stronger	foundation	for	your
new	restaurant	business.	From	processing	payments	and	taking	online	orders	to	scheduling	employees	and	managing	inventory,	choosing	the	right	POS	system	can	set	your	restaurant	up	for	success.	Why	wait?	Elevate	your	business	and	get	started	with	Clover	POS	systems	today.	SPEAK	WITH	AN	EXPERT	TODAY	The	restaurant	industry	is	not	for
the	faint	of	heart.	While	passion	is	the	spark	that	inspires	restaurateurs	to	pursue	their	dreams,	profit	margins	determine	whether	or	not	those	dreams	are	a	sustainable	business.	Unfortunately,	profit	margins	are	dwindling	across	the	restaurant	industry.	Roughly	50%	of	US	restaurants	close	within	five	years,	a	statistic	widely	cited	by	reputable
sources	like	the	National	Restaurant	Association	(NRA)	and	academic	studies	(e.g.,	University	of	California,	Berkeley).	In	the	U.K,	restaurant	insolvencies	have	been	consistently	high,	particularly	in	recent	years.	One	source	states	that	in	2023,	1,932	restaurants	entered	insolvency,	equating	to	an	average	of	over	five	closures	per	day.Alas,	we’re	not
here	to	depress	you	with	statistics	about	low	restaurant	profit	margins.	Instead,	we’re	here	to	help	you	combat	this	problem	with	a	complete	guide	to	sustainably	grow	profits	so	that	your	restaurant	can	thrive.	In	this	guide,	you’ll	learn:Lightspeed	is	the	unified	ePOS	and	Payments	platform	powering	ambitious	entrepreneurs	in	over	100
countries.What	is	the	average	restaurant	profit	margin?While	there	is	no	one-size-fits-all	answer	to	that	question,	Restaurant	Resource	Group	claims	that,	on	average,	restaurant	profit	margins	are	between	2%	and	6%,	with	full-service	restaurants	at	the	lower	end	of	the	spectrum	and	limited-service	(or	quick	service)	restaurants	at	the	higher
end.	Before	we	dive	into	why	restaurant	profit	margins	are	low	and	how	you	can	improve	yours,	we	need	to	distinguish	between	two	types	of	profit	margins:	Gross	profit	and	net	profit.	What	is	gross	profit?Your	gross	profit	is	the	difference	in	value	between	the	selling	price	of	a	dish	and	the	cost	of	the	ingredients	and	materials	used	to	make	a	dish
(otherwise	known	as	the	cost	of	goods	sold,	or	COGS).	For	financially	viable	restaurants,	gross	profit	hovers	around	70%,	meaning	that	for	every	$100	a	guest	spends	at	your	establishment,	$70	is	gross	profit.	Naturally,	this	works	for	any	currency.	How	to	calculate	gross	profitTo	calculate	your	restaurant’s	gross	profit,	you	need	to	subtract	the	total
cost	of	goods	sold	(COGS)	for	a	specific	time	period	from	your	total	revenue	(your	total	food,	beverage,	and	merchandise	sales).	For	example,	for	customers	in	the	US,	let’s	say	Johnny’s	Burger	Bar’s	total	sales	from	July	to	September	2025	was	$1.25	million	and	its	cost	of	goods	sold	was	$400,000.	To	calculate	gross	profit,	apply	this	formula:	Gross
profit	=	($1,250,000	–	$400,000)	/	$1,250,000Gross	profit	=	$850,000	/	$1,250,000Gross	profit	=	0.68	Johnny’s	Burger	Bar’s	gross	profit	as	a	percentage	is	68%,	meaning	that	for	every	$100	a	guest	spends	at	their	establishment,	68%	is	gross	profit	that	can	be	used	to	pay	for	operating	expenses.	What	is	net	profit?Your	net	profit	is	the	amount
leftover	from	the	gross	profit	after	you	deduct	operating	expenses	like	payroll,	rent,	utility	bills,	ingredients,	and	equipment	leasing	costs.	How	to	calculate	net	profitTo	calculate	net	profit	margin	as	for	a	certain	time	period,	you	need	the	following	information:	Sales	revenueGainsExpensesLossesFor	example,	let’s	say	Johnny’s	Burger	Bar,	a	quick-
service	burger	restaurant,	has	$1.25	million	in	revenue,	$50,000	in	gains,	and	$1.2	million	in	expenses	from	July	to	September	2025.	Net	profit	=	($1,250,000	+	50,000)	–	$1,200,000Net	profit	=	$100,000How	to	calculate	net	profit	percentageTo	calculate	net	profit	as	a	percentage,	apply	this	formula:Net	profit	as	a	percentage	=	(100,000	/	1,250,000)
x	100Net	profit	as	a	percentage	=	0.08	x	100Net	profit	as	a	percentage	=	8%Johnny’s	Burger	Bar’s	net	profit	margin	is	8%.	For	every	dollar	a	customer	spends,	they’re	keeping	8	cents	as	profit.	Why	are	restaurant	profit	margins	so	low?While	there	are	many	factors	that	contribute	to	low	profit	margins	in	the	restaurant	industry,	one	of	the	main
reasons	are	three	major	expenses	commonly	referred	to	as	the	“Big	Three”.Cost	of	goods	sold	(COGS)LaborOverheadAs	a	general	rule,	one-third	of	a	restaurant’s	revenue	is	allocated	to	cost	of	goods	sold,	and	another	third	to	labor	expenses.	The	remaining	revenue	must	cover	overhead	expenses	like	utility	bills	and	rent.Once	all	expenses	are	paid,
restaurants	are	typically	left	with	between	only	2%	and	6%	in	net	profit.Note:	COGS,	labor	and	overhead	expenses	can	vary	greatly	depending	on	a	restaurant’s	type	and	location.	As	such,	there	are	certainly	outliers	(that’s	to	say,	restaurants	with	revenue	lower	than	average	and	restaurants	with	far	above	average	profit)	that	impact	the	average.	We
recommend	researching	average	profit	margins	for	your	restaurant	type	and	setting	a	goal	to	have	average-or-better	profit	margins	year	over	year.	Average	profit	margins	by	restaurant	typeFull	service	restaurant	profit	marginsThat	2-6%	profit	margin	mentioned	above	generally	refers	to	full	service	restaurants	(FSRs),	which	are	establishments	that
generally	include	kitchen	staff,	managers,	servers,	bartenders	and	a	host,	at	minimum.	However,	these	numbers	can	vary	greatly	depending	on	factors	like	restaurant	size,	price	range,	turnover	rates,	location	and	more.Cafe	profit	marginsCafes	typically	have	profit	margins	that	range	from	2.5-15%.	This	higher	margin	is	often	attributed	to	their	focus
on	specialty	coffee	beverages,	pastries,	and	light	meals,	which	can	be	priced	at	a	premium	compared	to	traditional	full-service	restaurants.	However,	the	actual	profit	margin	can	still	vary	depending	on	factors	such	as	location,	menu	offerings,	operational	efficiency,	and	competition	in	the	area.Fast	food	restaurant	profit	marginsThis	number	depends
on	factors	like	if	the	location	is	chain-owned,	franchised	or	independent,	but	the	average	profit	margin	for	a	fast	food	restaurant	or	quick	service	restaurant	(QSR)	is	around	6-9%.	The	restaurant	profit	margin	for	fast	food	or	quick	service	restaurants	is	higher	than	a	full	service	restaurant	because	they	tend	to	need	less	staff,	use	less	expensive
ingredients	(more	frozen	and	pre-prepared	items)	and	have	a	higher	turnover	rate	than	a	full	service	restaurant.Food	truck	profit	marginsFood	trucks	will	generally	carry	similar	food	cost	numbers	as	a	brick-and-mortar	restaurant,	but	they	benefit	from	lower	overhead	costs	including	rent,	insurance,	staff	and	utilities.	And	while	bad	weather	can	hurt
a	day’s	sales,	that	can	be	made	up	for	in	rental	fees	for	events.	Like	fast	food	and	QSRs,	the	average	food	truck	profit	margins	are	around	6-9%.Catering	profit	marginsSimilar	to	food	trucks,	catering	businesses	benefit	from	low	overhead	costs	but	similar	food	costs	when	compared	with	an	FSR.	While	a	high-end	catering	business	can	pull	in	profits	of
15%	or	more,	the	overall	average	profit	margin	for	a	catering	business	is	7-8%.How	to	improve	restaurant	profit	marginsThere	are	two	ways	you	can	approach	this	problem:	by	increasing	sales	volume	and	by	decreasing	overhead	expenses.	While	there	are	many	tactics	that	can	help	you	increase	sales	volume	and	decrease	expenses,	we’ve	put
together	our	list	of	the	most	accessible	ways	to	do	so.How	to	increase	your	restaurant’s	salesLet’s	start	by	tackling	how	you	can	increase	your	restaurant’s	sales	volume.	Here	are	six	things	you	can	do	to	achieve	just	that:	Optimise	your	menu	pricingUpdate	your	menu	layoutProvide	better	sales	training	for	your	servers	Increase	your	traffic	through
marketingImprove	your	table	turnoverAdding	more	seating1.	Optimise	your	menu	pricingA	simple	way	to	increase	profit	margins	at	your	restaurant	is	to	optimise	prices	on	your	menu.	To	do	that,	you’ll	first	need	to	know	each	of	your	dishes	cost	per	serving	and	food	cost	percentage.	For	a	comprehensive	breakdown	of	how	to	calculate	your	cost	per
serving,	current	food	cost	percentage,	and	ideal	food	cost	percentage,	read	our	guide	to	calculating	food	costs.The	average	restaurant	needs	to	keep	food	cost	percentage	between	28%	and	35%	in	order	to	run	a	financially	healthy	operation.	While	this	number	doesn’t	directly	translate	to	profit	margin,	it	does	give	you	wiggle	room	to	account	for
overhead	expenses	like	labour,	rent,	and	utilities.	If	the	food	cost	percentage	of	your	menu	items	falls	above	the	28-35%	range,	you	have	been	underpricing	those	items.	Raise	your	prices	so	that	they	fall	within	this	range.Brian	Cairns,	Founder	of	ProStrategix	Consulting,	says	that	the	biggest	mistake	he	sees	restaurant	owners	and	operators	make
when	it	comes	to	menu	pricing	is	that	they	don’t	account	for	overhead	expenses.“Savvy	restaurant	owners	and	operators	price	each	of	their	menu	items	to	account	for	overhead	expenses—that	is,	fixed	and	variable	costs	that	aren’t	associated	with	the	meal	per	se.	Things	like	utility	bills,	rent,	and	labour	costs,”	says	Cairns.To	account	for	your
restaurant’s	overhead	expenses	in	the	price	of	your	meals,	Cairns	suggests	tallying	up	how	much	those	expenses	cost	you	per	month	and	dividing	that	amount	by	the	number	of	menu	items	you	have.That	number	is	how	much	you	could	increase	the	cost	of	each	menu	item	to	cover	your	overhead	expenses.If	you	worry	that	increasing	prices	will	scare
