
Restaurant TV Content Creation Checklist
Introduction:
Restaurant TV screens and digital signage are one of the most powerful and underused tools in the hospitality industry. When managed well, they increase average spend, reduce perceived wait times, reinforce your brand, and communicate everything from daily specials to emergency procedures — all without a single word from a staff member.
But poorly managed screens can just as easily damage the guest experience: outdated promotions, blurry images, incorrect pricing, or blank screens all send the wrong message at exactly the moment a guest is paying attention.
This checklist guides restaurant owners, managers, designers, and IT teams through every stage of the process — from initial planning and hardware setup through to content creation, scheduling, and ongoing performance review. Work through each section with the relevant team member, sign off as you go, and revisit the checklist every quarter to keep your screens working as hard as your team does.

	#
	Area / Task
	What To Do
	Why It Matters
	Responsible Person
	Completed

	PLANNING & SETUP
	
	
	
	
	

	1
	Define TV Purpose
	Decide if screens are for digital menus, promotions, branding, entertainment, upselling, wayfinding, or a combination.
	Unfocused screens fail at everything — clarity of purpose drives better content decisions.
	Manager / Marketing
	☐

	2
	Identify Screen Locations
	Map all screen positions: dining room, bar, waiting area, entrance, bathrooms, drive-thru, takeaway counter, outdoor terrace.
	Different locations serve different customer mindsets and require tailored content.
	Manager
	☐

	3
	Count Total Screens
	Record the number of screens per zone and assign a content zone to each
	Ensures no screen is overlooked and content is assigned intentionally
	Manager / IT
	☐

	4
	Determine Screen Orientation
	Confirm landscape or portrait mode for each screen
	Content built in the wrong orientation will not display correctly
	Marketing / IT
	☐

	5
	Set Screen Resolution
	Confirm dimensions and resolution for every screen (1080p Full HD or 4K UHD)
	Prevents stretched, blurry, or letterboxed content
	IT / Designer
	☐

	6
	Choose Digital Signage Software
	Select a content management platform (e.g., ScreenCloud, Yodeck, OptiSigns, NoviSign, Samsung MagicINFO, LG SuperSign)
	The right CMS allows remote scheduling, zone management, and quick updates without on-site IT.
	Manager / IT
	☐

	7
	Confirm Hardware & Connectivity
	Verify media players, smart TV OS, HDMI inputs, and internet or LAN connection for each screen.
	Hardware mismatches are the most common cause of display failure
	IT
	☐

	8
	Create Brand Guidelines for Screens
	Define fonts, colours (with hex codes), logo placement, safe zones, animation style, and tone of voice
	Consistent branding builds trust and looks professional across all screens
	Marketing / Designer
	☐

	9
	Define Content Zones per Screen
	Split screens into zones where needed — e.g., main content area, ticker/banner, logo corner, time/date strip
	Zone-based layouts allow multiple messages to appear simultaneously without clutter.
	Designer / Marketing
	☐

	CONTENT CREATION — MENU
	
	
	
	
	

	10
	Build Digital Menu Boards
	Create clearly structured menu slides for all categories: starters, mains, sides, desserts, drinks, kids' menu, specials.
	The menu board is the most-read screen in any restaurant — clarity directly drives order.s
	Designer / Marketing
	☐

	11
	Add Pricing to All Menu Items
	Ensure all prices are accurate, current, and clearly formatted
	Incorrect pricing on screen can create legal and customer service issues
	Manager / Marketing
	☐

	12
	Include Dietary & Allergen Icons
	Display icons for common allergens and dietary categories: vegetarian, vegan, gluten-free, dairy-free, nut-free, halal, kosher
	Required by law in many countries and appreciated by international guests
	Manager / Chef
	☐

	13
	Add Calorie / Nutritional Information
	Include calorie counts or nutritional highlights where required or relevant.
	Mandatory in several markets (UK, USA, EU); increasingly expected by health-conscious guests globally
	Manager / Chef
	☐

	14
	Highlight Signature & Best-Selling Dishes
	Use a badge, highlight colour, or "Chef's Choice" label on top sellers
	Guides indecisive guests and steers orders toward high-margin or high-quality items
	Marketing / Chef
	☐

	15
	Create Upsell Prompts on Menu Boards
	Add pairing suggestions such as "Add a side for X" or "Goes well with…"
	Subtle on-screen upselling increases average spend without pressure from staff
	Marketing
	☐

	CONTENT CREATION — VISUALS
	
	
	
	
	

	16
	Create Welcome Slides
	Design branded welcome, "Thank You for Visiting", and venue atmosphere slides.
	Sets the tone of the guest experience from the moment they arrive
	Marketing
	☐

