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Why Shift4 Dine Wins: Your Competitive Edge Against Square 
​
As a Shift4 sales rep, competing against Square requires a different strategy than Clover. Square 
is everywhere, simple to start, and trusted by millions of small businesses. Your job isn't to trash 
Square—it's to show why restaurants that want to grow and scale need more than what Square 
can offer. 

Your Opening Line 
"Square is a great starting point—especially if you're new or want something simple. But here's 
what happens: restaurants start with Square because it's easy, then outgrow it fast. You end up 
paying for add-ons, dealing with limited support, and realizing you need a real restaurant 
system. Shift4 Dine is built for restaurants that are serious about growth—so you never have to 
switch later." 

The Core Difference: Entry-Level vs. Enterprise-Grade 
Square's Position in the Market 

Square is the easiest system to start with, and that's both its strength and its limitation. It's 
designed for: 

●​ Very small businesses getting started 
●​ Simple operations with basic needs 
●​ Merchants who prioritize ease over depth 
●​ Businesses that may not scale significantly 

Key characteristics: 

●​ Extremely user-friendly onboarding 

 



 
●​ Minimal setup required 
●​ Great for coffee shops, food trucks, basic quick-service 
●​ Hits a ceiling quickly as operations grow 

Shift4 Dine's Position: Built for Growth 

Shift4 Dine is restaurant-grade from day one—built for operators who are serious about their 
business and plan to grow. 

Your pitch: "Square is like training wheels. It's great when you're starting out, but real 
restaurants need a real system. The question is: are you building a business that's going to grow, 
or are you staying small forever? Because if you're planning to grow, you'll outgrow Square in 
year one." 

Shift4 Dine's Unbeatable Advantages 
1. Enterprise-Grade Features (Without the Complexity) 

Square's Limitations: 

●​ Basic reporting and analytics 
●​ Limited customization options 
●​ Weak multi-location management 
●​ No real table management for full-service 
●​ Bare-bones kitchen coordination 
●​ Limited integration ecosystem 

Shift4 Dine's Power: 

✅ Advanced reporting and analytics built-in​
✅ Robust table management for full-service restaurants​
✅ Kitchen display systems with course timing​
✅ Multi-location management that actually works​
✅ 50+ third-party integrations for restaurants​
✅ Enterprise features without enterprise complexity​
✅ Scalable architecture that grows with you 

 



 
Your pitch: "Square is perfect for a food truck or coffee shop with one location and simple needs. 
But if you're running a full-service restaurant, managing multiple locations, or planning to grow, 
Square can't keep up. Shift4 Dine gives you enterprise power without making it complicated." 

2. Processing Rates: The Hidden Cost 

Square's Processing Problem: 

●​ 2.6% + 10¢ for card-present (non-negotiable flat rate) 
●​ 3.5% + 15¢ for keyed-in transactions 
●​ 2.9% + 30¢ for online orders 
●​ No negotiation for high-volume merchants 
●​ Rate stays the same regardless of volume 
●​ Hidden fees on chargebacks and disputes 

Shift4 Dine's Processing Advantage: 

✅ Competitive interchange-plus pricing​
✅ Rates that improve with volume​
✅ Merchant Advantage Program (Surcharge/Cash Discount/Dual Pricing)​
✅ Transparent pricing with no surprise fees​
✅ Lower effective rates for most restaurants 

Your pitch: "Square's 2.6% sounds simple, but let's do the math. On $50,000 in monthly sales, 
that's $1,300 just in processing fees—and that rate never goes down no matter how much you 
process. With Shift4 Dine's Merchant Advantage Program, you can offset 100% of processing 
costs legally. Over a year, that's $15,600 back in your pocket." 

The Math: 

●​ Restaurant processing $50K/month with Square: $1,300/month in fees 
●​ Same restaurant with Shift4 Dine + Merchant Advantage: $0-300/month in net fees 
●​ Annual savings: $12,000-15,600 

 

 



 
3. Hardware That's Actually Built for Restaurants 

Square's Hardware Limitations: 

●​ Consumer-grade iPads and readers 
●​ No ruggedized restaurant equipment 
●​ Must purchase all hardware upfront 
●​ No warranty on third-party equipment 
●​ Not built for high-volume kitchen environments 
●​ Limited durability in restaurant conditions 

Shift4 Dine's Hardware Advantage: 

✅ Commercial-grade terminals built for restaurants​
✅ Hardware included in software fee​
✅ Lifetime replacement warranty​
✅ Kitchen-rated displays and equipment​
✅ Onsite service when you need it​
✅ No upfront hardware costs 

Your pitch: "Square runs on iPads and Square readers—that's consumer tech, not restaurant 
equipment. When you're running a busy kitchen or bar, you need commercial-grade hardware 
that can handle the heat, the spills, and the constant use. Shift4 Dine's hardware is built for 
restaurants, and it's included with a lifetime warranty." 

