Takeout Marketing Kit

Choose the marketing pieces that help .
you best communicate your message. Menu tips for

takeout & delivery...

Item recommendations:

* Minimize your menu options.
11x17 Poster * Feature low labor and high
profit items.

A .:urbside Takeout Select those that are easily
packaged and travel well.
Limit your options to
20-30 items.

afé Appetizers
Buffalo Stuffed Mushrooms
a

in cream cheese
stuffed in fresh mushrooms baked to a golden
‘brown for a taste like no othy 99
Beer Battered Onion Rings
Crispy onion rings battered in our special beer

dressing.

1/2 Order - 8.99 - Full Oder - 16.99

Potato Skins
fied

Asian Chicken Salad Soup of the Day

Mixed lttuce, mandarin oranges, thiny siced red Al of our soups are freshly prepared by
nnnnn . ed bel pepper, toda
shredded camot senv i nfused bieast  Soup du Jourl Cup 2.99 - Bowl 4.99

d vith Asi

“*= of chicken and toasted fat-fee Sesame ressing

on the side - 9.99 Garden Fresh Soup & Salad
Bar

Additional Suggestions:

» Offer family-size meal

Joe's Vegetarian

Pasta Primavera
‘Sautéed fresh mushroom, onion, red and ® Stuffed Portabello

green pepper, tomato i a crearmy
Aifiedo sauce - 14.99 Mushroom

Fresh siced tomato, pesto and mozzarella . . o .
Vegetarian Flatbread cheese stuffed in a portabello mushroom,

ERe options, as well as individua
Griled flatbread, fresh basi, tomatoes, ot il apotibeb e atated y)

and colestaw - 11.99

cucumbers, pepper-jack cheese and
pesto. Senved with baby red potatoes
and colesiaw - 9.99

portions.
Pre-payment over the phone
or on-line.
Include any delivery or
service fees and extra costs
for disposable containers
in the menu price.
We appreciate our customers 'z W Carry-out: Designate pickup
B e e z@“ station inside front door or
recommended safety and sanitation guidelines. 2 cu rbSid e piCkU p.

Delivery: Leave items on
front porch with text that
delivery has arrived.

Social Media Post Daily 8am-10pm

1.800.380.6348 | yourwebsite.com

Curbside Takeout

& Delivery Available!
Daily 8am — 10pm

We appreciate our customers
and thank you for your support!

L,

10’x2.5’ Banner

Curbside Takeout &
Delivery Available!

Daily 8am-10pm | 1.800.380.6348 | yourwebsite.com

Contact your Sales Consultant or call Sysco Marketing Services at 1-800-380-6348 or email info@syscomarketingservices.com


mailto:info@syscomarketingservices.com

S\/SCOE | MARKETING SERVICES

Let us help you thive/

Sysco Marketing Services can assist you with creating dining
room menus, carry-out and delivery menus, posters, table top

marketing, and social media messaging.

Step 1:

Step 2:

Step 3:

Step 4.

Step 5:

Review suggested messages and determine what
you want to communicate to your customers.

Customize the content to suit your immediate
business and community needs.

Submit your request to Sysco Marketing Services
by calling 1.800.380.6348 or
email at info@syscomarketingservices.com

Be prepared to provide the following information:
* Your message.

* The menu or marketing option you would like
to use — menu page, pop up shop menu,
carryout/delivery menu, buzz card, poster,
table tent, social media graphic.

* Your content to feature — hours,
menu items, safety measures, etc.

Create marketing pieces
and messaging.

We will work with you to create
your marketing pieces or you
may use Sysco | Studio.

Implement your menus
and post your messages.
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S/sco | Studi

Ask your Sysco Sales Consultant
for more information about
Sysco|Studio and your

user name and password.

If you already have
Sysco PORTAL access,
you can use that login
information at

syscostudio.com

iCare partners:

DELIVERY:
* Uber Eats

CONTACTLESS PAYMENT:
* Ready Pay

WEBSITE &

ONLINE ORDERING:
* Ordereze
* Pop Menu

OTHER SERVICES:

For more information about
our partners and other
resources, visit our website at

foodie.sysco.com/snapback/
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