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Social media isn’t 
just a platform; it’s 

the heartbeat of our 
restaurant’s story, 

connecting us with the 
diners who make every 

meal memorable.



My name is Karee Laing, and I am thrilled to 
guide you on this journey through the dynamic 
and ever-evolving landscape of Instagram 
Reels. With over a decade of experience in 
restaurant marketing, I’ve had the privilege of 
helping countless restaurants enhance their 
digital presence and engage with their commu-
nities in meaningful ways.

In this book, I bring you the secrets of lever-
aging Instagram Reels to drive unparalleled 
engagement and growth for your restaurant. 
Instagram Reels have revolutionized the way 
we consume content, offering a captivating 
blend of creativity, authenticity, and immediacy. 
They are short, engaging, and highly shareable, 
making them a powerful tool for capturing the 
attention of potential customers and turning 
them into loyal patrons.

Throughout these pages, you will discover the 
importance of Reels in the digital marketing 
arsenal, learn from the Top 50 Reels that our 
team has spent hours searching and sourcing, 
and gain practical insights into creating your 
own compelling Reels. 

From highlighting mouth-watering dishes to 
showcasing the unique personality of your 
restaurant, Instagram Reels offer an unparal-
leled opportunity to connect with your audience 
in a way that is both personal and impactful.

I believe that every restaurant, regardless of 
its size or location, has the potential to shine 
brightly on social media. This book is designed 
to equip you with practical ideas and inspiration 
to harness the full potential of Instagram Reels 
and elevate your restaurant’s brand.

So, whether you’re a seasoned restaurant 
owner looking to stay ahead of the curve or a 
newcomer eager to make your mark, this book 
is for you. Let’s embark on this exciting journey 
together and turn your Instagram Reels into a 
powerful force for engagement and growth. 
Here’s to creating captivating content, building 
lasting connections, and driving your restau-
rant’s success to new heights.

READY TO GET STARTED?! LET’S GO!

Welcome to the world 
of digital marketing
where the power of visual storytelling can 
transform a restaurant’s presence from local 
favorite to a social media sensation.

RESTAURANTBRANDBUILDERS.COM



Start Here
How to Use the Top 50 Instagram Reels Ideas for Your Restaurant

1.	 Review and Reflect:

• Read through the List: Start by  
carefully reading each of the  
Top 50 Instagram Reels Ideas.

• Identify Your Goals: Reflect on what 
you aim to achieve with your Reels –
whether it’s increasing foot traffic, 
showcasing new menu items, or build-
ing brand awareness.

2.	 Select Relevant Ideas:

• Match Your Brand: Choose the Reels 
ideas that align with your restaurant’s 
personality, style, and target audience.

• Consider Current Promotions: Select 
ideas that can highlight current offers, 
events, or seasonal specials.

3.	 Plan Your Content:

• Create a Content Calendar: Schedule 
when and how often you will post 
Reels. Consistency is key to maintain-
ing engagement.

• Storyboard Your Reels: Outline the 
key points and visuals for each Reel to 
ensure a cohesive and engaging story.

4.	 Gather Resources:

• Prepare Ingredients and Props: Ensure 
you have all the necessary items like 
ingredients, props, and decorations to 
make your Reels visually appealing.

• Set Up Your Filming Area: Create a 
well-lit, clutter-free space to shoot 
your Reels, highlighting your restau-
rant’s ambiance.

5.	 Record and Edit:

• Film Your Reels: Use your smart-
phone or camera to capture 
high-quality footage. Be authentic 
and have fun with the process.

• Edit Creatively: Use Instagram’s edit-
ing tools or external apps to enhance 
your Reels with music, text overlays, 
and effects.

6.	 Optimize for Engagement:

• Write Compelling Captions: Include 
engaging captions with relevant 
hashtags to increase discoverability.

• Include a Call-to-Action: Encourage 
viewers to visit your restaurant, share 
the Reel, or engage with your content 
in other ways.

