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QUICK VERDICT

The headline finding of this analysis is that manager engagement fell from 27% to 22%
between 2024 and 2025 according to Gallup (State of the Global Workplace 2026, via HR
Dive), and in an independent restaurant that leak gets paid twice: in staff turnover and in
the content nobody publishes. Owner leadership is not measured by what you say in the
board meeting, it is measured by three numbers you already have: how many shifts
collapse from absenteeism —between 5% and 8% of scheduled shifts according to All
Gravy—, how much guest satisfaction rises when employee satisfaction rises —7% for
every 10% according to meez (2025)— and how many posts left your restaurant this month
without you pushing them out. If the answer to the third one is zero, the agency is not your
problem: the problem is that the owner turned marketing into a hobby instead of a
delegated system with criteria and a budget.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

This analysis starts from a very specific discomfort. When a restaurant group loses traction on social, the owner
almost always looks for the cause outside —the algorithm, the agency, whichever community manager is on
duty— and almost never in the chair he is sitting on. Public sector data says something else. Gallup measured
manager engagement falling from 27% to 22% between 2024 and 2025 (State of the Global Workplace 2026,
via HR Dive), with harder drops among women managers (-7 points) and those under 35 (-5 points), which is
exactly the profile that produces and appears in a restaurant's audiovisual content.

The second piece is economic. The National Restaurant Association (2024) documented input costs rising 35%
in food and 35% in labor since 2019, and One Haus recorded menu prices at large U.S. chains rising 42%
between 2020 and 2025, nearly double the 22% general inflation. Under that pressure, owners cut whatever
looks optional. And the first thing that looks optional is manager training and content production, the two levers
that hold contribution margin once you can no longer keep raising prices.

Here is the tension this analysis tries to resolve, because it is real and has no comfortable exit: the owner who
films every Reel himself gets fast traction —his face sells, his story sells— but freezes the system, because
nobody else learns and the account goes dark the week he travels. The owner who delegates without criteria
gets continuity and loses soul, because the content comes out correct and empty. The bridge is a third path that
does work: the owner defines the editorial criteria, appears in a capped share of the pieces, and trains two
people on the team to run the rest. His judgment, their hands, a calendar that does not depend on his mood.

Diego F. Parra and Masterestaurant sign this synthesis as a consultant's reading of public data, not as primary
research. The numbers below come from Gallup, the National Restaurant Association, 7shifts, Harvard Business
School, meez, Paytronix, Stripo, Marketing LTB and the World Bank. What Masterestaurant contributes is the
organization of that data around a question none of those organizations asked: what happens to a restaurant's
unit economics when owner leadership fails on the marketing pillar.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

OWNER LEADERSHIP MISTAKE MASTERESTAURANT RIGHT

(WHAT GETS MEASURED METHOD (CITED HEALTHY RANGE)
TODAY)
Management team X No leadership ritual: global v A weekly 30-minute one-on-one per
engagement (Gallup, State of manager engagement fell from 27% manager; the working target is not to sit
the Global Workplace 2026) to 22% between 2024 and 2025 below the 27% benchmark Gallup
(Gallup 2026) measured in 2024
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Engagement of the profile that
makes content (Gallup 2026)

Absenteeism over scheduled
shifts (All Gravy)

Labor cost and base wage
(7shifts 2024)

Regional wage gap for staff
(7shifts 2024)

Reputation as the return on
leadership (Harvard Business
School, Michael Luca)

Employee satisfaction as a
guest lever (meez 2025)

Return on content and CRM
(Marketing LTB 2025 - Stripo
2025)

OWNER LEADERSHIP MISTAKE
(WHAT GETS MEASURED
TODAY)

X Women managers -7 points and
under-35 managers -5 points of
engagement between 2024 and
2025 (Gallup 2026), and that is who
films and edits

X Hospitality runs at 5% to 8%
absenteeism over scheduled shifts
(All Gravy), and the collapsed shift
eats the filming hour first

