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Q U I C K  V E R D I C T

The headline finding of the Masterestaurant Diner Experience Analysis 2026 is that reviews
and repeat visits are decided inside four short windows —the greeting, the wait, order
delivery, and the answer to a complaint— rather than across the blurry whole of a visit: a
greeting within the first 10 seconds raises satisfaction by 30% (Fishbowl, 2025), while 49%
of complaints posted on social media still go unanswered by the business (Sprout Social,
2025). For a formalization pathway for a gastronomic MSME, that means the first
deliverable is not an eighty-page manual but a traceable record of those four windows,
because they are the only ones producing auditable service evidence, and that evidence is
what later supports a micro-credential, a formal employment contract, and a credit line.
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A multilateral program officer reviewing a portfolio of gastronomic MSMEs usually meets the same gap:
recorded sales, partial payroll, and not one service metric that can be audited. The gap is not cosmetic. Annual
losses of U.S. companies to poor service reach US$856 billion according to the Qualtrics XM Institute, and
ScanQueue puts at 130 billion dollars a year what is lost to bad waiting experiences alone (ScanQueue, State of
Customer Waiting 2026). An establishment that leaves those windows unmeasured is leaving the largest
revenue leak of its unit economics unmeasured.

This analysis synthesizes public data from 2024 to 2026 and organizes it by segment —full service, fast casual,
quick service— and by operation size —single location, three to ten, multi-unit—. What Diego F. Parra and
Masterestaurant contribute is not a new number: it is the reading of which number triggers a decision this week
and which can wait for next quarter. That distinction matters because a single-location MSME has no bank of
hours to attack fifteen indicators at once.

The link to the development agenda is direct and worth stating plainly. SDG 8 measures decent work; measured
service produces the performance record a server can use to certify competencies and step out of informality.
SDG 9 measures infrastructure and innovation; a cloud POS, already adopted by 52% of enterprise restaurants
as of 2025 according to Spindl, is the minimum infrastructure that turns daily operation into exportable data. No
exportable data, no scoring, and without scoring the gastronomic MSME keeps funding itself with informal loans
at 8% monthly.

One tension this benchmark resolves belongs on the table from the start. Formalizing costs money —fiscal
register, social security, sanitary licenses, an accountant— and the return on that spending does not show up in
the first quarter's income statement. What does show up, and fast, is the effect of measuring four moments of
truth in service: fewer unanswered complaints, fewer tables lost to waiting, more repeat visits. So the order I
propose inverts the usual sequence: measured service first, paperwork second, because measured service
generates the cash flow that pays for the paperwork.

S I D E - B Y- S I D E  C O M PA R I S O N

INFORMAL OPERATION

WITHOUT MEASUREMENT

(BASELINE)

OPERATION WITH THE 4

MOMENTS MEASURED

(FORMALIZATION PATHWAY)

Initial guest recognition
(greeting)

✕ No protocol, no record; reported
satisfaction sits below the 90 out of
100 ACSI 2024 reports for full-
service courtesy

✓ Greeting within 10 seconds, which
lifts satisfaction 30% per Fishbowl 2025

Wait before being seated ✕ Unmanaged physical queue,
inside the 130 billion USD a year
ScanQueue 2026 attributes to bad
waiting experiences

✓ Virtual queue with notification, cutting
wait complaints 24.7% per Journal of
Service Research 2025

Order accuracy ✕ Verbal ticket with no traceability
against the 92 out of 100 accuracy
ACSI 2024 measures in full service

✓ Digital ticket via kiosk or POS, with
up to 40% less processing time per
GRUBBRR 2026

Side-by-side comparison
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INFORMAL OPERATION

WITHOUT MEASUREMENT

(BASELINE)

OPERATION WITH THE 4

MOMENTS MEASURED

(FORMALIZATION PATHWAY)

Reservation fulfillment (no-
show)

✕ Phone or loose-message
booking, exposed to the 40% higher
no-show OpenTable documents
outside platforms

✓ Automated reminder, cutting no-
shows by up to 90% per LLCBuddy 2025

Service recovery after a public
complaint

✕ 49% of social media complaints
unanswered by the business (Sprout
Social, 2025)

✓ Response protocol with a named
owner, backed by the fact that over 80%
of referrals come from 9 or 10 raters
(QuestionPro, 2025)

Repeat purchase and
frequency

✕ No owned ordering channel and
no identified customer base

✓ App or owned channel, with +112%
reorder rate versus operators without an
app (Restroworks, 2025)

Traceability for credit and
formal employment

✕ Cash operation with no
exportable data; team performance
cannot be certified

✓ Cloud POS —52% enterprise
adoption as of 2025 (Spindl)— producing
the series for scoring and micro-
credentials

It measures four short service windows —the greeting, the wait, order delivery, and the reply to a com‐
plaint— because the review and the repeat visit are decided there, not across the blurry average of a
whole visit.