7.	 Post and Monitor:

• Publish Consistently: Stick to your 
content calendar and post your Reels 
at optimal times for your audience.

• Engage with Viewers: Respond to 
comments, messages, and interac-
tions to build a community around 
your content.

8.	 Analyze and Adjust:

• Track Performance: Use Instagram 
Insights to monitor the performance 
of your Reels, noting which types 
generate the most engagement.

• Refine Your Strategy: Based on your 
analysis, tweak your content strategy 
to focus on the ideas and formats 
that work best for your audience.

By following these instructions, you can effectively leverage the Top 50 Instagram Reels Ideas to 
boost your restaurant’s visibility, engagement, and success on social media.
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Top 50 Instagram Reel Ideas for Restaurants 
Creating engaging content like Reels and videos is 
crucial for restaurants aiming to increase visibility 

and customer engagement. Social media platforms, 
especially Instagram, provide an ideal space for 

showcasing your culinary offerings, unique dining 
experiences, and the personality of your brand.
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Why Reels and Videos?
1.	 Increased Reach: Social media plat-

forms have billions of users, giving 
restaurants a huge audience to engage 
with. Reels are favored by algorithms, 
ensuring your content reaches a wider 
audience.

2.	 Visual Appeal: Videos can beautifully 
capture the essence of your dishes and 
ambiance, making them more enticing.

3.	 Customer Engagement: Interactive and 
visually appealing content can spark 
conversations and drive customer 
interactions.

4.	 Brand Building: Consistent and creative 
video content helps in establishing and 
reinforcing your brand identity.

5.	 Drive Customer Loyalty: By regularly 
posting and engaging with their audi-
ence, restaurants can create a sense of 
community and build customer loyalty. 
This leads to repeat business, positive 
word-of-mouth referrals, and content 
sharing among users.

Impact on Business
Engaging Reels and videos can significantly 
boost your restaurant’s online presence, attract 
new customers, and retain existing ones. They 
serve as powerful marketing tools to show-
case what sets your restaurant apart, highlight 
special events, and connect with your com-
munity on a more personal level. Embracing 
this content strategy is essential for staying 
competitive and relevant in the ever-evolving 
digital landscape.

DID YOU KNOW?! 

•	 Your customers use Instagram  
to make decisions

•	 81% of people use Instagram  
for research on companies,  
products, and services.

•	 50% of people have visited a website 
to purchase a product/service or learn 
more about what they saw on the app.

•	 90% of users follow one or  
more businesses on the app.

•	 Food is one of the best performing 
content types on Instagram

•	 1/3 of the most-viewed Instagram  
Stories are created by businesses.

•	 Instagram Reels receive a  
22% higher engagement rate  
than regular video content.

•	 Social video generates 1,200%  
more shares than text and image  
content combined.

RESTAURANTBRANDBUILDERS.COM



Top 10 Best Practices for  
Creating Instagram Reels
Creating effective IG Reels is a must for increasing 
engagement with your audience, showcasing your 
restaurant’s offerings, and boosting your online pres-
ence. Here are our top 10 best practices for creating 
Instagram reels. 

1.	 Use the Correct Dimensions: Reels should be 
1080 x 1920 pixels to ensure they display prop-
erly on all devices.

2.	 Optimal Length: Keep Reels between 15 to 30 
seconds. This is long enough to convey your 
message but short enough to maintain viewer 
interest.

3.	 High-Quality Video: Use a good camera or 
smartphone to capture high-quality footage. 
Ensure good lighting and clear audio.

4.	 Vertical Format: Always shoot in vertical format. 
Instagram Reels are designed to be viewed 
vertically, so make sure your content fits this 
format.

5.	 Engaging First Few Seconds: Capture attention 
within the first 3 seconds. Start with something 
visually striking or interesting to hook viewers.

6.	 Use Captions: Include captions to make your 
content accessible to all viewers, including those 
watching without sound.

