Easy Ways to Get Your Customers to Engage While in Your Restaurant
	As an entrepreneur, you should understand the importance of bringing customers closer to your business. You’ll want to be sure that customers are always connecting with your restaurant. Below are some easy ways to get your customers to engage while in your restaurant:
1. Change your menu choices and design frequently. When you are constantly updating and giving new and exciting things to choose from, the customer has more options and can pick something different with each visit. Making a menu attractive and appealing to the customer can also help boost your engagement by drawing them in and keeping their attention. It makes their unique experience extra special.
2. Make each visit personal. Guests love to be treated as a high priority, and who wouldn’t want to be while dining out? A great way to keep customers engaged is through an emotional bond. It shows how much your company appreciates them. You could do this by simply addressing a customer that comes in regularly by their first name or remembering their order if they get the same thing each time.
3. Give a special discount or offer to customers after each visit. Giving customers something to look forward to after each visit will encourage them to come back. The more a customer returns, the more engagement they will have with your restaurant. You could offer a loyalty card where the customer buys something and gets a stamp on a card, once the card is filled up, they receive a free dessert or meal. 
4. Follow social media and other online outlets that require the customer to interact with your business. If you are on a review website such as Yelp or a social media website like Facebook, you can get your customers to engage with your restaurant by making sure you are active online. By responding to their comments or messages, customers can see that you value their business. Most people use social media and review websites to determine if they want to eat in a restaurant by reading what other customers have to say. If the restaurant has a reasonable response rate, it shows that they take care of their customers even if they’re responding to something negative.
[bookmark: _GoBack]At the end of the day when all is said and done, it is imperative to make sure customer engagement is ongoing. The more a customer interacts with a restaurant, the more likely it is that they will return. 