customers	away,	you	can	alternatively	increase	profit	margins	by	decreasing	food	costs.	Do	this	by	finding	cheaper	vendors	for	ingredients	(but	don’t	sacrifice	quality!)	or	serving	smaller	portion	sizes.2.	Update	your	menu	layoutAlso	referred	to	as	menu	psychology,	menu	engineering	is	the	deliberate	and	strategic	construction	of	restaurant
menus.	Menu	engineering	combines	psychology,	data	and	design	to	increase	guest	profitability.	Some	sources	say	that	menu	engineering	can	increase	profits	by	as	much	as	20%.Contrary	to	popular	belief,	menu	price	optimisation	(what	we	covered	above)	and	menu	engineering	are	not	the	same.	However,	it’s	essential	to	know	the	cost,	profitability
and	popularity	of	your	menu	items	to	successfully	engineer	the	menu.	Here’s	why.	The	objective	of	menu	engineering	is	to	assure	that	every	item	featured	on	your	menu	is	popular	and	profitable.	This	assures	that,	no	matter	what	guests	order,	it’s	good	for	your	bottom	line.	Analyse	your	menu	item	sales	Start	by	analysing	your	restaurant’s	sales
reports	for	a	specific	timeframe.	You	want	to	find	which	menu	item’s:Sell	the	most	Sell	the	leastHighest	profitLowest	profitIf	you’re	using	Lightspeed,	you	can	find	all	that	information	in	your	Product	Sales	Report.	Follow	these	steps	to	access	the	report:		From	Lightspeed’s	Restaurant	Manager,	click	Reports.Select	Product	Reports.Set	the	date	range
you	want	to	pull	sales	data	for	in	the	top	right	corner.Filter	the	list	by	Order	Amount	and	Profit.Create	a	menu	matrixNext,	categorize	your	menu	items	into	four	categories:Stars:	High-profit,	popular	menu	items.Cash	cows:	Low	profit,	popular	menu	items.	Puzzles:	High-profit,	low	popularity	menu	items.	Dogs/Duds:	Low-profit,	low	popularity	menu
items.	We	call	this	a	menu	matrix.	Here’s	what	it	should	look	like	once	you’re	done.	A	menu	matrix	helps	you	visualise	which	dishes	are	most	important	for	your	restaurant’s	revenue.	Your	goal	is	to	use	your	menu	matrix	to	inform	your	menu	design	and	draw	as	much	attention	as	possible	to	your	stars,	cash	cows,	and	puzzles	since	they’re	your	most
popular,	high-profit	dishes.	Consider	phasing	out	unpopular,	low-profit	items	from	your	menu	to	keep	your	guest’s	focus	exclusively	on	high-profit	items.Update	your	menu	layoutThere	are	plenty	of	design	tricks	menu	engineers	use	to	draw	attention	to	high-profit	dishes.	In	fact,	applying	menu	engineering	design	tricks	can	increase	the	sales	of	an
item	by	up	to	30%.	We’ve	listed	all	the	best	menu	engineering	and	design	tricks	in	our	Ultimate	Guide	to	Restaurant	Menu	Design.	Check	it	out	for	an	A	to	Z	walkthrough.	3.	Provide	better	sales	training	for	your	serversYour	waitstaff’s	ability	to	sell	food	and	beverages	is	the	key	to	making	money	in	your	restaurant.	Good	managers	understand	that
their	servers	aren’t	just	order-takers.	The	difference	between	a	good	server	and	a	great	server	is	their	ability	to	upsell	to	diners.	This	includes	these	tasks:Encourage	appetiser	salesMake	the	mains	matter—full	meal	sales	and	a	la	carte	side	items	like	side	salads	or	soupsDon’t	forget	to	sell	dessertThe	key	to	server	training	lies	in	coaching	them	into	a
natural	delivery,	allowing	them	to	sample	the	new	products,	and	getting	them	enthusiastic	about	what	they’re	selling.	When	your	server	is	excited	about	the	food	and	drink,	it	carries	over	to	your	diners.Investing	in	efficient	technology	also	gives	staff	more	time	to	spend	on	upselling	which	is	something	Lightspeed’s	UK	customer	Mildreds	and	Mallow
has	seen.“I	won’t	implement	technology	just	because	it’s	a	trend.	I’ll	only	implement	it	if	it	will	improve	my	guest	experience,	and	this	could	be	different	things.	It	could	mean	making	sure	that	the	waiter	has	enough	time	to	upsell	the	correct	recommendations,	which	will	help	me	financially	and	I’ll	get	extra	sales.”	explained	Dominique	Fernandes,
Head	of	Operations	at	Mildreds	and	Mallow.Increase	sales	by	increasing	cover	averagesRestaurant	guests	are	typically	referred	to	as	covers—and	increasing	the	amount	spent	per	cover	increases	your	overall	sales.	Servers	can	boost	your	restaurant’s	cover	average	by	upselling	to	customers.	Consider	offering	a	prize	to	the	server	with	the	highest
cover	average	per	shift.Upselling	doesn’t	stop	with	beveragesAdding	a	shareable	appetiser	to	a	table,	side	salads	or	soup	before	the	main	meal	or	a	dessert	are	all	ways	that	your	servers	can	add	to	a	customer’s	check—and	sales	revenue	to	your	bottom	line.Investing	the	time	to	train	your	dining	room	staff	on	your	menu	offerings,	allowing	them	to
taste	the	dishes	and	encouraging	them	to	select	their	favourite	to	upsell	to	customers	can	go	a	long	way	toward	increasing	your	sales.But	extra	sales	per	customer	doesn’t	help	if	you	don’t	have	a	steady	stream	of	customers.4.	Increase	your	traffic	through	marketingThe	keys	to	success	lie	in	both	establishing	a	regular	customer	base	and	enticing	new
customers	to	walk	through	the	door.	If	your	restaurant	is	fortunate	enough	to	have	a	regular	customer	base,	consider	rewarding	their	loyalty	with	special	programmes.Some	establishments	have	spending	thresholds,	where	the	diner	receives	a	discount	or	a	free	item	for	reaching	a	specific	dollar	amount.	Other	places	offer	bonus	gift	cards	with	a
certain	purchase	amount,	or	“happy	hour”	specials	for	regulars.	A	solid	restaurant	social	media	marketing	strategy	is	an	essential	part	of	a	comprehensive	overall	marketing	plan.	Rounding	out	your	digital	presence	with	strong	social	accounts	and	quality	content	can	make	or	break	a	sale.	The	best	part?	It’s	free.	Social	media	platforms	are	constantly
evolving;	always	developing	new	tools	for	users	to	engage	with,	be	it	stories,	reels,	or	going	live.	These	new	features	can	seem	intimidating	to	begin	with,	but	they	could	turn	out	to	be	the	best	way	to	engage	with	your	customers.	Testing	new	features	is	a	great	way	to	discover	what	your	customers	want	to	see	from	you.	Here’s	more	advice	on	social
media	marketing,	but	to	get	started,	here	are	5	social	media	best	practices:Find	your	niche,	but	don’t	be	afraid	to	testTurn	your	hand	to	videoRe-share	user-generated	restaurant	social	media	contentCelebrate	your	staff	on	social	mediaPost	consistently5.	Improve	your	table	turnoverTable	turnover	is	the	timeframe	that	a	guest	occupies	a	table	at	your
restaurant	from	their	arrival	to	departure.	The	more	customers	you	serve	per	service,	the	more	revenues	you’re	positioned	to	make.	If	you	want	to	maximise	your	revenues	per	service,	your	ultimate	goal	is	to	reduce	the	time	a	guest	occupies	a	table	(without	making	guests	feel	rushed)	and	maximise	how	much	they	spend.	It’s	a	delicate	balance,	to	be
sure.	Serve	a	customer	too	slow	and	you’re	missing	out	on	serving	a	higher	volume	of	customers.	Serve	a	customer	too	fast	and	you	risk	making	them	feel	rushed	and	unappreciated.	The	best	way	to	speed	up	your	table	turnover	and	serve	more	customers	per	service	is	to	equip	your	restaurant’s	front	of	house	(FOH)	and	back	of	house	(BOH)	staff	with
tools	that	speed	up	their	workflows.	Seat	guests	faster	Seating	your	guests	faster	is	the	first	step	to	serving	more	guests	per	service.	Depending	on	your	restaurant	type,	your	host	is	the	first	touchpoint	a	guest	has	once	they	arrive	at	your	establishment.	The	last	thing	you	want	is	for	there	to	be	a	bottleneck	at	the	front	door.	To	prevent	this	from
happening,	Lightspeed	developed	an	intuitive,	adjustable	floor	plan	that	enables	hosts	to	know	in	real-time	which	tables	are	free,	check-in	reservations,	and	seat	guests	more	efficiently.	Serve	guests	faster	Serving	your	guests	faster	is	dependent	on	whether	or	not	your	kitchen	and	wait	staff	are	in	sync.	With	Lightspeed,	wait	staff	can	reduce	food	wait
times	by	using	it’s	built-in	tableside	ordering	feature,	along	with	a	kitchen	display	system	(KDS).	Rather	than	writing	down	the	orders	of	the	tables	they’re	serving	on	a	paper	and	manually	sending	each	of	them	to	the	kitchen,	tableside	ordering	enables	wait	staff	to	take	orders	directly	at	a	guest’s	table	and	send	them	immediately	to	the	appropriate
kitchen	workstation.	For	instance,	if	a	guest	orders	a	cocktail	and	an	entree,	both	orders	are	automatically	filtered	by	type	(cocktail	+	entree)	and	sent	to	the	bartender	and	cook’s	kitchen	display	system.	The	kitchen	display	system	organises	orders	chronologically,	colour-codes	them	and	even	has	audible	alerts	for	new	incoming	orders.	All	of	these
features	make	it	easy	for	kitchen	staff	to	get	orders	ready	faster.	Once	an	order	is	ready	to	be	run	to	a	table,	kitchen	staff	can	simply	send	that	table’s	waiter	a	notification.	The	result	is	less	back-and-forth	between	the	front	and	back	of	house,	faster	service	and	faster	table	turnover.	Shorten	your	menuOffering	a	short	menu	with	lunch	specials
designed	to	get	diners	in	and	out	quickly	is	a	great	way	to	introduce	new	customers	to	your	restaurant	while	helping	you	turnover	tables	quickly.	Make	sure	that	the	menu	items	that	you	choose	can	be	quickly	executed,	and	consider	offering	customers	their	meal	for	free	if	it	takes	longer	than	20	minutes.Process	payments	faster	The	final	step	to
