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XapKiBChKHUI AepKaBHUHN YHIBEPCUTET XapuyBaHHS Ta TOPTiBIIi

Pexnama — mosa pumKy, 3a 00nOMO20i0 5KOI Oi3HeC CHIIKYEMbCA 3
nomenyiunumu Kiichmamu. [lJo6 0iznec 0y8 NpuOYMKOBUM, BANCTUBO 3HAMU
ocobrusocmi yiei Mosu.

Whether opening your first restaurant or going into your 10th year at
an existing establishment, how you advertise is key to keeping your place in
the public's eye. Smart advertising helps develop your good reputation and
reach consumers who otherwise might never hear of you. It also helps with
restaurant promotions, such as the announcement of new menu items,
discounts and special events.

New restaurants need advertising to get customers in the door. Before
you begin placing newspaper ads and building a fan page on Facebook, you
need:

— identify who your target audience (families, business people, the
after-hours crowd)

— than decide how much money you have to spend on your initial
advertising campaign

Social media marketing campaigns offer restaurants great
opportunities to sell products and services outside the typical sit-down
experience (think catering, merchandise, and gift certificates). Social media
uses sites like Facebook, Twitter, Pinterest, and Instagram. The online
conversations and images these sites piece together help build online
identities your restaurant.

Restaurant advertising and marketing touch should change with the
seasons, from the busy holidays like New Year or Valentine’s Day.
Restaurant promotions are great because they can run daily or weekly, all
year long. Promotions can be traditional, such as two-for-one dinner
specials. You can also integrate promotions with your social media
campaign. For example, offer a contest for customers who post a selfie at
your restaurant on Instagram where any participant will be entered to win a
discount on 10%, or a free coffee, etc. The key to good advertising is
consistency. Running ads and posting on social media on a regular basis
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helps keep your restaurant relevant online and serves gentle, fun reminders
to customers that it's time they stop by for a drink and dinner.
KOMILJIEKCHE OTAHYBAHHS YKPATHCBKOi MOBH
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XapKiBChKHUI AepKaBHUHN YHIBEPCUTET XapuyBaHHS Ta TOPTiBII

MarepiajoM HAmIOro JOCTI[KCHHS € KOMIUIGKCHE BHBYCHHS
YKPaiHCbKOI MOBH, IO CIPHSAE PO3BUTKY HAYKOBOIO CTHIIIO MHCIICHHS
MaiOyTHIX (axiBLIB B YMOBax HOBITHBHOIO iH(OPMAIIHHOIO CYCIIBCTBA.
Meta po0OTH — BHUSIBICHHS IUIAXiB OMAHYBaHHS CTYACHTAMH Taly3eBOl
KOMYHIKaI[ii{HOI JisTTBHOCTI.

3 ynpoBa/KEHHSM B OCBITHIM IIpolleC CYYaCHHMX 1HHOBaIIHMX
MYJTBTAMETIHHUX TEXHOJIOTH, BUKOPHUCTAHHIM clierjiajJbHUX
KOMIT'IOTEpHHX TPOrpaM MOXKHa TOBOPUTH MPO HOBHUU eTan e(eKTHBHOCTI
BUBYEHHS MOBH, pealizalii KOTHITUBHOTO # TpOQeciiHOro achekTiB
JISUTBHOCTI 1HO3EMHHUX CTYIEHTIB. |HTEpakTHMBHI Tpe3eHTallii JO03BOJISIOTh
Bi3yalli3yBaTH HaBualibHy 1H(OpMAIlil0 HA OCHOBI OOPa3HOr0 CHPUIHATTS
JIOCITI/DKYBAHOTO Martepialy, I0JaBaTd HOro HAOYHY KOHKpPETH3allilo,
MOO1TI3yBaTH MPHUPOAHI 3IIOHOCTI OCOOMCTOCTI — Bi3yallbHE MHCIICHHS,
CHPUUHSATTS Ta 3amam’sTOBYBaHHs iH(popMallii, 3JaTHICTh 10 KOMYHiKallii.
3a HAaIlUMH CIIOCTEPEKECHHAMY, KOMIJIEKCHOMY ONaHYBAaHHIO MOBH CIIPHSIE
cUCTeMaTH3allis W KOpeKIlis 3HaHb, YMiHb 1 HABHYOK IIOJI0 MPABUIBHOIO
HAIMCAHHs CIIiB Ta CJIOBOCIONYYEHb, 3HAHHS CIIOBOTBIPHOIO Marepiaiy,
Y3TO[UKEHHS YaCTUH MOBH, OpIEHTYBAaHHS B CTPYKTYpi CKJIagHOTO Ta
MPOCTOTO  PEYeHb, KOPHUCTYBAHHS BapiaHTaMH 3aKiHYEHb BiJMIiHKIB.
Po3yMiHHS 3Ha4YeHb JEKCHYHHUX OAWHHUIb, OCOOMMBOCTEHl MOBHOI Ta
MOBIIEHHEBOI IiSUTBHOCTI, OINpAIIOBAaHHSA HAayKOBOI'O ¥ MIIOBOTO CTHIIB,
OBOJIOMIHHS HaBHYKAaMU POOOTH 3 TEKCTaMH MIpodeciiiHOro crpsMyBaHHS
JIO3BOJISIE ONTUMI3YBAaTH MPOIEC HABYAHHA. TakuWi MigXiJl CTBOPIOE YMOBHU
JUTS JiaJIOTOBOTO PEXUMY B TIPOLIECi BUPIIIEHHS MMi3HABAIBHAX 3aBIaHb.

Ha mHamy nymky, omanyBaHHS MpOQECiiiHOI JIEKCHKH OOpaHOro
MaiOyTHBROTO (Daxy TOTYE IO CIPHUHATTS Ta TepenaBaHHS iHopMarii,
30KpeMa  eKOHOMIYHOTO  HAmpsIMKy, OCKUTBKM  TEPMIHONOTIS €
00’emqHYBaTbHAM (PAKTOPOM Y CTBOPEHHI €IUHOTO iH(pOpMAaNiiHOTO
eKOHOMIYHOT'O0  TPOCTOpPY, a TakoX 3abesmedye  iH(popMariiitHe
B3a€EMOPO3YMIiHHS Cy0’€KTIB PHHKOBUX BiIHOCHH. TakuM 9WHOM, BUBUCHHS
MOBH B AaCIeKTi Ti3HABAJNBHOI MiSNIHOCTI, IO CHpPHUSE aKTyalizamii
MOJUTIHIBICTUYHO MMATOTOBIEHUX CHEIIAIiCTiB, J03BOJIIE OCOOMCTOCTI
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