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The current landscape 

Cost pressures rising across 
ingredients and labour 

Healthier concepts growing, as are 
a range of latest generation QSRs

Differentiated experiences valued 
more than ever by consumers

Continuing shift in locations – and 
more focus on travel sites

Reestablishment of more normal 
trading conditions? 
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Key shifts under way

Technology is a key route 
to  reduce labour - but it 

shouldn’t be at the 
expense of customer 

service

Consumers are having to 
make tougher choices - 

value vs. experiential 
polarisation

Rising costs will impact 
menu/ range choice – 

ingredient versality 
becomes more important
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From a food-to-go and foodservice perspective, the experiential side is showing capacity for growth...

Productive fuelling

Social fuelling

Treating 

Experiential 

Functional       Emotional



The rising influence of food halls

Offering 
something for 

everyone

Meet multiple 
missions and 

dayparts

Buzz, destination 
status, town  

centre 
revitalisation

Flexible enough 
to shift around 

changing 
preferences



Not just about the latest global cuisines



Some retailers looking 
directly at how to 

incorporate foodhall 
thinking into concepts

Mercado Gonzalez by Northgate Markets, Costa Mesa, CA



The fresh-led supermarket as a 
counterweight to value

Grand Frais, France



Sainsbury’s, Witney, UK

Sainsbury’s aiming to deliver on convenience, experience and value 



...while Marks & Spencer aims to combine this 
with a mission-focus 



While most retailers are 
reducing costs, labour and 

counters, some are going the 
other way 



Checkers, South Africa



Food-to-go in London: increasingly marked by 
the expansion of healthier specialists



Inspired by the likes of Sweetgreen in the US, which itself is continually evolving 

Sweetgreen



As is its competitor set...

Cava



Increased focus 
on experience in 

eating out
- environment 

upgrades

Alberts Schloss, UK

Big Mamma Group, France, UK & Spain



Increased focus 
on experience in 

eating out
- the rise of 
competitive 
socialising

Puttshack, US & UK



A growing focus 
on covering 

more day parts... 



QSRs in Europe- Wingstop and Popeyes expanding at 
pace, but what’s next?



Not Irish or Mexican, but O’Tacos is creating its own 
positioning in the QSR market in France and beyond



Communicating value for money is key for many missions 
in the current climate....



In the UK, several food-to-go operators price core dishes excluding protein to keep entry price points lower



Hitzberger in Switzerland does 
this on a self-serve basis to 
enable personalisation and 

upsell... 



Convenience – continuing format evolution



A focus on improving forecourt food-to-go 
propositions 



Technology at the heart of supermarkets’ continuing evolution



Range score 66%

Track your range effectiveness

Retail range review

A significant back end role for technology in supermarkets 



... Back end is where most of the use case is in foodservice/ food-to-go



It’s being tested in different cases....



And tech in the smart kitchen is bringing better food and meal options are coming to more locations



The future: driving efficiencies in labour heavy concepts...



Channel outlook...

Convenience & forecourts looking to upgrade, but mindful of cost  & waste

Restaurants – heading more experiential and thinking more about day part coverage

Food-to-go specialists – lots going on, innovation in targeting customers groups & missions

Retailers are focusing on meeting more missions

Food halls – growing and getting more sophisticated 
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Competitive socialising – becoming bigger, with opportunities for better food...
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Meal solutions  Fresh credentials          Value

QSRs – a new wave coming through, especially around chicken 

7

4



To conclude

Natural, healthy and 
sustainable lies at the 
heart of many current 

success stories – build on 
this where you can

Labour will only get more 
expensive – how can you 

make great finished 
products easier to 

prepare/ serve? 

Consider convenience – 
not just the raw protein or 

the ready meal, but 
consider solutions in 
between (meal kits & 

components)
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Thanks for listening!
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