


Social media platforms are the strongest 
and most profitable marketing tools 
available to restaurants. Social media 
platforms create a connection between you 
and your customers as they raise interest 
and create awareness about your brand. It 
does not have to be difficult working with 
the tools to achieve this – you just have to 
make your posts as relatable as possible. 
In this guide, we will tell you how easy it is 

to cook up a Facebook recipe which will 
ultimately turn your marketing strategy 
into a success. We will take you through 
every step of setting up a Facebook 
page, modifying and customizing it, and 
we will give you hands-on examples to 
demonstrate how you find out which posts 
are relevant to your audience, as it is all 
about them. 
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Social media is like a dinner party!
The point of hosting a dinner party is to 
have a good time and make others feel 
relaxed, entertained and welcome, and of 
course cooking a nice meal. Well, social 
media platforms work towards the same 
aim. We do not host parties to talk about 
ourselves, we do it to see other people, to 
hear about their lives and to engage while 
serving up tasty and appetizing posts.

The three secret ingredients
There are three keywords you should 
always keep in mind when planning your 
strategic Facebook menu: 

- Interaction 
- Engagement 
- Value

Facebook is a networking tool, which 
means that the users expect interaction 
between you and them. For that reason, 
posts which fail to encourage some sort 
of reaction are of minimal importance. 
Instead, post things that are important to 

your customers – not to you! By this, we 
mean you should avoid filling your page 
with product advertisement and turning it 
into some sort of corporate news channel.
Give your readers something they do not 
already have and let them be a part of you. 
Engage them in your posts, encourage 
likes, comments and discussions and you 
will be creating value for them. 

Do not always talk about yourself
Who would you normally invite to a 
dinner party?  Most likely, people you are 
interested in and people who are interested 
in you. The people who want to follow you 
on Facebook are your already established 
customer base plus your future customers, 
and the thing they all have in common is 
their interest in you and you restaurant. 
Indulge their interest by serving them a 
mix of news updates, funny comments 
and small bits of the life of your restaurant. 
Keep feeding them what they want – not 
what you want.



Alright, it’s time to start feasting on the power 
of likes, shares and comments. We will take you 
through every step necessary to make your social 
media marketing strategy a success. 

Get started!



To create a Facebook page you need a 
Facebook account. There are now two 
scenarios: 

You do not already have a Facebook 
account: Go to Facebook’s front page 
(www.facebook.com) and click “Create 
a Page for a celebrity, band or business” 
(https://www.facebook.com/pages/
create/) at the bottom of the page.
 

You will want to enter some basic 

information which best describes the type 
of company for which you want to create 
a page. You will be asked to sign in with 
an account, and to create an account, you 
simply have to click “Sign up on Facebook” 
and fill out the required information. 

You already have a Facebook account: 
Log on your Facebook account and 
click “Pages” on the left-hand side of 
your newsfeed. Click “+ Create a Page” 
and choose which type of company you 
operate (for restaurants and cafés click 
“Local business or place”). 

You will then have to fill out the information 
they need and after you have agreed to 
their terms and conditions, you are ready 
to get started!

1.  Create a Facebook page

Tip: After you click “Get Started”, you will be asked to fill out a lot of information, choose 
a profile picture and much more. If you would rather do that later, simply click “Skip.” You 
will be able to amend all of this later (read section 2).
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When you have created your restaurant’s 
Facebook page, you can start making it 
appetizing for your customers. There are 
some basic ingredients you need to add 
in these first stages of cooking up your 
perfect Facebook page.

Contact information: You have already 
added this when you created your page. 
Just remember that the more contact 
information the better. And always make 
sure you change your contact details if you 
move, or change your phone number or 
web address. 

About section: One of the biggest benefits 
of having a Facebook page compared 
to other social media profiles is that you 
can make a detailed description of your 

company by sharing information such 
as opening hours, specialties, services, 
parking options, payment options, price 
range etc. This section enhances your 
credibility and invites your readers to be a 
part of your business.

Profile picture: Simply put, your profile 
picture has to reflect who you are. It is the 
image that your readers will associate you 
with every time they hear your restaurant’s 
name. For that reason, using your logo or 
name is highly recommended. Find a way 
to interestingly display your restaurant 
by using a picture of your product with 
your name on it, use your company color 
or choose a good picture with your logo. 
The most important thing is that it directly 
relates to who you are.

2.  Modify your Facebook page

Tip: Your picture should be at least 180x180 pixels to ensure good picture quality.

