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2026 Is A Great Year For Sport In Northern Ireland

* 2022 compared to 2017



The Sports Driven Guest Experience Challenge

What They Expect

Faster service, earlier starts, 
later finishes.

Sense of Occasion & 
Atmosphere

Convenience > Luxury

What They Won’t Tolerate

Long waits

Noise and nighttime disruption

Poor signage, confusion

A sold-out house does not guarantee a great experience
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Set yourself up to win:

Segment bookings e.g. 
Fan/spectators, 

Team/participants, Sponsors

Communicate early (menu, 
timings, transport)

Forecast Demand & 
contingency options: Refill 

offers agility & sustainability 
benefits



Inspiration: The Clayton Manchester City
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First Impressions Define 
Revews:

Clear signage

Grab-and-Go Food & 
Hydration

Fast check-in
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Pressure Meets 
Opportunity:

Staggered breakfast waves

Simplified High Velocity 
menus

Water & Soft Drinks designed 
for speed and hydration rather 

than complexity



Inspiration:  The Westin London City & London Marathon

www.runnerbeans.com
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Re-Marketing As They 
Leave:

Smooth Checkout

Prompt review requests

Event-Specific Remarketing 
“See you next season”



F&B During Sporting Peaks: The Easiest Margin Win

Hospitality venues that redesign menus for “occasion moments” consistently 
outperform those that simply extend opening hours.  

• Pre-event dining – simplified menu, fast service at the right time.

• Post-event celebration and sharing menus

• Themed cocktails

• Emphasise local ingredients and an authentic Northern Irish experience

• Non-alcoholic & hydration options for early risers, teams & drivers



Higher Prevalence of Tee-Totallers – Make It Fun!

Offer sophisticated alternatives to alcoholic drinks for non-drinkers to ensure they 
receive a premium experience.

You can even promote non-alcoholic food pairings:

• Virgin Mojito: Pair with light appetizers like Bruschetta for a crisp, fresh 
finish.

• Berry Sparkler: Best for grilled chicken or fish to balance savoury 
flavours.

• Enhanced Lemonades (Mint/Ginger): Pair with Mediterranean dishes 
or Sushi rolls.

• Agua Fresca: The sweetness balances spicy Mexican or Caribbean-
inspired dishes.



The Ryder Cup: Are You Ready?

* 2022 compared to 2017



A Competition Like No Other

* 2022 compared to 2017



The Opportunity Starts Here

* 2022 compared to 2017

The Ryder Cup will be a driver of golf-related tourism over the next 2 years presenting a boost to the annual £89million 
Northern Ireland golf tourism industry. 



Inspiration: The Kimpton Hotel Monaco, Washington DC and the 
Football World Cup



The 3 Rules of Sports-Ready Hotels

1. Plan for the Peak – don’t just price it

2. Design the experience for the occasion

3. Simplify to win (speed is luxury)

Sports-ready hotels don’t survive big weekends.  They’re 
built for them!
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