improving	table	turnover	is	by	processing	payments	faster.	To	do	that,	Lightspeed’s	adjustable	floor	plan	features	colour	indicators	that	let	wait	staff	know	which	stage	of	their	meal	a	table	is	at.Rather	than	ask	whether	or	not	a	guest	is	ready	to	pay	(and	risk	making	them	feel	rushed),	wait	staff	can	know	before	approaching	the	table.Equipped	with
that	information,	wait	staff	can	approach	a	table	when	it’s	marked	as	ready	to	pay,	split	the	check	however	the	guests	want	and	accept	payments	right	from	their	table.	Customers	appreciate	the	efficient	service	and	owners,	operators	and	managers	appreciate	turning	their	tables	faster.		Another	way	to	process	payments	faster?	Using	Lightspeed
Payments.	Lightspeed	Payments	lets	you	close	bills	directly	at	the	table	from	your	payment	terminal.	Here	are	more	benefits	of	Lightspeed	Payments:	Settle	payments	fast–select	any	table	number	among	all	open	tables.Instantly	sync	payment	status–get	real-time	communication	between	your	terminal	and	ePOS.Simple	bill-splitting–split	bills	among
groups	and	let	customers	pay	at	different	times.Save	your	staff	time–collect	tabs	and	reauthorise	payments	at	the	bar.6.	Add	more	seatingIf	your	restaurant	is	fully	booked	every	service	(and	if	you	have	enough	available	square	footage	in	your	dining	room),	you	could	consider	adding	additional	seating	or	tables.	This	is	a	quick	way	to	increase	the
volume	of	customers	you	serve	per	service.If	you	optimised	your	menu	pricing	and	design	like	we	mentioned	earlier,	you	can	also	substantially	increase	your	sales	per	service.	Before	you	add	tables	to	your	restaurant	floor	plan,	you	first	need	to	consider	your	guest’s	comfort	level,	restaurant	type	and	industry	standards	for	square	footage	per
guest.Average	square	footage	per	guestFine	dining:	18	to	20	square	feet	Full-service	dining:	12	to	15	square	feet	Counter	service:	18	to	20	square	feet	Fast	food	dining:	11	to	14	square	feet	For	a	more	in-depth	look	at	square	footage	per	customer,	check	out	tip	3	in	our	blog	on	how	to	lease	the	perfect	restaurant	space.	To	add	more	seats	to	existing
tables	in	your	Lightspeed	floor	plan,	follow	these	steps.Choose	the	floor	you	want	to	edit	In	Lightspeed	Restaurant.Select	Edit	from	the	top	of	the	Tables	screen.	A	settings	panel	will	appear.		Select	the	table	that	you	want	to	add	seats	to.Add	seats	by	scrolling	the	Chairs	slider	to	the	right.Select	Save	>	Done	to	finalise	your	changes.In	this	example,	we
added	two	chairs	to	table	20.When	you	can	seat	more	guests,	or	take	larger	parties	thanks	to	extra	seating,	you’ll	make	more	money	with	the	same	overhead.	How	to	decrease	overhead	expenses	The	next	way	to	improve	your	profit	margins	is	by	reducing	ongoing	expenses	like	labour	and	utilities.	Improve	your	employee	scheduling	Reduce	food
waste	Lower	utility	bills1.	Improve	your	employee	schedulingTo	reduce	labor	costs	while	maximising	your	revenue	per	service,	we	suggest	leveraging	your	restaurant’s	sales	and	employee	data	to	schedule	the	optimum	number	of	employees	per	service.	With	Lightspeed	Advanced	Insights,	you	can	perfect	your	workforce	planning	thanks	to	heat	maps
that	show	revenue	per	hour	and	peak	hours.Schedule	too	many	servers	during	slow	business	hours	and	you	risk	spending	too	much	on	labor	costs.	Schedule	too	few	servers	and	you	risk	turning	tables	slower,	spreading	your	staff	thin	and	weakening	the	quality	of	your	customer	experience.Your	goal	when	planning	your	employee	schedule	is	to	assure
that	your	restaurant	is	sufficiently	staffed	to	meet	customer	demand	at	any	time	of	the	day.	With	restaurant	point	of	sale	analytics	integration	Tenzo,	you	can	leverage	AI	to	predict	the	exact	number	of	staff	you	will	need	at	each	hour,	even	taking	into	account	contextual	factors	such	as	weather	and	public	holidays.	You	can	also	clearly	identify	which	of
your	servers	generate	the	most	revenue,	as	well	as	your	restaurant’s	busiest	and	slowest	business	hours.Equipped	with	that	information,	you	can	schedule	your	top-selling	servers	during	your	busiest	business	hours,	maximise	your	revenue	per	service	and	minimise	your	labor	costs.	With	restaurants	spending	about	30%	of	their	monthly	revenue	on
labor	(the	largest	operating	expense	only	second	to	cost	of	goods	sold),	optimising	your	employee	scheduling	is	an	excellent	and	easily	accessible	way	to	increase	revenues	and	decrease	ongoing	expenses.2.	Reduce	food	wasteFood	waste	costs	the	US	restaurant	industry	over	$162	billion	annually,	according	to	USDA	and	ReFED.	In	the	UK,	food	waste
costs	the	hospitality	and	food	service	sector	over	£3.2	billion	annually,	according	to	WRAP.Remember,	approximately	one-third	of	a	restaurant’s	revenue	is	allocated	to	cost	of	goods	sold	(COGS).	If	you	end	up	throwing	that	food	away,	you’re	effectively	losing	money	that	could	have	been	profit	or	used	to	cover	other	expenses.	The	World	Resources
Institute	found	that	for	every	$1	a	restaurant	invests	in	reducing	food	waste,	they	save	an	average	of	$6.	That	type	of	return	on	investment	is	certainly	something	you	should	consider	if	your	goal	is	to	improve	your	profit	margins.	To	avoid	food	waste,	restaurateurs	can	adjust	their	menus	by	restricting	the	number	of	dishes	on	sale	and	by	reusing	the
same	ingredients	for	several	recipes.	To	reduce	the	amount	left	on	the	plate,	restaurateurs	can	also	reduce	portions,	or	let	customers	choose	from	a	variety	of	dish	sizes.	To	adjust	their	food	stocks,	restaurateurs	can	also	use	their	ePOS	to	plan	their	purchases	according	to	demand	and	reduce	food	waste.An	advanced	inventory	tool	has	the	advantage
of	being	able	to	plan	ahead	for	the	right	quantities	based	on	the	number	of	diners	per	shift	and	the	given	time	period.	With	an	automatic	replenishment	tool,	restaurateurs	don’t	have	to	worry	about	manually	managing	their	inventory.	3.	Lower	utility	billsDid	you	know	that	restaurants	consume	an	average	of	five	to	seven	times	more	energy	per	square
foot	than	other	commercial	buildings?	For	quick-service	restaurants	and	other	high-sales	volume	establishments,	it’s	up	to	ten	times	more.And	that	consumption	adds	up	to	higher	utility	bills.Tim	Powell,	Managing	Principal	at	food	service	management	consulting	firm	Foodservice	IP,	says	that	fixed	costs	like	utility	bills	account	for	up	to	33%	of	a



restaurant’s	sales.Investing	in	eco-friendly	kitchen	appliances	and	lighting	can	contribute	to	lower	utility	bills,	which	leaves	more	revenue	from	sales	left	in	the	bank.ENERGY	STAR	certified	foodservice	equipment	can	help	you	cut	down	on	how	much	energy	your	restaurant	uses.	While	the	initial	cost	of	the	investment	may	feel	steep,	the	long-term
savings	on	your	utility	costs	more	than	account	for	it.The	benefits	of	eco-friendly	appliancesConsume	less	energyLower	utility	billsHigh	return	on	investmentBusinesses	that	actively	reduce	their	food	waste	and	environmental	footprint	typically	have	margins	3.3%	higher	than	businesses	that	don’t.	If	you	want	to	learn	more	on	this	topic,	check	out	our
blog	How	Reducing	Your	Environmental	Footprint	Yields	Huge	ROI	where	we	dive	deeper	into	the	financial	benefits	of	eco-friendly	business	practices.	Top	takeaways	for	improving	restaurant	profit	marginsThe	restaurant	industry	is	a	tough	business	to	succeed	in.	Use	the	tips	we	covered	here	to	increase	your	sales	volume,	decreasing	your	expenses
and	grow	your	profit	margins.	In	summary,	our	tips	were:Optimise	your	menu	pricing	so	that	each	dish	you	serve	is	beneficial	to	your	bottom	line.	Update	your	menu	layout	to	sell	more	of	your	most	profitable	dishes.Train	your	staff	to	maximise	sales	as	much	as	possible	(but	without	sacrificing	quality	of	service).Offer	a	loyalty	programme	and
promote	your	restaurant	on	social	media	channels.	Improve	your	table	turnover	and	serve	more	guests	per	service.Adding	more	seating	to	increase	revenue	per	service.Improve	your	employee	scheduling	to	both	reduce	labor	expenses	and	maximise	sales	per	service.Reduce	your	food	waste	and	environmental	footprint	to	save	on	COGS	and	utility
bills.While	there’s	no	one-size-fits-all	solution	for	increasing	your	profit	margins,	the	above	tactics	are	tried	and	true	ways	to	do	so.	Try	to	apply	them	to	your	establishment	and	you’ll	be	in	a	great	position	to	stay	in	the	black	year	after	year.	Maximise	your	profits	with	softwareWith	Lightspeed’s	restaurant	POS,	you	can	offer	tableside	ordering,	start	a
loyalty	programme	and	view	reports	to	see	what’s	working.	Chat	with	one	of	our	restaurant	experts	to	see	how	software	can	help	you	streamline	your	operations	and	make	informed	decisions.		The	restaurant	business	is	a	dynamic	and	ever-changing	environment.	With	so	many	types	of	restaurants	to	choose	from,	determining	which	ones	are	the	most
profitable	can	be	challenging.	Certain	kinds	of	eateries,	however,	constantly	rank	first	in	terms	of	profitability.From	bars	and	grills	to	quick	food	chains	and	upscale	casual	eating	places,	these	restaurants	have	discovered	the	optimal	cost-revenue	mix	to	optimize	their	earnings.	In	this	article,	we	will	look	at	the	ten	most	profitable	restaurant	types	and
what	makes	them	so	profitable.The	U.S.	Restaurant	Industry	OverviewAccording	to	the	National	Restaurant	Association,	the	US	food	service	industry	is	forecast	to	reach	$997	billion	in	sales,	driven	in	part	by	higher	menu	prices.	The	industry	workforce	is	projected	to	grow	by	500,000	jobs.	The	restaurant	and	food	service	industry	added	2.8	million