52. Modify your facebook page



Cover photo: A cover photo has a different purpose than a profile picture. Often, it is 
the first thing people see when they visit your Facebook page which is a good reason to 
spend time on selecting the right one. It should represent your company i.e. your products, 
services, values or surroundings – whichever you feel creates the perfect image of what your 
restaurant has to offer. The difference between your profile and cover picture is that a cover 
picture can be used to communicate values, whereas your profile picture should represent 
who you are as a business. Make sure your cover photo is at least 851x315 pixels to ensure 
good picture quality.

Tip: Change your cover photo on a regular basis i.e. as the seasons change, when you 
acquire a new product or if you have had an excellent customer experience. Changing 
your cover photo will create a sort of presence which will enhance your credibility with 
the readers and keep them interested.

First post: Since you have only just created 
your page, the chance of reaching a huge 
crowd with your first post is very small. 
However, it is important that you start 
updating and posting before you drive 
people to your page. Your first post does not 
have to be revolutionary or philosophical. 
A good idea is to use a combination of 
text and a picture as you then invite your 
audience into your world. For instance, 
you could post a picture of you, your staff 
or your restaurant and write something 

62. Modify your facebook page



simple like “Welcome to our restaurant. 
What would you like to eat today?” or 
“Jen is ready to serve you. How would you 
like your coffee?” Just keep it simple and 
relatable.

Milestones: A great way to share your 
story with you audience is by setting some 
milestones. When did you open your 
different locations, when did you launch 
your signature dish, when did you host 

your first big event – all these big moments 
in your restaurant’s life. Your audience will 
get a window into your life and feel like 
they were with you for a part of your history.

Tip: To create a milestone, simply click 
“Offer, Event +” where you would 
normally write your post.

Apps: Apps are important in the sense that they show your readers what you have to offer 
besides status updates, cover photos and contact information, and thereby encourage 
engagement and interest in your company if customized well. You can add up to 12 apps, 
however only four will be shown on your page. Choose wisely which four you will have 
shown on your page, as your reader will not see the rest unless they click on the little arrow 
pointing down. 

What’s more, Facebook has pinned the first one as “photos”, which means you can actually 
only customize three of them. Many use “likes” as one of the visible apps, as the number 
of likes demonstrates popularity. Additionally, you can have a link to a newsletter, videos, 
events, table reservation, polls, other social media platforms and much more making it 
relatable and relevant for your customers.

2. Modify your facebook page 7



As you have created your Facebook page, 
you are now the administrator. You will 
therefore get a look into statistics on activity 
on your page. This is called the admin 
panel and it will be visible to you at the top 
of your page. Besides having an overview 
of the recent activity of notifications, likes 
and messages, you have seven admin tabs 
at the top. 
 
Create a post: This will get you started on 
your next post.

Edit page: Here you can edit the page 
information you provided when you 
created the page. If you need to change 
your address, phone number or your apps, 
pay this section a visit. 

Build audience: This tab is relevant for 
getting more people to see your Facebook 
page, as you can invite others to like it. See 
section 4 for more information. 

See insights: Here you can get updated 

statistics on the activity on your page. You 
can see how many people your post has 
reached (how many have seen it in their 
news feed), how many have liked your 
posts, how many comments you have 
received, how many visits you have had 
and so much more. At the top there is a 
thorough presentation of these tabs.

Help: Visit Facebook’s Help Center if 
you have any questions concerning your 
Facebook page. 

Hide: This only means that you can hide 
your admin panel, so only the page itself 
will be visible to you. If you hide it, you can 
simply click “Show” to get it back.

Promote page: You can create an advert 
for your page to get more people to like 
it and you can target people who have the 
same interests as you. See section 8 for 
more information about advertising your 
page.

3.  How to use your admin panel

83. How to use your admin panel

Tip: Facebook only offers standard apps – if you want to use apps more specifically 
targeting your audience, go to a page such as Woobox. Here, you can add more targeted 
apps. Visit Social Media Examiner to get more information on how to customize your 
apps.

http://woobox.com/
http://www.socialmediaexaminer.com/facebook-apps-for-custom-tabs/


The higher the number of likes, the greater 
the range of people you have the potential 
to reach. There are many ways of inviting 
people to like your page, such as:

Network: Use your network and invite 
your own friends to like your page. When 
they have liked your page, people in their 
network can see it and suddenly your 
Facebook page will spread like ripples on 
a pond. On your Facebook page in the 
admin panel, simply click “Build Audience” 
and choose whether you want to invite 
email contacts, invite your friends to like 
your page or you can share your page on 

your private timeline. 

Advertise: Advertise for your Facebook 
page wherever appropriate in your 
restaurant; on your menus, on the receipts, 
on the counter, on your blackboard – 
anywhere your customers will look. 

