serVme

The Servme Al Playbook

Smart Prompts for Smarter Restaurants

Guest Experience « Operations « Marketing « Menu Innovation



serVme

Contents

Why This Guide?

Why Restaurants Are Turning_to Al

Real Results Restaurants Are Seeing_with Al

How to Create Effective Al Prompts

A Prompt Structure That Works

Guest Experience & Personalization

o o1 b~ W

Operations & Staff Efficiency

Marketing & Social Media

Menu Development & Creativity

How to Use These Prompts

The Real Advantage

10
12
14
16
17




serVme

Why This Guide?

Al is powerful but without clear direction, it's just noise.

As your partner in success, Servme helps restaurants drive measurable
business outcomes through superior guest experiences, empowered teams,
and actionable business insights.

Using Al with purpose can help achieve these goals, and this is why we
designed this guide.

This is not about replacing your team. It's about giving them superpowers.
Each prompt has been designed to amplify human creativity, intuition, and
expertise — turning your staff into enhanced versions of themselves who
can deliver experiences that were previously impossible.

Because Al doesn’t replace strategy; it amplifies it. And when used
intentionally, it becomes a true growth engine for your restaurant.
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Why Restaurants
Are Turning to Al

Al is transforming how restaurants operate, market,
and delight guests, from creating personalized
campaigns to optimizing operations and menus.

Key Benefits

'\

Move
= Faster

Automate repetitive tasks
and speed up service.

Personalize
4il

at Scale

Tailor guest interactions and
recommendations effortlessly.

'@q_ Boost

Efticiency
Streamline operations so teams
can focus on high-impact work.
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Real Results Restaurants

Are

These numbers show that Al works — but only if it's used
strategically, with the right data and well-crafted prompts.

69% of restaurants are adopting
Al tools across guest engagement,
operations, and marketing.

55% use Al for marketing content
creation to reduce workload and
increase campaign frequency.

Sources: Zippo, Restaurant Technology News

~25% increase in customer satisfaction

scores is driven by personalized Al dish
recommendations.

~18% increase in customer spend is

generated by Al-powered personalized
promotions.
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How to Create Effective AI Prompts

Al is only as powerful as the prompts you give it. Clear input drives powerful output.

The 3 Principles of Strong Prompts

: o=

EON =

H@@@ I

Clarity Context Specificity

State exactly what you Explain who you are, Define the outcome’s
want. Avoid vague who the audience is, format, length, tone,
instructions. Instead, your brand tone, and and goal.

define the outcome. your objective.

The more direction you provide, the more strategic and usable the output becomes.
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A Prompt Structure That Works

Great Al results aren’t accidental. They follow structure. Use this simple framework to
consistently generate strategic, usable outputs.

Task Format
Clearly define what Specify structure
2 you want done. " and length.

Q; ‘S @)

Role Context Goal
Tell Al who it Provide background Define the outcome you
should act as. details. want to drive.

When you combine all five elements, you move from generic output to strategic execution.
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Guest Experience & Personalization

Al helps you move from generic service to personalized hospitality — at scale.

3 £e

Smarter Recommendations Personalized Loyalty Interactions
Use guest data and past behavior to Send targeted rewards, birthday offers, and
suggest dishes, pairings, or experiences reactivation messages based on visit
tailored to individual preferences, history and engagement patterns, making
increasing satisfaction and spend. every guest feel recognized.

Al doesn’t replace hospitality. It strengthens it by helping you treat every guest like a regular and a VIP.

&2

Proactive Engagement

Anticipate needs before guests
ask — from preferred seating to
favorite menu items — creating
seamless, memorable moments.




serVme

Prompt Samples

{?,)/{} _

The Celebration Amplifier

“A proposal is happening at table 12 tonight at
approximately 9:15 PM. The proposer wants it to feel
spontaneous and intimate, not staged. Design a sequence
of 4 subtle touches throughout the evening that build
anticipation without revealing what’s coming. Include
timing, staff cues, and how we gracefully transition from
regular service to the proposal moment. Then, detail the
perfect post-yes experience that celebrates them without
making other diners uncomfortable.”

Impact: You become the restaurant where life’s biggest
moments happen. Instagram gold + free marketing.

The Service Recovery Genius

“Last night, we had a service failure: [describe issue]. The
guest was understanding but disappointed. Craft a recovery
strategy that goes beyond a comp or discount. | want a
creative gesture that: (1) acknowledges the specific issue,
(2) demonstrates we learned from it, (3) gives them a
reason to give us a second chance, (4) creates a story they
might actually want to share. Make it memorable, not
transactional.”

Impact: Turn disappointed guests into your most passionate
defenders. The best marketing is a great recovery story.

<+
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Operations & Staff Efficiency

Al helps your team work smarter, not harder, automating routine tasks
and giving staff more time to focus on guests.

E;'ﬂ Automated = Streamlined
=255y Task Management AR Communication
Generate shift schedules, staff reminders, Create team briefings, SOPs, or training materials
or prep lists quickly and accurately. in seconds, ensuring everyone is aligned.
9 Data-Driven @ Proactive Problem
Decisions Solving
Analyze sales trends, inventory, and guest feedback ldentify bottlenecks or potential service gaps before
to optimize staffing, menu planning, and service flow. they impact guests, keeping operations smooth.

