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[bookmark: _Toc218460889]Introduction
The Smart Table Experience is a new way of doing dining that is meant to get customers more involved and make service faster in the restaurant business. By adding interactive touchscreen technology directly to eating tables, guests can look at the menu, make changes to their orders, call staff, play games, and see promotions right away. This new method makes things more personal and fun, lowers wait times, and helps staff when things get busy. As technology plays a bigger role in the hospitality industry, the Smart Table Experience gives restaurants a great way to stand out, make customers happier, and boost sales by making digital contact easy.
[bookmark: _Toc218460890] Marketing Objectives
Smart Tables aims to improve the customer experience in certain ways. Within three months, install four Smart Table Experience units to enhance average spend by 10%, decrease ordering wait times by 20%, and raise customer satisfaction by 15%. Staff training and cooperation with a technology supplier will accomplish this. (Tan and Netessine, 2020). The project helps the restaurant achieve its objectives of modernising the dining experience and increasing service efficiency. Customer feedback, sales data, and operational measures will be used to gauge progress; after six months, a comprehensive assessment will be conducted. (The Rail, 2017)
[bookmark: _Toc218460891]Market research
Market data suggests that technology-driven expectations are having a bigger and bigger effect on the hospitality business. Customers want faster, more seamless dining experiences. (SevenRooms, 2025).The current state of the business shows that there is an increasing need for digital solutions like QR-code menus, mobile ordering, and contactless payments, which became more widespread following the pandemic. (PAYS, 2025) This change shows that customers are now more at ease using electronics as they eat. Studies have also shown that visitors like convenience, reduced wait times, clear menus, and personalised service. This makes the Smart Table Experience very appealing to modern dining. Many restaurants have added some digital features, but completely interactive smart tables are still rather unusual. This is a chance for early adopters to get in on the action. (Deloitte, 2025). Many competitors that employ digital menus don't have the engaging and immersive features that smart tables provide, such games, live kitchen views, and personalised deals. This makes it evident that there is a market need for a visitor experience that is more fun and useful. (Khassen, 2024)
The results of this study provide the basis for the Smart Table Experience approach. They show how important it is to have technology that makes operations more efficient while also addressing customer needs for speed, entertainment, and control. Putting up smart tables is in line with what the industry is doing, sets the restaurant apart, and benefits both guests and staff. (Hospitality Tech, 2025)
[bookmark: _Toc218460892]Target market and customer profile
Smart Table Experience is a system that was designed for an audience that appreciates technology as part of their lives. Normally this experience targets a group of younger people who want to experience all kinds of features while having dinner in the city. (WorldChefs, 2025). These groups are most often these customers who love efficiency and interactive things, prefer to personalize and be part of the experience. (Ken Kuscher, 2025). Families with children are also a very good group of people for this experience because they can play certain interactive games together, with all kinds of general knowledge questions or certain segments where parents can test the children in a fun way. (NSELED, 2025) Overall, clients that want new ideas, shorter wait times, and a more customised digital dining experience would like the Smart Table Experience. (BPA POS, 2025).
[bookmark: _Toc218460893]SWOT Analysis
The Smart Table Experience's SWOT analysis brings a few important things to light. One of its main strengths is that it can make the customer experience much better by providing interactive menus, entertainment, and quicker service. (OctoTable, 2025).This not only cuts down on wait times, but it also helps with upselling through digital prompts, which raises the average spend. (Deliverect, 2025) But there are some problems with the idea, such as that it costs a lot to set up, needs to be fixed often, and might have technology problems that stop the service. Some people might also like older ways of doing things. As the hospitality business keeps going with digital and contactless solutions, the system has a lot of chances. (Xotels, 2026). Smart tables can help you get new kinds of customers and add new features in the future, like custom suggestions or ways for customers to earn rewards. Competitors using the same or similar technologies, fast changes in technology that make current systems obsolete, and possible hacking issues that make customers lose trust are all threats. (ESED, 2025)
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[bookmark: _Toc218460895]Unique value proposition
The Smart Table Experience offers a unique value proposition by combining convenience, entertainment, and personalised service in a way that can't be done in a standard restaurant. Smart tables are different from regular digital menus because they let guests order, customise dishes, play games, and see deals right from the table. This makes the dining experience more engaging and memorable. This makes the business unique by shortening wait times and making customers more interested. (CloudKitchens, 2025). This method is backed by real-world examples: In London, the restaurant Inamo uses digital tables so that customers can play games, order food, and watch live feeds of the kitchen, which has become a big draw for people to visit. (inamo restaurant london, 2026). In the same way, McDonald's self-service kiosks have shown that buying online makes things faster and increases the amount of money people spend. The Smart Table Experience takes all of these good things and puts them into a new and competitive answer. (Evoke Creative, 2025)
[bookmark: _Toc218460896]Marketing Mix
The 5Ps of marketing can be used to get a good look at the Smart Table Experience. This makes sure that every part of the service and the customer process is taken into account. The interactive eating tables that give customers digital menus, ordering functions, games, personalisation features, and real-time promotions are the product. This product makes dining better by adding speed, convenience, and fun. This makes the place more memorable and appealing to today's diners. Customers think the price is fair because they get better service and are able to connect more. Even if the prices don't change, people think the menu is more valuable because it is easier to use and people can connect with it. Digital upselling may also lead to higher average spending, which would be good for the business. (Black Box Intelligence, 2025).
Place is about where and how the event happens. Smart tables are most useful in places that are modern and relaxed, like family-friendly restaurants, or in places that are trying to attract customers who are good with technology. The digital method makes sure that service runs smoothly. This lowers the pressure on staff and speeds up the rate at which tables are turned over. (Barmetrix, 2025). The restaurant's new feature is communicated through promotion. Social media ads, working with influencers, short promo videos, and showing off the interactive features with signs in the store are all marketing tactics that could work. Advertising the Smart Table Experience as a one-of-a-kind feature can help bring in new customers who want to try a modern eating experience. (Tableo, 2025).
Finally, people are very important in making the event happen. Customers will need help using the technology and fixing small problems, and the staff should keep things nice and helpful. People are still needed to help the digital system do its job. This way, the Smart Table Experience adds to the kindness and friendliness that people expect in a restaurant instead of taking it over.

