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The ROI of Hotel Delivery Robots  
In today’s highly competitive, socially-charged environment, operating a hotel is fraught 
with challenges. Owners and General Managers must juggle a range of variables to improve 
the guest experience and differentiate their property while, at the same time, keep their 
staff motivated. Maintaining high occupancy levels and enhancing the reputation of the 
property gets tougher every day as more options become available to travelers, including 
accommodation sharing (AirBnB) and third-party booking sites.
     
To meet these industry challenges hoteliers are continually on the lookout for innovative 
ways to gratify customers, assist staff, and improve overall operations. Delivery robots are 
a promising new technology that is already helping hotels drive revenue while improving 
competitive differentiation, guest appreciation, and staff productivity.

ROBOTIC AUTOMATION TO IMPROVE THE BOTTOM LINE  

In 2014, the first autonomous delivery robot was introduced at a hotel to assist with delivering amenities, 
snacks, coffee, linens, and other items directly to guest rooms. With almost no setup or training required, 
these robot helpers navigate autonomously from the front desk and operate elevators to safely and quickly 
make deliveries to guestrooms. Autonomous delivery robots use cameras and sensors to avoid walls, people, 
luggage, laundry carts, or any other obstacles, and are designed to be friendly, polite, and helpful (similar to 
a service dog). 

Autonomous delivery robots are a cost-effective way for hotels to simultaneously improve overall operations 
and differentiate themselves in a highly-competitive environment. While delivery robots save costs, increase 
incremental revenue, and boost occupancy rates, they also provide new types of return on investment (ROI) 
such as improved social media rankings and a measurable increase in reviews, as well as more satisfied, 
focused, and productive staff.

THE COST OF EMPLOYEE TURNOVER  

Hotel owners and GMs know having patient, capable staff who enjoy their work is the #1 factor in providing a 
positive experience for guests. However, attracting and retaining quality employees is an industry challenge.

The fact is, employee turnover rates in the hospitality industry are far higher than the private sector average. 
For 2016, the average turnover rate for the hospitality segment was 72%, significantly more than the 46.5% 
rate for the rest of the labor market. The accommodation and restaurant annual quit level was 21% in 2016, 
the highest level across all market segments that year and over the last five years, according to the 2017 
Bureau for Labor Statistics “Job Opening and Labor Turnover Survey”.

THE ROI ON LABOR SAVINGS

Determining the bottom line savings with robotic delivery implementation is straightforward and, in many 
cases, startling. A hotel with an average of 20 guestroom deliveries per day could easily see a $8,315/year ROI 
just in labor costs by adding a delivery robot to the team.   

If the average round trip delivery cycle time from the front desk to the guest room and back is 20 minutes, it 
means that a hotel staff member will spend nearly 7 hours a day or 2,433.3 hours per year away from the front 
desk each day just to deliver incidentals to guests. At a wage of $13.28/hour (based on Glassdoor salary 
analysis of the average salary of US Hotel Front Desk staff), the property is spending $32,315K in labor per 
year on guestroom deliveries.

This labor savings doesn’t take into account the additional revenue generated via increased sundry sales and 
optional service fees some properties add to deliveries.

Use this simple ROI Calculator to determine the potential labor savings by employing a delivery robot in your 
property.

SUPERCHARGING SOCIAL MEDIA

Providing excellent service is critical as hotel guests have become more vocal online. Guests are posting 
photos, videos, and reviews to Facebook, Instagram, Twitter, YouTube, and TripAdvisor to share their 
experiences with other travelers. One single negative post, especially on TripAdvisor, can have a lasting 
impact on a property’s reputation.

“Hotel brands which focus on the quality of the guest  
 experience will drive loyalty, positive reviews, social likes 
 and shares, and word-of-mouth recommendations 
 resulting in more revenue.” Deloitte Travel and Hospitality Industry Outlook 2017 

According to the most recent TripBarometer report (Fall 2016), 86% of travelers use online channels to make 
accommodation bookings, and 39% of travelers rely on comments posted by other travelers combined with 
star ratings when making their decisions.

In the age of social media, hotel delivery robots provide a wealth of photo and video opportunities. But it’s 

TripAdvisor where delivery robot posts are having the biggest positive impact for hotels. Guests are continually 
posting videos and photos of the delivery robots along with high ratings for improved service. In addition, 
special benefits like no tipping, increased privacy, and fast delivery are prompting many more guests to jump 
on social media to rave about their experience. Not only are guests giving positive TripAdvisor reviews for 
hotels that have delivery robots, some are actually posting disappointment over hotels that don’t have them.