X Base wage rose 4% to 14.20
USD/hour in 2024 (7shifts) and
owners offset it by cutting training
instead of fixing process

X Over 20 USD/h in the Pacific
Northwest and Northern California
against 15 USD/h in the Southeast
and Midwest (7shifts 2024): one
staffing plan cannot serve both

X Reviews with no owner behind
them: each additional star is worth

5% to 9% of revenue (Luca, HBS)

and that return stays on the table

X Neglected climate: you forfeit
the 7% guest satisfaction that meez
(2025) ties to every 10%
improvement in employee

satisfaction

X No editorial calendar: you skip
the 30% booking lift in the week
after a creator posts (Marketing LTB
2025)

MASTERESTAURANT RIGHT
METHOD (CITED HEALTHY RANGE)

v Anamed editorial role with protected
hours on shift and its own budget; without
hours on payroll there is no content

v Hold absenteeism at the floor of the
All Gravy range (5%) and block filming
outside high-risk windows

v" Prime cost under control with food
cost at or below 32% per dish; training is
budgeted as a fixed line, never as
leftovers

v Staffing and content plan calibrated
by each market's territory risk, with filming
hours assigned where labor cost allows

v"  The owner personally answers one-

star reviews and delegates the rest with a
script; the goal is capturing the top of the

HBS range

v" A short climate survey each quarter,
with two visible actions published to the
team within 15 days

v Four pieces a month with a local
creator plus segmented email, which
Stripo (2025) ties to 26% higher open
rates with personalized messages

Finding 1 — The number that frames everything: 27% down to 22% in one year

Gallup measured manager engagement falling from 27% to 22% between 2024 and 2025 (State of the Global
Workplace 2026, via HR Dive), and those five points are the cleanest explanation for why your restaurant's
Instagram account has been silent for three weeks. The breakdown hurts more: women managers lost 7 points
of engagement and managers under 35 lost 5, per that same Gallup measurement, and that is precisely the pro-
file that in an independent restaurant group shoots, edits, posts and answers comments. Nobody fires that per-
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son, nobody promotes them, and nobody asks what they think of the content calendar; the task simply gets
added to the shift. When engagement evaporates, operations do not collapse —service still goes out— what
collapses first is everything without a checklist, and content has no checklist. Owners cut training and content
because those are the only two budget lines that produce no immediate complaint when they disappear.

Finding 2 — Why does the owner cut the one lever left?

The National Restaurant Association (2024) documented increases of 35% in food and 35% in labor
since 2019, and One Haus recorded that menu prices at large U.S.

chains rose 42% between 2020 and 2025, against 22% general inflation. With that arithmetic on the table, rais-
ing prices again is no longer an available lever; it is an invitation for the guest to comparison-shop. What re-
mains is contribution margin through mix and through traffic, and both depend on somebody telling the story of
that kitchen properly. | got this wrong for years: | defended marketing cuts as financial discipline, when | was re-
ally funding the quarter with the following semester. Both obvious paths fail, for opposite reasons. An owner whao
steps in front of the camera gets fast traction —his face sells, his story sells, and Marketing LTB (Influencer
Marketing Statistics 2025) documented reservations rising 30% in the week after a creator posts— but freezes
the system, because nobody else learns the craft and the account goes dark the day he travels.

Finding 3 — The real tension: the owner who films and the owner who delegates

An owner who delegates without criteria buys continuity and pays with soul: the content comes out correct, tidy,
and without a single truth inside it. The bridge exists and it is boring precisely because it is concrete: the owner
DEFINES editorial criteria, appears in a limited fraction of the pieces, and trains two people on the team to exe-
cute the rest. His criteria, the team's hands, a calendar that does not depend on his Tuesday mood. Half an hour
a week per manager, with a written decision at the end, is the market price of the engagement Gallup watched
evaporate when the indicator slid from 27% to 22% between 2024 and 2025 (State of the Global Workplace
2026). This is not a culture meeting or a listening space: it is a table where something gets decided that the
manager can execute on Thursday without asking again. The value chain it activates has been measured.