jobs	over	the	recent	period,	bringing	the	industry	total	to	15	million.The	industry	has	faced	significant	challenges,	with	the	COVID-19	pandemic	leading	to	widespread	closures	and	job	losses.	However,	it	has	demonstrated	resilience	and	is	now	positioned	for	growth.Here	are	some	of	the	key	trends	that	are	shaping	the	U.S.	restaurant	industry
currently:The	rise	of	delivery	and	takeout:	The	pandemic	accelerated	the	shift	towards	delivery	and	takeout,	and	this	trend	is	expected	to	continue	in	the	near	future.	According	to	a	recent	report	by	the	National	Restaurant	Association,	60%	of	consumers	now	order	delivery	or	takeout	at	least	once	a	week.The	growth	of	fast	casual:	Fast	casual
restaurants	are	a	hybrid	of	fast	food	and	casual	dining,	offering	higher	quality	food	at	a	more	affordable	price.	This	segment	is	anticipated	to	experience	significant	growth,	faster	than	any	other	segment	of	the	restaurant	industry.The	increasing	popularity	of	ethnic	cuisine:	Ethnic	cuisine	is	becoming	increasingly	popular	in	the	United	States	as
consumers	are	seeking	more	variety	and	excitement	in	their	dining	options.	This	trend	is	anticipated	to	persist,	with	restaurants	offering	everything	from	Korean	barbecue	to	Peruvian	ceviche.The	focus	on	sustainability:	Consumers	are	increasingly	demanding	that	restaurants	be	more	sustainable,	both	in	terms	of	their	food	sourcing	and	their
operations.	This	trend	is	anticipated	to	persist	as	restaurants	seek	out	methods	to	minimize	their	environmental	impact.In	addition	to	these	trends,	the	U.S.	restaurant	industry	is	also	facing	some	challenges	currently.	These	include:The	labor	shortage:	The	restaurant	industry	is	currently	experiencing	a	significant	labor	shortage,	with	many	workers
having	exited	the	field	during	the	pandemic.	This	situation	is	creating	challenges	for	restaurants	in	their	efforts	to	find	and	keep	staff.The	rising	cost	of	food:	The	cost	of	food	is	rising,	which	is	putting	pressure	on	restaurant	margins.	This	is	especially	challenging	for	restaurants	that	rely	on	low-margin	items,	such	as	fast	food.The	increasing
competition:	The	restaurant	industry	is	becoming	increasingly	competitive	as	new	restaurants	open	and	existing	restaurants	expand.	This	is	making	it	more	difficult	for	restaurants	to	stand	out	from	the	crowd.Here	are	some	tips	for	restaurants	that	want	to	succeed	in	the	current	environment:Emphasize	delivery	and	takeout:	With	the	growing	demand
for	delivery	and	takeout,	restaurants	must	ensure	they	provide	these	services	to	remain	competitive.Invest	in	technology:	Technology	can	help	restaurants	streamline	operations,	improve	customer	service,	and	reach	new	customers.Focus	on	quality:	In	a	crowded	marketplace,	restaurants	need	to	focus	on	offering	high-quality	food	and	service.Be
creative:	Restaurants	need	to	be	creative	in	order	to	stand	out	from	the	competition.	This	could	mean	offering	unique	menu	items,	creating	a	fun	and	inviting	atmosphere,	or	using	social	media	to	connect	with	customers.Restaurants	that	are	able	to	adapt	to	the	changing	landscape	and	focus	on	quality	and	innovation	will	be	well-positioned	for
success.	The	industry	is	well-positioned	for	growth	as	consumers	continue	to	demand	more	variety,	convenience,	and	sustainability	in	their	dining	options.What	is	the	most	profitable	type	of	restaurant?There	are	several	factors	that	can	contribute	to	the	profitability	of	a	restaurant	business	and	including	its	location,	food	costs,	marketing	strategies,
and	customer	satisfaction.	For	example,	fine	dining,	because	of	its	higher	menu	prices	and	the	upscale	atmosphere,	generally	has	higher	profit	margins.However,	quick-service	eateries,	such	as	fast-food	franchises	and	casual	dining	restaurants,	have	a	larger	customer	base	and	reduce	overall	overhead	expenses.	Because	of	their	relaxed	ambiance	and
low	costs,	casual	eating	places	typically	have	moderate	profit	margins	and	a	large	customer	base.Our	Methodology:	The	Most	Profitable	Types	of	RestaurantsThe	restaurant	industry	is	notoriously	competitive,	with	unique	challenges	but	also	exciting	opportunities	for	substantial	profitability.To	assist	entrepreneurs	and	restaurateurs	in	selecting	the
most	financially	viable	types	of	restaurants,	we’ve	considered	a	range	of	factors.	These	criteria	are	rated	on	a	scale	from	10	(most	important)	to	1	(least	important),	ensuring	that	our	recommendations	cater	to	market	demand,	operational	efficiency,	and	profitability.Market	Demand	and	Consumer	Trends:	Importance	10/10Popularity	and	demand	for
the	restaurant’s	cuisine	or	concept.Alignment	with	current	dining	trends	and	consumer	preferences.Ability	to	attract	a	wide	range	of	customers.Profit	Margins	and	Revenue	Streams:	Importance	9/10Potential	for	high-profit	margins	based	on	cuisine	and	pricing.Diverse	revenue	streams	(dine-in,	takeout,	delivery,	catering).Opportunities	for	upselling
and	high-margin	items.Operational	Costs	and	Efficiency:	Importance	8/10Startup	and	ongoing	operational	costs	(rent,	ingredients,	labor).Efficiency	in	kitchen	operations	and	staffing.Cost-effectiveness	of	menu	items	and	food	waste	management.Location	and	Accessibility:	Importance	7/10Importance	of	location	for	the	specific	restaurant
type.Accessibility	to	target	demographics	and	foot	traffic.Competition	and	market	saturation	in	the	area.Brand	Differentiation	and	Concept	Uniqueness:	Importance	6/10Uniqueness	of	the	restaurant	concept	and	brand	appeal.Ability	to	stand	out	in	a	competitive	market.Potential	for	brand	loyalty	and	repeat	customers.Scalability	and	Growth	Potential:
Importance	5/10Ability	to	replicate	the	concept	in	multiple	locations.Potential	for	franchising	or	expansion.Adaptability	to	changing	market	conditions.Menu	Flexibility	and	Innovation:	Importance	5/10Ability	to	adapt	and	innovate	the	menu	based	on	trends	and	feedback.Range	and	variety	of	offerings	to	cater	to	diverse	preferences.Seasonal	updates
and	special	promotions.Sustainability	and	Ethical	Practices:	Importance	4/10Incorporation	of	sustainable	and	ethical	practices	in	sourcing	and	operations.Appeal	to	eco-conscious	and	health-conscious	consumers.Long-term	viability	considering	environmental	and	social	impact.These	criteria	take	into	account	not	only	the	type	of	restaurant	but	also	the
management	and	operational	strategies	that	are	crucial	in	dictating	a	restaurant’s	success.	By	understanding	and	prioritizing	these	factors,	you	can	carve	out	a	profitable	space	in	the	competitive	culinary	world.Most	Profitable	Types	of	RestaurantsRestaurant	TypeDescriptionQuick	Service	RestaurantsQuick	service	restaurants	(QSRs),	also	referred	to
as	Fast	food	restaurants,	are	a	form	of	eatery	that	provides	quick	and	inexpensive	meals.	These	restaurants	typically	have	limited	seating,	with	most	customers	choosing	to	order	their	food	to	go	or	for	drive-thru	service.Fine	Dining	RestaurantsFine	dining	establishments	are	renowned	for	their	elegant	decor,	first-rate	service,	and	superior	food.	These
eateries	frequently	offer	menus	that	let	patrons	select	from	a	variety	of	dishes	that	have	been	skillfully	created	by	a	skilled	cook.Food	Truck	BusinessIn	recent	years,	food	trucks	have	grown	in	popularity	and	revolutionized	the	restaurant	industry	business.	These	mobile	kitchens	are	a	popular	option	for	those	looking	for	a	fast	and	inexpensive	meal
because	they	offer	a	variety	of	dishes	and	allow	customers	to	eat	on	the	go.Buffet	RestaurantsBuffet	restaurants	are	popular	with	customers	who	are	looking	for	a	variety	of	options	at	an	affordable	price.	Due	to	the	variety	of	cuisine	available	at	these	establishments,	patrons	can	try	a	variety	of	entrees	without	making	a	commitment.Seafood
RestaurantsSeafood	restaurants	are	a	type	of	restaurant	that	specializes	in	seafood	cuisine,	including	fish,	shellfish,	and	other	aquatic	animals.	Seafood	restaurants	can	be	found	in	coastal	towns,	cities,	and	tourist	destinations.Steakhouse	restaurantsSteakhouse	restaurants	are	known	for	their	high-quality	cuts	of	beef,	cooked	to	perfection	and	served
with	a	variety	of	sides	and	sauces.	These	establishments	frequently	offer	a	selection	of	types,	ranging	from	sirloin	to	filet	mignon,	and	give	customers	the	option	to	choose	how	they	would	like	their	steak	cooked.Ethnic	RestaurantsEthnic	restaurants	are	a	type	of	restaurant	that	specializes	in	cuisine	from	a	specific	country	or	region.	These	restaurants
offer	a	unique	dining	experience,	featuring	authentic	dishes	and	flavors	that	are	often	difficult	to	find	elsewhere.Farm-to-table	RestaurantsFarm-to-table	restaurants	are	a	type	of	restaurant	that	emphasizes	locally	sourced	and	seasonal	ingredients.	These	restaurants	prioritize	using	fresh	and	high-quality	produce,	meats,	and	dairy	from	nearby	farms
and	food	producers.DinersDiners	are	a	type	of	restaurant	that	has	been	an	iconic	part	of	American	culture	for	over	a	century.	These	casual,	often	24-hour	eateries	are	known	for	their	affordable	and	hearty	comfort	food,	such	as	burgers,	fries,	and	milkshakes.Bar	restaurantsBar	restaurants,	also	known	as	gastropubs,	are	a	type	of	establishment	that
combines	the	atmosphere	of	a	bar	with	the	cuisine	of	a	restaurant.	These	businesses	typically	offer	a	full	bar	with	an	extensive	beer,	wine,	and	cocktail	selection,	as	well	as	a	menu	of	high-quality,	often	upscale	pub-style	food.In	the	food	industry,	running	a	restaurant	business	can	be	a	profitable	business.	While	there	are	many	different	types	of
