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up 16%, and 4% industry-wide.

In 2018, Brunch orders grew most
°/o notably at Casual Dining Independents,

Brunch orders served
by restaurants last year

A Beverage Matters!

= ® 40% of consumers say flavored coffees are
° B appealing for Brunch.
In 2018, QSR concepts served the majority of Brunch ® 32% of consumers say functional juices (health
orders (74%); orders grew 6% since 2014. benefits such as Kombucha loaded with

probiotic) are appealing for Brunch.

— e 14% of Icoholic cocktail
What is trending Up? iz omme o doho o
. women age 22-44 (33%).
Breakfast Motivators N

“Why do you typically eat brunch at a restaurant?
Please select all that apply.” c

Source: Lightspeed/ Mintel 3/19

To socialize with friends/family [[INEGGEGEGEGEGEGEGEEN 2= [159% H
- -

Fried Egg Korean
It feels like a treat [NEGIFGY 2 @& #Y55% Cubon Breakfast Hash Biscuit Sandwich

Its @ fun weekend activity [N\ A\ [53% Most appealing features of Brunch Menu:

| can choose either breakfast or lunch foods _&. 48% o Well over half of consumers (59°/o) say menu variety is

' appealing on Brunch menus.
P's an opportunity to relox [INNEG_G_— @R 45% o Nearly 70% of consumer say that combo platters with Eggs
and a starch like pancakes are appealing for Brunch.
Special occasions (eg birthday, holiday) [INNTEZE34% o 1 out of every 4 Millennieals find international influence
appealing on Brunch menus.
It introduces me to new restaurants [[IF- 21% MICHAE
FOODS -
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https://michaelfoods.com/foodservice/all/recipes/45/cuban-breakfast-hash
https://michaelfoods.com/foodservice/all/recipes/15/fried-egg-korean-biscuit-sandwich