Finding 4 — Half an hour a week per manager, and what it actually buys

meez (Restaurant Employee Turnover 2025) reports that for every 10% rise in employee satisfaction, guest sat-
isfaction climbs 7%; and Harvard Business School, in Michael Luca's Yelp work, found each additional star in
the rating moves between 5% and 9% of revenue. Half an hour, two managers, four hours a month. That is the
cost. None of the organizations that produced these figures asked the question that organizes this analysis:
what happens to an independent restaurant's unit economics when the owner fails specifically at the marketing
pillar. Diego F. Parra and Masterestaurant sign this synthesis as a consultant's reading of public data —Gallup,
National Restaurant Association, 7shifts, Harvard Business School, meez, Paytronix, Stripo, Marketing LTB,
World Bank— and not as primary research with its own sample. The reading goes like this: hospitality absen-
teeism runs between 5% and 8% of scheduled shifts per All Gravy, base wages rose 4% to 14.20 USD an hour
in 2024 per 7shifts, and that fixed cost amortizes against traffic the restaurant stopped defending.

Finding 5 — What happens to unit economics when leadership fails at marketing

The dish did not get more expensive. The empty seat did. A post that never happened shows up on no income
statement, which is why owners treat it as free. The available data says otherwise. Stripo (Restaurant Email
Marketing Statistics 2025) measured personalized email messages opening 26% more than generic ones;
Paytronix (Loyalty Trends Report 2024) reported that 55% of restaurants saw loyalty member check averages
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grow faster than their menu prices. Both require the same thing: somebody with criteria writing every week.
Suppose that somebody stops writing for six months. The database does not get deleted —it cools— and when
you need it again in January, with cash tight and no room to raise prices, you will hold an email list that no longer
recognizes you. That is the cost, and it arrives late. Train the manager under 35 first, because that profile carries
the steepest engagement drop and the largest installed capacity to execute.

Finding 6 — Who gets trained first when there is budget for only two?

Gallup found women managers losing 7 points and managers under 35 losing 5 points between 2024
and 2025 (State of the Global Workplace 2026), and somebody in the process of disengaging is far
cheaper to keep than to replace.

The industry also has a composition worth looking at squarely: 66% of restaurant chefs belong to a minority, per
Escoffier (2024 Restaurant Industry Demographics), and that diversity is editorial raw material most accounts
waste by posting plated food without people in the frame. Pick two, not four. With four nobody owns anything
and the calendar lands back on your desk within six weeks. The system works the day you leave for eleven
days and the content calendar never notices. There is no other leadership metric in this pillar, and no internal
survey replaces it. Put a number on it: two trained people, four monthly hours of one-on-ones, twelve pieces a
month with you appearing in three, and one criteria review —not an aesthetics review— on the first Monday.

Finding 7 — The proof that the system is actually built

The data backing the bet sits above: 5% to 9% of revenue per additional star per Harvard Business School, 7%
guest satisfaction for every 10% of employee satisfaction per meez, 30% more reservations the week after a
creator post per Marketing LTB. Open this week's calendar and block the first two half hours. If they do not fit,
that is the finding. The difference starts in the calendar, not in the speech. An owner who spends half an hour a
week per manager on a one-on-one with a written decision is buying exactly what Gallup watched evaporate
in 2025, when manager engagement went from 27% to 22% (State of the Global Workplace 2026). That
engagement is not an HR intangible: it is the variable that decides whether somebody films Thursday's Reel
without being asked twice. The second difference is budgetary and deeply uncomfortable.

