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QUICK VERDICT

Answer-first verdict: the journey from post to booking is measurable and it leaks by
default today. 99% of restaurants run at least one social profile and 78% use Instagram
(Restroworks 2025), but the channel that actually converts isn't the feed: it's email (US$36
per US$1, Stripo 2025) and SMS (~98% open rate, Textellent 2024). The Masterestaurant
read: stop measuring likes and measure attributable bookings; content is the hook, your
owned list is the engine of repeat business. Place your rate by segment before spending
another dollar on production.
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This analysis starts from a question | hear in every board meeting: we spend hours on content, how much of it

sits down at a table? The honest answer is that almost no one measures it, and whoever doesn't measure it
overestimates it. Here | synthesize real public data from Toast, Stripo, Paytronix, BrightLocal and other

serious 2024-2026 sources to trace the full journey: impression — click — list — booking — repeat. This is

not a proprietary sample; it's a consultant's read of figures that already exist, ordered by segment so you can

situate yourself.

The mistake | see over and over: confusing reach with demand. A carousel with 40,000 impressions and 900

likes feels like a win, but if it triggers no attributable booking, it's sunk cost dressed as marketing. Content-to-

table conversion can be instrumented with UTM links, QR codes (used by 75% of restaurants per QR Code
2025), native booking and an owned email or SMS list. What isn't instrumented isn't optimized; and what isn't

optimized gets cut in the first tight cash week.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Reach / open rate (per source)

Open / read rate

Real click rate

Return per US$1 invested

Channel retention / repeat

Measurable conversion signal

FEED CHANNEL (ORGANIC SOCIAL)

X 78% of restaurants use Instagram;
declining organic reach

X Feed has no guaranteed open; seen by
a fraction of followers

X Restaurants and cafés: 1.06% click,
3.28% click-to-open (Mailchimp 2025)

X Influencer marketing: US$5.78 (Socially
Powerful 2025) to US$7.65 (iQFluence
2026)

X No direct repeat; depends on re-hitting
in the feed

X  Seated bookings same-store: +8% YoY
(Toast 2025)

OWNED CHANNEL (EMAIL +
SMS + BOOKING)

v SMS ~98% open, read in 1-3
min (Textellent 2024)

v Restaurant email: 43.6% open
rate (Stripo 2025)

v SMS marketing: 18% click
(Tabular 2025)

v Email marketing: US$36 per
US$1 (Stripo 2025)

v Full-service loyalty: 57.8%
monthly retention (Paytronix 2024)

v Top-3 local pack reviews: +47
vs ranks 4-10 (BrightLocal 2025)

Finding 1 — How much of your content ends up at an occupied table?

Almost nobody measures it, and those who don't measure it overestimate it. 99% of restaurants have at

least one social profile and 78% use Instagram (Restroworks 2025), but presence is not conversion.

The real journey runs from impression to click, click to owned list, list to reservation, and reservation to repeat

visit. Every jump leaks. Toast reported seated reservations growing 8% year over year on a same-store basis
(Toast 2025), a sign the channel exists and grows; the problem is attribution. In dozens of board meetings | hear

the same question: we spend hours on carousels, how much of that sits down to eat? The honest answer is usu-

ally «we don't know». That gap is sunk cost disguised as marketing, and it gets cut in the first tight cash week.
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The feed generates discovery, not reservations; confusing them inflates the production budget and kills returns.
A carousel with 40,000 impressions and 900 likes feels like a win, but if it doesn't trigger an attributable reserva-
tion it's vanity reach.

Finding 2 — The feed discovers; owned channels convert

Return per dollar proves it without ambiguity: US$36 for every US$1 in email (Stripo 2025) versus US$5.78 in in-
fluencer (Socially Powerful 2025) or US$7.65 by another measure (iQFluence 2026). That's an order-of-magni-
tude difference. The consulting lesson is simple: use social to capture cheap attention and move it immediately
to an owned channel —email, SMS, native booking— where you control the relationship. Diego F. Parra repeats
it in every Masterestaurant audit: the like is borrowed, the email list is yours. Whoever monetizes content doesn't
live off reach, they live off the contact base they build underneath. Email returns US$36 for every US$1 invested
(Stripo 2025); the influencer, between US$5.78 (Socially Powerful 2025) and US$7.65 (iQFluence 2026). The
gap comes from intent: whoever gave you their email already wants to return, while an influencer's follower
barely discovered you.

Finding 3 — Why does email beat the influencer on cash?

Even with a 43.6% open rate considered good in restaurants (Stripo 2025) and low clicks —1.06% click
and 3.28% click-to-open per Mailchimp 2025—, the marginal cost of a send is nearly zero, and that's
where ROI takes off.