restaurants,	some	are	more	profitable	than	others.	Here	are	the	most	profitable	types	of	restaurants:Quick	Service	RestaurantsQuick	service	restaurants	(QSRs),	also	referred	to	as	Fast	food	restaurants,	are	a	form	of	eatery	that	provides	quick	and	inexpensive	meals.	These	restaurants	typically	have	limited	seating,	with	most	customers	choosing	to
order	their	food	to	go	or	for	drive-thru	service.	So	their	locations	are	small	and	cost	effective.	Operations	are	also	generally	streamlined	to	keep	ongoing	costs	low	and	improve	output	and	profitability.Quick-service	restaurants	are	made	to	accommodate	people	who	are	on	the	go	and	need	a	fast	and	easy	meal.	They	have	a	small	selection	that	is
frequently	centered	on	one	specific	food	item,	like	tacos,	pizza,	sandwich	franchises,	or	hamburgers.	These	menus	are	created	to	be	straightforward	and	simple	to	make,	enabling	quicker	service	and	more	affordable	rates.To	make	their	dinners	even	more	reasonable,	the	majority	of	Quick	service	restaurants	also	provide	value	meals	and	combo
packages.	Due	to	their	frequent	association	with	fast	food,	casual	dining	restaurants	may	have	a	poor	image	in	terms	of	diet	and	health.	Salads,	grilled	poultry,	and	veggie	choices	are	just	a	few	of	the	healthy	options	that	many	QSRs	are	attempting	to	offer	to	meet	consumer	demand	and	trends.Fine	Dining	RestaurantsFine	dining	establishments	are
renowned	for	their	elegant	decor,	first-rate	service,	and	superior	food.	These	eateries	frequently	offer	menus	that	let	patrons	select	from	a	variety	of	dishes	that	have	been	skillfully	created	by	a	skilled	cook.	The	dishes	are	displayed	in	a	creative	and	eye-catching	way,	and	the	menu	frequently	includes	upscale	components	like	foie	gras,	truffles,	and
caviar.The	quality	of	the	food	at	upscale	dining	establishments	is	one	of	their	key	advantages.	These	restaurants	hire	highly	skilled	chefs	who	use	the	finest	ingredients	to	create	elaborate,	flavorful,	and	visually	appealing	dishes.	Furthermore,	the	service	in	these	venues	is	often	exceptional,	with	waitstaff	dedicated	to	meeting	the	needs	of	each
individual	guest.The	price	of	the	meals	often	reflects	the	high-quality	ingredients	and	service.	This	can	also	lead	to	high	profit	margins.	They	also	often	have	strict	dress	codes	and	reservation	policies,	which	can	limit	accessibility	for	some	customers.Food	Truck	BusinessIn	recent	years,	food	trucks	have	grown	in	popularity	and	revolutionized	the
restaurant	industry	business.	These	mobile	kitchens	are	an	in-demand	option	for	those	looking	for	a	fast	and	inexpensive	meal	because	they	offer	a	variety	of	dishes	and	allow	customers	to	eat	on	the	go.	Food	lovers	who	are	searching	for	unique	and	inventive	dishes	that	they	can’t	find	at	conventional	eateries	have	started	to	favor	food	trucks.The
mobility	of	a	food	truck	is	one	of	their	benefits.	They	can	move	to	various	places,	unlike	conventional	restaurants,	making	them	more	available	to	customers.	They	can	also	function	in	places	where	conventional	brick-and-mortar	eateries	find	it	challenging	to	do	business	because	of	neighborhood	regulations	or	expensive	rent.Food	trucks	provide
budget-friendly	pricing	and	distinctive	menu	options,	which	attract	cost-conscious	customers.	However,	despite	their	popularity,	they	encounter	challenges	related	to	adhering	to	local	regulations	and	managing	logistics.	There	are	numerous	food	truck	ideas	to	explore,	allowing	you	to	identify	the	niche	that	aligns	best	with	your	objectives.Buffet
RestaurantsBuffet	restaurants	are	popular	with	customers	who	are	looking	for	a	variety	of	options	at	an	affordable	price.	Due	to	the	variety	of	cuisine	available	at	these	establishments,	patrons	can	try	a	variety	of	entrees	without	making	a	commitment.	Another	advantage	of	buffet	restaurants	is	the	value	for	money	they	provide.Customers	can	eat	as
much	as	they	want	for	a	fixed	price,	which	can	be	more	affordable	than	ordering	several	dishes	at	a	traditional	restaurant.	Buffet	restaurants	can	also	help	to	reduce	food	waste	for	businesses,	leading	to	decreased	operating	costs	and	higher	profits.	Overall,	buffet	restaurants	offer	a	unique	dining	experience	that	appeals	to	a	wide	range	of
customers.They	provide	a	casual,	affordable,	and	varied	dining	experience	that	is	perfect	for	families,	groups,	or	those	who	want	to	try	different	dishes	without	committing	to	a	full	meal.Seafood	RestaurantsSeafood	restaurants	are	a	type	of	restaurant	that	specializes	in	seafood	cuisine,	including	fish,	shellfish,	and	other	aquatic	animals.	Seafood
restaurants	can	be	found	in	coastal	towns,	cities,	and	tourist	destinations.	These	restaurants	offer	a	wide	variety	of	seafood	dishes,	ranging	from	classics	like	fish	and	chips	to	more	exotic	options	like	sushi	and	sashimi.Many	seafood	restaurants	take	pride	in	serving	local,	fresh	seafood	and	often	feature	daily	specials	that	enhance	their	unique	and
memorable	menus.	The	decor	in	these	establishments	typically	mirrors	their	coastal	surroundings,	showcasing	nautical	themes	and	ocean-inspired	artwork.	As	awareness	of	the	health	benefits	of	seafood	grows	and	market	demand	increases,	it	is	expected	that	the	popularity	of	seafood	restaurants	will	rise	in	the	coming	years.Steakhouse
restaurantsSteakhouse	restaurants	are	known	for	their	high-quality	cuts	of	beef,	cooked	to	perfection	and	served	with	a	variety	of	sides	and	sauces.	These	establishments	frequently	offer	a	selection	of	types,	ranging	from	sirloin	to	filet	mignon,	and	give	customers	the	option	to	choose	how	they	would	like	their	steak	cooked.Steakhouse	restaurants	are
popular	choices	for	special	events,	work	meals,	and	date	nights	because	they	frequently	have	an	expensive	atmosphere.	The	high	grade	of	beef	served	at	steakhouse	eateries	is	one	of	their	benefits.These	eateries	frequently	purchase	their	meat	from	top-notch	farms	and	ranchers,	guaranteeing	that	their	patrons	will	receive	the	best	portions.
Additionally,	they	provide	a	range	of	cuts	so	that	clients	can	select	the	steak	variation	that	best	suits	their	palates.	High-quality	sides	using	basic	ingredients	and	cocktails	can	contribute	to	high-profit	margins	for	these	restaurants.Ethnic	RestaurantsEthnic	restaurants	are	a	type	of	restaurant	that	specializes	in	cuisine	from	a	specific	country	or
region.	These	restaurants	offer	a	unique	dining	experience,	featuring	authentic	dishes	and	flavors	that	are	often	difficult	to	find	elsewhere.From	Italian	to	Mexican	to	Indian,	ethnic	restaurants	showcase	the	diversity	of	global	cuisine	and	allow	customers	to	experience	new	flavors	and	cultural	traditions.	Many	ethnic	restaurants	are	family-owned	and
operated,	passed	down	through	generations,	and	pride	themselves	on	using	traditional	cooking	techniques	and	ingredients.	The	decor	of	these	restaurants	often	reflects	the	culture	of	the	cuisine	they	serve,	creating	a	vibrant	and	immersive	dining	experience.These	distinctive	options	are	sought	after	nationwide,	appealing	to	both	locals	craving	a
taste	of	home	and	adventurous	customers	eager	to	explore	bold	new	flavors.Farm-to-table	RestaurantsFarm-to-table	restaurants	are	a	type	of	restaurant	that	emphasizes	locally	sourced	and	seasonal	ingredients.	These	restaurants	prioritize	using	fresh	and	high-quality	produce,	meats,	and	dairy	from	nearby	farms	and	food	producers.	The	goal	of
farm-to-table	restaurants	is	to	support	local	agriculture,	reduce	the	environmental	impact	of	food	transportation,	and	provide	customers	with	a	unique	and	healthy	dining	experience.Farm-to-table	restaurants	often	have	close	relationships	with	farmers,	often	sourcing	ingredients	directly	from	them.	The	menus	of	these	restaurants	change	frequently	to
reflect	the	seasonality	of	ingredients	and	showcase	the	diversity	of	local	produce.	Many	farm-to-table	restaurants	also	offer	vegetarian	and	vegan	options,	making	them	a	popular	choice	for	health-conscious	diners.Since	these	experiences	are	so	on-trend,	prices	can	reflect	the	experience	and	lead	to	higher	margins	for	restaurants.DinersDiners	are	a
type	of	restaurant	that	has	been	an	iconic	part	of	American	culture	for	over	a	century.	These	casual,	often	24-hour	eateries	are	known	for	their	affordable	and	hearty	comfort	food,	such	as	burgers,	fries,	and	milkshakes.	Diners	typically	have	retro	decor	with	vinyl	booths,	neon	signs,	and	a	counter	with	stools,	giving	them	a	nostalgic	and	homey
feel.Diners	are	a	popular	choice	for	a	quick	and	satisfying	meal	at	any	time	of	day	or	night.	They	are	often	open	24/7	and	serve	breakfast	all	day,	making	them	a	favorite	among	night	owls,	truck	drivers,	and	road	trip	enthusiasts.	Diners	are	a	staple	of	American	culture,	offering	a	nostalgic	and	comforting	dining	experience.	While	the	menu	may	not	be
gourmet,	diners	provide	a	taste	of	classic	American	comfort	food	in	a	casual	and	laid-back	environment.Many	of	the	popular	foods	at	diners,	like	breakfast	dishes	and	sandwiches,	are	made	with	inexpensive	ingredients	to	keep	profit	margins	high.Bar	restaurantsBar	restaurants,	also	known	as	gastropubs,	are	a	type	of	establishment	that	combines	the
