
Standing Out in a Crowded 
Taproom Market





Today’s Goals

● Discover the top habits of both high and low performing taprooms
● Understand the data behind how the taproom experience has 

changed since 2017
● Gain actionable strategies to create more successful taproom 

experiences









What the data says

● Physical Menus
○ Guests spend 25% more when offered a physical menu
○ Experiences that only include a physical menu see the highest 

average spend
○ Facilitate conversations, offer education, encourages 

additional purchases
● Introductions

○ Staff that introduce themselves see tabs 25% higher
○ Deeper connections



What the data says

● Want Another?
○ Tabs $5 higher when staff encourage another beverage

● Flights
○ Tabs nearly 30% higher when staff suggest starting with a 

flight
○ Help guests find the right beverage

● Conversation
○ Tabs nearly 15% higher when staff engage in conversation
○ Tip percentage increases over 10%









What the data says

● Hello
○ Guests greeted in under a minute are 230% more likely to 

perceive their visit at highly engaging
○ Greeting guests increases their lifetime value

● Thank You
○ Guests that receive a “thank you” are 359% more likely to 

return with a week
○ Guests that receive a “thank you” are 950% more likely to 

recommend/return to your taproom



Easy Implementations

● “Welcome to our brewery!”
● Evaluate your menu options…and add a physical menu
● “Hello, my name is _______.”
● “Looks like you really enjoyed that lager. Can I interest you in 

another?
● “Would you like to start with a flight?”
● Conversations lead to meaningful relationships
● “Thank you, we hope to see you soon.”





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



Any Questions?
Access a ton of Taproom Strategies + Data