4. Support When You Actually Need It 

Square's Support Reality: 

●​ Email and chat only (no phone support on basic plans) 
●​ Phone support costs extra ($60/month for Square Plus) 
●​ Support team doesn't specialize in restaurants 
●​ Primarily self-service help articles 
●​ No dedicated account rep 
●​ No onsite support 

 



 
Shift4 Dine's Support Commitment: 

✅ 24/7 phone and chat support included​
✅ You as their dedicated local rep​
✅ Restaurant-specialized support teams​
✅ Onsite service for hardware issues​
✅ No extra fees for support access​
✅ Real people who understand hospitality 

Your pitch: "With Square, when something goes wrong on Friday night, you're searching for 
help articles or waiting for an email response. With Shift4 Dine, you call 24/7 support or text 
me directly. You get real people who know restaurants, not generic tech support." 

5. Restaurant-Specific Functionality 

Square's Restaurant Gaps: 

●​ Weak modifier management 
●​ Basic table layouts 
●​ Limited course firing capabilities 
●​ No sophisticated kitchen routing 
●​ Basic staff management 
●​ Limited menu engineering tools 

Shift4 Dine's Restaurant DNA: 

✅ Advanced modifier systems for complex menus​
✅ Intelligent table management and floor plans​
✅ Course timing and fire times for kitchen coordination​
✅ Kitchen routing to multiple stations​
✅ Comprehensive staff management with scheduling integration​
✅ Menu engineering and profitability analytics 

 



 
Your pitch: "Square was built for small businesses in general—coffee shops, boutiques, service 
businesses. Shift4 Dine was built specifically for restaurants. Every feature you need for 
complex menus, table service, and kitchen coordination is native to the system." 

Your Sales Strategy 
Don't Compete on Simplicity—Compete on Value 

You will never beat Square on ease of getting started. Don't try. Instead, position Shift4 Dine as 
the system for restaurants that are serious about their business. 

Your approach: "Square makes it easy to get started—I'll give them that. But easy to start 
doesn't mean right for your business. The question is: are you building something that's going 
to grow? Because if you are, you need a system that grows with you—not one you'll outgrow in 
six months." 

Lead with Processing Savings 

The Merchant Advantage Program is your secret weapon against Square. The processing savings 
alone often pay for the entire system. 

Your script: "Let's talk about what you're spending on processing right now. Square charges 
2.6% on every transaction, period. That's $1,300 on every $50,000 you process. With our 
Merchant Advantage Program, you can offset 100% of that legally and keep that money in your 
business. That's the difference between making payroll comfortably or sweating it every two 
weeks." 

Qualify the Prospect 

Not every Square user is your customer. Focus on: 

●​ Full-service restaurants (Square is terrible here) 
●​ High-volume quick-service (processing savings are massive) 
●​ Multi-location operators (Square's multi-location tools are weak) 
●​ Growing businesses (they'll outgrow Square anyway) 
●​ Operators with complex menus (Square's modifier system is limited) 

Don't waste time on: 

 



 
●​ Brand-new single-person food trucks 
●​ Coffee shops with simple menus 
●​ Very low-volume operations under $10K/month 

Acknowledge Square's Strengths, Then Elevate 

Never bash Square blindly. Acknowledge what they do well, then show why serious restaurants 
need more. 

Your script: "Square is perfect for what it is—a simple, easy way to accept payments and 
manage a basic business. Millions of small businesses use it successfully. But you're not running 
a lemonade stand—you're running a restaurant. The question is: do you want a payment 
processor with a POS attached, or a real restaurant management system?" 

Handle Objections with Confidence 
"Square is so much easier to set up." 

"It is—no argument there. But 'easy to set up' and 'right for your business' are two different 
things. Sure, you can download Square and be taking payments in 20 minutes. But six months 
from now when you need real reporting, better table management, and you're paying 
$1,500/month in processing fees you could be offsetting, that 20-minute setup won't matter 
anymore. We make the setup simple too—and you get a system built for restaurants." 

"Square's pricing is simpler and more transparent." 

"Square's 2.6% is simple, I'll give you that. But simple doesn't mean better. Let's do the actual 
math on your volume. [Show the processing cost comparison] Over a year, 'simple' is costing 
you $15,000+ that you could be keeping. That's not transparent—that's expensive. With Shift4 
Dine's Merchant Advantage Program, you see exactly where every penny goes, and you offset 
the fees legally." 

"Everyone uses Square—it must be good." 

"Absolutely—Square has millions of users. But ask yourself: how many of those are serious 
full-service restaurants with your volume and complexity? Most are coffee shops, food trucks, 
and boutiques—businesses with simpler needs. The restaurants that start with Square either 
stay small or switch to a real restaurant system within a year. Why go through that growing pain 
when you can start with the right system now?" 

 



 
"We can't afford a big POS investment right now." 

"I get it—and here's the good news: you're not making a big investment. Our hardware is 
included in the software fee with a lifetime warranty. No massive upfront costs. And with the 
processing savings from our Merchant Advantage Program, the system typically pays for itself in 
the first few months. You're not spending money—you're keeping money you're already losing 
to processing fees." 