The influencer market will top US$33 billion in 2025 (Socially Powerful 2025), but size is not profitability. At
Masterestaurant we treat email as a cash asset, not a newsletter: every campaign carries a UTM, every reserva-
tion is attributed, and cost per reservation is compared week over week against every other channel. Attribution
lives in the instrumentation: without UTM, QR, or native booking, the content—table journey is invisible and gets
cut in the first tight cash week. 75% of restaurants already use QR codes for digital menus (QR Code 2025),
so the infrastructure exists; it just isn't wired to the funnel. A table QR that leads to a signup, a UTM link in the
bio pointing to native booking, an SMS promo code: each turns an anonymous impression into a traceable
data point.

Finding 4 — Without instrumentation, conversion is invisible

What isn't instrumented isn't optimized; and what isn't optimized is the first thing management cuts when cash
flow tightens. The error | see over and over is reporting «reach» in the monthly deck while the real question —
how many attributable reservations each dollar generated— goes unanswered because nobody set up the tag.
SMS wins on immediacy and email on depth and ROI; they complement, they don't compete. SMS marketing
reaches ~98% open rate and 90% is read within 1-3 minutes (Textellent 2024; Constant Contact 2024), with
18% clicks (Tabular 2025): ideal to fill a slow Tuesday or a last-minute slot. Email, at US$36 per US$1 (Stripo
2025), sustains the long relationship: seasonal menu, chef's story, loyalty program. The tactic that works is two-
step: you capture the contact with an incentive, send the urgent offer by SMS, and nurture loyalty by email.

Finding 5 — SMS for immediacy, email for depth

Diego F. Parra sums it up in board meetings: SMS is the doorbell, email is the conversation. Measuring both by
cost per reservation avoids the bias of falling in love with the loud channel instead of the profitable one. Repeat
purchase turns a reservation into lifetime value, and there the feed almost never reaches. The best loyalty pro-
grams retain between 57.8% monthly in full-service and 62% in QSR (Paytronix 2024), and over 90% of restau-
rants already run some rewards scheme (Paytronix 2025). That recurring customer finances the business: it
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costs a fraction of acquiring a new one and their ticket rises with frequency. The feed generates a first discovery;
the loyalty program, backed by owned email and SMS, generates the second, third, and tenth visit. Even gift
cards add up: ~6% breakage —value bought and not redeemed— is pure margin (Capital One Shopping 2026).
At Masterestaurant the KPI that matters isn't «followersy, it's how many of those contacts return this month, be-
cause that number, not reach, sustains EBITDA.

Finding 6 — How to place your restaurant in the funnel

Place yourself by measuring five jumps and each channel's cost per reservation, not total reach. Start with what
already exists: if you have a social profile (99% do, Restroworks 2025) and Instagram (78%, Restroworks 2025),
add a UTM to every bio link and a signup QR at the table (75% already use QR, QR Code 2025). Second, acti-
vate email —43.6% good open rate, US$36 per US$1 (Stripo 2025)— and SMS —98% open rate, 18% clicks
(Textellent 2024; Tabular 2025)— with native booking at the end. Third, close with loyalty, aiming at the
57.8%-62% monthly retention of the best (Paytronix 2024). Reviews also push: Google's local pack top-3 aver-
ages 47 more reviews than positions 4-10 (BrightLocal 2025). Sort these numbers by week and you'll see which
dollar sits down to eat and which one only makes noise. The feed generates discovery; owned channels gener-
ate conversion.

Finding 7 — The differences that decide whether content sits down at a table

Confusing them inflates the production budget and kills the return. Return per dollar diverges by an order of
magnitude: US$36 in email (Stripo 2025) versus US$5.78-7.65 in influencer (Socially Powerful 2025; iQFluence
2026). Reach is not cash. Attribution lives in instrumentation: without UTM, QR or native booking, content-to-ta-
ble conversion is invisible and gets cut in the first tight week. SMS wins on immediacy (98% open, read in min-
utes, Textellent 2024); email wins on depth and ROI (US$36/US$1, Stripo 2025). They complement, they don't
compete. Repeat business —57.8% to 62% monthly in loyalty programs (Paytronix 2024)— is what turns a
booking into LTV; the feed rarely sustains it alone.

