
Trend #1: Consumers are more educated than ever
From sharing photos of each course to writing real-time reviews, todayʼs consumers are 
flooded with information from a seemingly infinite number of sources. In a world where 
engagement occurs around the clock, consumers are not just willing, but also able to 
learn everything there is to know about their food and their restaurants.

Tips: Consumers eat with their eyes, so using appealing descriptions and including vivid 
pictures are the most influential ways to drive orders. Information and images that can 
be easily obtained and shared will work to a restaurantʼs advantage, and will also allow 
diners to satisfy their increasing need for knowledge.

Trend #2: Optimal pricing is taking centre stage
Informed decision making is at the root of every companyʼs success and, as the 
marketplace evolves, restaurants must rely on deep business insights for sustained 
growth. Smart pricing depends on examining behavioural and attitudinal trends, and 
understanding that the role of perceived value is the most straightforward method of 
determining optimal price points.

Tips: Know your consumers and their path to purchase. As price is only one component 
of perceived value, companies will need to use more than their instincts to succeed. 
Premium offerings are just as important as value offerings, so an educated decision is 
necessary to decide what pricing will yield the best results.

Trend #3: Limited-time menu offerings equal long-term successes
Variety is the spice of life and hungry consumers are indeed looking for it. For example, 
70 per cent of full-service restaurant (FSR) visitors reported that they would like to see 
more menu options, and limited-time offers are a great way to garner new interest in a 
familiar establishment.

Tips: Restaurant owners need to focus on menu innovation to give consumers more 
reasons to dine out in 2013, and should look particularly at their existing lunch menus. 
Items like fries, soup, deli meats and soft drinks underperformed last year, so 
companies should appeal to short-term trends that will help to guide long-term 
diversification.



Trend #4: Diners want an “experience”, not a meal
Todayʼs consumers are willing to whip up a meal at home, so when dining out they are 
looking for more than simply food on a plate. Convenience, loyalty, food quality/variety, 
price/value and health are the main drivers for dining out in both QSRs and FSRs, and 
should always be top of mind with companies aiming to provide an experience that 
cannot be easily recreated at home.

Tips: The foodservice market is flat and very aggressive. Operators will need to 
compete vigourously to maintain their current clientele and steal share to gain business 
in a limited customer pool. Strategic planning will need to put service, atmosphere, 
value, price and food at the forefront in order to drive new business and to ensure that 
existing consumers come back for more.

Trend #5: Convenience is key
In a world of long work hours and over-scheduled social lives, more and more people 
are looking for a meal that takes little effort and that can be acquired without difficulty. 
Though women are working more, they have not ceded control of food preparation and 
still make 78 per cent of meals. As a result, grabbing a quick snack has become the go-
to strategy of busy consumers.

Tips: Restaurant operators need to acknowledge that Canadians are now eating more 
meals than they have in the past and should capitalize on the growing snacking trend. 
Snacking is up 11 per cent from last year and now represents one third of restaurant 
visits, so consumers are looking for the best grab-and-go options that they can easily 
eat on their own schedules.



Fast Food

A fast-food or quick-service restaurant provides the quickest service and food at the 
cheapest prices. The décor in most fast-food restaurants is simple. Fast-food 
restaurants are often franchises of a brand with many locations. The largest-fast food 
chains operate globally. Some individuals choose to open small, local, non-chain fast 
food restaurants. Fast-food restaurants often include a place to dine, while some may 
possess only drive-through or walk-up windows for customers to order and pick up food. 
Fast-food restaurants often serve hamburgers, chicken, sub sandwiches, Mexican fare 
or ice cream.

Fast Casual

Fast-casual restaurants are similar to fast-food restaurants, but customers often 
perceive the food as healthier or of higher quality. The perception of healthier or higher-
quality food allows owners of fast-casual restaurants to charge higher prices than fast-
food restaurants. Customers usually order their food at the counter and sit down at a 
table to enjoy their meal. Of course, fast-casual restaurants give customers the option to 
order food to go. Many fast-casual restaurants serve a specialized type of food, such as 
Mexican, Chinese or fresh-baked fare. While a fast-food restaurant may serve fried 
chicken meals, a fast-casual place may serve roasted chicken, vegetables and baked 
bread.

Fine Dining

Fine-dining restaurants usually come with the most elaborate menus and expensive 
prices. Owners of fine-dining restaurants want to present an atmosphere of elegance 
and grace. Many require customers to make reservations to dine. Some restaurants 
enforce a certain dress code, while others do not. Fine-dining restaurants employ chefs 
who attended culinary schools and possess many years of experience. Most customers 
do not mind paying the expensive prices because of the perceived value they receive 
from eating at fine-dining restaurants. Some restaurants offer five-course meals and an 
expensive and expansive wine list.

Casual Dining

Casual-dining restaurants offer food similar to fast-casual establishments but with a 
table-service dining atmosphere. Most casual-dining restaurants provide a family-
friendly environment. The menus at casual dining restaurants are usually more 
extensive than at fast-casual places. Casual-dining restaurants employ waiters who 
take customersʼ orders and serve the food. The prices of casual-dining restaurants are 
lower than at fine-dining restaurants, but a little more expensive than at fast-casual 
places. These restaurants may serve a variety of pastas, chicken dishes and simple 
seafood dishes. Some have highly specialized menus, but others serve a broad range 
of cuisine.