7.	 Incorporate Music and Sound Effects: Add pop-
ular music tracks or sound effects to enhance 
your video. This makes your Reels more engag-
ing and fun to watch.

8.	 Consistent Branding: Use your restaurant’s logo, 
colors, and style consistently in your Reels to 
build brand recognition.

9.	 Call-to-Action (CTA): Include a clear CTA, such 
as “Visit us today!” or “Order now!” to guide 
viewers on what to do next.

10.	Post Regularly: Maintain a consistent posting 
schedule to keep your audience engaged. Aim 
for at least one Reel per week.RESTAURANTBRANDBUILDERS.COM



How to Make a Reel on  
Instagram for Your Restaurant

1.	 Open your restaurant’s Instagram account, 
click the plus sign at the top right, and 
select “Reel.”

2.	 Record a video by clicking the Reels button 
or choose one from your camera roll.

3.	 Preview your video, and add filters, volume 
adjustments, stickers, music, and text.

4.	 When ready, click “share to” to start post-
ing your Reel.

5.	 Pick a cover image, write a caption, and 
add any necessary tags.

6.	 Click “share to Reels” to publish or save it 
in drafts to post later.RESTAURANTBRANDBUILDERS.COM



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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Top 50 Instagram Reel 
Ideas for Restaurants
Creating engaging content for 
Instagram Reels can significantly 
boost your restaurant’s visibility and 
customer engagement. Here are 50 
ideas to help you get started:

1.	 BEHIND-THE-SCENES:  
Showcase the kitchen, cooking 
process, or staff interactions.

2.	 MENU HIGHLIGHTS:  
Feature your best-selling dishes 
or new menu items.

3.	 CUSTOMER TESTIMONIALS:  
Share positive reviews and 
dining experiences.

1

2

3



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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4

5

6

4.	 RECIPE TUTORIALS:  
Teach followers how to make  
a signature dish or cocktail.

5.	 SPECIAL EVENTS:  
Highlight promotions,  
events, or theme nights.

6.	 FOOD PREPARATION:  
Show the preparation  
process of popular dishes.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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7

8

9

7.	 CHEF INTRODUCTIONS:  
Feature your chefs and their 
cooking philosophies.

8.	 SEASONAL DISHES:  
Promote special seasonal items 
or holiday menus.

9.	 LIVE MUSIC NIGHTS:  
Showcase live performances or 
special entertainment events.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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10

11

12

10.	LOCAL INGREDIENT  
SOURCING:  
Highlight your use of  
local ingredients.

11.	STAFF SPOTLIGHTS:  
Introduce your team members  
to your audience.

12.	CUSTOMER INTERACTIONS:  
Capture candid moments of 
customers enjoying their meals.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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13

14

15

13.	DISH COMPARISONS:  
Compare similar dishes  
and ask followers to choose 
their favorite.

14.	DIETARY OPTIONS:  
Highlight vegetarian, vegan,  
or gluten-free options.

15.	DRINK MIXOLOGY:  
Showcase the creation of  
unique cocktails or beverages.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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16

17

18

16.	DAILY SPECIALS:  
Announce daily or weekly  
special offers.

17.	 OPENING HOURS  
ANNOUNCEMENTS: 
Inform followers about any  
changes in your operating hours.

18.	COOKING TIPS:  
Share quick cooking tips or  
kitchen hacks.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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19

20

21

19.	CULTURAL CELEBRATIONS:  
Highlight dishes for specific  
cultural holidays or events.

20.	INTERACTIVE POLLS:  
Engage followers with polls 
about their favorite dishes  
or drinks.

21.	FOOD CHALLENGES:  
Feature fun food challenges  
or competitions.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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22

23

24

22.	TIME-LAPSE COOKING:  
Create time-lapse videos  
of dishes being prepared.

23.	FOOD ART:  
Showcase the artistic pre-
sentation of your dishes.

24.	RESTAURANT AMBIANCE:  
Highlight the interior  
design and ambiance of 
your restaurant.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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25