	17
	Add Professional Food Photography
	Source or shoot high-quality images of key dishes and drinks
	Appetite-driven visuals are proven to increase the order frequency of featured items
	Marketing / Photographer
	☐

	18
	Create Short Video Content
	Produce 15–30 second clips of food preparation, cocktail making, desserts, or behind-the-scenes kitchen moments.
	Motion content captures attention significantly better than static slides
	Marketing / Videographer
	☐

	19
	Create Promotion & Specials Slides
	Feature daily specials, combo deals, happy hour offers, prix-fixe menus, and limited-time items.
	Drives impulse decisions and increases revenue from time-sensitive offers
	Marketing
	☐

	20
	Create Daypart-Specific Content
	Build separate content sets for breakfast, brunch, lunch, afternoon, dinner, and late-night service.
	Time-relevant content feels personalised and prevents guests from seeing irrelevant offers.
	Marketing
	☐

	21
	Add Seasonal & Event Campaigns
	Create content for holidays, local celebrations, sporting events, and cultural occasions relevant to your market.
	Keeps screens timely and shows guests the restaurant is engaged with the world around them
	Marketing
	☐

	22
	Display Customer Reviews & Testimonials
	Rotate verified positive reviews from Google, TripAdvisor, or Yelp
	Social proof displayed in-venue reinforces the guest's decision to be there and encourages them to leave a review
	Marketing
	☐

	23
	Promote Loyalty Programme
	Explain how to join, how points or rewards work, and current member benefits.
	In-venue promotion is the most cost-effective loyalty recruitment channel
	Marketing
	☐

	24
	Promote Gift Cards & Vouchers
	Feature gift card availability with a clear call to action
	Gift card screens generate revenue at zero additional marketing cost
	Marketing
	☐

	25
	Add QR Codes
	Link to the digital menu, loyalty sign-up, Google review page, social media, or online ordering
	Bridges the physical dining experience with digital engagement seamlessly
	Marketing
	☐

	26
	Display Social Media Handles
	Show Instagram, Facebook, TikTok, and X usernames with a branded call to action.
	Encourages in-venue guests to follow and share — your cheapest word-of-mouth channel.
	Marketing
	☐

	27
	Display Wi-Fi Network & Password
	Show the guest Wi-Fi name and password on a dedicated slide or permanent banner.
	Reduces staff interruptions and improves the guest experience — especially for longer visits
	Manager
	☐

	28
	Create Staff Recognition Slides
	Feature employee of the month, staff birthdays, work anniversaries, and team achievements
	Boosts staff morale and humanises the brand for guests
	HR / Manager
	☐

	29
	Add Entertainment Content
	Include trivia questions, fun food facts, local area highlights, sports scores, or ambient nature visuals
	Reduces perceived wait time and keeps guests engaged between courses
	Manager / Marketing
	☐

	30
	Create Emergency & Safety Slides
	Display fire exit locations, emergency procedures, and assembly point information
	A legal requirement in many jurisdictions should appear on rotation in all guest-facing zones.
	Manager / Safety Officer
	☐

	31
	Include Allergy & Legal Notices
	Display allergen warnings, dietary disclaimers, and any legally required notices for your market
	Protects the business legally and communicates care for guest wellbeing
	Manager / Chef
	☐

	DESIGN & FORMATTING
	
	
	
	
	

	32
	Limit Text on Every Slide
	Keep copy brief — a maximum of one headline and two to three supporting words or lines per slide.
	Guests glance at screens for two to five seconds — dense text is never read.
	Designer
	☐

	33
	Use Large, Legible Fonts
	Minimum recommended font size is 40pt for body text and 60pt+ for headlines on a 1080p screen.
	Screens viewed from 2–5 metres must be legible without guests leaning forward.
	Designer
	☐

	34
	Ensure Sufficient Colour Contrast
	All text must pass a minimum contrast ratio against the background (WCAG AA standard recommended)
	Poor contrast makes content illegible in bright dining rooms or from an angle.
	Designer
	☐

	35
	Use Safe Zones for All Content
	Keep all text and logos at least 5–10% inset from screen edges
	TV overscan and bezel edges can clip content that sits too close to the border
	Designer / IT
	☐

	36
	Optimise File Formats & Sizes
	Export images as JPG or PNG at screen resolution; videos as MP4 (H.264); keep total playlist size manageable.
	Oversized files cause buffering, lag, and playback failures on media players.
	Designer / IT
	☐

	SCHEDULING & MANAGEMENT
	
	
	
	
	

