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It works almost ANYWHERE!

If you have a bar (small or large 

makes no difference) and you serve 

draft beer, you can start a Mug Club. 

RESTAURANT  ROCKSTARS  

ONE  OF  THE  MOST
POWERFUL  MARKETING
IDEAS  OF  ALL -TIME ,  IS
STARTING  A  MUG  CLUB .

A huge component of brand- 

building and increasing Sales is all 

about creating “Affinity” with your 

customer, making them feel a 

strong sense of belonging and 

loyalty to your place.  Its that 

“Cheers” formula – people really do 

want to go where everyone knows 

their name.   

The “key” to affinity is personal service – treating 

customers like the they are the “Most Important 

Customer” or like an old-friend, even if they’re a first- 

time visitor or brand-new customer.  One of the most 

powerful marketing ideas of all-time, is starting a Mug 

Club.  If you have a bar (small or large makes no 

difference) and you serve draft beer, you can start a Mug 

Club. 
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Here are all the key-components and how to

execute your own Mug Club:

1) PLANNING:  Many different ideas all come together for 
best club creation and execution.  It begins with a plan.  You 
may customize all the directions and ideas below for your 
unique operation.

2) The Main IDEA:  You will build your club by selling 
annual Mug Memberships for a set-price that renews each 
year. The more value you offer your member, the more 
money you can charge for each mug (See Pricing your Mugs 
below). 

Your pricing will also depend on demand, fun-factor, vibe 
of your place and value-added perks included (see Value- 
Added below).   

Once you begin to sell mug memberships you begin to 
create loyalty through personal service and providing the 
value members signed up for.   

Over-deliver on the perks and your place will be rewarded 
in marketing Buzz and your club will grow exponentially 
over time!
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

3) SPONSORSHIP:  A Mug Club is a very strong marketing 
vehicle for potential sponsors, as sponsor logos can be 
added to the Mugs and other marketing materials 
pertaining to the club.  Sponsor Ideas: 

Radio Stations
Bowling Alleys
Music Shops
Gyms or Workout Facilities
Tanning Salons
Your Suppliers or Any Other Beer Related Business 

These are all potential sponsors for your club.  Put a simple 
proposal together that outlines the exposure you can offer 
the sponsor in exchange for paying for the mugs and loyalty 
cards, printing member T-shirts, etc.  

Drive around town, meet with business owners and 
managers and find a sponsor for your club.  Once you have 
secured a sponsor, make sure they get great exposure on 
your Mugs, T-Shirts, Sign-Up Sheet, Website Mug Page, bi- 
weekly Newsletter and social media posts.  Routinely take 
photos showing the sponsor their marketing exposure, tag 
them in social media, etc.   

Your goal is to build a long-lasting relationship, so you can 
go back to them year after year to renew the sponsorship, 
hopefully for greater value. 
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

4) MUGS:  Boelter is the leading provider of custom mugs 
of all types and sizes. I recommend 20 ounce “Ceramic” 
mugs for look, hand-feel, perceived-value, visibility and 
durability. Find Boelter products at www.beercup.com   You 
can buy mugs in any quantity, but the best pricing comes 
from buying a gross (144) to start.   

It's a great goal to try to sell over 100 mugs right out of the 
gate for visibility and the fact that the more members you 
have to start, the more members these first mug-clubbers 
will bring in as new members.   

Your Logo/ Name
Your website URL
Marketing Tagline, 
etc… 
Your sponsor will 
want their company 
logo and ID on the 
other side of the mug. 

Of course, you want to have your Mugs printed with:  

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

5) NUMBERS:  Mug Numbers are incredibly powerful and 
important to your members.  There is a certain power or 
prestige to having the lowest number possible. 

Over time as your club grows, members will jockey for 
position and attempt to get a lower number at renewal 
time, especially if you have more potential members than 
mugs. This creates “Demand” for your club and a possible 
“wait list”. 

When there is demand and a waiting list, the price of your 
club can rise with that demand.  It's a good problem to have. 
  