The evidence behind that cut is hard to wave away: greeting a guest within the first 10 seconds lifts satisfaction
by 30% (Fishbowl, 2025), while 49% of complaints posted on social media still get no reply from the business
(Sprout Social, 2025). When a small food-service company formalizes its operation, those four windows are the
first thing it can record without buying anything, and the first thing a credit officer understands without
translation. Diego F. Parra and Masterestaurant built the analysis around one plain and slightly unpopular
idea: measuring fewer things, but measuring them every week, produces more cash than a fifteen-indicator
dashboard nobody opens on Tuesday morning.

Ten seconds separate a satisfied table from a table that has already started judging: acknowledging the guest
inside that margin raises satisfaction by 30% (Fishbowl, 2025), and in full service courtesy already scores 90 out
of 100 wherever a written protocol exists (ACSI, 2024). Protocol, I said, not charisma, and the distinction is not
rhetorical. A charming server without a rule has good days and bad days; a written rule turns the good day into a
baseline, and that baseline is what later gets audited. Consider a thirty-table room losing the greeting on one
visit out of five: with average full-service tipping at 19.4% (Toast, Q1 2024), that fifth of the floor tips like quick
service, around 15.8%, and the team starts rotating over income rather than over workplace climate. The leak
shows up in payroll before it shows up in sales. No food cost line comes close to what badly managed waiting
drains: poor waiting experiences cost U.S.

Finding 1 — What does this 2026 guest experience benchmark actually measure?

Finding 2 — A late greeting is not rudeness, it is the first leak in your unit economics
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companies 130 billion dollars a year (ScanQueue, State of Customer Waiting 2026), inside a total bad-service
loss of US$856 billion annually (Qualtrics XM Institute). What makes this useful for a small operator is that the
corrective lever is cheap and already quantified. Virtual queues cut complaints about pre-seating waits by 24.7%
(Journal of Service Research, 2025); self-ordering kiosks shave 2.3 minutes per order and now run in 53% of lo‐
cations (Restroworks, 2025), with processing times falling up to 40% (GRUBBRR, 2026). I got this wrong for
years by recommending more floor staff first: the bottleneck was almost never the number of available hands, it
was that NOBODY timed the stretch between the door and the chair. A correct order scores 92 out of 100 in full
service according to the American Customer Satisfaction Index (2024), and that figure only appears where
somebody writes down the day's error.

Right there sits the real gap between a restaurant that bought technology and one that manages experience:
52% of enterprise restaurants already run cloud POS (Spindl, 2025), yet a POS that never flags a returned
plate, a modified ticket or a delayed pass is an expensive cash register. For the owner of a single location the in‐
struction fits on one line: three fields per service —orders served, orders corrected, minutes on the pass—
logged in the same system that already takes payment. Ninety days of that series give you exportable evidence;
without it, you negotiate credit using a tax return that compresses twelve months of nuance into one number no
analyst can read in detail. Nearly half of all complaints —49%— go unanswered on social media (Sprout Social,
2025), and that silence wrecks the only free growth engine a small restaurant has: over 80% of referrals come
from customers who rate the business a 9 or a 10 (QuestionPro, 2025).

Picture a venue receiving twelve public complaints a month and answering six; the other six stay indexed, visible
and unrebutted for years, while the owner pays for acquisition to offset the reputation given away. Personalized
contact cuts customer acquisition cost by up to 50% (McKinsey, 2021), so answering fast and by name is not
politeness, it is marketing arithmetic. A four-hour maximum, a reply signed by a real person, compensation
where it applies: that gets written into protocol in one afternoon and audited in two minutes. Formalization costs
before it pays —fiscal register, social security, health permits, an accountant— and that spending shows no off‐
set in the first quarter's income statement, whereas the effect of tracking the four windows shows up within
weeks. So I propose the reverse of the usual order: the service series first, the filing afterwards, because the se‐
ries generates the cash that pays for the filing.

