
EXPAND WITHOUT REMODELING.
No need to add seats or staff for a takeout program. 

DRIVE INCREMENTAL SALES. 
Build patron loyalty and repeat business by being part 
of their routine. Your soup will be top of mind for the last-
minute decision maker.

TAKE ADVANTAGE OF SOUP’S HEALTHY HALO.  
31% of consumers say the main reason they order soup is because it is a healthy option.1

Soup to go is a convenient, healthier option to traditional QSR choices.

INCREASE GUEST CHECKS. 
Make it easy and convenient for regular customers to add a bowl of soup to their 
orders—they can save it for a later meal or snack.

SOUP BY THE NUMBERS

SOUP TO GO

OPTION FOR TAKEOUT.
Consumers’ hectic lifestyles and operators’ innovations such as curbside 
pickup have made takeout one of the fastest-growing areas in the 
restaurant industry. Expanding your to-go menu with an easy-to-implement 
option like soup is a smart way to help build sales and profits.

AN EASY, PROFITABLE 

MADE FOR YOUR WORLD.

For more business-building soup products and support, visit us online at www.heinzsoups.com.

of consumers said that if a dine-in restaurant offered them 
the ability to purchase a soup to go for later at a price similar 
to a grocery store, they would likely consider this offer.3 79%

of all consumers strongly agree they visit certain restaurants 
specifically because of the soup.146%

 OF CONSUMERS
 ORDER FOOD 
TO GO ONCE A WEEK OR 
MORE OFTEN.2 

51%

 OF CONSUMERS
 SAY THEY 
TYPICALLY PURCHASE 
MORE FOOD WHEN 
ORDERING IT TO GO 
THAN WHEN DINING IN.1

25%
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PROMOTE SOUP  FOR 

BIGGER SALES
AND PROFITS.

Our soup-to-go program lets you 

enhance your takeout sales with  

high-impact print-on-demand 

merchandising you can easily customize 

with your logo and graphics. Just go 

to www.heinzmerchandising.com and 

you’ll find everything you need.  

TABLE TENTS 
for the dining room and 
curbside pickup counter

WINDOW CLINGS 
for the counter and 

entrance door

CEILING DANGLERS  
for promoting the convenience 

of takeout soup for a later 
meal occasion

WAITSTAFF BUTTONS 
for starting the conversation 

about soup to go

Place window clings on the front entrance to get  
customers thinking of soup to go as they walk or 
drive by your business.

Position the ceiling dangler where patrons will see 
it as they approach the order line.

Let the waitstaff buttons be a part of the uniform, 
and encourage servers and staff to talk up takeout.

MERCHANDISING

TIPS 



PROMOTIONAL 

IDEAS 
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Encourage staffers to mention soup anytime they are talking to customers about 
to-go options, like when talking about end-of-meal dessert options or when 
bringing their checks.

Offer combo options. Bundled meal 
promotions that invite sharing and 
provide choice are particularly attractive 
to younger consumers and families.

A few extras like bread or crackers 
will please takeout customers— 
consumers tell us soup and bread 
increase the value perception and 
complete the meal.

Offer a range of high-quality to-go 
containers in several portion sizes, 
including extra-large family-size packaging. 
Make sure lids are secure and the order is 
neatly packed for safe travel.

Consider boosting your to-go program with 
local radio advertising during afternoon 
drive time. Radio offers an excellent way 
to promote soup for dinner as weekday 
commuters make their way home.

Don’t forget social media. 
Reach out to your followers 
with soup-to-go messaging  
through email, Twitter, 
Facebook and other 
digital sources.