"We're already on Square and it works fine." 

"That's great—Square is solid for basic needs. But let me ask: what does 'fine' mean? Are you 
fine with paying 2.6% on every transaction forever? Fine with basic reporting that doesn't tell 
you what's actually making you money? Fine with limited table management and kitchen 
coordination? Or are you settling because switching seems like a hassle? Let me show you what 
'excellent' looks like—and how easy we make the switch." 

Your Best Opportunities 
You'll dominate Square when selling to: 

●​ Full-service restaurants with table service and complex needs 
●​ High-volume quick-service restaurants ($30K+/month in processing) 
●​ Bars and breweries with extensive menus and tabs 
●​ Multi-location restaurant groups needing real management tools 
●​ Operators planning to scale beyond 1-2 locations 
●​ Restaurants with complex modifiers and menu customization 
●​ Any restaurant currently feeling limited by Square's basic features 

Your Three-Point Close 
When closing against Square, hammer these three points: 

1.​ "Shift4 Dine is built for restaurants that are serious about growth—with enterprise 
features that actually work without the complexity." 

2.​ "Our Merchant Advantage Program can offset 100% of your processing costs 
legally—that's $12,000-15,000+ per year back in your business that Square is taking." 

 



 
3.​ "You get commercial-grade hardware with a lifetime warranty, 24/7 

restaurant-specialized support, and me as your dedicated rep—not a help article and a 
chat bot." 

Cost Comparison Example (Show This to Prospects) 
Square Total Annual Cost ($50K/month processing): 

●​ Processing fees (2.6%): $15,600/year 
●​ Software (Square for Restaurants): $1,800/year ($60/mo + $60/mo for Plus support) 
●​ Hardware purchases: $1,000-2,000 (iPad, stands, readers, KDS) 
●​ Total Year 1: $18,400-19,400 
●​ Ongoing: $17,400/year (processing + software) 

Shift4 Dine Total Annual Cost ($50K/month processing): 

●​ Processing fees (with Merchant Advantage): $0-3,600/year 
●​ Software: $2,388-2,988/year ($199-249/mo) 
●​ Hardware: $0 (included with lifetime warranty) 
●​ Total Year 1: $2,388-6,588 
●​ Ongoing: $2,388-6,588/year 

Your pitch: "Over three years, Square costs you $52,200+ while Shift4 Dine costs $7,164-19,764. 
That's a difference of $32,000-45,000—and you're getting a system actually built for 
restaurants with better hardware, better support, and better features." 

The Switching Conversation 
Many prospects are already on Square. Make switching easy: 

Your approach: "I know switching systems sounds like a headache, but we do this every day. We 
handle the menu programming, train your staff, and migrate everything during your slow time. 
Most restaurants are up and running in a few days—and the processing savings alone pay for 
the transition within weeks. What's your biggest concern about switching?" 

Common switching concerns: 

 



 
1.​ Menu programming → "We handle it. You give us your menu, we program everything." 
2.​ Staff training → "We train your team onsite. The system is intuitive—most staff are 

comfortable in one shift." 
3.​ Downtime → "We switch you during slow hours. Most restaurants experience zero 

customer-facing downtime." 
4.​ Data loss → "We can export your customer data, sales history, and menu—nothing is 

lost." 

Your Closing Message 
"Square is a great product for small businesses getting started. But you're past that 
point—you're running a real restaurant with real volume and real growth plans. Shift4 Dine 
gives you everything you need to scale: enterprise-grade features without complexity, 
processing savings that put thousands back in your pocket every year, commercial hardware 
built for restaurants, and support that actually understands hospitality. The question isn't 
whether to switch—it's how much longer you want to leave money on the table with Square." 

Remember: You're not selling against Square's simplicity. You're selling growth, savings, and 
professional-grade tools. Position Shift4 Dine as the graduation from Square—the system for 
restaurants that are serious about success. 

Quick Reference: Square vs. Shift4 Dine 

Feature Square Shift4 Dine 

Best For Simple, low-volume businesses Full-service & high-volume restaurants 

Processing Rate 2.6% + 10¢ (fixed) Interchange+ with Merchant Advantage (offset 
100%) 

Hardware Consumer iPads, purchased separately Commercial-grade, included with lifetime warranty

 



 

Support Email/chat (phone costs extra) 24/7 phone + dedicated rep included 

Table Management Basic Advanced with floor plans and optimization 

Kitchen Display Limited Full KDS with course timing and routing 

Multi-Location Basic Enterprise-grade management 

Reporting Basic sales reports Advanced analytics and menu engineering 

Setup 20 minutes (very easy) Professional setup (we handle it) 

Ideal Customer Coffee shops, food trucks, startups Full-service, QSR, multi-location, growth-focused 

The Bottom Line: Square gets you started. Shift4 Dine gets you to success. 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
 
 

Change Log 

Date Description of Change Comments Initiated By 

May 12, 2026 SkyTab/SkyTab POS to Shift4 Dine  Hyah Takiang 
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