The numbers back the call. Automated reservation reminders cut no-shows by up to 90% (LLCBuddy, 2025);
booking through a platform lowers no-show probability by 40% versus reservations arriving from search engines
(OpenTable, with more than 60,000 restaurants connected); a mobile ordering app lifts reorder rate by 112%
(Restroworks, 2025). A venue recovering four tables a week from avoided no-shows funds its accountant without
touching menu prices. An auditable service series turns two abstract goals into a bankable document. SDG 8
speaks of decent work, and a per-shift performance record is what lets a server certify verifiable competencies
and leave informality holding more than a reference letter. SDG 9 speaks of infrastructure and innovation, and
the cloud POS already used by 52% of enterprise restaurants (Spindl, 2025) is the minimum that makes daily

Finding 3 — Waiting costs more than any ingredient on your menu

Finding 4 — Order delivery: accuracy is recorded or it does not exist

Finding 5 — An unanswered complaint is the asset that depreciates fastest

Finding 6 — Measured service first, paperwork second: why I flip the sequence
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operations exportable as data. Without exportable data there is no scoring; without scoring, the small food
business keeps funding itself with informal loans at 8% monthly, which once annualized beat any reasonable
contribution margin in this sector.

Start Monday with a single sheet: greeting time, minutes to seating, orders corrected, complaints answered in‐
side four hours. The difference is not technology spending but the existence of a record. A restaurant can buy a
high-end POS and still fail to measure the greeting, the wait, order accuracy, or the answer to a complaint; then
it owns an expensive cash register, not an experience management system. Sector evidence points the same
way: where a written protocol exists, measured courtesy reaches 90 out of 100 and order accuracy 92 out of
100 in full service (ACSI, 2024), and where it does not, the average sinks without anyone knowing why month
after month. The second change is financial horizon. An unmeasured operation negotiates credit with its annual
tax filing, which arrives late and compresses twelve months of nuance into one figure; a measured operation ne‐
gotiates with weekly service data.

McKinsey (2021) estimated that customer-data personalization cuts acquisition cost by up to 50%, and that sav‐
ing flows straight into contribution margin without touching food cost, which in any case stays at 32% or less per
dish as a ceiling, never a target. The third is labor, and it matters most for SDG 8. Once floor performance is
recorded, the server stops being interchangeable labor and starts holding a history: service times, accuracy, in‐
cident resolution. That history feeds a verifiable micro-credential, and the micro-credential is what turns hospital‐
ity training into measurable employability. No record, no credential; no credential and the training evaporates the
moment the worker changes venue. One asymmetry deserves a name. Waiting and ordering technology scales
with volume —kiosks pay off in quick service, with up to 40% less processing time per GRUBBRR (2026)— but
service recovery after a public complaint does not scale: it is one person answering another, and the 49% si‐
lence Sprout Social (2025) reports is not fixed by buying software.

So within a formalization pathway for a gastronomic MSME the response protocol comes before any purchase,
and it costs nothing.

Finding 7 — What this measurement proves to development banks and to SDG 8 and 9

Finding 8 — What actually changes between one operation and the other

Finding 9 — What actually changes between one operation and the other — in practice

P O I N T  B Y  P O I N T
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Criterion-by-criterion comparison

IMPLEMENTATION COST IN THE FIRST MONTH

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

Apparently zero, since nothing is
purchased, though the real cost is paid in
tables that never come back

B  ·  M A S T E R E S TA U R A N T Zero to low: the

complaint response protocol costs nothing,
virtual queues and booking reminders are
small-scale monthly subscriptions

Verdict: The measured operation wins: the first of the four levers —answering the 49% of
silenced complaints Sprout Social 2025 reports— requires no investment.

SPEED AT WHICH THE EFFECT REACHES CASH

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

It does not appear, because there is no
baseline to compare against

B  ·  M A S T E R E S TA U R A N T Four to twelve

weeks: no-shows drop by up to 90% with
reminders (LLCBuddy, 2025) and reorders
rise 112% with an owned channel
(Restroworks, 2025)

Verdict: The effect is measurable within the quarter; the right order is bookings first when no-
shows exceed 8%, owned channel afterwards.
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USEFULNESS OF THE DATA FOR BANKS AND DEVELOPMENT
PROGRAMS

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

None: an annual filing does not describe
the operation

B  ·  M A S T E R E S TA U R A N T High: weekly

series exportable from cloud POS, with
52% enterprise adoption as of 2025 per
Spindl

Verdict: Only the measured operation produces the scoring input an MSME portfolio requires.