We grew our mug club from the first 144 to over 300 mugs 
the second year. Our Mug Club continued to grow year 
after year and as you read this, my former place had over 
900 Mugs and members.   

They say it's the biggest Mug Club in the state of Maine and 
possibly all of New England. 

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

6) SIGN-UP SHEET:  Create a simple Sign-Up sheet 
template kept at the bar that contains blank spaces for: 

Member Name
Mug Number Assigned
Date Membership Purchased (important for renewals 
and wait list)
Member Address
Email Address (important for data-base marketing – see 
below)
Favorite Beer or Beverage 
Favorite Music Genre (important if you have or plan to 
hire acoustic musicians or bands)
Make sure to add your Sponsor’s Logo and website URL 
to your sign-up sheet 

When a customer decides to join, make sure they fill out 
the form completely and most important! 

Be sure you can read their correct email address and the 
date they sign up so you know when their membership is 
up for renewal.  

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

7) INTERNAL MARKETING:  Think of all the opportunities 
inside your place where you can promote your Mug Club 
and sign-ups.    

Don’t forget that “Staff Suggestion” is your most effective 
way of selling mug memberships.   

The more places you advertise your club and its benefits, 
the more mugs you’ll sell. 

Giant chalkboards in the bar
Table tents
Bulletin boards
Posters 
Signage in your bathrooms
Signage in your retail area, etc., 

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

8) MUG WEBPAGE & ONLINE-RENEWAL:  Once your 
club is up and running, you, your webmaster or a techy 
staff-person can easily create a Mug Club webpage on your 
site with:  

Sponsor logo and URL
Photos of your mugs
Photos of members having 
fun (get their permission 
first)
A description of your club 
and benefits, etc..for 
marketing purposes

You will also want to set up a portal for online renewals.   

This provides a convenience for your member and an 
incentive to drive early cash flow in advance of the 
member’s club expiration date. 

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

9) NUMBERING & DECORATING:  I was surprised at first 
when my new mug members started decorating their mugs 
with all types of decals, sequins, stick-ons, etc.. then the 
trend caught on and every mug member then personalized 
their own mug.  I get it – it's a Identity thing.  That “cool 
factor” also helped to sell more mugs. 

10) PERSONAL SERVICE:  People want to go where they 
are appreciated, recognized and they are considered a 
regular!  Its their clubhouse and they’ll not only come in 
many times a week, but tell everyone they know about 
their club. I was amazed at the power of this when we 
started our first Mug Club.   

My bartenders got to know each and every member by Name 
and Mug Number, as well as their favorite beer or drink.  
 The really cool thing that became one of our biggest 
marketing “hooks” was this level of service!  

Whenever a Mug Member came in the door, they were 
immediately recognized by one of our bar-staff and their 
favorite beverage was poured and finding its way to the 
member before they even got within 50 feet of the bar!  

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

Even when the bar was full of customers, the beer or drink 
was passed from the bartender to other mug members 
until it found its owner.  That’s incredibly Powerful and 
word got around fast, which led to even more members 
joining the club.  You can see how adding such a club can 
really boost repeat business and revenue.  I still have no 
idea how my barstaff learned hundreds and hundreds of 
members by name and drink. 

We also had a WINE CLUB for those customers who prefered 
wine!  A larger more elegant glass & pour than the standard 

with all the same member perks!  

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

11) CLUB PRICING:   You can charge anywhere from $50 to 
over $100 each year for mug memberships per person. 

When you add up the value of the Mug T-Shirt, special 
discounts and other value-added perks, it becomes very easy 
to sell memberships based on the “deal”.  Members find 
that the membership fee pays for itself in short-time!   

Simple math shows that this one idea can generate 
$5,000+++ and much more for your business quickly.  I 
made around $45,000 on membership fees alone each 
year.    

This is free and clear cash flow year after year, if your club 
is fully-sponsored. 

 

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

12)  MUG RACK:  Mugs Sell themselves!  I’ll say that again, 
Mugs Sell themselves.  If you build a really cool and visible 
wood or metal rack over your bar so that every patron sees 
a sea of decorated mugs overhead, customers will ask to 
join.   

