
setting the table danny meyer
Setting the table Danny Meyer is not just a phrase; it encapsulates a philosophy that has
transformed the dining experience in America. Renowned restaurateur Danny Meyer, the CEO of
Union Square Hospitality Group, has revolutionized how we perceive hospitality through his
commitment to creating memorable dining experiences. His approach goes beyond just serving good
food; it's about the entire atmosphere and service that surrounds it. In this article, we will explore
the principles behind "setting the table" in the context of Meyer’s restaurants, the impact of these
philosophies on the hospitality industry, and how you can apply these principles in your own dining
experiences.

The Philosophy Behind Setting the Table

Danny Meyer believes that hospitality is an art form. His book, "Setting the Table," outlines his
beliefs about the importance of providing a warm and welcoming environment for diners. At the core
of Meyer’s philosophy are several key principles that define his approach to hospitality:

1. The Importance of Genuine Hospitality

Meyer emphasizes the difference between service and hospitality. While service is about the
mechanics of taking orders and delivering food, hospitality is about making guests feel valued and
cared for. This genuine connection is what keeps customers returning.

2. The Role of Staff Training

Meyer invests heavily in staff training. He believes that empowered employees are more likely to
create memorable experiences for guests. This includes teaching staff how to interact with
customers, anticipate their needs, and create a friendly atmosphere.

3. Creating a Welcoming Environment

The physical environment of a restaurant plays a significant role in the dining experience. Meyer
emphasizes that the ambiance should be conducive to enjoying a meal, whether that means choosing
the right music, lighting, or even the layout of tables.

The Elements of Setting the Table

To fully understand what it means to "set the table" according to Danny Meyer, it’s essential to
break down the elements that contribute to a great dining experience. Here are the key components:



1. Mindful Dining Experience

Creating a mindful dining experience involves attention to detail and consideration for the diner’s
experience. This can be achieved through:

Thoughtful menu design that caters to various dietary needs.

Careful pacing of food delivery to allow diners to savor each course.

Creating a sense of occasion through special touches like table settings or staff interactions.

2. Building Relationships

Meyer’s approach emphasizes the importance of building relationships with customers. This can be
facilitated through:

Remembering repeat customers’ names and preferences.

Engaging with guests in a genuine manner, asking about their experience.

Creating community events that invite local patrons to connect with the restaurant.

3. Emphasizing Teamwork

A successful restaurant relies on a cohesive team. Meyer’s philosophy includes:

Encouraging collaboration between kitchen and front-of-house staff.

Fostering an environment where team members support each other.

Recognizing the contributions of every team member, from the chef to the busboy.

The Impact of Setting the Table on the Hospitality
Industry

Danny Meyer’s influence extends beyond his restaurants. His approach has inspired many in the



hospitality industry to rethink their practices. Here are a few ways in which "setting the table" has
impacted the broader industry:

1. Shift in Customer Expectations

As diners have become more aware of the importance of hospitality, their expectations have evolved.
Guests now seek more than just a meal; they want an experience. Restaurants that embrace Meyer’s
principles often enjoy a loyal customer base.

2. Increased Focus on Employee Satisfaction

Meyer’s emphasis on the well-being of staff has led to a shift in how restaurants approach employee
satisfaction. Many establishments now recognize that happy employees lead to happy customers.
This has resulted in better wages, benefits, and work environments for restaurant staff.

3. Rise of Casual Fine Dining

Meyer has been a pioneer in the casual fine dining concept, where high-quality food is served in a
relaxed atmosphere. This approach has gained popularity, allowing diners to enjoy gourmet
experiences without the formality typically associated with fine dining.

Applying Setting the Table Principles at Home

You don’t need to be a restaurant owner to embrace the principles of setting the table. Here are
some ways to apply Meyer’s philosophy in your own dining experiences:

1. Create a Welcoming Atmosphere

Even at home, you can set the stage for a memorable meal. Consider:

Using candles or soft lighting to create a cozy environment.

Choosing background music that complements the meal.

Setting the table with care, using nice dinnerware and linens.



2. Focus on Connection

Make your meals about more than just eating:

Engage your guests in conversation, asking about their day or interests.

Encourage everyone to share their thoughts on the meal or their favorite dishes.

Consider hosting themed dinners where guests can learn about different cuisines.

3. Emphasize the Experience

Think about how you can enhance the overall experience:

Plan your meals with a thoughtful menu that takes dietary restrictions into account.

Serve food in courses to allow for slow savoring and conversation.

Include personal touches, like handwritten menus or special drinks that align with the theme.

Conclusion

In conclusion, setting the table Danny Meyer is a philosophy that transcends the walls of a
restaurant. It’s about creating an experience that resonates with diners long after they’ve left the
table. By focusing on genuine hospitality, employee satisfaction, and the overall dining environment,
Meyer has not only changed how we dine out but also how we can approach dining at home. By
applying these principles, anyone can enhance their meals and create memorable experiences for
themselves and their guests. Whether you’re hosting a casual dinner or a formal gathering,
remember that the art of hospitality lies in the details—it's all about how you set the table.

Frequently Asked Questions

What is the main theme of Danny Meyer's 'Setting the Table'?
The main theme of 'Setting the Table' is the importance of hospitality in the restaurant business and
how it can lead to success and customer loyalty.



How does Danny Meyer define 'hospitality' in his book?
Danny Meyer defines hospitality as creating a warm and welcoming environment that makes guests
feel valued and cared for, beyond just providing good food.

What are some key principles Danny Meyer emphasizes for
running a successful restaurant?
Key principles include prioritizing staff happiness, investing in training, understanding customer
needs, and fostering a culture of hospitality.

What role does 'emotional intelligence' play in Meyer's
approach to hospitality?
Emotional intelligence is crucial in Meyer's approach as it enables staff to connect with guests,
understand their emotions, and respond appropriately to enhance the dining experience.

How does 'Setting the Table' address the challenge of
competition in the restaurant industry?
Meyer discusses how focusing on exceptional hospitality and creating a unique dining experience
can differentiate a restaurant from its competitors.

What personal experiences does Danny Meyer share in the
book?
Meyer shares personal anecdotes about his journey in the restaurant industry, including successes,
failures, and lessons learned in building his brand.

What impact has 'Setting the Table' had on the restaurant
industry since its publication?
Since its publication, 'Setting the Table' has inspired many restaurant owners and managers to
prioritize hospitality and rethink their customer service strategies.

Are there any specific case studies or examples provided in
'Setting the Table'?
Yes, Meyer provides case studies from his own restaurant experiences, including Shake Shack and
Union Square Cafe, illustrating his principles in action.
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