EFFECT ON FLOOR TEAM EMPLOYABILITY

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

Null; hospitality training leaves no
verifiable trace once the worker changes
jobs

B  ·  M A S T E R E S TA U R A N T Direct: recorded

performance sustains Open Badges micro-
credentials and SDG 8 evidence

Verdict: No record, no credential. This criterion, not the savings, justifies the pathway before a
multilateral funder.

RESILIENCE TO STAFF TURNOVER

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

Low: service knowledge lives in two
people's heads

B  ·  M A S T E R E S TA U R A N T High: the written

protocol reproduces the courtesy standard
ACSI 2024 measures at 90 out of 100 for
full service

Verdict: The protocol is the asset that outlives payroll; the star employee is not.
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RISK OF TECHNOLOGY OVERINVESTMENT

A ·  I N F O R M A L O P E R AT I O N  W I T H O U T
M E A S U R E M E N T  ( B A S E L I N E )

Null by omission, yet with high opportunity
cost

B  ·  M A S T E R E S TA U R A N T Moderate if

purchased before measuring: kiosks
deliver up to 40% less processing time
(GRUBBRR, 2026) only where volume
justifies them

Verdict: Measuring for two weeks before buying prevents the most expensive mistake in the
single-location segment.

S I D E - B Y- S I D E  C O M PA R I S O N

Before: the operation that leaves no trace I N F O R M A L B A S E L I N E

The greeting depends on whoever stands near the door, while measured full-service courtesy reaches
90 out of 100 in the reference market (ACSI, 2024) precisely where a protocol exists

✕

Waiting is managed by the host's glance; ScanQueue (2026) puts the aggregate cost of those bad
waiting experiences at 130 billion USD a year in the United States

✕

Complaints live on social media and stay there: 49% receive no answer from the business (Sprout
Social, 2025)

✕

Bookings go into a notebook without reminders, when automated reminders cut no-shows by up to
90% (LLCBuddy, 2025)

✕

No identified customer base, so repeat business is luck; operators with an owned app record +112%
reorder rate (Restroworks, 2025)

✕

Floor performance generates no evidence, and without evidence a server cannot certify competencies
or reach a formal contract

✕
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After: the auditable operation M A S T E R E S TA U R A N T

Ten-second recognition as a written standard, with the +30% satisfaction effect Fishbowl (2025)
documents

✓

Virtual queue or text notification, with -24.7% complaints about waiting before seating per the Journal
of Service Research (2025)

✓

Digital tickets and kiosks where volume justifies them: 2.3 minutes less per order and 53% of venues
already adopting them (Restroworks, 2025)

✓

Reservation reminders and platform booking; OpenTable documents 40% fewer no-shows than
bookings arriving from search engines

✓

Service recovery protocol with an owner and a deadline, leveraged by over 80% of referrals coming
from 9 or 10 raters (QuestionPro, 2025)

✓

Cloud POS exporting the operating series —52% enterprise adoption as of 2025 (Spindl)— enabling
scoring with operational data and Open Badges micro-credentials

✓

S I D E - B Y- S I D E  C O M PA R I S O N

INFORMAL OPERATION

WITHOUT MEASUREMENT

(BASELINE)

OPERATION WITH THE 4

MOMENTS MEASURED

(FORMALIZATION PATHWAY)

Initial guest recognition
(greeting)

✕ No protocol, no record; reported
satisfaction sits below the 90 out of
100 ACSI 2024 reports for full-
service courtesy

✓ Greeting within 10 seconds, which
lifts satisfaction 30% per Fishbowl 2025

Wait before being seated ✕ Unmanaged physical queue,
inside the 130 billion USD a year
ScanQueue 2026 attributes to bad
waiting experiences

✓ Virtual queue with notification, cutting
wait complaints 24.7% per Journal of
Service Research 2025

Order accuracy ✕ Verbal ticket with no traceability
against the 92 out of 100 accuracy
ACSI 2024 measures in full service

✓ Digital ticket via kiosk or POS, with
up to 40% less processing time per
GRUBBRR 2026

Side-by-side comparison
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INFORMAL OPERATION