Rack designs are unlimited, but the one thing that matters is 
strength to hold the weight, especially as you add more and 
more mugs to the rack. Make sure that you use solid cable 
and turnbuckles attached to secure posts with a reasonable 
number of mugs on each cable.   

Know that Mugs stay on-site at your bar or restaurant, and 
members do not take them home.  Members pay for the 
priveledge of belonging to the club and having their own 
personal mug whenever they come in. 

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

13) EMAIL DATABASE & MARKETING:  One of the most 
effective ways of building that all important “Affinity” is 
regularly communicating with your members.  You will 
want to create a custom-branded & logo’d “email 
newsletter template” and purchase an inexpensive email 
marketing platform such as www.mailchimp.com, 
www.constantcontact.com or other. 

Make sure you add your Sponsor’s Logo to the template 
also. Your Mug Sign-Up sheets should ask for member 
emails that you then enter into the platform creating a data 
base, and remember to add the new email addresses every 
time you sell a membership.   

I recommend that you send out a bi-weekly “Member 
Newsletter” in a fun and informative tone that matches the 
vibe and happenings of your place. 

Talk about new menu items, seasonal beer offerings, 
special promotions, live music and other events, contests, 
etc...I used to end mine with a trivia question.  My 
customers loved it and many responded. 

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

Remember to remind members a month or two out from 
renewal time with an email or if renewal is the same for 

everyone, you can do it in your newsletter. 

  

I would award a prize (usually a pizza or 
other “cash-cow” food-item, retail 
merchandise, etc..) to the first two 
members who correctly answered my 
trivia question, and courteously replied 
to everyone who entered.   

This communication by the “owner” 
went a long way in building and 
sustaining that all-powerful affinity! 

 14) MARKETING FIREPOWER:  I’ve already mentioned 
the fact that mug members bring new members, but even 
better, they are constantly taking photos and posting their 
good-times in your place on social media which is a 
further boost to your growing business.  This is one very 
strong foundational element of brand-building and is a 
powerful competitive advantage in your local market area. 
Secondly, if you design a cool member T-Shirt each year, 
members collect and wear them all over town giving your 
business more exposure.  You can build an army of brand- 
ambassadors promoting your place. 

http://www.beercup.com/
http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

 15) VALUE-ADDED:  People buy memberships for the 
“Cool Factor”, but the Value is what really sells your club. 
Every establishment needs to come up with its own “Value- 
Added Perks” that work for your place.   

We offered 20 ounces of beer in mugs for less than the price 
that other customers paid for 16 ounce pints of beer.  Some 
members wanted to occasionally order “Mixed Drinks” in 
their mugs, so we did that. Then, some of the ladies wanted 
us to start a “Wine Club”, so of course we did that too with 
larger wine goblets, vs our regular-size glassware!  Its all 
about Value and Service!   

On top of special Mug Pricing, members received a new 
custom “mug club T-Shirt” each year, as well as their 
Swipe Card (see Prizes, Recognition & Rewards below).   

This swipe card allowed members:   

1)“Free” admission to all our live bands, shows and other 
events, where other customers would pay $10 - $20 cover 
charges 2) Immediate Entry without waiting in line – even 
our Security Team got to know our members by name at the 
door where they got the VIP treatment  3) Opportunity to 
win prizes and “Top Spender” awards and 4) Discounts on 
retail merchandise and select food items in the restaurant.  

http://www.beercup.com/
http://www.beercup.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

16) PRIZES, RECOGNITION & REWARDS:  Most modern 
Point of Sale systems liasse with “stored-value and affinity” 
swipe cards that track customer spending and can be 
programmed to randomly award prizes. This is huge for 
your club and you want to execute this idea. 

Find cards at:  www.storedvalue.com  Purchase blank swipe 
cards (also by the gross), and pass these out to your mug 
members on sign-up and explain that they can win valuable 
prizes if they present their card to any server or bartender 
everytime they make a purchase in your establishment.   