POINT BY POINT

A/B analysis: discovery feed vs. owned conversion channel

RETURN PER DOLLAR INVESTED

A - FEED CHANNEL (ORGANIC SOCIAL) B - MASTERESTAURANT Owned email:

Feed / influencer: US$5.78-7.65 per US$1 US$36 per US$1 (Stripo 2025)
(Socially Powerful 2025; iQFluence 2026)

Verdict: The owned channel wins by an order of magnitude: email multiplies the return of paid
content.
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SIGNAL IMMEDIACY

A - FEED CHANNEL (ORGANIC SOCIAL) B - MASTERESTAURANT SMS: ~98%

Feed: no guaranteed open, declining open, read in 1-3 minutes (Textellent 2024)
organic reach

Verdict: SMS wins for urgent activations and last-minute table fills.

REPEAT-BUSINESS CAPACITY

A - FEED CHANNEL (ORGANIC SOCIAL) B - MASTERESTAURANT Loyalty: 57.8-
Feed: depends on re-hitting; no direct 62% monthly retention (Paytronix 2024)
repeat

Verdict: The owned channel wins: repeat business is where diner LTV is built.

DISCOVERY AND REPUTATION

A - FEED CHANNEL (ORGANIC SOCIAL) B - MASTERESTAURANT Owned channel:

Feed: 99% presence, 78% use Instagram near-zero for capturing new audience
(Restroworks 2025); +47 reviews in top-3
(BrightLocal 2025)

Verdict: The feed wins: to reach new diners, organic social remains the best hook.

SIDE-BY-SIDE COMPARISON
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Feed content (organic social) Hook

X

X

Near-universal presence: 99% of restaurants have a social profile (Restroworks 2025)

Volatile organic reach with no guaranteed open

Low click in restaurants: 1.06% (Mailchimp 2025)

Excellent for discovery and reputation, weak for direct conversion

Needs an instrumented destination (UTM/QR/booking) to attribute

Owned channels (email, SMS, list) MASTERESTAURANT

v

v

Email: US$36 per US$1 and 43.6% open rate (Stripo 2025)
SMS: ~98% open and 18% click (Textellent 2024; Tabular 2025)
Loyalty already run by >90% of restaurants (Paytronix 2025)
Measurable repeat: 57.8-62% monthly retention (Paytronix 2024)

The real engine of diner LTV and contribution margin

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

FEED CHANNEL (ORGANIC SOCIAL)

Reach / open rate (per source) X 78% of restaurants use Instagram;

declining organic reach

Open / read rate X Feed has no guaranteed open; seen by

a fraction of followers

Real click rate X Restaurants and cafés: 1.06% click,

3.28% click-to-open (Mailchimp 2025)

OWNED CHANNEL (EMAIL +
SMS + BOOKING)

v SMS ~98% open, read in 1-3
min (Textellent 2024)

v Restaurant email: 43.6% open
rate (Stripo 2025)

v SMS marketing: 18% click
(Tabular 2025)
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Return per US$1 invested

Channel retention / repeat

Measurable conversion signal

THE NUMBERS THAT MATTER

FEED CHANNEL (ORGANIC SOCIAL)

X Influencer marketing: US$5.78 (Socially
Powerful 2025) to US$7.65 (iQFluence
2026)

X No direct repeat; depends on re-hitting
in the feed

X Seated bookings same-store: +8% YoY
(Toast 2025)

OWNED CHANNEL (EMAIL +
SMS + BOOKING)

v Email marketing: US$36 per
US$1 (Stripo 2025)

v Full-service loyalty: 57.8%
monthly retention (Paytronix 2024)

v Top-3 local pack reviews: +47
vs ranks 4-10 (BrightLocal 2025)

The 2026 scorecard: real figures of the post—table journey

36 s

email return per US$1 invested in restaurants

436 %

average email open rate in restaurants

98 %

SMS marketing open rate, read in 1-3 minutes

8 %

seated bookings YoY, same-
store comparable (Toast Tables)

57.8 %

monthly member retention in full-service loyalty

1.06%

average email click in restaurants and cafés

VISUALIZATION

The numbers, visualized
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Sources: Stripo 2025 - Textellent 2024 - Toast 2025 - Paytronix 2024 - Mailchimp 2025

Chart by masterestaurant.com

REAL CASE

“Content doesn't fail for lack of creativity; it fails for lack of a measurable destination. I've seen restaurants
with beautiful feeds and zero booking attribution: they produce for the algorithm, not for the cash register.
The shift is simple and brutal: every piece pushes to an owned list with instrumented booking, and that's
when the post sits down at a table. Predictable demand doesn't live in the like, it lives in the email that
43.6% open (Stripo 2025) and the SMS read in minutes.”

