
5 Things Your 
Taproom Staff 

Should Be Doing





The Hospitality Factor 
2017-2020

Tabs 14% Higher

Low vs High Engagement



The Hospitality Factor 
2021-2022

Tabs 29% Higher

Low vs High Engagement



The Hospitality Factor 
2022-2024

Tabs 40% Higher

Low vs High Engagement





Greeting
&
Thanking 
Your
Guests



Greeting and Thanking Your Guests

● Guests spend nearly 30% more when they receive a 
smile, “hello”, or other welcoming gesture upon 
entering.

● Staff are 346% more likely to provide high engagement 
when a visit begins this way.

● Staff that introduce themselves see tabs 25% higher.
● 1 out of 5 guests leave a taproom without being both 

welcomed and thanked.



Think
About
Your
Menus



Think About Your Menus

● Physical menus increase spending – $61.12 vs. $46.11 
per tab.

● Guests spend 43% more with just a paper menu vs. 
just a wall menu.

● Wall menus alone = lowest spend – Add another 
menu type to to increase tabs.

● QR codes = highest spend – When included among 
menu options, QR codes lead to the highest average 
spend ($57.35).



Encourage
Flights



Encourage Flights 

● Guests spend 15% more when staff suggest 
starting with a flight.

● Flights generate conversation and education.
● Guests are a ridiculous 457% more likely to buy to 

go when staff suggest both a flight and to go. And 
the increase in tab size? 44%.

● “What are you in the mood for?”



Want
Another?



Want Another?

● When staff encourage guests to order another 
drink, the average tab increases by $6.10.

● Guests who were asked and got another drink 
spend 79% more than those who weren’t asked 
and didn’t.

● Nearly 40% of taproom visits involve guests who 
are not encouraged to order another drink.



Sell More
To-Go Beer



Sell More To-Go Beer

● Guests buy to go only 9% of the time 
unprompted, but 49% when staff suggest it.

● Guests who buy to-go spend more, and engaged 
staff earn higher tips

● Train your team to naturally incorporate to-go 
suggestions into guest interactions.



How To Empower 
Your Staff

To Make It Happen



How To Empower Your Staff To Make It Happen

● Share the data
● Rewards
● Recognition
● Opportunity
● Appreciation



Pick Your Focus



How Secret Hopper Can Help

● Comprehensive reporting
● Actionable insights for continuous improvement
● Partnering with taprooms across the country
● Proven to pay for itself by driving increased revenue



Any questions?
andrew@secrethopper.com

Let’s Increase Taproom Profits Together