[bookmark: _Toc218460897]Gannt Chart

	Activity
	 Q1 
	Q2
	Q3
	Q4

	social Media cAMPAIGNS 
	███
	███
	███
	███

	Influencer promotions
	█
	█
	█
	█

	Email newsletters
	█
	█
	█
	█

	In-restaurant events
	
	█
	
	█

	Press releases
	█
	
	█
	




[bookmark: _Toc218460898]Monitoring
Key performance indicators (KPIs)  and other measures that are easy to understand will be used to judge how well something was done. Key signs are the number of new customers who come in because of the smart tables, customer satisfaction scores from feedback forms or digital surveys, and positive online reviews and social media interactions that show how guests feel. We will also keep an eye on operational measures, like the average amount of money spent per table, shorter wait times, and the number of bookings or repeat visits. Keeping an eye on these steps makes sure the program gives people both financial and experience value.
[bookmark: _Toc218460899]
Conclusion
To sum up, the Smart Table Experience is a one-of-a-kind, tech-based way to eat that gets people more involved, lowers wait times, and makes more money by suggesting more expensive items. The marketing plan, which is based on a clear SWOT analysis, talks about target markets, customer tastes, and chances to do better than the competition. Promotional strategies use both online and offline platforms to maximise visibility, and KPIs track success through bookings, satisfaction, and revenue. The restaurant can stand out, get new customers, and provide a memorable, modern eating experience by combining new products with good marketing.
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SWOT




Strengths:
Better customer experience, interactive menus, games, customisation.
Less waiting times and improves service efficiency
Better promotional selling, increase in average spend.
Unique technology
Different concept


Weaknesses:
High initial cost.
Maintenance and installation prices.
Technical issues or system downtime
May be to hard for some older people


Threats:
High risk to damage the table
Technology used system can get outdated.
Data protection / cybersecurity risks.


Opportunities:

Easy to promote the concept
Ability to expand
Ability to sell the idea and system separately
Easy to create new promotions
Attracts new market segments