WITHOUT MEASUREMENT

(BASELINE)

OPERATION WITH THE 4

MOMENTS MEASURED

(FORMALIZATION PATHWAY)

Reservation fulfillment (no-
show)

✕ Phone or loose-message
booking, exposed to the 40% higher
no-show OpenTable documents
outside platforms

✓ Automated reminder, cutting no-
shows by up to 90% per LLCBuddy 2025

Service recovery after a public
complaint

✕ 49% of social media complaints
unanswered by the business (Sprout
Social, 2025)

✓ Response protocol with a named
owner, backed by the fact that over 80%
of referrals come from 9 or 10 raters
(QuestionPro, 2025)

Repeat purchase and
frequency

✕ No owned ordering channel and
no identified customer base

✓ App or owned channel, with +112%
reorder rate versus operators without an
app (Restroworks, 2025)

Traceability for credit and
formal employment

✕ Cash operation with no
exportable data; team performance
cannot be certified

✓ Cloud POS —52% enterprise
adoption as of 2025 (Spindl)— producing
the series for scoring and micro-
credentials

T H E  N U M B E R S  T H AT  M AT T E R

The scorecard: external figures behind the 2026 benchmark

30%
higher satisfaction when the
greeting happens within 10 seconds

24.7%
fewer complaints about waiting
before seating with virtual queues

49%
of social media complaints left
unanswered by the business

112%
higher reorder rate among operators

with an owned ordering app
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92 pts
order accuracy in full service, out of 100

52%
of enterprise restaurants on cloud POS as of 2025

V ISUAL I ZAT ION

The numbers, visualized

higher satisfaction when the greeting happens within 10 seconds

30%

fewer complaints about waiting before seating with virtual queues

24.7%

of social media complaints left unanswered by the business

49%

higher reorder rate among operators with an owned ordering app

112%

order accuracy in full service, out of 100

92pts

of enterprise restaurants on cloud POS as of 2025

52%

Sources: Fishbowl 2025 · Journal of Service Research 2025 · Sprout Social 2025 · Restroworks 2025 · ACSI
Restaurant Study 2024

Chart by masterestaurant.com

R E A L  C A S E

www.masterestaurant.com · Original Study - Diner Experience Benchmark 2026: The Service Moments That Decide the Review and the Repeat Visit Page 11 of 14

https://www.fishbowl.com/blog/restaurant-customer-service
https://www.tandfonline.com/doi/full/10.1080/29966892.2025.2553764
https://sproutsocial.com/insights/social-media-customer-service-statistics/
https://www.restroworks.com/blog/customer-retention-statistics-restaurants/
https://www.theacsi.org/industries/restaurant/
https://www.theacsi.org/industries/restaurant/
https://masterestaurant.com/


“We entered the program with three locations and zero service figures; all we had was a feeling that Fridays
went badly. We started by measuring four things only —greeting, wait, order accuracy, and complaint
response— and within the first week we found that the 49% silence Sprout Social reports was exactly our
case: 31 comments unanswered over four months. Answering them cost nothing and took two hours. What
came next did cost: we moved reservations to a platform with reminders, and no-shows fell in line with the
40% OpenTable documents. With that twelve-week series the bank opened a credit line we had been
requesting for two years; the tax file was already there, what we lacked was a demonstrable operation.”

— Operations director of a three-location restaurant group enrolled in a formalization program
in Latin America

H O W  T O  A P P LY  I T  I N  Y O U R  R E S TA U R A N T

How to place yourself and what to do by operation size

1 Define the four windows and their unit of measure before buying anything
Write on one sheet what each moment of truth measures and in what unit: initial recognition in
seconds until first verbal contact, waiting in minutes from arrival to seating, order accuracy as
the share of tickets with no correction, service recovery in hours until the first public reply. Four
numbers, not fifteen. The external reference for calibration is published: ACSI (2024) places
order accuracy at 92 out of 100 and courtesy at 90 out of 100 for full service in its reference
market. Record by hand for two weeks if needed; the instrument matters less than the series. A
small venue does this with a notebook and a phone, and that notebook is already more
auditable than the owner's intuition on a Friday at nine.