	37
	Schedule Content by Daypart
	Program the CMS to automatically switch content playlists by time of day and day of week
	Eliminates the need for manual switching and ensures the right content is always on screen
	Marketing / IT
	☐

	38
	Set Slide Rotation Speed
	Standard dwell time is 6–10 seconds for image slides and full duration for video content.
	Too fast and guests miss the message; too slow and the screen feels static
	Marketing
	☐

	39
	Build a Monthly Content Calendar
	Plan promotions, seasonal content, and campaigns at least four weeks in advance
	Prevents last-minute rushed content and ensures screens are always relevant
	Marketing
	☐

	40
	Update Expired Promotions Immediately
	Remove outdated specials, expired deals, and past events as soon as they end.
	Displaying prices or offers no longer available creates customer disputes and damages trust.
	Marketing / Manager
	☐

	41
	Organise Content in Clearly Labelled Folders
	Separate files by category: menus, promotions, videos, events, seasonal, and emergency
	Makes updates faster and reduces the risk of the wrong content being published
	Marketing / IT
	☐

	42
	Set User Access & Permissions
	Define who can edit, approve, and publish content in the CMS
	Prevents unauthorised or unreviewed content from appearing on guest-facing screens
	Manager / IT
	☐

	AUDIO & ATMOSPHERE
	
	
	
	
	

	43
	Check Audio Levels for Video Content
	Ensure any video with sound is set to a volume appropriate for the dining environment — or muted if music is playing.
	Competing audio sources disrupt the atmosphere and disturb guests
	Manager
	☐

	44
	Align Visual Content with Music Atmosphere
	Match the energy and style of on-screen visuals to the background music and overall venue vibe.
	Mismatched sensory experiences create subconscious discomfort for guests
	Manager
	☐

	TECHNICAL & MAINTENANCE
	
	
	
	
	

	45
	Test All Screens Before Going Live
	Play the full content playlist on every screen and check for formatting, timing, and display issues.
	What looks correct in the editor can appear differently on the actual screen in the real environment.
	Manager / IT
	☐

	46
	Test Visibility in Real Conditions
	Check for glare, reflections, brightness levels, and readability from different seating positions and distances.
	Studio-perfect content can be completely unreadable in a bright or reflective dining room.
	Manager / IT
	☐

	47
	Secure TV Mounts & Cabling
	Ensure all screens are safely and professionally wall-mounted; cables are concealed and secured.
	Unsecured screens are a safety hazard — loose cables are a trip risk and look unprofessional.
	Maintenance
	☐

	48
	Verify Internet Connection Stability
	Confirm network reliability for any cloud-based signage system; set up a wired connection where possible.
	A dropped internet connection can take cloud-managed screens offline entirely.
	IT
	☐

	49
	Create Backup USB Content
	Save a current copy of all playlists and media files on USB drives stored on-site.
	Allows content to continue playing locally if the internet or CMS goes offline
	IT
	☐

	50
	Create Emergency Power Plan
	Install UPS (uninterruptible power supply) units on critical screens or media players.
	Power outages should not leave screens blank or stuck on a system error screen.
	IT / Manager
	☐

	51
	Set Up Automatic Screen On/Off Scheduling
	The program screens to power on and off automatically according to trading hours
	Extends screen lifespan, reduces electricity consumption, and prevents blank screens during closed hours
	IT
	☐

	52
	Clean Screens Regularly
	Remove fingerprints, dust, and smudges on a scheduled basis — at least weekly.
	Dirty or smudged screens undermine the quality of even the best content
	Cleaning Team
	☐

	53
	Train Staff on Basic TV System Use
	Ensure that at least two team members per shift can restart screens, switch playlists, and handle basic troubleshooting.
	Reduces dependence on IT for minor issues and minimises guest-facing downtime
	Manager / IT
	☐

	PERFORMANCE & REVIEW
	
	
	
	
	

	54
	Monitor Guest Engagement with Screens
	Observe which content guests look at, point to, or ask staff about
	Real-world engagement data is the most reliable guide for improving content effectiveness
	Manager
	☐

	55
	Track Upsell & Promotion Performance
	Compare sales data for featured items during screen promotions versus baseline periods.
	Quantifies the commercial return on the screen system and justifies content investment
	Owner / Manager
	☐

	56
	Conduct a Quarterly Content Audit
	Review all content across all screens every three months for accuracy, relevance, and design quality.
	Prevents content fatigue, outdated information, and branding inconsistencies from building up over time
	Marketing / Manager
	☐

	57
	Gather Staff Feedback on Screen System
	Ask front-of-house and kitchen staff whether the screens are helping or creating confusion.
	Staff interact with guest reactions daily and have valuable insight into what is and is not working.
	Manager
	☐
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