Finding 8 — What separates leadership that produces

content from leadership that only produces meetings

The National Restaurant Association (2024) documented 35% increases in food and 35% in labor since 2019,
and the owner's reflex is to cut restaurant administration training because it does not show up in this month's
P&L. The right method flips the order: fix the training and content production line first, adjust everything else af-
ter, because the middle management skills gap is what makes labor cost balloon through rework. The third dif-
ference is measurement. Serious owner leadership measures content against cash: bookings, average check
and contribution margin of the dish each piece pushes. Marketing LTB (2025) reported a 30% booking lift in the
week after a creator publishes, and Stripo (2025) measured 26% higher open rates with personalized email.
With those two numbers in hand, the editorial calendar stops being a fashionable expense and becomes a line
in the break-even calculation. The fourth difference shows in reputation.
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Finding 9 — What separates leadership that produces content

from leadership that only produces meetings — in practice

Michael Luca, a Harvard Business School professor, showed in «Reviews, Reputation, and Revenue: The Case
of Yelp.com» that each additional star in the rating translates into a revenue increase of 5% to 9%. An owner
who personally answers one-star reviews is working on the part of the business with the best return per minute
invested, and yet it is the first task handed to whoever has the least judgment. The fifth difference, and almost
nobody looks at it, is team composition. Escoffier (2024) documented that 66% of restaurant chefs belong to a
minority, and that fact should change how a restaurant builds audiovisual content: real kitchens are already di-
verse, and content that shows them as they are carries a truth no agency script can manufacture. Here, owner
leadership means opening the camera to the real kitchen instead of dressing it up.

POINT BY POINT

Mistake versus right method: six fronts of owner leadership

LEADERSHIP CADENCE WITH THE MANAGEMENT TEAM

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT Weekly 30-
GETS MEASURED TODAY)

minute one-on-one, three fixed questions
Meetings only when there is a fire; global , - ,
and one written decision per session
manager engagement already fell from
27% to 22% between 2024 and 2025

(Gallup 2026)

Verdict: The right method wins. Fixed cadence is the only thing protecting the engagement
Gallup watched drop five points in a year, and without it there is neither content nor service.

TRAINING BUDGET UNDER COST PRESSURE

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT Fixed annual line
GETS MEASURED TODAY)

Train Hon lab for restaurant staff training, protected
raining gets cut when labor squeezes, before any other item is adjusted
and it squeezes: +35% since 2019 per the

National Restaurant Association (2024)

Verdict: The right method wins, with an honest caveat: in a negative-cash month it can be
postponed, never eliminated. The skills gap gets paid in labor cost the following month.
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WHO PRODUCES THE AUDIOVISUAL CONTENT

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT An editorial lead
GETS MEASURED TODAY)

from the team with protected hours,

The owner films, edits and approves budget and authority to publish

everything, and the account goes dark
every time he travels

Verdict: The right method wins on continuity. The owner brings judgment and capped presence;
daily execution has to survive his calendar.

THE METRIC MARKETING IS JUDGED BY

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT Bookings,
GETS MEASURED TODAY)

average check and contribution margin of

Likes and reach, disconnected from the the dish each piece pushes

restaurant's cash

Verdict: The right method wins outright. Marketing LTB (2025) already tied a creator post to a
30% booking lift the following week: the metric exists, it just has to be used.

REVIEW AND REPUTATION MANAGEMENT

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT The owner
GETS MEASURED TODAY)

personally answers one-star reviews within

All reviews delegated to whoever has time, 24 hours: the rest goes out on a team

one-star ones included .
script

Verdict: The right method wins on pure return. Michael Luca (Harvard Business School)
measured 5% to 9% more revenue per additional star in the rating.

www.masterestaurant.com - Original Study - Masterestaurant Analysis of Owner Leadership 2026: Manager Engagement Fell From 27% to 22% and the Restaurant's Mark... Page 7 of 15



ONE PLAN VERSUS PER-MARKET PLAN IN MULTI-UNIT GROUPS

A - OWNER LEADERSHIP MISTAKE (WHAT B - MASTERESTAURANT A plan calibrated
GETS MEASURED TODAY)

by territory risk, with hours assigned where

The same staffing and content plan for
labor cost allows

every market in the group

Verdict: The right method wins. With gaps above 20 USD/h against 15 USD/h between regions
(7shifts 2024 ), one plan subsidizes one market and suffocates the other.