26

27

25.	DISH ORIGINS:  
Share the history or story 
behind popular dishes.

26.	PARTNERSHIPS:  
Promote collaborations with 
local businesses or suppliers.

27.	FOOD PHOTOGRAPHY TIPS:  
Share tips on how to take 
great food photos.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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28

29

30

28.	GUEST CHEF APPEARANCES:  
Feature guest chefs and their 
unique recipes.

29.	BAKING TUTORIALS:  
Showcase the baking process  
of bread, pastries, or desserts.

30.	MENU ITEM PLATING:  
Show the ingredients for the 
menu items and how each come 
together to make the final dish.



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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31.	SUSTAINABILITY EFFORTS:  
Highlight your restaurant’s 
sustainability practices.

32.	RECIPE TESTING:  
Show the process of testing 
and perfecting new recipes.

33.	DIY KITS:  
Promote DIY meal kits for 
customers to try at home.

31

32

33



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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34.	THROWBACK POSTS:  
Share old photos or videos of 
an exciting memory for your 
restaurant or even the journey.

35.	FUN FACTS:  
Share interesting facts about 
your restaurant or cuisine.

36.	FESTIVE DECORATIONS:  
Showcase seasonal or festive 
decorations in your restaurant.

34

35

36



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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37.	BEHIND-THE-MENU:  
Explain the inspiration  
behind your menu items.

38.	FOOD PAIRINGS:  
Suggest perfect food  
and drink pairings.

39.	LOCAL COMMUNITY  
INVOLVEMENT:  
Highlight your involvement 
in local community events.

37

38

39



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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40.	THEMED NIGHTS:  
Promote special themed 
nights, like taco Tuesday  
or sushi Saturday.

41.	YOUR RESTAURANT  
POLICIES:  
Provide guests in a question 
and answer style with your 
take on key or important  
policies that make you a  
one-of-a-kind restaurant  
that goes above and beyond!

42.	CUSTOMER RECIPES:  
Share recipes submitted by 
your customers.

40

41

42



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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43.	FITNESS AND FOOD:  
Partner with fitness  
influencers to promote 
healthy menu options.

44.	VIRTUAL TOURS:  
Give a virtual tour of  
your restaurant.

45.	KIDS’ MENU HIGHLIGHTS:  
Feature fun and tasty items 
from your kids’ menu.

43

44

45



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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46.	PREPARATION STATIONS:  
Highlight different prepara-
tion stations in your kitchen.

47.	INTERACTIVE Q&A:  
Host a Q&A session with 
your chef or staff.

48.	PET-FRIENDLY FEATURES:  
Showcase pet-friendly  
areas or events.

46

47

48



VISIT LINK BELOW OR SCAN QR  
CODE TO VIEW ALL REELS 

BIT.LY/TOP50REELSIDEAS
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49.	RESTAURANT  
MILESTONES:  
Celebrate and share  
significant milestones  
or anniversaries.

50.	BEHIND-THE-RECIPE:  
Share the detailed process 
and secret ingredients behind 
your signature dishes.

49

50



Visual content grabs attention and encour-
ages interaction, helping to increase likes, 
comments, and shares. Types of content 
to consider include behind-the-scenes 
glimpses, customer testimonials, special 
events, and recipe tutorials. The bene-
fits of incorporating such content include 
increased visibility through social media 
algorithms, a stronger brand identity, and 
enhanced customer loyalty. To succeed, it’s 
important to post consistently, be authentic, 
and use analytics to refine your strategy. 
By incorporating engaging content like 
Reels and videos into your marketing mix, 
you can effectively showcase your restau-
rant’s unique offerings, connect with your 
audience, and drive more foot traffic and 
sales. Remember, the key is to be creative, 
authentic, and consistent in your approach.

Creating engaging content 
like Reels and videos is  
crucial for restaurants  
to stand out and attract 
customers in today’s  
digital landscape. 

RESTAURANTBRANDBUILDERS.COM



Notes
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