issues & trends
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CONSUMER TRENDS

Seven key trends are impacting the restaurant and cafe business,
according to the findings in a recent study by Coriolis Research.

Today's consumers
want more options
from café fare.

ew Zealand’s chefs and owner-operators face two

simple challenges: getting people in the door and

getting them to come back. How do successful
chefs stay ahead of the game? The simple answer is
that they need to be good managers and by keep the
menu up-to-date. Over 50 restaurant/café owner
operators and chefs have been interviewed as part of a
new study by Coriolis Research. Successful chefs
recognise they exist in a dynamic industry.

“Food is like fashion, the trend changes every six-
seven years,” we follow Sydney and London,” states the
head chet at an upmarket restaurant in Wellington.
(Due to privacy conditions agreed with survey

participants, FoodService magazine can not name
each source.) Chefs and owner operators identified the
tollowing seven key consumer trends impacting on
their business. Some trends are long term and some

are fads, but keep these in mind when developing a
new restaurant concept, designing a new menu, or
even creating a new product directed at the
foodservice industry.

1. The growth of casual dining
New Zealand consumers are moving away from both
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fine dining and fast food. Instead, they are seeking an
environment where they feel comfortable - a home
away from home. “We are extending the restaurant,
getting rid of the white table clothes, and making the
restaurant more accessible to a wider audience” said
the owner and chef at an up-market restaurant on the
Kapiti coast.

Chefs acknowledge that a restaurant or café isn’t just
about the food, it’s about the whole package.
Customers want to feel comfortable. “There is a
burgeoning café culture, people want to spend time
with their friends, they want to read the paper, they
want to be entertained,” says the head chef at an
upmarket restaurant in Christchurch.

2. An increasing number of meal occasions

Chefs spoke of a breakaway from the traditional three
meals a day to an increased number of snacking and
brunch type occasions. For example, “doing coffee” is
now a meal occasion, drawing new customers into
restaurants and cafes at new times. “We are serving
more brunches now than we used to, and that menu
goes all day,” said the owner-operator at a mid-market
café in Wellington.

3. The growth of ethnic foods

The changing ethnic makeup of the New Zealand
population has resulted in consumers having a wider
acceptance of new and different dishes. “Food styles
are always changing and customers want to try a lot
more. The food business is extending its taste. The
variety of products - especially in breads and fruit - is
so much better now,” stated the head chef at an
upmarket restaurant in Ponsonby.

Customers are trying new dishes at ethnic
restaurants, then expecting them at the local café.
“We've got a Thai salad on the menu. You wouldn’t
have seen that in here five years ago,” said the owner
operator of a café in Christchurch.

4. Healthy options

Consumers are increasingly requesting healthier
meals. It is not uncommon for menus to offer low fat,
gluten free, soy, organic and vegetarian type options.
“Food is healthier, with less emphasis on big slabs of
meat” says the manager of an organic café in
Wellington. But its not just organics “There’s more