SIDE-BY-SIDE COMPARISON

The five leadership mistakes that cost the most WHAT THE AVERAGE OWNER DOES

X Being the only content producer: the owner films, writes and approves, and the account goes dark
every time he travels or high season hits.

X Cutting manager training when labor cost climbs, precisely when 7shifts (2024) recorded base wage at
14.20 USD/hour and rising 4%.

X Confusing presence with leadership: sixteen hours in the restaurant, zero one-on-ones with managers,
then surprise at the staff turnover.

X Delegating marketing without handing over criteria or budget, which is delegating failure with
somebody else's name on it.

X Judging content by likes instead of bookings, average check and the contribution margin of the dishes
the piece pushes.
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The right method, the way Masterestaurant applies it MASTERESTAURANT

v" The owner sets editorial criteria on one page and appears in a capped share of pieces; the team runs

the rest from a script.

v Restaurant staff training enters the budget as a fixed annual line, not as whatever is left over in a good

month.

v" A weekly 30-minute one-on-one with each manager, three fixed questions and one written decision per

session.

v Every content piece is tied to a dish with a known contribution margin and to a commercial goal for the

week.

v" One-star reviews get answered by the owner within 24 hours; everything else goes out on a team

template.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Management team
engagement (Gallup, State of
the Global Workplace 2026)

Engagement of the profile that
makes content (Gallup 2026)

Absenteeism over scheduled
shifts (All Gravy)
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OWNER LEADERSHIP MISTAKE
(WHAT GETS MEASURED
TODAY)

X No leadership ritual: global
manager engagement fell from 27%
to 22% between 2024 and 2025
(Gallup 2026)

X Women managers -7 points and
under-35 managers -5 points of
engagement between 2024 and
2025 (Gallup 2026), and that is who
films and edits

X Hospitality runs at 5% to 8%
absenteeism over scheduled shifts
(All Gravy), and the collapsed shift
eats the filming hour first

MASTERESTAURANT RIGHT
METHOD (CITED HEALTHY RANGE)

v A weekly 30-minute one-on-one per
manager; the working target is not to sit
below the 27% benchmark Gallup
measured in 2024

v" A named editorial role with protected
hours on shift and its own budget; without

hours on payroll there is no content

v Hold absenteeism at the floor of the
All Gravy range (5%) and block filming
outside high-risk windows
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Labor cost and base wage
(7shifts 2024)

Regional wage gap for staff
(7shifts 2024)

Reputation as the return on
leadership (Harvard Business
School, Michael Luca)

Employee satisfaction as a
guest lever (meez 2025)

Return on content and CRM
(Marketing LTB 2025 - Stripo
2025)

THE NUMBERS THAT MATTER

OWNER LEADERSHIP MISTAKE
(WHAT GETS MEASURED
TODAY)

X Base wage rose 4% to 14.20
USD/hour in 2024 (7shifts) and
owners offset it by cutting training

instead of fixing process

X Over 20 USD/h in the Pacific
Northwest and Northern California
against 15 USD/h in the Southeast
and Midwest (7shifts 2024): one
staffing plan cannot serve both

X Reviews with no owner behind
them: each additional star is worth

5% to 9% of revenue (Luca, HBS)

and that return stays on the table

X Neglected climate: you forfeit
the 7% guest satisfaction that meez
(2025) ties to every 10%
improvement in employee
satisfaction

X No editorial calendar: you skip
the 30% booking lift in the week
after a creator posts (Marketing LTB
2025)

MASTERESTAURANT RIGHT
METHOD (CITED HEALTHY RANGE)

v Prime cost under control with food
cost at or below 32% per dish; training is
budgeted as a fixed line, never as
leftovers

v Staffing and content plan calibrated
by each market's territory risk, with filming
hours assigned where labor cost allows

v" The owner personally answers one-

star reviews and delegates the rest with a
script; the goal is capturing the top of the
HBS range

v Ashort climate survey each quarter,
with two visible actions published to the
team within 15 days

v Four pieces a month with a local
creator plus segmented email, which
Stripo (2025) ties to 26% higher open
rates with personalized messages

