FUITURE Y IH
FOOLSERVICE @

THE TECH REV

>> Oct 2022
>> @stennin




s éab'
hatiwe thini about th’e ture ?

5




1 s oy |




s this what we think about the future ?



bout the future

Is this wh




Is this what we think about the future ?




D —

re?

s this what we think about thé




Is the future already






D
-
D
-«
.
®
D
=
qv]
B2
)
-
-
G
-
—
D
-
_I




The future Is certainly different !
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But hospitality Is all about greét people ? 'm,.
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The Changing Consumer

New Consumer Demands

Experience-led:
Delivering true

Multi-functional:
Whether: Meeting needs,
wherever,
whenever, whatever

value from the

experience Cash Rich Cash Poor

& &
Time Rich Time Poor.

Ethical,

Sustainable & Operators need

to be: Multi-occasional:

Changing patterns

of consumption.
Multi-generational: Work & leisure

Boomerang kids, interact
cautious elders; a
more caring society

dding value

ever, not just ,
e experience

lip-service
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Major changes from pandemic impacts
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The Next Era — Polarisation of Restaurants

Higher
Spend

Premium Casual

Foodie Heaven

Sophisti-casion

Destination Dining

Social Refuelling ‘

Casual Classics

Tech-led . .
. Leisure-tainment
automation

Neighbourhood
Chef-led

Lower
Spend

Expert
Service
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The Experiential Scale

Lower Higher

Spend Leisure-tainment Neighbourhood Spend
Chef-led
Fast Food

Casual Classics ‘ Premium Casual Foodie Heaven ‘ Sophisti-casion Destination Dining

Social Experiential
Refuelling
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Social Refuelling — Arcade Food Hall
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Arcade — the future of food halls

Manchego Curado, Me

SHATTA
{TOUM

MIDDLE EASTERN

Kulu Shay Mezze Selection
Hummus, tzatziki, baba ganouj, taramasal

Stone Baked Barbari (v)

Any allergies?

Do let us know if you have any

allergies so we can guide you through

our menu and ingredients. Please

note we handle all allergens in our | IEE -
kitchens so cannot guarantee an

allergen-free environment.

Sate Marrangi
brotal

. Service Charge

\

2.5% v

12.5%

-

10%

%)
=

I

£1.50

£10.00

£58.00
£7.25

£65.25

£10.00

rrangi (Spcs)

satay, peanut sauce

k & Keripik

| vegetable crackers,

enyet
nicken leg, sambal ki

roreng

uck leg, sambal ijo

Penyet (v)
sambal korek, fried

fumpeng
n of Rice, Crispy Chi
jeef Satay, Egg

iy Sambals {

—

Tl EATN pTA'EAN

NEPALI

AMERICAN

suehi kamon

by YASHIN

JAPANESE
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Social Refuelling — Marugame Udon

EB3&EB TS A
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Social Refuelling with the revival of the Food Court
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Technology being applied

perhaps badly?
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Destination Dining — Michelin-starred Restaurants in the UK

2011 123
2015 134
2021 157
2022 164

€3 &3

16

21

20

22

Total = 143
Total = 159
Total =184
Total =194

+ 36% over 10 years
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The Next Era - Premiumised, Experiential Dining

“If any London restaurant might be able to
answer the restless and demanding
contemporary appetite, it's Carousel!”
VANITY FAIR

Sat Bains on the 'more dynamic
and beautiful' RSB 5.0

Restaurant Sat Bains —

* Reducing hours to five services over a
four-day week

* There is only one menu

*  Number of tables reduced from 15 to

11

* Increased prices
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So what’s happening in the middle ?

Lower Higher

Spend Leisure-tainment Neighbourhood Spend
Chef-led
Casual Classics ‘ Premium Casual Foodie Heaven ‘ Sophisti-casion Destination Dining

ASK | _I Experiential
o ITALIAN

Fast Food

Social
Refuelling

{ /i \

R |\

|
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So what’s happening in the middle ?

S K | Ask Italian launches community concept restaurantin
A Horsham

;;" ’E/ <
B ITALIAN -

WELCOME TO

FIREBIRD BREWING CO

AWARD WINNING SUSSEX CRAFT BREWER

@ HorshamMatters

Meeting Needs and Improving Lives
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Moving up the experiential scale

Lower Higher

Spend Leisure-tainment Neighbourhood Spend
Chef-led
Fast Food

Casual Classics ‘ Premium Casual Foodie Heaven ‘ Sophisti-casion Destination Dining

Experiential

Social
Refuelling
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The Next Era for younger generations, influencer brands, available from virtual kitchens

J'I

A \B\G EATS/ @(‘9 TR - E3

American rapper and produce
London, one of 150 locations
November).
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Hotels tapping into the opportunity

= S =y = =]
Village Hotel Club
March 25 - Q
Introducing MrBeast Burger - local delivery from Village Hotels!
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So, what is the future of hotel tech

54% Hotel Executives interviewed said that their ‘Highest Priority’ was to adopt tech
that improves or eliminates the need for the front-desk experience,

between now and 2025.
Oracle & SkiftX report
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But can it replace all human interaction?
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Room access
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Perfect solutions for room service — almost !
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And what do consumers want ?

On-demand
[4)
entertainment access 44.6%
Voice controls

Use my own devices
for hotel access

Automated

comfort controls
. . . What can | help
Smart mirrors/interactive you with?

walls to replace TVs

Facial recognition
and biometrics

Touchless,
wearable sensors

12.3%

None of the above 9.1%

Virtual reality consoles 78%
in the room

Ability to pay with 5.0%
crypto currencies

Soiurce: Oracle SkiftX
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Recognition through Beacon Tech

CrderPay

Off Premise

On Premise

‘Reskin & then locks to brand’
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So, how do Hotels engage with the Metaverse

How interested are you in using a virtual
reality/metaverse experience to tour a hotel

(rooms, events venue, conference rooms, etc.)
before booking?

TRAVELERS

Not at all

interested
6.3%

Not that
interested

9.0%

Very
interested

33.5%

Neutral
17.3%

67.4%
e ' interested

33.9%
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We could get carried away.......

L

SENSE & SAT}

the room —including
the bathroom !

Holographic pet for
mental wellbeing

1UioE w“
Project™

Bio-Sensors throughout '

y

Frsume \ 2 \ : Personalised wellness
-» | through monitors and
sensors

| \‘ Anti-Gravity sleep &

- Mindfulness chamber
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It continues to be different

S SANDBOX'"
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