atmosphere	of	a	bar	with	the	cuisine	of	a	restaurant.	These	businesses	typically	offer	a	full	bar	with	an	extensive	beer,	wine,	and	cocktail	selection,	as	well	as	a	menu	of	high-quality,	often	upscale,	pub-style	food.Bar	restaurants	often	have	a	cozy	and	casual	atmosphere,	with	a	focus	on	creating	a	welcoming	and	inviting	space	for	diners	and	drinkers
alike.	Many	bar	restaurants	pride	themselves	on	using	fresh,	locally	sourced	ingredients	in	their	dishes,	elevating	traditional	pub	food	to	a	higher	culinary	standard.Bar	restaurants	are	popular	among	a	wide	range	of	customers,	from	those	looking	for	a	casual	night	out	with	friends	to	those	seeking	a	more	refined	dining	experience.	They	offer	a	unique
and	versatile	business	model	that	combines	the	profitability	of	a	bar	with	the	culinary	creativity	of	a	restaurant,	making	them	a	popular	choice	for	entrepreneurs	in	the	food	and	beverage	industry.FAQsAre	restaurants	profitable?Restaurants	can	be	profitable,	but	it	depends	on	many	factors,	such	as	location,	concept,	management,	and	market
demand.	The	restaurant	business	is	known	for	its	tight	profit	margins,	with	the	average	profit	margin	for	a	restaurant	business	being	between	2%	and	6%.	However,	some	types	of	restaurants	have	higher	profit	margins	than	others.	It’s	important	for	restaurant	owners	to	have	a	strong	business	plan	and	to	manage	their	food	costs	effectively	in	order
to	maximize	their	profits.Which	is	more	profitable,	bars	or	restaurants?Bars	have	one	of	the	highest	profit	margins	in	the	restaurant	business	due	to	the	high	markup	on	alcoholic	beverages.	However,	there	are	a	variety	of	profitable	food	business	ideas	to	consider.Can	a	small	restaurant	be	profitable?Yes,	a	small	restaurant	can	be	profitable.	In	fact,
many	small	restaurants	have	found	success	by	offering	a	unique	dining	experience	and	high-quality	food.	However,	like	any	business,	the	profitability	of	a	small	restaurant	depends	on	many	factors,	such	as	location,	concept,	management,	and	market	demand.It’s	important	for	small	restaurant	owners	to	have	a	strong	business	plan	and	to	manage
their	costs	effectively	in	order	to	maximize	their	profits.	By	focusing	on	providing	excellent	customer	service	and	creating	a	loyal	customer	base,	small	restaurants	can	thrive	and	be	profitable.What	restaurant	food	has	the	highest	profit	margin?On	average,	some	of	the	highest	profit	margin	foods	include	meat-free	vegan	and	vegetarian	dishes	that
utilize	vegetables,	pulses,	and	legumes;	sauce-based	cuisines	such	as	curries,	chili,	and	soups;	and	other	items	that	have	low-cost	base	ingredients	such	as	pizza	and	pasta.	Additionally,	alcohol	sales	often	have	high	profit	margins	for	restaurants.If	you	are	looking	for	a	business	that	does	not	follow	a	brick-and-mortar	model,	check	out	our	article	on
offline	business	ideas.What	are	the	least	profitable	items	on	a	restaurant	menu?The	least	profitable	items	on	a	restaurant	menu	can	vary	depending	on	several	factors,	including	the	type	of	restaurant,	location,	and	menu	offerings.	Generally,	items	with	a	lower	profit	margin	include	appetizers,	vegetarian	or	vegan	dishes,	specials,	alcoholic	beverages,
and	discounted	items.	These	items	may	require	more	expensive	or	specialized	ingredients,	have	smaller	portions,	or	require	the	purchase	of	ingredients	not	typically	used.Restaurant	owners	need	to	thoroughly	assess	the	costs	of	ingredients	and	labor	when	determining	menu	prices.	This	analysis	is	essential	to	ensure	that	each	item	is	profitable	and
contributes	to	the	overall	financial	health	of	the	business.How	much	money	do	restaurant	owners	make?According	to	BizBuySell’s	Quarterly	Insight	report,	restaurant	acquisitions	have	seen	a	significant	increase,	with	restaurants	demonstrating	stronger	financials	and	selling	at	higher	prices,	indicating	pent-up	demand	for	ownership.	The	average
revenue	for	a	restaurant	that	is	less	than	12	months	old	is	$111,860.701.However,	this	figure	can	vary	greatly	depending	on	factors	such	as	location,	size,	and	type	of	restaurant.	For	example,	a	quick-service	restaurant	may	have	a	lower	average	revenue	than	a	fine	dining	establishment.If	you’re	looking	for	profitable	business	ideas,	check	out	our
article	on	the	most	profitable	small	businesses.What	is	the	success	rate	of	restaurants	in	the	United	States?The	success	rates	of	restaurants	depend	on	several	factors,	including	location,	cuisine,	marketing	strategy,	food	costs,	and	management.	For	instance,	both	quick-service	restaurants	and	fine	dining	establishments	can	be	profitable,	but	they
necessitate	different	strategies	for	success.	Quick-service	restaurants	(QSRs)	focus	on	high	volume,	low	prices,	and	efficient	service	to	drive	revenue,	whereas	fine	dining	restaurants	emphasize	quality,	exclusivity,	and	outstanding	service	to	draw	in	customers	and	support	higher	prices.To	enhance	their	chances	of	success,	restaurant	owners	should
develop	a	comprehensive	business	plan,	select	an	optimal	location,	recruit	and	train	skilled	staff,	provide	high-quality	food	and	service,	and	stay	attuned	to	evolving	trends	and	customer	preferences.Image:	Envato	ElementsMore	in:	Restaurant	/	Food	Service	Business	Most	Profitable	Types	of	Restaurants	in	2024:	What	do	the	most	profitable
restaurants	have	in	common?	A	unique	concept,	a	good	location,	a	delicious	menu,	and	excellent	customer	service.	Since	the	concept	is	king,	let’s	see	what	the	most	profitable	types	of	restaurants	are	and	what	makes	them	so	successful.	Plus,	what	menu	items	can	bring	you	the	most	profit?	Most	Profitable	Restaurant	Menu	Items	to	Focus	on
Restaurant	profitability	depends	on	a	variety	of	factors,	from	choosing	the	best	places	to	open	a	restaurant	in	your	area	to	the	dishes	you	sell,	the	cost	of	ingredients,	and	more.	To	give	you	an	idea	of	what	you	could	sell	to	increase	your	chances	of	making	more	money,	here	are	some	profitable	menu	items:	Pizza:	This	is	a	versatile	dish	for	which	you
need	dough,	sauce,	and	a	variety	of	toppings	that	you	can	play	around	with	and	even	let	customers	choose	to	add	to	their	pizza.	Add-ons:	Speaking	of	dish	customization,	add-ons	can	give	customers	more	flexibility	to	personalize	their	meals,	and	help	you	increase	the	check	value	in	the	process.	Food	combos:	You	can	use	combo	offers	to	pair	more
expensive	menu	items	with	more	affordable	ones,	such	as	a	pizza	and	a	drink,	or	a	burger	and	fries.	Here’s	how	you	can	easily	create	restaurant	combo	offers	using	our	promotions	module:	You	can	use	a	profit	margin	calculator	to	effortlessly	optimize	profits	without	much	time	and	effort.	Lowest	Food	Cost	Menu	Items	to	Add	to	the	Menu	What
determines	the	most	profitable	restaurant	food	is	not	just	its	pricing	or	flexibility,	but	also	how	much	it	costs	to	make.	Here	are	a	few	menu	items	that	won’t	cost	you	a	fortune:	Appetizers:	They	are	typically	inexpensive,	and	you	can	pair	them	with	main	dishes,	which	will	help	you	cross-sell.	Sides:	Similar	to	appetizers,	sides	don’t	cost	a	lot	to	make
(just	think	of	French	fries	or	rice),	and	they	can	be	added	to	main	dishes.	Vegan	and	vegetarian	items:	Vegetables	and	meat	replacements	will	cost	you	less	than	most	of	your	meat-centered	dishes	will.	Plus,	you	will	cater	to	a	larger	audience	by	serving	meat-free	dishes	too.	7	Most	Profitable	Types	of	Restaurants	in	2024	Now	that	we’ve	looked	at	the
most	profitable	restaurant	items,	let’s	explore	a	couple	of	restaurant	concept	ideas	that	are	more	likely	to	help	you	succeed	in	the	competitive	restaurant	industry.	1.	Fast-food	restaurants	Also	known	as	quick	service	restaurants,	fast-foods	serve	to-go	food	at	counters	or	drive-thrus.	Customers	can	enjoy	the	food	at	the	restaurant,	for	those	that	have
dine-in	seating,	or	take	it	to	go.	Fast-food	restaurants	are	some	of	the	most	profitable	types	of	restaurants	because	the	food	is	quick	to	make,	the	ingredients	don’t	cost	much,	and	customers	love	a	good	fast-food	meal.	Although	quick	service	restaurants	are	not	known	for	their	healthy	food,	a	lot	of	people	consider	fast-food	a	treat	and	a	staple
whenever	they	want	to	relive	childhood	nostalgia	(like	the	McDonald’s	meals	you	used	to	have	as	a	kid).	Check	out	our	detailed	guide	on	how	to	start	a	fast-food	restaurant	if	you’re	interested	in	opening	one.	2.	Pizzerias	As	we’ve	mentioned	above,	pizzerias	are	one	of	the	most	profitable	restaurant	concepts	because	of	how	versatile	pizzas	are.	Plus,
who	doesn’t	love	pizza?	However,	if	you	want	to	open	a	pizza	place,	you	need	to	take	into	account	the	fact	that	it	is	a	highly	competitive	market.	There	are	probably	already	lots	of	pizza	places	in	your	area,	so	you	need	to	come	up	with	a	concept	that	will	make	you	stand	out	when	marketing	your	pizzeria.	To	increase	profitability,	enable	your
customers	to	personalize	their	own	pizzas	by	providing	a	variety	of	sizes,	crust	types,	and	toppings.	You	can	easily	do	that	using	our	intuitive	online	menu	builder.	You	can	even	use	it	to	sell	half-and-half	pizzas	that	provide	customers	with	even	more	versatility.	3.	Ghost	kitchens	Also	known	as	cloud	kitchens,	dark	kitchens,	or	virtual	restaurants,	ghost
kitchens	are	takeout	or	delivery-only	types	of	restaurants	that	are	profitable	because	they	don’t	require	a	dining	room	or	storefront.	You	only	need	a	kitchen	to	operate	it.	To	accept	orders,	you	can	use	an	in-house	online	ordering	system	that	allows	you	to	keep	all	the	profits,	instead	of	giving	your	hard-earned	money	away	to	third-party	delivery	apps.