The scorecard: owner leadership in public figures 2024-2026

22 %

manager engagement in 2025,
after falling from 27% in 2024

35 %

rise in U.S. restaurant labor costs
since 2019 (same rise in food)
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1.2

USD/H

base hourly wage in U.S.
restaurants in 2024, after a 4% rise

9 %

top of the revenue lift per
additional review star (range 5-9%)

30 %

booking lift in the week after a creator publishes

8 %

ceiling of hospitality absenteeism
over scheduled shifts (range 5-8%)

VISUALIZATION

The numbers, visualized

manager engagement in 2025, after falling from 27% in 2024

G 22%

rise in U.S. restaurant labor costs since 2019 (same rise in food)

G

base hourly wage in U.S. restaurants in 2024, after a 4% rise

G

USD/H

top of the revenue lift per additional review star (range 5-9%)

G

booking lift in the week after a creator publishes

G 30%
ceiling of hospitality absenteeism over scheduled shifts (range 5-8%)

G

Sources: Gallup State of the Global Workplace 2026 - National Restaurant Association 2024 - 7shifts Restaurant
Workforce Report 2024 - Harvard Business School — Michael Luca - Marketing LTB 2025
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Chart by masterestaurant.com

REAL CASE

“I arrived convinced my problem was the agency. Diego made me open the calendar and count: | had
approved 41 pieces in one quarter and only 6 had shipped, because everything went through my phone.
We named the assistant manager as editorial lead with three protected hours a week and her own budget,
and we moved to 12 pieces a month; the following quarter Thursday and Friday bookings rose 18% and
front-of-house turnover dropped from 9 departures to 4. What changed was not the camera, it was who
decides without asking me.”

— Operations director of a three-location casual dining group, advised by Masterestaurant
HOW TO APPLY IT IN YOUR RESTAURANT

How to position yourself: four steps by size of operation

@ Step 1 - Measure your leak before touching anything
Take three numbers from the last ninety days: percentage of shifts lost to absenteeism, number
of content pieces published, and number of real one-on-ones with each manager. Compare the
first against the 5% to 8% range All Gravy reports for hospitality. Above 8%, your content
problem is actually a staffing problem, and filming more will only degrade service. In a single
location, this measurement takes a spreadsheet and one afternoon. In a three-to-ten location
group, do it by market, because 7shifts (2024) documented wage gaps above 20 USD/h in the
Pacific Northwest against 15 USD/h in the Southeast, and an expensive market cannot carry the
same hours plan as a cheap one.

@ Step 2 - Write the editorial criteria on a single page
Before hiring anyone, the owner writes what gets told, what never gets told, and which dish
each piece pushes. One page, not a forty-slide brand manual. The criteria must include the
contribution margin of the four or five dishes you want to move, because a piece that blows up a
dish with a 31% food cost is a marketing win and a cash problem if the kitchen is not ready. That
page is what makes delegation possible: without it, whoever you hand the account to will
produce correct, generic content with no effect on cash, and you will conclude, unfairly, that the
person was the problem.
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@ Step 3 - Name an owner of the calendar with hours, budget and signature
The editorial lead comes from your team, not from an agency, and needs three things that rarely
arrive together: protected hours inside payroll, a monthly budget she can spend without asking,
and authority to publish without your approval. Gallup (State of the Global Workplace 2026)
measured engagement drops of 7 points among women managers and 5 points among under-
35 managers between 2024 and 2025, and that is exactly the profile asked for content without
any of those three things. Hold the signature and you hold the bottleneck. The restaurant
manager training worth paying for is the kind that ends with somebody deciding without you.