2 Close the zero-cost leak first: the unanswered complaint
Sprout Social (2025) reports that 49% of complaints posted on social media get no answer from
the business, and that is the one lever in this benchmark requiring no investment. Assign a
named owner —not «the team»—, a 24-hour maximum, and a reply formula that acknowledges
the fact, offers concrete repair, and moves the conversation to a private channel. QuestionPro
(2025) documents that over 80% of a business's referrals come from customers rating it 9 or 10,
so service recovery is not damage control: it is the promoter factory. Do it this week, before
quoting any software, and you will see the effect on new review volume inside thirty days.
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3 Attack waiting and no-shows with the minimum sufficient technology
With two weeks of data in hand you already know whether your problem is the queue or the
empty table. For the queue, the Journal of Service Research (2025) measured a 24.7%
reduction in complaints about waiting before seating with virtual queues, and Restroworks
(2025) reports 2.3 minutes less per order with self-service kiosks, already adopted by 53% of
venues in its sector sample. For the empty table, LLCBuddy (2025) documents up to 90% fewer
no-shows with automated reminders, and OpenTable puts at 40% the lower no-show probability
when booking through a platform rather than from search engines. Pick one of the two based on
your figure, not on fashion. A full-service venue with 8% no-shows attacks bookings; a fast
casual with a twenty-minute queue attacks the wait.

4 Turn the service series into a formalization and credit file
Twelve weeks of data across the four windows, plus POS sales records, compose the file no
annual financial statement replaces. Spindl (2025) reports 52% of enterprise restaurants already
running cloud POS, and that is the infrastructure turning operation into exportable data for
scoring with operational data. With that file you request three things at once: a working capital
line, formal employment for the team with Open Badges micro-credentials built on recorded
performance, and access to multilateral programs requiring verifiable SDG 8 indicators. I got
this wrong for years by recommending the reverse order —paperwork first, operation later—
and the systematic result was formalized businesses closing the following year because they
never fixed the service keeping them empty.

FA Q

What is the real first step of a formalization pathway for a gastronomic MSME?

Measuring four moments of truth in service over two weeks: greeting, wait, order accuracy, and complaint
response. That series costs nothing and produces the auditable evidence tax registration never generates.
Sprout Social (2025) reports 49% of complaints unanswered, the cheapest leak to close.

Why does measured service weigh in a credit assessment?

Because an annual statement arrives late and compresses the year into one figure, while the service series runs
weekly. With cloud POS —52% enterprise adoption as of 2025 per Spindl— that series exports and feeds
scoring with operational data, which is what banks with MSME portfolios evaluate.

Frequently asked questions about the
benchmark and the formalization pathway
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Propiedad Intelectual de Masterestaurant® — Exclusivo para Líderes de Sector · masterestaurant.com

Author: Diego F. Parra  ·  Publisher: MASTERESTAURANT®

Content created with AI assistance, reviewed by the MASTERESTAURANT editorial team.

Should the physical menu be replaced by a QR menu to cut service times?

No. Masterestaurant recommends ALWAYS keeping the physical menu and adding QR as a complement. The
physical menu controls service pace, menu narrative, and suggestive selling; QR solves delivery, accessibility,
price changes, and analytics. The correct verdict is both, each in its role.

Which development indicator moves when a restaurant service protocol improves?

SDG 8, decent work, directly: recorded performance allows certifying competencies through micro-credentials
and supports formal hiring. Indirectly it moves SDG 9, because cloud POS adoption —52% enterprise as of
2025 (Spindl)— is the digital infrastructure making that record exportable.

D ATA  &  S O U R C E S

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

Estadounidenses que dan propina de 15% o
menos en un restaurante de mesa

57%
Pew Research Center — Tipping Culture in
America 2023

Comensales de comida rápida que cambiaron o
dejaron un restaurante por los tiempos de
espera

36% CivicScience — Fast-Food Wait Times

Comensales de comida rápida que esperan su
pedido en 5 minutos o menos

~75% CivicScience — Fast-Food Wait Times

Clientes que dicen que un servicio excelente
influye en su decisión de volver

89%
Fishbowl — Customer Service in the
Restaurant Industry 2025

Mercado latinoamericano de comida a domicilio
en línea (canal de servicio)

USD 6,51 mil
millones (2023)

IMARC Group / Informes de Expertos —
Mercado de comida a domicilio online
LatAm 2024

Consumidores que leen reseñas en línea con
regularidad al buscar negocios locales

71%
BrightLocal — Local Consumer Review
Survey 2025

Sector data 2026 (official sources)
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