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Keeping ahead of the game

Following the food industry’s 
move towards natural, floral 

flavours are expected to 
flourish in 2017/18. Lavender, 
orange blossom, elderflower, 
and violet are some examples 

of the broad range of 
flavours, suitable for 

both savoury and 
sweet applications 
such as sponges, 

milkshakes,  
icings and  

fillings, biscuits 
or snacks.

Descriptors can be used to  

excite and tempt customers:

Modern menus
Fire cooking

Crispy
Tender

CreamyRich
Seasonal Beef burger is the top dish for 

18-34s and 
35-49s

Food science experiences: 

Foam, gel, mist, 

popping candy

Let music be  
the food of love 
– invest time and 
effort in playlists 
and live music



8 MegaTrends: Inspiration to outclass the competition
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Gin-
spiration

Multi-sensory 
eatingLower 

alcohol

Wellness 
choices

Seaweed

Gourmet 
fast food Customisation

Sharing 
platters

Catering for 
food citizens

Food 
religion

Ethical 
eating

Floral 
botanicals

Time for 
Taiwanese

AuthenticityFruit 

overtakes 

black pudding 

in top hotel 

breakfasts

79% of 

consumers 

think street 

food is here  

to stay

Quality coffee is 
the way forward

Bowl 
food

Taco 
takeover

Add premium 
lines to increase 

exit prices

People are becoming increasingly discerning 

and expect a wider and every-changing choice



The menu is…
• Used to communicate to customers 

what a restaurant has to offer – it is 
the critical merchandising tool and 
can influence visitor selections

• Hugely important in shaping a 
restaurant’s image – and can 
elevate or lower customers’ 
expectations

• Critical to helping generate profits 
through building more profitable 
transactions

… so a menu needs to be 
strategically and tactically designed 
to ensure it’s on-brand, easy to read, 
and most importantly, profitable. 

Healthier eating and food to go 
are the most influential trends on 
menus for the next 2-3 years

So how are operators incorporating 
healthier eating into menus?

Plate expectations
MENU FUNDAMENTALSHEALTHIER EATING

39%
30%
26%
26%

Lower alcohol 
consumption 
among young 

people 

Recruit for 

attitude  

– train  

for skill

Market 
to nearby 

businesses 
– advance food 

ordering for time-
pressed staff

More gluten-free options

Less sugar 

Less salt

Greater choice  
of healthier foods

Catering for specifics

Operators must be  
wary of total bill prices to 

prevent “bill shock”: Instead 
look to manipulate prices 
in different ways such as 
charging separately for 
sides or through smaller 

portion sizes

SHOULD WE BE LOOKING AT INSECTS? - BEWARE OF TREND OVERLOAD!

BILL 
$HOCK!

£#.#5
 End prices with 

the  number 5 are 
popular  in chain 

restaurants

£#.#9 price points are associated with value-led offers

CALORIES ON THE MENU



Birchall Foodservice
Cobalt House, Magnesium way
Burnley Bridge Business Park
Hapton, Burnley
Lancashire BB12 7BF 

Email: sales@birchallfoodservice.co.uk
Tel: 01282 429446

“Cooking traditionally will be a matter of choice,  
like driving in automatic or manual mode.” 

- Daniel Lasa, head of research and development at Basque 
restaurant Mugaritz - one of the world’s best restaurants  

and a pioneer in progressive cooking 

SEEDS OF CHANGE

RELY ON THE NORTH’S FAVOURITE  
INDEPENDENT FOODSERVICE WHOLESALER


