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EPOS + PAYMENTS + MARKETING = MAXIMISED REVENUE

Valentine's Day is one of the biggest nights of the year for restaurants, bars, and cafes. Couples are
booking tables weeks in advance, spending more than usual, and looking for that perfect romantic

experience. But here's the thing: if your systems aren't up to scratch, you could be leaving serious
money on the table (pun intended).

The good news? A solid hospitality EPOS system can help you squeeze every last drop of revenue
from the most romantic night of the year. Let's break down exactly how.

Why Valentine's Day Is a Golden Opportunity

February 14th isn't just about roses and chocolates. For hospitality businesses, it's a chance to:

+ Fill every seat with advance bookings
» Boost average spend with special menus and premium add-ons
 Capture customer data for future marketing

« Build loyalty that keeps couples coming back year-round



But capitalising on all this requires more than candles and a Spotify playlist. You need the right busi-
ness management systems working behind the scenes.

Streamline Reservations and Reduce No-Shows

Nothing ruins Valentine's Day revenue faster than empty tables from no-shows. When you've turned
away other bookings, that's money you'll never get back.

Modern restaurant EPOS systems integrate with reservation management tools that let you:

« Take online bookings directly through your website
« Require deposits or full prepayment at booking
+ Send automated reminders via SMS or email

« Manage walk-ins alongside reservations in real-time

Requiring a deposit through your EPOS isn't just about protecting revenue: it also signals to cus-
tomers that your venue is in demand. People value what they pay for upfront.

Create Irresistible Valentine's Specials

Valentine's Day is the perfect excuse to create a prix-fixe menu or limited-time specials. And your
EPOS system is the key to making it work smoothly.

Here's how:



Use historical data to plan your menu. Your EPOS stores sales data from previous years. What sold
well last Valentine's Day? Steak? Lobster? Chocolate fondant? Use that intel to build a menu that's al-
most guaranteed to perform.

Price it right. Set menu pricing that accounts for premium ingredients while delivering clear value.
Your EPOS can calculate food costs and margins so you're not guessing.

Upsell effortlessly. Train your team to use tableside ordering on handheld devices. When a server
can suggest a bottle of champagne or a dessert add-on at the perfect moment: and process it in-
stantly: upsells happen naturally.

Speed Up Service When It Matters Most

Valentine's Day is intense. Every table wants perfect timing, and your kitchen is under pressure to de-
liver. A clunky system will slow you down when you can least afford it.

With the right hospitality EPOS setup, you get:

« Tableside ordering — Staff take orders on tablets that fire straight to the kitchen. No handwriting
to decipher, no trips back and forth.

+ Kitchen display systems — Orders appear on screen with timers and colour-coding so chefs know
exactly what's urgent.

« Faster payments — An epos card machine at the table means no waiting around for the bill. Cou-
ples can pay and leave when they're ready, freeing up the table for your next booking.

Every minute saved is another cover turned, another couple served, another slice of revenue earned.




Capture Customer Data for Year-Round Marketing

Here's where a lot of hospitality businesses miss a trick. Valentine's Day brings in loads of new faces:
couples trying your venue for the first time. If you let them walk out without capturing their details,
you've lost a golden marketing opportunity.

Your EPOS system can help you:

+ Collect email addresses at booking or checkout

 Track preferences — Did they order the vegan menu? The premium wine? Note it down.

« Segment your database — Create a "Valentine's Diners" list for targeted campaigns next year
 Trigger follow-up offers — Send a "Thanks for dining with us" email with a discount for their next

visit

This is how you turn a one-night spike into ongoing revenue. The payment processing solutions in-
tegrated with your EPOS make data capture seamless: customers barely notice, but your marketing
team will thank you.

Expand Revenue Beyond the Dining Room

Not everyone wants to dine out on Valentine's Day. Some couples prefer a romantic night in: and
that's another revenue stream you can tap into.

Consider offering:

+ Takeaway Valentine's packages — A complete meal kit with wine pairing, ordered through your
EPOS-linked online ordering system

« Gift cards — Digital and physical options, perfect for last-minute romantics. Track redemption rates
through your system.

 Pre-orders for collection — Let customers order ahead and collect their meal, with payment
processed in advance

Your business management systems should make all of this possible without adding chaos to your
operations. If your current setup can't handle multi-channel orders, it might be time for an upgrade.



Run Data-Driven Promotions

Want to fill those early sittings or encourage bookings before the Valentine's rush? Your EPOS data
can guide smart promotions:

« Early bird discounts — "Book before February 10th and get a free glass of fizz"
 Loyalty bonuses — Double points for dining on Valentine's Day

 Social media tie-ins — Offer raffle entries for customers who check in or share their experience
with your branded hashtag

These aren't just nice ideas: they're strategies you can measure. Your EPOS reporting tools show ex-
actly which promotions drove bookings and which fell flat, so you can refine your approach for next
year.

The Prime-EPOS Hospitality Suite

At Prime-EPQOS, we've built our hospitality suite specifically for restaurants, bars, and cafes that want
to maximise every service.

Our system includes:

« Integrated reservation and table management

« Handheld ordering devices for faster service

« Kitchen display screens for seamless communication

 Flexible payment processing solutions including contactless and pay-at-table
+ Built-in CRM for customer data capture and marketing

 Real-time reporting and sales analytics



Whether you're a cosy bistro doing two sittings on Valentine's night or a bustling bar with walk-ins all
evening, we've got you covered.

Explore our EPOS packages

Learn more about our payment solutions

Make This Valentine's Day Your Most Profitable Yet

Valentine's Day 2025 is your chance to shine. With the right hospitality EPOS system in place, you'll
turn more tables, upsell more specials, capture more customer data, and set yourself up for a
stronger year ahead.

Don't let outdated systems hold you back. If you're ready to upgrade your restaurant EPOS or ex-
plore better payment processing solutions, give us a shout. We're always happy to chat through
your options: no pressure, no jargon, just honest advice.

Get in touch with Prime-EPOS

Here's to a packed house and happy couples this February!

'THE CHEVERTON ARMS



https://www.prime-epos.co.uk/shop/epos-packages
https://www.prime-epos.co.uk/payments
https://www.prime-epos.co.uk/contact
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