Website: Advertise on your website by 
making a direct link to your Facebook page. 
This can be done in many different ways, 
either by writing “Like us on Facebook” 
somewhere on the site or integrating a 
Facebook Like button (https://developers.
facebook.com/docs/plugins/like-button/)

4.  This is how you get likes

Tip: Paid advertisement on Facebook is a great way to get more likes and is in fact a 
money-making option. To see how to get started and why it is a good idea see section 
8 for more information.

94. This is how you get likes

You have the page. You have the likes. Now, the real marketing of your company starts. Many 
set up a Facebook page and run it for a few months with weekly updates on how it is going 
with their product or service development. But as we have mentioned – that does not invite 
to interaction, it does not engage your readers and it does not create any sort of value. 

Always keep the three keywords in mind when updating your Facebook page. And you can 
use a mix of these tools to become a success:

5.  Keep the page sizzling
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Statuses: Your Facebook statuses do not 
have to be revolutionary; the more relatable 
they are, the more people notice them. 
Write a status about the sensational recipes 
on last night’s Master Chef, how spring 
inspired you to create a whole new salad, 
or how happy you are that your restaurant 
was visited by the most awesome guests 
last night.

Pictures: The choice of pictures is very 
much the same as your status updates – the 
difference being that here people actually 
get a look “behind the scenes.” You can post 
pictures of things you have seen, dishes 
you have made, your staff, your new menu 
design, your new décor, your new manager 
– as long as it is something that will interest 
your reader. And you can always spice it up 
with a (witty) comment.

Links: Links are very useful if you want 
to lead your readers to any other online 
platform you may have such as a blog or 
a website. Use your Facebook page as a 
teaser for what else you have to offer – you 
might have a competition, special offers or 
an interesting news story on your blog or 
website. Links can provide you with a lot of 
traffic to your main platform, so using them 
is always a good idea. 

Tip: Things people relate to: music, TV-
show, films, books, famous quotes, their 
local area, traveling, the weather, food, 
sports, comedy, national or seasonal 
holidays – to mention but a few.

105. Keep the page sizzling
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Quotes: It is a good idea to take other 
people’s wise words and use them in your 
own marketing strategy. There are millions 
of clever, funny, philosophical, inspirational 
and encouraging quotes out there. You 
just need to find them and put them into 
context, so people can relate to them. If 
you want to spice up your quotes, you can 
use QuotesCover. 
(http://www.quotescover.com/)

5. Keep the page sizzling

6. Use these engagement tactics
To vary your posts, you can use different engagement tactics.

http://www.quotescover.com/
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What to do: We generally like things we 
can relate to. Therefore, find something 
that your readers will recognize – a word 
of wisdom from a known chef, a reference 
from a popular TV-series, a post about how 
excited you are about the upcoming event, 
or how the ingredients of the season have 
inspired you to add a new starter to your 
menu. There are many options – the most 
important thing is that your post evokes 
some sort of emotion in your audience 
creating value and engagement.

What not to do: By recognition we do 
not mean posting “I’m so tired today” 
implying that everyone has bad days. That 
is something you can post on your personal 
wall – it does not create any kind of value 
for your readers and it does not create a 
bond between you and them.

6. Use these engagement tactics

Recognition

Competition
What to do: A very useful engagement 
tactic is to invite people to participate 
in a competition. And it can be about 
anything! Who can take the best photo of 
a cake or who can come up with the best 
quote about food – anything that somehow 
concerns your restaurant. Remember to 
promise some sort of prize, otherwise, why 
compete at all?!

What not to do: Do not create a contest 
that will cross people’s boundaries. And do 
not promise a prize you cannot afford. So a 
thousand dollar champagne or free meals 
for a whole year is pushing it a little bit, 
unless you really can offer it.
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What to do: “Which sandwich do you want 
to be the newest addition to our menu?”, 
“Out of out three desserts – which one 
do you prefer?”, “What can we serve you 
after work – a nice cup of coffee or a cold 

beer?” By openly asking your audience 
about their preferences, you get important 
information out of them. This way, you 
can keep steering your restaurant in the 
direction your customers want it to go. 
Also, you make them a part of your decision 
making process which engages them in 
your restaurant’s development.

What not to do: Do not just ask because 
you can. What color napkins you should 
have or what picture to put up on the walls 
in the restroom are questions with no value 
for either you or them.

6. Use these engagement tactics

Polling Tips
What to do: Have you found a really good 
recipe or have you discovered five tips 
to cook dinner faster while still making it 
delicious? You are the expert in this area, 
and your readers are coming to you for 
advice. Feel free to give it to them. It will 
only enhance their perception of you and 
engage them in your restaurant.