Note that your suppliers work for your business.  Each year, 
I asked all my suppliers for any items of value left over from 
prior promotions that were just sitting around the 
warehouse collecting dust.   

Soon, I filled a closet with electronic items, sporting goods, 
neon beer signs, wearables like sweatshirts and jackets and 
many other valuable items.  I used these items as prizes for 
my mug members.   

Whenever a card is swiped by a server or barstaff, that card 
automatically tracks the amount of each spend, but also 
awards a prize to the 5th or 25th card swiped that day or 
week depending on how its programmed – this is 
something you decide.   

http://www.storedvalue.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

Its exciting when a mug member suddenly “Wins a cool 
Prize” at your place in front of all your other mug members 
and customers.   

This kind of marketing “Buzz” can’t be bought at any price! 

Our restaurant was seasonal and at the end of every winter 
season, we would then award our “Top-Spender” with a 
custom-crafted wood and metal barstool engraved with 
their “name and mug number”.   

This was a huge hit and each season, members would vie for 
this honor driving increased business several days per 
week. 

Finally, we would hold an annual Mug Club “Appreciation 
Party” with free pizza & appetizers, discounted beer and a 
“scavenger hunt” in the bar for more prizes.   

All of these elements combined to be our establishment’s 
most cost-effective and powerful marketing, virtually 
eliminating the need to spend any money on traditional 
advertising or marketing.  Revenue UP and Costs DOWN! 

http://www.storedvalue.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

17) CONTESTS:  Each year our place held a Mug Club “Photo 
Contest” for amazing prizes which we would solicit once 
again from our suppliers. 

One year we awarded a new gas grill and 50 pounds of steak 
– get creative and create excitement!   

Here’s how the contest worked.  We asked Mug Members to 
take an interesting or unusual photo somewhere in the 
world wearing their mug t-shirt and submit a framed 8 X 10.   

As people went on vacation or got creative locally, the 
photos started pouring in!  We received photos taken 
literally from the “Great Wall of China”, the “Kremlin”, 
“sticking an arm in an elephant’s mouth in India”, "diving with 
sharks" and even “handcuffed by the State Police on the side of 
the highway”.   

As the photos come in, hang them on your walls and on the 
appointed night, select the winner yourself and/or have a 
customer’s choice award for your top-prize.   

The photos are so interesting that they then become a 
“hook” for all your other customers to view and talk about, 

Your members will also bring their family and friends in to 
show off their photo(s) and your cash registers will ring! 

http://www.storedvalue.com/
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Here are all the key-components and how to

execute your own Mug Club (Cont.)

18)  $$$$:  If you create a cool sponsored club, you will 
make free and clear CASH from selling the mugs.    

And thats just the beginning... 

You will increase weekly spending by your member regulars... 

Your members will bring family and friends along with them... 
(who will likely join too!) 

Your members send you new mug member customers to dine in 
your place...  

In summary...your members “word of mouth” marketing 
value will lead to tons of new business!! 

MUG CLUBS are A 
WIN, WIN, WIN! 

 

http://www.storedvalue.com/
http://www.storedvalue.com/
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Learn more about our other resources at www.restaurantrockstars.com

ROCK YOUR RESTAURANT BOOK 

Subscribe To  

The Podcast

PROFIT MAXIMIZER 

SALES STARS STAFF TRAINING 

THE RESTAURANT ACADEMY 

Restaurant Finances 101!  Concepts, spreadsheets and

systems focused on making your restaurant as

PROFITABLE as possible!

Video training on menu profitability, staff salesemanship

and powerful marketing techniques.  All designed to move

the needle and make your restaurant way more MONEY! 

Staff SALES TRAINING for both Full Service & Fast Casual

restaurants.  Properly trained staff members will DOUBLE

restaurant sales.

Online Academy contains EVERYTHING you need to know to

START and RUN a super popular and highly profitable

restaurant!  Ideal if you are starting a restaurant or taking yours

to the NEXT LEVEL!

 www . r e s t a u r a n t r o c k s t a r s . c om

https://itunes.apple.com/us/podcast/restaurant-rockstars-podcast/id1035152031?mt=2

