
The Guide to 
Success on
 Uber Eats

You’ve got questions about how we work. We’ve got answers. Dig in. 
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Our role as a connector

Simply put, our main goal is to create the best 
possible experiences for you and your customers. 

Uber Eats connects millions of people to the food they 
love through our app. We turn those people into your 
customers through quality experiences. That’s where 
the magic lies, which makes us a platform for your 
business’ growth. 

But there’s more to it! Let’s go deeper. 
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You asked: 

How do Uber Eats 
users discover 
my restaurant in 
the app?
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There’s two main factors which 
aid customer discovery in-app 

1. The Uber Eats 
user’s 
personalised 
in-app feed

2. Your Restaurant 
delivery zone
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Each customer gets a 
personalized in-app 
experience 
Each customer eats differently. So we build custom in-app 
experiences based on their ordering patterns, location, and several 
other factors. 

Restaurant ratings: Restaurants that are highly rated on Uber 
Eats are placed higher in users’ feeds. 

Delivery zone: If your restaurant is closer to an Uber Eats user, 
you’ll tend to appear higher in their feed. 

Restaurant newness: When your restaurant first joins Uber Eats, 
it’s featured in a new restaurants carousel for two weeks. 

Past purchases: If a customer has already ordered from your 
restaurant, or a similar place, your restaurant will be more 
prominently placed in their feed. 
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If your restaurant’s rating 
improves, so can 
discoverability 
A good restaurant rating can improve your discoverability in the Uber 
Eats app. Here are some ways you can improve it over time. 

● Accept all orders that come through as quickly as possible 

● Avoid cancelling orders that come through 

● Try to stick to your prep time 

● Package your food carefully and thoughtfully 

● Ensure all items ordered make it into the right bag 

● Make sure every bag gets picked up by the correct delivery partner by                                                               
checking names 

● Make sure your Uber Eats menu is current 

● Remove menu items that do not sell well or are not suited for delivery 

● Read customer reviews, and tweak your menu or practices accordingly by 
logging into Restaurant Manager 
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Additional factors for 
discoverability 
To help customers find new favorites, we sprinkle a few extra 
ingredients into the mix. 

Customer search: When a customer uses the Uber Eats search 
feature, the most relevant restaurants to their search will appear as 
their top results. 

Customer filtering: Customers can also filter their search options 
based on factors including price, delivery time, popularity, dietary 
restrictions, and more. 

Carousel placement: We feature new restaurants within the app to 
help customers discover new favorites. Your restaurant may be 
featured. 

Marketing campaigns: Restaurants can launch their own 
marketing campaigns, like £5 off £20, to give users enticing 
promotions. Log into Restaurant Manager to set one up! 

8



You asked: 

How can I boost 
my restaurant’s 
performance? 
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Track your performance with 
actionable data 

Log into Restaurant Manager. There on the homepage, you can 
clearly see how your business is doing, and understand how you 
might improve.

The dashboard is broken into helpful categories. 

Your sales in a given period 

Your order volume 

Top selling items 

Your busiest hours 

Average ticket size 

Missed orders 

Inaccurate orders 

Menu item feedback and ratings 

Restaurant handoff rating 

Restaurant rating 

Restaurant rating by courier partners

Restaurant downtime 
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Pinpoint missed 
opportunities 

Downtime 

“Downtime” is when your restaurant is seen as unavailable to customers on Uber 
Eats when you are actually open. Restaurant Manager shows when this is 
happening, down to the minute. If you’re seeing too much Downtime on certain 
days, it’s an opportunity to make sure you and your staff are using the tablet on 
correctly to stay online. Staying online can = more orders. 

Missed Orders 

“Missed Orders” were orders not accepted by your restaurant. To avoid missing 
orders, accept them as quickly as possible. Make sure your tablet is always 
charged and placed in sight. The volume should be turned up so you can hear 
the order come in. 

Inaccurate Orders 

“Inaccurate Orders” include those that customers indicate had missing or 
incorrect items. Your restaurant is charged for the inaccurate items to refund 
customers. 
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Use feedback to your 
advantage
Reviews 

The Feedback section of Restaurant Manager shows real reviews 
from customers and delivery partners. Sometimes, they’re more 
honest than what you’d get in person! You can use them to improve. 

Restaurant Rating 

This is your overall level of customer satisfaction from the last 90 
days. A great rating can even give your restaurant higher visibility to 
customers using Uber Eats. 

Tip: One way to improve your rating? Understanding what’s popular 
on your menu – and what isn’t. The more time you spend digging 
into reviews of your best and underperforming menu items, the more 
you’ll understand what your customers care about and crave. 
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You asked: 

How does Uber 
Eats ensure 
reliable delivery 
times?
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Getting your food there on 
time, every time, is important 
to us 

Building connections is our passion. For Uber Eats, it’s all about 
keeping your customers happy - with hot food at their door, when 
they expect it. 

That’s why - unless a restaurant uses their own delivery staff - your 
customer is able to track their entire order in the Uber Eats app. 
From the moment they finalize their order to drop off at their door. 

But how do we keep ETAs reliable? A mix of accurate restaurant 
prep time + smart network logistics with delivery partners. 
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We encourage restaurants to 
update prep time
Accurate restaurant prep time is one of the most important factors 
for reliable timing. Why? When an order is placed by a customer, we 
match it to a delivery partner who, based on our GPS tracking, can 
pick up the food when it’s ready. That delivery partner is then able to 
get in and out of your restaurant fast. And, we can give customers a 
more accurate ETA. 

What can you do as a restaurant? 

Check and adjust your prep time

Uber Eats automatically estimates prep time for each restaurant based on a 
machine-learning model. However, you should check your prep time in your 
Restaurant Manager account. If it seems off, adjust it within. 

Adjust prep time on the fly 

If your restaurant get unusually busy, you can delay live orders right in Restaurant 
Dashboard, within your delivery tablet. If you finish more quickly than expected, 
simply tap ‘order ready’ within Restaurant Dashboard. 
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Important Links and Information

Login to your Restaurant Manager @ Restaurant.uber.com
FAQ’s @ help.uber.com/restaurants

Emails
During onboarding: uki-onboarding@uber.com

General queries: ukirestaurants@uber.com 

Live Order Support @ 08081785518

Restaurant Manager 
Guide 

Add us to your My 
Google Page

Add us to your 
Instagram 

mailto:uki-onboarding@uber.com
mailto:ukirestaurants@uber.com