What not to do: Do not reveal the secret 
ingredient to your homemade sauce. 
Do not reveal any business secret either. 
Keep it on a nice-to-know/nice-to-share 
level, so you do not break any rules on 
confidentiality or give your competitors a 
way into your secrets.



Whatever you post, you can pin it to your 
Facebook page for up to seven days. After 
you have posted something, you can click 
in the top right corner of your post. A little 
arrow will appear, click on it and click “Pin to 
Top.” Pinning it means that it will feature at 

the top of your page, no matter what else you 
post. This can be very useful if you are trying 
to promote special offers, encourage to 
participate in competitions or do a customer 
satisfaction poll. As long as it engages the 
reader! 

7.  Why pinning means winning

147. Why pinning is winning

You can choose to use Facebook as the 
free marketing tool it is, or you can pay to 
increase awareness. If you choose the latter, 
you precisely point to the markets or target 
audiences you want to reach – whether they 
are managers, restaurant owners or potential 
suppliers – and they will see your post in their 
newsfeed. You cannot be sure that everyone 
will click on every post you boost, but it might 
get some to click and then your awareness 
strategy has succeeded. 

Paid advertisement also taps into your 
readers’ subconscious. As they see your post 
when scrolling down their newsfeed, they will 
unconsciously take notice of your restaurant 
name, your profile picture, the content, and 
your post’s number of likes. The latter is 

actually quite important when we cursorily 
evaluate the quality of new posts, “Do others 
like it? Well, then maybe it’s good. Let me 
have a look”. 

You can use paid advertisement either by 
clicking “Promote Page” in the right-hand 
side of your page. That way, you will promote 
the whole of your page. You can also choose 
to boost individual posts by clicking “Boost 
Post”. Either way, you will be able to choose 
segments you want to target. 

The greater the reach, the higher possibility of 
increasing your customer base – so paying to 
boost special offers, campaigns, sensational 
news stories or great blog posts will pay off 
eventually.

8.  Paid advertisement pays off



Integrate other social media platforms 
with your Facebook page
Once you have established your Facebook 
strategy, you should focus on setting up 
other social media profiles and learn how to 
use them as well. And when you have them, 
you can bind them together. It makes it a lot 
easier for you to share information across 
the different networks without having to 
spend hours on creating several posts for 
every channel. For instance, you can set up 
an Instagram app on your Facebook page, 
inviting your audience to follow you there 

as well. See section 2 for more information 
about Facebook apps. 

How long should a status update be? 
A study showed that the ideal length of a 
Facebook status is 40 characters. However, 
40 characters are practically nothing. 
(This last sentence is 46 characters). 
Therefore, go for the next best thing which 
is 80 characters. If you want to write fewer 
characters, you may add a picture or a 
video – that keeps the level of characters to 
a minimum. 

9.  How to make your posts        
    more effective

Tip: Have a look at this YouTube video to find out how easy it is to 
connect other social media platforms to your Facebook page apps.

Hashtags are also relevant on Facebook
Initially, hashtags were meant for Twitter, 
but they are taking over Facebook as well. 
Hashtags (#) function as a sort of search 
selection and turn words and phrases into 
clickable links and it helps people find other 
posts about the same topic. For instance, 
“We are going #vegetarian today – come 
and taste our delicious #summersalads.”
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How to schedule your posts 
Instead of having to spend hours every day 
on Facebook adjusting your post, waiting 
for the right time to publish it, you can set 
it to publish on a certain date at a certain 
time. When you start writing your post you 
can simply click on the clock and set the 
time at which to publish.

How often should you post? 
Unfortunately, there is no magic number 
telling you how many posts you should 
do a week, but there is a range that you 
can stay within to get the most out of your 
Facebook page. Studies show that if you 
post fewer than two posts a week, you will 
not engage your readers enough to stay 
in contact with you. On the other hand, if 
you post more than two posts a day, you 
will typically lose your audience as it will 
look like spam. The ideal number of posts 
is somewhere between 5 and 10 a week 
depending on how much is happening in 
your restaurant. Just remember: do not 
post just to post! If you plaster your page 
with irrelevant information, your audience 
will lose interest and disengage.

10. When to post and how often

1610. When to post and how often

Turning your Facebook page into a successful 
part of your social media strategy takes time and 
devotion. But it does not have to be difficult; 
center your Facebook page on your current and 
future audience serving them something they 
want to know more about. Pay for advertisement 
if you want to reach more people. And most 
importantly, use simple tactics to interact with 
your audience, engage them in the life of your 
restaurant and thereby create a connection 
between you and them. Enjoy!

So, to sum up


