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4. How to Offer Customization Without Creating Chaos 

Customization is one of the biggest growth opportunities in the convenience store beverage 
program, but it can also be one of the biggest operational risks. Operators want to offer flavor 
variety, add-ins, cold foam, creamers, syrups, and energy boosts, but they worry customization will 
slow service, increase mess, and complicate labor. 

Industry experts continue to identify customization as a key driver across hot, cold, and frozen 
dispensed beverages. Convenience Store News reported that operators see flavor variety and 
customization as important trends, with EG America noting that customers increasingly want to 
personalize sweetness, flavor infusions, and dairy or plant-based options. CSP Daily News also 
highlighted dirty sodas, flavor combinations, and multisensory customization as growing areas of 
beverage innovation. [csnews.com] [cspdailynews.com] 

The answer is not unlimited choice. The answer is controlled customization. 

For c-store operators, controlled customization means offering a small set of high-impact options: 
syrups, creamers, energy add-ins, flavored beverage bases, and featured drink builds. This allows 
shoppers to personalize without turning the self-serve beverage station into a messy free-for-all. 

Simple signage, QR-led recipes, and guided builds can help customers move quickly and confidently. 
The right beverage station equipment and layout also matter. A clean, logical station flow supports 
repeatable drink builds, easy restocking, and lower labor pressure. 

For operators evaluating self-serve beverage equipment or low-labor beverage systems, 
customization should be exciting for the customer but predictable for the team. 

The best customization programs feel exciting to the customer and boring to operations. 

 