ATTRACTING THE PRESS

One significant benefit that isn’t often considered in ROI, is the measurable media coverage hotels receive 
when employing guest-facing robots. National and local press stories on robotics in general is massive; 
this is especially true in the hospitality industry where robots serving guests and helping staff is not yet 
commonplace. Robot-enabled hotels are getting regular press coverage, which is helping to differentiate 
the properties and position them as more progressive and technology forward than traditional hotels.

DELIVERING INCREMENTAL REVENUE

Within weeks, many robot-enabled hotels see a noticeable uptick in revenue due to increased sales of 
grab-and-go items, beverages, and incidentals. In fact, one hotel GM recorded nearly $2,000 per month 
in incremental sundries sales and at least a 0.5% increase in RevPAR attributable to his robot. 
Click here for the full case study. 

“Guests love the robot. Even if they don’t want anything 
 they will go up to their rooms and order something. 
 My sundry sales are triple my budget. Big time increase 
 in sales.” 
 Robert Rauch, RAR Hospitality  

In addition, several hotels are now using robots to help close large-volume corporate deals to have a positive 
and measurable impact on the top line. Several hotels report signing long term, multi-million dollar contracts 
with the help of a robot. Whether it’s having the robot deliver food and drinks during the sales meeting or 
simply charm the clients with its warm and friendly personality, the GMs agree that having a robot significantly 
contributed to the eventual signing of their deal. 

AUTONOMOUS ROBOTS DELIVER TO HOSPITALITY

The challenges facing today’s hotelier, such as staff turnover, increased competition, and very public reviews 
and ratings, are changing the hospitality business. Creative new solutions that provide a unique, rewarding 
guest experience and keep staff engaged and productive while providing a real ROI are needed for most 
hotels to thrive. Autonomous delivery robots are proving to be such a solution.  

These “always on” helpers continue to deliver a measurable, positive impact on operations, staff and most 
importantly on the guest experience. And because they are quick to deploy and simple to use, it is becoming 
easier than ever before for hotels to realize the positive impact on on hotel operations.
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special benefits like no tipping, increased privacy, and fast delivery are prompting many more guests to jump 
on social media to rave about their experience. Not only are guests giving positive TripAdvisor reviews for 
hotels that have delivery robots, some are actually posting disappointment over hotels that don’t have them.

ATTRACTING THE PRESS

One significant benefit that isn’t often considered in ROI, is the measurable media coverage hotels receive 
when employing guest-facing robots. National and local press stories on robotics in general is massive; 
this is especially true in the hospitality industry where robots serving guests and helping staff is not yet 
commonplace. Robot-enabled hotels are getting regular press coverage, which is helping to differentiate 
the properties and position them as more progressive and technology forward than traditional hotels.

DELIVERING INCREMENTAL REVENUE

Within weeks, many robot-enabled hotels see a noticeable uptick in revenue due to increased sales of 
grab-and-go items, beverages, and incidentals. In fact, one hotel GM recorded nearly $2,000 per month 
in incremental sundries sales and at least a 0.5% increase in RevPAR attributable to his robot. 
Click here for the full case study. 

“Guests love the robot. Even if they don’t want anything 
 they will go up to their rooms and order something. 
 My sundry sales are triple my budget. Big time increase 
 in sales.” 
 Robert Rauch, RAR Hospitality  

In addition, several hotels are now using robots to help close large-volume corporate deals to have a positive 
and measurable impact on the top line. Several hotels report signing long term, multi-million dollar contracts 
with the help of a robot. Whether it’s having the robot deliver food and drinks during the sales meeting or 
simply charm the clients with its warm and friendly personality, the GMs agree that having a robot significantly 
contributed to the eventual signing of their deal. 

AUTONOMOUS ROBOTS DELIVER TO HOSPITALITY

The challenges facing today’s hotelier, such as staff turnover, increased competition, and very public reviews 
and ratings, are changing the hospitality business. Creative new solutions that provide a unique, rewarding 
guest experience and keep staff engaged and productive while providing a real ROI are needed for most 
hotels to thrive. Autonomous delivery robots are proving to be such a solution.  

These “always on” helpers continue to deliver a measurable, positive impact on operations, staff and most 
importantly on the guest experience. And because they are quick to deploy and simple to use, it is becoming 
easier than ever before for hotels to realize the positive impact on on hotel operations.
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