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The opportunity to enjoy an intimate conversation in many restaurants is diminishing.  Part of
this is due to construction of the interior space, partly it is caused by how the interior is
decorated   and arranged and in some cases it is intentional.  Either way, as a restaurant owner
you should take the time to evaluate and do a sound check in your own restaurant to be sure
that the noise levels on a busy night are what you and your target audience are   hoping for.

  

So if you own a restaurant that caters to a crowd that is looking for a noisy and energetic place
to eat, most of what I will tell you here will not matter.  But if your clientele has disposable  
income and wants  a place to enjoy a meal and conversation with their friends and family, your
job of making sure the noise levels are appropriate will have a huge impact on whether or not
you can turn them into repeat diners.

  

The first step is to try and test the noise levels for yourself on a busy night.  Just sit at a few of
the tables with one of your managers or employees and quickly check how easy it is to hear  
each other.  Do this in several different places in your restaurant as there will be big differences
in the noise levels at different spots in your restaurant.  Now keep in mind that there are many
reasons why this subjective measurement can be difficult.   Here’s a great blog on the pitfalls
of measuring your restaurant’s sound levels subjectively.  

  

Once you know where the louder and quieter places are, perhaps you can train your hostess to
try and be more perceptive about the clientele and put them in the most appropriate seats at
noisy   times.  Is anyone in the party wearing a hearing aid?  Is it a large party or a party of 2? 
What age is the customer?  All of these factors could help you make this decision.

  

Think about what is creating the noise levels in your restaurant.  Hard surfaces will reflect noise
and drive up the overall din.  How much is the noise of your kitchen contributing?  What about  
music?  Is the music simply driving up the overall noise level as people attempt to talk over it? 
Perhaps background music is important and valuable at some times of day and should just be
turned off at others.

  

Hanging tapestries or other items on the walls will reduce the reverberant noise in your
restaurant.  Likewise, tablecloths and carpets will also reduce noise.  And watch out for sky
lights as   their domes can create white noise spots where it is difficult to understand
conversations even when no one else is in the restaurant.

 1 / 2

http://www.restaurantowner.com/public/366print.cfm
http://www.restaurantowner.com/public/366print.cfm


Have You Done A Sound Check In Your Restaurant Lately?
Monday, 12 July 2010 20:20

  

Every restaurant is different and each might have a different goal regarding music and noise
levels.  But what is important is that you take the time to monitor the noise levels at different
times   of day and night and make sure that your restaurant is providing the atmosphere that
you want for your patrons.

  

At Clinard Insurance Group, in Winston Salem, NC , we specialize   in insurance for
restaurants in North Carolina and South Carolina.
 We have helped hundreds of restaurant   owners with their restaurant insurance from Charlotte
area restaurants to Raleigh restaurants and many small towns in between.  We also work hard
to increase our restaurant clients’ revenue with our  
Partners Program
.  If you would like help with your restaurant insurance, please feel free to call us, toll   free at
877-687-7557 or visit us online at 
www.TheRestaurantInsuranceStore.com
.
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