Al dOCSTl’t replace your team. It empowers them to deliver better service fClStGT.
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Prompt Samples
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The Training Scenario Generator

“Create five realistic, challenging guest scenarios for
tomorrow’s staff training that specifically address
our weak points: [list current challenges like handling
complaints, upselling wine, explaining complex
dishes]. Make each scenario include: the guest type,
their emotional state, what they say, and three
different response paths (bad, good, exceptional)
with explanations of why each works or fails.”

Impact: Training becomes engaging and relevant.
Staff actually remember and apply what they learn.

The Closing Efficiency Audit

“Our closing procedures take too long and the staff is
exhausted. Here’s our current checklist [paste checklist].
Redesign this as a parallel-process workflow where
multiple tasks happen simultaneously. Identify which
tasks can be started during service, which must happen
in sequence, and which we're probably doing for no
good reason. Give me an optimized timeline that could
cut 30 minutes off close without compromising
cleanliness or prep for tomorrow.”

Impact: Happier staff, lower labor costs, and your team
actually has energy for life outside work.
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Marketing & Social Media

Al helps your restaurant reach the right guests, with the right message, at
the right time, without adding extra work for your team.

—%  Content g Personalized

. Creation &3 Campaigns

Generate engaging posts, emails, SMS campaigns, Deliver tailored offers and promotions based on
and social captions that align with your brand voice. guest preferences, behavior, and visit history.

E%) Trend & Campaign

Sentiment Analysis Optimization
ldentify trending dishes, seasonal interests, and Test messaging, timing, and channels to maximize
guest sentiment to inform your marketing strategy. engagement and ROI, all powered by Al insights.

Al doesn’t replace marketing. It makes it faster, smarter, and more connected to the guests who matter most.




serVme

Prompt Samples

The Email Campaign Transformer

“We need to send an email announcing [event/menu
change/special offering]. Our list is segmented into: first-
time guests, regulars, VIPs, and lapsed guests. Write four
versions of the same announcement—each with a
different angle, tone, and call-to-action that speaks
specifically to that segment’s relationship with us. Make
each feel personally crafted, not mass-marketed.”

Impact: Open rates increase by 40%+. Each segment
feels like you're speaking directly to them.

9 S

The Influencer Collaboration Designer

“A food influencer with [X] followers wants to collaborate.
Instead of just hosting them, design a creative collaboration
that benefits both parties and creates unique content.
Consider: exclusive menu item development, charity
component, interactive element for their audience, behind-
the-scenes access, or limited-time offer tied to the visit.
Make it bigger than just a free meal—make it a story.”

Impact: Influencer partnerships create genuine value and
reach, not just transactional posts.

+
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Menu Development & Creativiry

Al helps chefs and managers innovate faster, turning insights into dishes that delight guests and drive revenue.

- Trend-Informed
Ideas

Analyze culinary trends, ingredient availability, and
customer preferences to inspire new menu items.

MENU Menu
—| Personalization

Tailor offerings for specific guest segments, locations,
or seasonal events to maximize appeal and satisfaction.

6 Recipe & Flavor

Pairing Suggestions

Generate creative combinations, adapt recipes for
dietary needs, or optimize menu descriptions.

Test new concepts virtually, refine dishes based on
feedback, and reduce trial-and-error in the kitchen.

Al doesn’t replace culinary creativity. It heightens it, helping your team deliver innovative, memorable menus.




serVme

Prompt Samples
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The Menu Psychology Optimizer

“Analyze our current menu [paste menu]. Using menu
engineering principles, identify: (1) which items should be
repositioned for better visibility, (2) which descriptions
could drive more orders, (3) where we should adjust
pricing anchors, (4) which items create profitable halo
effects, (5) where we’re leaving money on the table. Then
rewrite 5 item descriptions using sensory language and
strategic positioning.”

Impact: Same dishes, better sales. Small changes yield a
10-15% revenue increase.

The Dietary Restriction Innovator

“Create parallel versions of our most popular dishes [list 3
dishes] for: gluten-free, dairy-free, vegan, and shellfish
allergy. Each modification should maintain the original dish’s
soul—same flavor profiles and visual impact, just
reimagined. Avoid the trap of ‘minus ingredients’ and instead
think ‘smart substitutions that could honestly compete with
the original.”

Impact: Guests with restrictions become enthusiastic
instead of apologetic. They bring their friends.
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How to Use
These Prompts

Start Small

Pick 3-5 prompts that address your most
pressing challenges right now. Master these
before moving to others.

Customize Everything

These prompts are frameworks. Add your
specific context, data, brand voice, and
constraints to get better results.

Iterate & Refine

First outputs are rarely perfect. Refine the
prompt, add more context, ask follow-up
questions. Al gets better with conversation.

e

Track What Works

Document which prompts drive real results.
Build your own custom library over time.

Combine Prompts

The most powerful applications come
from chaining multiple prompts together
to solve complex problems.

Train Your Team

Share relevant prompts with your staff. Make
Al a team capability, not just a manager tool.

Stay Human

Al augments human expertise and
creativity. It doesn’t replace judgment,
taste, or genuine hospitality.
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Want to go beyond
Al prompts?

See how Servme is redefining the guest
journey with data, intelligence, and Al.

Book your free consultation -

TRUSTED BY 3,000+ HOSPITALITY OPERATORS



https://www.servmeco.com/book-a-demo

Thank You
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