@ Step 4 - Tie every piece to a commercial goal for the week
Build the editorial calendar backwards from how most people build it: the commercial goal first
—fill Tuesdays, move the highest-margin dish, push group bookings— and the piece second.
Marketing LTB (2025) reported a 30% booking lift in the week after a creator publishes, and
Stripo (2025) measured 26% higher open rates with personalized email, so pairing a creator
piece with a segmented send the same day is the best effort-to-return play an independent
restaurant has. Review the result in Monday's meeting with the same seriousness you review
food cost.

FAQ

Frequently asked questions about owner
leadership and restaurant marketing

Should the owner appear in the restaurant's content or stay out of it?

He should appear, but in a capped share of the pieces. His face carries a truth no agency manufactures,

and total absence turns content generic. The opposite extreme is the real mistake: if the owner stars in
everything, the account dies when he travels. Set a percentage, respect it, and hand the rest to the team with
written criteria.

How much should | invest in manager training when labor cost is already tight?

Treat it as a fixed line, not as leftovers. The National Restaurant Association (2024) documented 35% increases
in food and 35% in labor since 2019, and cutting training in that scenario is what widens the middle
management skills gap. A manager who decides without you costs less than the staff turnover caused by one
who cannot decide.
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How do | know the problem is owner leadership and not my marketing agency?

Count how many pieces were approved and how many shipped last quarter. If the gap is wide, the bottleneck is
your signature, not the agency. Second signal: if nobody on the team can publish without asking you, you
delegated tasks, not marketing. The definitive test is leaving for two weeks and seeing whether the account
stays alive.

QR menu or physical menu for a restaurant betting on digital content?

Both, each with its role. The physical menu is control of the experience: service pace, menu narrative,
suggestive selling and real hospitality at the table. The QR is a complement for delivery, accessibility, price
changes and analytics. Killing the physical menu to look modern strips your server of the suggestive selling tool
and flattens average check.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

15,9 millones de trabajadores National Restaurant Association
Empleo total del sector en EE.UU. .

proyectados para fin de 2025 2025
Salario base de camarero en 1.350-1.400 € mensuales (14 pagas), Acuerdo Laboral Estatal de
Espana convenio 2024 Hosteleria (ALEH V) 2024
Subida salarial pactada en +6% en 2023, +5% en 2024 y +4% en Acuerdo Laboral Estatal de
hosteleria (Espana) 2025 (ALEH V) Hosteleria (ALEH V) 2024
Rotacion del sector restaurantero 65,8% en 2024 (bajo desde 75,6% en National Restaurant Association
EE.UU. en 2024 2023) 2024
Empleados que dejaron un empleo 45% de los empleados de restaurante .

. 7shifts 2024

por mala gestion (2024)

La relacion con el gerente afecta la 73% de los empleados lo afirman
) . 7shifts 2024
satisfaccion laboral (2024)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://www.restaurant.org/research-and-media/media/press-releases/restaurant-industry-poised-for-growth-in-2025-industry-expected-to-employ-15-9-million-people-and-r/
https://www.restaurant.org/research-and-media/media/press-releases/restaurant-industry-poised-for-growth-in-2025-industry-expected-to-employ-15-9-million-people-and-r/
https://www.hosteleriamadrid.com/blog/laboral/niveles-retributivos-en-hosteleria-categorias-salarios-y-convenios/
https://www.hosteleriamadrid.com/blog/laboral/niveles-retributivos-en-hosteleria-categorias-salarios-y-convenios/
https://www.hosteleriamadrid.com/blog/laboral/niveles-retributivos-en-hosteleria-categorias-salarios-y-convenios/
https://www.hosteleriamadrid.com/blog/laboral/niveles-retributivos-en-hosteleria-categorias-salarios-y-convenios/
https://www.nrn.com/restaurant-labor/restaurant-turnover-rates-improve-to-pre-pandemic-levels
https://www.nrn.com/restaurant-labor/restaurant-turnover-rates-improve-to-pre-pandemic-levels
https://www.7shifts.com/restaurant-workforce-report
https://www.7shifts.com/restaurant-workforce-report
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