Free	online	ordering	system	for	your	ghost	kitchen	Start	accepting	orders	today	–	no	fees,	hidden	costs,	or	commissions	Get	Started	Follow	these	steps	to	learn	how	to	start	a	ghost	kitchen	by	yourself.	4.	Pop-up	restaurants	Are	you	looking	for	interesting	restaurant	concepts	that	won’t	cost	you	a	fortune	and	can	become	profitable	fast?	Look	no
further	than	pop-up	restaurants.	What	makes	pop-up	restaurants	unique	is	that	they	are	temporary.	You	can	set	them	up	anywhere,	from	a	shared	kitchen	to	a	festival	booth,	and	even	your	home.	Due	to	their	temporary	nature,	they	cost	less	to	set	up.	They	are	also	an	excellent	way	to	test	a	concept	before	you	open	a	brick-and-mortar	restaurant.	If
you’re	curious	about	how	to	start	a	pop-up	restaurant	and	promote	it	to	the	public,	we	have	prepared	a	full	guide	for	you.	5.	Food	trucks	One	of	the	fastest-growing	restaurant	concepts,	food	trucks	are	popular	due	to	their	low	startup	and	operating	costs,	and	flexibility	to	experiment	with	different	types	of	cuisines	and	concepts.	Think	of	food	trucks	as
mobile	kitchens	that	you	can	drive	to	food	and	music	festivals,	local	events,	office	parks,	and	so	on.	Since	you’re	not	going	to	have	a	large	kitchen,	you	need	a	small	menu	that	you	can	change	periodically.	To	market	a	food	truck,	you	should	focus	on	creating	a	memorable	brand,	including	a	nice	logo	and	signage	that	will	draw	customers	to	you.	Leave
customers	with	a	business	card	or	a	discount	flyer	for	a	future	purchase	whenever	they	order	something	to	increase	the	chances	of	them	coming	back.	6.	Cafés	From	being	a	place	to	grab	your	morning	cup	of	joe	to	a	gathering	space	for	friends	or	even	a	quiet	place	for	people	to	work,	it’s	no	surprise	coffee	shops	are	some	of	the	most	profitable	types
of	restaurants.	If	you’re	wondering	what	the	most	profitable	café	items	you	can	sell	are,	beverages	are	known	for	having	high-profit	margins.	So,	focus	on	serving	multiple	types	of	coffee,	tea,	boba,	and	soft	drinks.	However,	that	doesn’t	mean	you	shouldn’t	also	serve	food	like	sandwiches,	pastries,	cakes,	and	snacks.	These	will	complement	your
drinks	and	increase	the	check	value.	Keep	on	reading:	10	Coffee	Shop	Marketing	Ideas	to	Help	You	Stand	out	in	the	Crowd	7.	Breakfast	&	brunch	restaurants	Finally,	are	breakfast	restaurants	profitable?	Yes,	if	you	keep	them	open	all	day	long	and	serve	a	variety	of	both	breakfast	and	brunch	foods.	Breakfast	and	brunch	dishes	like	eggs,	bacon,	and
pancakes	are	typically	easier	to	prepare	and	they	don’t	cost	much	to	make.	Plus,	customers	love	a	good	all-day	brunch	place	where	they	can	order	eggs	no	matter	the	hour.	Consider	including	trendy	menu	items	in	your	breakfast	menu,	such	as	meat	alternatives,	exotic	fruits,	and	fermented	drinks	to	attract	a	larger	crowd.	Final	Thoughts	The	most
profitable	types	of	restaurants	are	those	where	you	find	a	good	balance	between	costs	(startup,	operating,	food,	etc.),	menu	pricing,	and	a	popular	concept	that	will	appeal	to	the	public.	Experiment	with	the	profitable	restaurant	ideas	we	explored	above	if	you	want	to	make	it	in	the	restaurant	industry.	Talk	to	sales	Contact	Login	English	English	Polski
If	you	are	preparing	a	business	plan	for	your	restaurant,	you	may	want	to	know	how	much	profits	you	can	make	with	this	business.	In	other	words,	you	must	know	how	much	revenue	you	must	generate	to	reach	break-even	and	make	profits	before	you	can	open	your	restaurant.According	to	the	State	of	the	Restaurant	Industry	report	by	the	National
Restaurant	Association,	the	foodservice	industry	is	expected	to	reach	a	whopping	$898	billion	in	sales	in	2022..!Despite	being	one	of	the	biggest	in	the	US,	the	restaurant	industry	is	also	notorious	for	its	high	operating	costs.	So	if	you’re	wondering	how	much	profits	you	can	make	with	a	restaurant,	you’d	have	to	consider	first	all	the	costs	you	must	pay
for	to	run	such	a	business.	Let’s	dive	in!According	to	Eat	Pallet,	the	average	turnover	for	a	restaurant	is	dependent	on	the	type	of	restaurant.	For	example:All-You-Can-Eat	or	Buffet	Restaurants	make	$1,175	to	$3,525	daily	Fast	Food	Restaurants	make	$10,000	to	$12,000	daily	Full-Service	Restaurants	can	make	$1,410	a	day	just	by	selling	steak	(not
accounting	for	other	dishes	and	appetizers)Another	report	by	Toast	Lab	states	that	restaurants	that	are	operational	for	less	than	12	months	usually	make	$111,860	a	month.ZipRecruiter	reports	that	the	average	national	yearly	restaurant	owner	salary	in	the	US	is	$75,091.	Payscale	reports	that	the	average	salary	of	a	restaurant	owner	in	the	country	is
$68,146	a	year	instead,	not	to	far	off	either.Synergy	Suite	reports	that	the	average	profit	margin	for	a	full-service	restaurant	is	between	3%	and	5%.	For	fast	casual	restaurants,	the	profit	margin	is	between	6%	and	9%.Irrespective	of	the	type	of	restaurant	you	have,	there	will	be	certain	recurring	costs	and	they	include:COGS:	It	is	the	cost	of	the	raw
materials	you	must	acquire	to	run	your	restaurant	Staff:	You	will	have	employees	and	you	must	pay	salaries	to	them	Rent:	Unless	you	own	the	restaurant	property,	it	is	likely	that	you	will	rent	a	commercial	space	for	which	you	must	pay	a	monthly	rent	Insurance:	You	will	need	business	insurance	and	workers’	compensation	insurance	Utility	bills:	You
must	pay	utility	bills	including	water	&	electricity	Marketing:	You	must	advertise	your	restaurant	to	attract	new	customers	Software:	You	will	need	restaurant	management	software,	bookkeeping	software,	etc.	to	run	your	business	efficientlyOn	average,	it	costs	$79,000	–	$96,000	per	month	to	run	a	casual	restaurant	with	120	seats.We’ve	included
below	the	revenue	to	net	profit	breakdown	of	a	casual	restaurant	grossing	$230,000	in	sales	per	year	(~5%	net	profit).For	more	information	on	how	much	it	costs	to	run	a	restaurant,	read	our	article	here.In	order	to	calculate	profits	for	a	restaurant,	you	must	first	forecast	revenues	and	expenses.	Profits	=	Revenue	–	ExpensesRevenue	can	easily	be
obtained	by	multiplying	the	number	of	covers	by	the	average	revenue	per	table.Revenue	=	Covers	x	Average	Revenue	per	TableFor	example,	if	you	have	120	covers	in	a	day	with	an	average	$100	revenue	per	table	each,	monthly	revenue	is	about	$300,000	(assuming	you’re	open	6	days	a	week).There	are	2	types	of	expenses	for	a	restaurant:Variable
expenses:	these	are	the	COGS	as	explained	earlier.	They	grow	in	line	with	your	revenue:	if	your	turnover	increases	by	10%,	variable	expenses	grow	by	10%	as	well	Fixed	expenses:	most	salaries,	rent,	marketing	and	all	the	other	operating	costs	listed	aboveWhen	we	refer	to	profits,	we	usually	refer	to	EBITDA	(Earnings	before	interests,	taxes,
depreciation	and	amortization)	as	it	represents	the	core	profitability	of	the	business,	excluding	things	such	as	debt	interests,	non	cash	expenses	and	other	non-core	expenses.In	order	to	get	to	EBITDA,	we	use	the	following	formula:EBITDA	=	Revenue	–	COGS	–	Operating	ExpensesTo	make	it	clearer,	we’ve	included	below	the	profit-and-loss	of	a
restaurant	(from	our	financial	model	template	for	restaurants).	Whilst	gross	margin	(after	variable	costs)	is	rather	high	(~70%)	as	explained	earlier,	EBITDA	margin	can	go	up	to	10-20%	depending	on	the	restaurant,	and	net	profit	margin	up	to	5-10%	for	the	most	profitable	restaurants.Break-even	is	the	point	at	which	total	costs	and	total	revenue	are
equal.	In	other	words,	the	breakeven	point	is	the	amount	of	revenue	you	must	generate	to	turn	a	profit.	Because	you	must	at	least	cover	all	fixed	costs	(that	aren’t	a	function	of	revenue)	to	turn	a	profit,	the	break-even	point	is	at	least	superior	to	the	sum	of	your	fixed	costs.	Yet,	you	also	need	to	spend	a	certain	amount	for	every	$1	of	sales	to	pay	for
the	variable	costs.	As	we	just	saw,	restaurants	typically	have	rather	high	gross	margins	(~70%).	Indeed,	most	expenses	are	fixed	costs	(salaries,	rent,	etc.).The	break-even	point	can	easily	be	obtained	by	using	the	following	formula:Break-even	point	=	Fixed	costs	/	Gross	marginUsing	the	same	example	earlier,	let’s	assume	your	restaurant	makes
$90,000	in	turnover	per	month	and	has	the	following	cost	structure:Operating	costFixed	vs.	variableAmountCOGSVariable	cost$25,000Rent	Fixed	cost$7,000Staff	costsFixed	cost$30,000UtilitiesFixed	cost$1,500MarketingFixed	cost$3,000Other	(maintenance,	tableware,	etc.)Fixed	cost$5,000Total$71,500The	break-even	point	would	then	be:Break-
even	point	=	Fixed	costs	/	Gross	margin	%	=	$46,500	/	75%	=	$62,000In	other	words,	you	need	to	make	at	least	$62,000	in	sales	per	month	to	turn	a	profit.	Assuming	the	average	revenue	per	table	is	$100	on	average,	your	break-even	is	620	tables	per	month.	In	other	words,	you	make	profits	once	your	restaurant	serves	24	tables	per	day	(assuming
you’re	open	6	days	a	week).You	can	apply	certain	strategies	to	increase	the	profits	for	your	restaurant	and	they	include:Menu	Optimization:	Include	items	that	bring	in	and	increase	profits	and	remove	the	ones	that	are	slow-moving	or	with	very	low	margin		Customer	Preference:	Redo	your	menu	by	accounting	for	fresh	ideas	from	your	customers
Partner	with	Food	Delivery:	Use	third-party	delivery	platforms	to	increase	your	sales	and	profits	Use	Restaurant	Software:	This	can	help	you	to	improve	management,	reduce	costs,	and	optimize	expenses	Customer	Loyalty	Programs:	Introduce	loyalty	programs	to	increase	lifetime	customer	value	Sell	Merchandise:	Start	selling	branded	merchandise
Use	Social	Media:	Use	social	media	to	engage	with	your	customers	directly	User-Generated	Content:	Ask	loyal	customers	to	share	pics	on	social	media	platforms	to	get	free	advertisement	Use	Geo-Targeted	Ads:	Use	PPC	ads	to	target	relevant	audience	Focus	on	Staff:	Retain	the	best	talents,	train	them	well,	and	pay	them	well	Food	Wholesalers:
Purchase	raw	materials	from	wholesalers	to	reduce	costs	Minimize	Food	Waste:	Avoid	wastage	with	proper	inventory	management,	refrigeration,	etc.	Optimize	Employee	Scheduling:	Prevent	overstaffing	or	understaffing	with	proper	management	Lower	Utility	Bills:	Switch	to	LED	lights,	use	energy-efficient	appliances,	etc.	Restaurant	Profit	Margin
Calculator	It	takes	more	than	just	culinary	passion	to	keep	your	restaurant	afloat	—	especially	during	challenging	economic	times	in	the	restaurant	industry.	Figuring	out	your	finances	is	a	big	part	of	the	game,	and	your	restaurant’s	profit	margin	is	the	key	player.	It’ll	tell	you	how	much	money	you	get	to	keep	after	paying	all	the	bills.	While	no	magic
number	guarantees	success,	industry	benchmarks	for	average	restaurant	profit	margin	give	you	a	great	reference	point	to	see	where	there’s	room	for	growth	for	your	restaurant.	Our	free	restaurant	profit	margin	calculator	helps	you	quickly	and	easily	compare	your	profit	margins	to	the	industry	averages	for	your	restaurant	type.	We'll	break	down
