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FOUR BIG TRENDS

Technology
FastCasual Dining Formats
Breakfast Transformed
Bowls, He Said
Vegetables
Flavors Everywhere



Everything OK?
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EYE SPY




Front desk feeds info to floof
staff:

A Name of host

A Previous wine and cocktail
orders.

4 A VIP service required.
Guests reciprocate:

A Real time service and food
comments.

A Realtime relay to floor
staff.




IT STOPS ME LOOKING AT MY
APPLE WATCH EVERY TEN MINUT
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3-D Printing Is Upon Us
















Seats without Restaurants




Airb&b guests spend $4.5 billion
on local restaurants

A App that recommends
local restaurants.

A App that lets hosts
promote inhouse
dinners.

A Resting app that lets
guests make dinner
reservations.

— A Testing overall travel
T?ble to Farm ap p H

8:30am - 5:00pm
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Who Owns Zagat Guides?

- A Search and locate restaurants
from Waze.

A Reviews from Zagat
A Upload photos.

A Place takeaway orders directly
from Google.

A Recommend restaurants from is
Travel app.

A Automatically make
reservations

A Pay the bill.
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FastCasual Getting Overdone



TYPICAL FAS
AS SEEN BY

CASUAL FOOD

HE CUSTOMER




FEATURES OF FAASUAL

A Food is notprepackaged.

A Food prepared or assembled to order.
A Food appears fresh.

A Customers interact with the servers.
A Customers can make choices.

A Customers believe the food is more
healthful.




Fast Casual v. Fast Food Growt