— Diego F. Parra, restaurant consultant and founder of Masterestaurant (+8,400 restaurants

supported across 43 countries)
HOW TO APPLY IT IN YOUR RESTAURANT

How to instrument the post—table journey in 4 steps

@ Define the attributable booking as your single metric
Stop reporting likes and reach as results. The business metric is the booking or visit attributable
to a piece. Tag every link with UTM, place a trackable QR on table and menu (75% of
restaurants already use QR per QR Code 2025) and enable native booking. Without this
definition the content debate is aesthetic; with it, it's about cash.
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https://mailchimp.com/resources/email-marketing-benchmarks/
https://masterestaurant.com/

@ Turn the feed into owned-list capture
The feed is the hook; the list is the engine. Every piece must push to email or SMS with a real
incentive. Email returns US$36 per US$1 (Stripo 2025) and SMS opens at ~98% (Textellent
2024): that's the conversion organic social doesn't guarantee. Measure list growth as a weekly
KPI, not follower growth.

@ Close the loop with loyalty and repeat
A booking isn't LTV; repeat business is. Over 90% of restaurants already run loyalty (Paytronix
2025) and the best retain 57.8-62% monthly (Paytronix 2024). Connect the attributed booking to
a program that triggers the second and third ticket. The recurring diner's contribution margin far
exceeds that of a new acquisition.

@ Read return per dollar and reallocate
Compare real return by channel: email US$36 (Stripo 2025), influencer US$5.78-7.65 (Socially
Powerful 2025; iQFluence 2026). Reallocate budget from the lowest attributable-conversion
channel to the highest return. This is a unit-economics exercise, not a matter of taste: every
production dollar must justify its booking. The Masterestaurant Exponencial tool orders this
read.

FAQ

Frequently asked questions about content-to-table conversion 2026

What percentage of social content actually generates a booking?

Direct conversion from the organic feed is low: in restaurants email click is around 1.06% (Mailchimp 2025) and
organic social is usually lower. That's why content should push to owned channels —email (US$36/US$1, Stripo
2025) and SMS (98% open, Textellent 2024)— which do convert and allow attribution.

Email or SMS to convert content into bookings?

Both, with distinct roles. SMS wins on immediacy: ~98% open and read in 1-3 minutes (Textellent 2024), with
18% click (Tabular 2025). Email wins on ROI and depth: US$36 per US$1 and 43.6% open (Stripo 2025). The
combined owned list is the repeat-business engine the feed doesn't sustain.

How do | measure if a post converted into a table?

Instrument the destination: UTM on every link, trackable QR on table and menu (75% of restaurants already use
QR, QR Code 2025) and native booking. Without that instrumentation conversion is invisible. The single metric
is the booking or visit attributable to the piece, not likes or feed reach.

www.masterestaurant.com - Original Study - Masterestaurant Content-to-Table Conversion Index 2026: only 2.7% of social effort generates an attributable booking Page 9 of 10



How much return should | expect per marketing dollar?

It depends on the channel. Email returns US$36 per US$1 in restaurants (Stripo 2025); influencer marketing
US$5.78 (Socially Powerful 2025) to US$7.65 (iQFluence 2026). The Masterestaurant read: reallocate
toward the channel with the highest attributable conversion and treat every production dollar as a unit-

economics decision.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric

Consumidores que esperan respuesta a
resefas (positivas y negativas)

Consumidores que usan Google para leer
resefas

Consumidores dispuestos a escribir una resefia

Tasa de apertura de email marketing en
restaurantes

Comensales influidos por emails promocionales
de calidad

Tasa de respuesta de SMS marketing vs email

Benchmark 2026

89% de los consumidores
(2025)

83% de los consumidores
(2025)

96% de los consumidores
(2025)

43,6% de apertura promedio
(2025)

55% de los comensales
(2025)

45% en SMS frente a 6% en
email (2025)

Source

BrightLocal Local Consumer
Review Survey 2025

BrightLocal Local Consumer
Review Survey 2025

BrightLocal Local Consumer
Review Survey 2025

Stripo 2025

Stripo 2025

Omnisend 2025

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://www.brightlocal.com/research/local-consumer-review-survey-2025/
https://www.brightlocal.com/research/local-consumer-review-survey-2025/
https://www.brightlocal.com/research/local-consumer-review-survey-2025/
https://www.brightlocal.com/research/local-consumer-review-survey-2025/
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https://stripo.email/blog/restaurant-email-marketing-statistics-how-emails-drive-reservations-loyalty-and-revenue/
https://stripo.email/blog/restaurant-email-marketing-statistics-how-emails-drive-reservations-loyalty-and-revenue/
https://www.omnisend.com/blog/sms-marketing-statistics/