what	a	healthy	profit	margin	looks	like,	how	to	calculate	it	and	how	to	compare	your	results	from	our	calculator	to	the	industry	averages.	And	I’ll	also	share	five	tips	I’ve	learned	from	years	of	working	with	restaurant	owners	across	the	country.	Average	restaurant	profit	margin	Overall	10.66%	Fine	Dining	10-15%	Casual	Dining	3-9%	Fast	Casual	2-6%
Fast	Food	2-6%	Cafés	and	Coffee	Shops	10-15%	Pizzeria	15%	What	is	restaurant	profit	margin?Restaurant	profit	margin	tells	you	what	percentage	of	your	revenue	you	keep	as	profit	after	all	your	expenses.	Basically,	it’s	the	amount	you	pocket	for	every	dollar	of	sales	you	make.Tracking	and	managing	your	margins	can	mean	the	difference	between	a
thriving	restaurant	and	going	bust.	Maintaining	a	healthy	profit	margin	allows	you	to	reinvest	in	your	restaurant,	adapt	to	changing	market	conditions	and	improve	the	likelihood	of	long-term	success.	Understanding	your	profit	margins	helps	with	several	aspects	of	your	business,	like:Pricing:	Use	it	to	fine-tune	a	competitive	yet	profitable	pricing
strategy	that	isn’t	too	high	to	deter	customers	or	too	low	to	impact	operations.Menu	planning:	Examine	the	price	margins	for	each	dish	to	discover	opportunities	for	adjustments	to	pricing,	portion	sizes	or	ingredient	sourcing	to	enhance	profitability.Budgeting:	Understanding	your	profit	margins	is	essential	for	effective	budgeting	and	financial
forecasting.Uncovering	cost	leaks:	A	close	look	at	your	profit	margins	can	reveal	specific	areas	where	costs	may	be	too	high,	whether	it’s	in	food	costs,	labor	or	overheads.{{cta-1}}How	to	use	our	restaurant	profit	margin	calculator	To	calculate	your	restaurant	profit	margin,	simply	input	your	total	revenue,	cost	of	goods	sold	(COGS),	and	total
operating	costs	(prime	costs)—	then	pick	your	restaurant	type	and	hit	calculate.	This	restaurant	margin	calculator	will	calculate	your	restaurant’s	gross	and	net	profit	margins	automatically.	It’ll	also	show	you	the	industry	average	for	your	restaurant	type	and	how	you	compare.	If	you’re	looking	for	additional	insights	on	exactly	how	to	calculate
restaurant	profit	margins,	what	a	good	profit	is,	and	how	to	increase	yours,	keep	reading.	As	I	pointed	out	in	that	last	image,	there	are	two	main	ways	to	look	at	a	restaurant's	profit	margin.	Let’s	look	at	them	more	closely:	Gross	profit	margin:	Focuses	on	revenue	vs.	the	cost	of	the	food	you	sell.Subtract	the	cost	of	goods	sold	(COGS)	from	your	total
revenue,	and	then	divide	that	number	by	your	total	revenue.Useful	for:	Strategizing	menu	pricing	and	monitoring	inventory	management.Net	profit	margin:	Takes	into	account	ALL	your	expenses,	not	just	food	costsSubtract	all	your	operating	expenses	from	your	total	revenue,	then	divide	that	number	by	your	total	revenue.Operating	expenses	should
include	labor	costs,	marketing	expenses,	location	costs	and	any	other	expenses	that	go	into	your	business’s	operating	costs.​Useful	for:	Identifying	cost	leaks,	benchmarking	your	performance	and	tracking	your	restaurant’s	financial	health.Average	profit	margins	in	the	restaurant	industrySo,	how	much	profit	are	we	talking	about	here?	Industry	reports
tell	us	that	the	average	restaurant	profit	margin	sits	around	10.66%.	That	might	not	sound	like	a	huge	number,	especially	considering	the	long	hours	and	dedication	you	put	into	running	your	restaurant.	But	remember,	even	small	percentage	increases	can	translate	to	significant	gains.Let's	put	that	10.66%	profit	margin	into	perspective:	Imagine	your
restaurant	brings	in	$10,000	in	a	day	in	total	revenue.	With	a	10.66%	profit	margin,	that	translates	to	$1,066	in	profit.	Once	you	scale	those	profits	up	to	a	year,	with	the	presumption	your	business	is	open	five	days	a	week,	a	profit	of	around	$278,000	sounds	pretty	nice.	But	remember	that	restaurant	profit	margins	can	vary	depending	on	the	type	of
restaurant	you	run.Fine	dining		Fine	dining	restaurants	typically	use	high-quality,	premium	ingredients	that	cost	more	than	what	you'd	find	in	other	establishments.	But	that	also	translates	to	higher	sales	tickets	per	customer.	Additionally,	they	provide	a	higher	level	of	service	with	attentive	wait	staff,	which	translates	to	increased	labor
costs.Successful	examples:	Eleven	Madison	Park,	The	French	Laundry	and	Commander’s	Palace.Casual	dining		Casual	dining	shares	some	similarities	with	fine	dining,	but	with	a	more	relaxed	atmosphere	and	potentially	lower	food	costs.	They	often	use	slightly	less	expensive	ingredients	or	smaller	portions	compared	to	fine	dining.Successful
Examples:	Olive	Garden,	Applebee's	and	The	Cheesecake	Factory.Fast	casual		Combining	elements	of	fast	food	and	casual	dining,	these	restaurants	often	benefit	from	economies	of	scale	and	prepped	ingredients,	leading	to	potentially	higher	margins.	Successful	Examples:	Chipotle,	Panera	Bread	and	Shake	Shack.Fast	food	Efficiency	is	king	in	fast
food	establishments.	Standardized	menus,	lower	labor	costs	and	high-volume	sales	can	contribute	to	the	profit	margins	in	this	category.	Successful	Examples:	McDonald's,	Chick-fil-A	and	Taco	Bell.Cafés	and	coffee	shops	Coffee	shops	that	primarily	focus	on	beverages	might	have	lower	margins	compared	to	cafes	with	a	larger	food	selection.	Food
items	generally	have	higher	profit	margins	than	beverages,	so	a	cafe	with	a	wider	food	menu	can	potentially	boost	their	overall	profitability.Successful	Examples:	Starbucks,	Peet’s	Coffee	and	Panera	Bread.Pizzeria	Pizzerias	can	leverage	economies	of	scale	when	buying	ingredients	in	bulk.	They	also	benefit	from	focusing	on	a	single	main	course,
which	can	streamline	operations	and	potentially	lead	to	higher	margins.	Successful	Examples:	Domino’s,	Little	Caesars	and	Pieology.What	is	a	good	profit	margin?	Every	restaurant	is	unique,	and	your	profit	margin	goals	will	depend	on	your	specific	business	model,	location	and	even	the	crazy	things	life	throws	your	way	(such	as	a	global	pandemic).As
an	owner,	you’ll	likely	experience	inflation	pushing	up	food	costs,	supply	chain	hiccups	making	ingredients	harder	to	find	and	even	labor	shortages	making	staffing	a	challenge.	Understanding	your	financials	before	you	strategize	on	how	to	improve	your	profit	margin	is	key.		Even	a	small	increase	in	your	profit	margin	can	make	a	big	difference	to	your
bottom	line.	Especially	when	you	consider	how	much	a	restaurant	can	bring	in	—	we're	talking	hundreds	of	thousands	in	a	year!	So,	let's	dig	into	some	strategies	to	help	you	push	your	profit	margin	in	the	right	direction.How	to	raise	your	profit	margin:	3	costs	to	manageHow	do	we	translate	this	knowledge	of	profit	margins	into	something	actionable?
The	first	step	is	understanding	your	restaurant's	financial	landscape.	With	a	firm	grasp	on	your	costs,	you	can	identify	areas	for	improvement	and	unlock	hidden	opportunities	to	boost	your	bottom	line.	Because	figuring	out	how	to	increase	your	restaurant	sales	can	lead	you	to	a	higher	profit	margin.The	importance	of	food	costsThe	biggest	part	of
your	restaurant’s	costs	of	goods	sold	(COGS)	will	always	be	food.	The	obvious	strategy	is	to	reduce	food	waste	and	ensure	that	your	team	is	using	standard	portions.	But	it's	also	super	important	to	know	your	food	margins,	or	food	costs.	You	calculate	them	by	dividing	the	total	amount	you	spent	on	food	during	a	specific	period	by	the	total	number	of
food	sales.	Taking	the	time	to	figure	out	these	margins	will	allow	you	to	maximize	profits	with	strategic	menu	planning.	Example:	Consider	how	McDonald’s	upsells	its	highest	profit	margin	food	items,	fries	and	soda,	without	customers	even	noticing.	The	$5	Big	Mac	(with	a	40%	food	cost)	may	be	the	thing	that	brings	them	in	the	door,	but	the	fries,
beverages	and	desserts	are	the	lowest	food	cost	items	at	approximately	10%	each.	By	encouraging	meal	deals	that	add	these	items,	they’re	making	pure	profit	on	their	upsell.	Pro	Tip:	What	are	your	low-cost	food	items	that	your	guests	love?	Perhaps	it’s	garlic	bread,	onion	rings	or	soda.	Train	your	staff	to	ensure	they're	increasing	average	order	value
by	asking	customers	if	they’d	like	to	add	a	side	or	a	beverage.	Do	this	for	your	online	ordering	setup,	too,	by	prompting	customers	with	a	pop-up	of	add-ons	before	they	checkout.		Labor	expenses	aren’t	just	in	the	kitchenThe	cost	of	labor	doesn’t	just	apply	to	your	kitchen	staff,	waitstaff,	bartenders	and	host/hostesses.	If	you	hire	marketing	agencies	or
a	social	media	marketing	person	to	post	on	your	restaurant’s	behalf,	include	those	costs	in	your	labor	expenses.	But	you	may	not	need	all	of	those	people	to	improve	your	bottom	line.Example:	Bestia	of	Los	Angeles	gives	its	staff	something	to	smile	about	by	incorporating	them	into	its	social	media	for	the	restaurant.	It’s	able	to	give	praise	to	deserving
employees	and	show	glimpses	of	the	team	enjoying	what	they	do	while	simultaneously	marketing	the	restaurant.	Pro	Tip:	Growing	your	customer	base	is	essential	to	establishing	a	great	online	presence,	so	you	may	consider	hiring	someone	to	make	it	happen.	But	if	you	find	a	restaurant-friendly	web	platform	like	Owner.com,	you	won’t	need	a
marketing	professional.	Search	engine	optimization	is	built	in	to	help	your	restaurant’s	website	become	a	top	performer.	Marketing	costs	Traditional	marketing	costs	may	include	advertisements,	website	development	and	maintenance,	engagement	with	community	events	and	public	relations.	But	did	you	know	that	you	could	also	consider	the	costs	of
third-party	delivery	apps	as	marketing	expenses?	They’re	useful	for	promoting	your	restaurant	and	bringing	in	new	customers,	but	DoorDash	charges	restaurants	up	to	30%	on	commission	and	delivery	fees.	You	can	(and	should)	control	how	reliant	your	business	is	on	third-party	apps	—	especially	when	there	are	DoorDash	alternatives	for	restaurants
worth	considering.	Example:		Talkin	Tacos,	a	specialty	taco	restaurant	in	South	Florida,	was	losing	over	$20,000	a	month	on	delivery	fees	through	apps	like	DoorDash,	UberEats	and	GrubHub.	By	building	out	a	new	website	and	developing	their	own	app,	they	now	make	$120,000	each	month	in	direct	online	sales.	Customers	can	order	directly	through
the	restaurant	directly,	plus,	the	staff	now	gets	to	keep	the	tips	that	used	to	go	to	the	third-party	app	delivery	drivers.	Pro	Tip:	Consider	the	fact	that	most	restaurants	don't	have	their	own	customer	list	because	they	rely	on	delivery	apps.	Take	the	time	to	start	creating	a	list	of	your	customers’	email	addresses	and	phone	numbers.	Then,	set	up
automated	marketing	to	reach	your	loyal	customers	directly	through	text	and	email.	Focus	on	conversions	for	profit	margin	growth	If	you’re	looking	to	ramp	up	your	profit	margin	to	compete	with	the	average	restaurant	industry	statistics,	I	recommend	building	a	website	that	helps	you	increase	your	online	traffic	and	then	converts	that	traffic	into
paying	customers.		Owner.com	can	help	you	drive	more	profitable	sales	with	an	SEO-optimized	website	to	attract	more	customers,	a	custom	mobile	app,	automatic	marketing	and	an	online	delivery	and	marketing	system	for	your	restaurant.			


