


Celebrating its 17th year in business—and recognition as a 2022 
PRSA SF Foggie Award recipient—af&co. is a strategic 

lifestyle/hospitality marketing and public relations agency specializing 
in events, hotels, restaurants, food, wine, travel and destinations. 

Carbonate is a boutique creative strategy and brand 
communications agency specializing in food, beverage, 

hospitality and food tech. 

@carbonategroup@afandco



We’re excited to share that in conjunction 
with this year’s report, af&co. and Carbonate 

will be raising funds for the James Beard 
Foundation’s Women’s Entrepreneurial 

Leadership Program. The organization is 
dedicated to empowering women in the 
hospitality industry by providing tools, 

resources, and community networks to help 
advance their careers and leadership potential, 
including scholarships, mentorships, training, 

specialized entrepreneurial education, and 
other offerings. 
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af&co. and Carbonate 
have committed to 

matching donations 
made from now until

June 30, 2023

Learn More About the
James Beard Foundation’s 
Women’s Entrepreneurial 

Leadership Program
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CELEBRATING OUR

15th    
Anniversary
Annual Hospitality 
Trends Report

Our first trends report was published in 2008—the year after the iPhone was 
released. At the time, we couldn't have imagined all the ways this would impact 
how people would find and engage with hotels and restaurants. The last 15 
years have been a time of massive change for the industry, driven by both 
internal and external factors ranging from new technologies, to the vegan 
movement, to “me too,” and the global pandemic. As we enter 2023, we are 
now at a new chapter. 

Inflation, labor challenges, supply chain disruptions, and the desire to create 
more inclusive and supportive workplaces continue to shift the way the 
industry operates. Our relationship with technology—from online ordering, to 
website development, to social media management—was completely up-ended 
during the pandemic, as brands had to engage digitally like never before. The 
opportunities and challenges around technology, and the ways it integrates into 
our lives, will continue to shape and shift how people experience, interact with, 
and become loyal to brands in the years ahead.

In addition to these factors, restaurant and hotel guests have changed. They are 
more discerning, and more demanding. There is a desire to engage with 
hospitality brands in ways that are experiential, educational, and personal, and 
to feel a sense of value in what they're receiving at all price points. Additionally, 
dining patterns and occasions have been impacted, as work from home has 
created new opportunities for some restaurants and hotels, and persistent 
challenges for others.

As we look ahead to the next 15 years, there are several consistent themes we 
predict will continue to hold true for industry leaders: Those who demonstrate 
concept clarity, resilience, creativity, and the courage to do something new will 
remain at forefront for years to come.



15 Game Changers in 15 Years

A Quick Look Back 
At 15 Things That 
Changed How The 
Hospitality Industry 
Does Business Over 
The Last 15 Years. 
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15 THINGS THAT SHAPED THE HOSPITALITY INDUSTRY

iPhone (2007) - Without the iPhone, much of this wouldn’t have been possible! (and ok, technically 16 years)
Airbnb (2008) - Airbnb forever changes the hotel industry
Food Truck Revolution (2008) - Food trucks lower the barrier to entry, and become a hotbed of chef creativity
Kogi Truck Twitter Sensation (2008) - LA food truck uses Twitter to attract massive lines and national attention
Instagram (2010) - Instagrammable moments, food photos, bright colors, visual presentation 
Ticketed Reservations (2010) - Alinea moves to “ticketed” prepaid reservations
Doordash (2013) - Doordash launches, becoming one of the biggest players in restaurant delivery
Mobile Check-ins (2013) - Marriott launches mobile check-ins through their app
Facebook & OpenTable Partner (2013) - Reservations can be made on a restaurant’s Facebook page
Influencer Marketing (2013) - Instagram introduced paid advertisements, connecting brands and influencers
Starbucks Launches Mobile Order & Payment (2015) - Bringing in-app mobile payments to the masses
TikTok (2016) - Now it’s all about short-form video content
Impossible Burger Launches in Restaurants (2016) - The veggie burger just got serious, and more tasty
“Me Too” Becomes a Movement (2017) - And leads to exposure of bad behavior in restaurants
Covid19 (2020) - Restaurants around the world close their doors and pivot to delivery and outdoor dining



Laksa
According to Datassential, laksa, 

the spicy coconut-based noodle soup, 
is up 180% on menus

Robots in Hotel Rooms
Room service robot from AC Moffett Park

Catering to Pampered Pets
“San Francisco's Dogue Serves a $75 

Tasting Menu Just for Dogs” 
- San Francisco Chronicle

2 0 2 2

2 0 2 2

80s Cocktails
“We’re all good on Long Island Iced Tea riffs.” 

- Tammie Teclemariam, New York Magazine

O T H E R  H I T S



Quesabirria 
(Dish of the Year)

Non-Alcoholic Cocktails
(Drink Trend of the Year)

Plant Based
(Cuisine of the Year)

Khachapuri
(Dish of the Year)

Members-only Restaurants, 
Lounges & Bars

Canned Wine



Micro Hotel Rooms

Chef-Driven 
Traditional Tacos

Tea Cocktails

Canned & 
Bottled Cocktails

Cocktails on Tap



Shrubs
(the fruit vinegars)

Touchscreens Take Hold 
in restaurants and hotels

Neighborhood Special 
(ie. Meatball Mondays)

“Staycations”





Dish of the Year: Maitake Mushrooms

Creative chefs looking for meaty 
alternatives to actual meat have long 
favored mushrooms—and maitakes are the 
new “it” varietal, taking the place of 
yesteryear’s grilled portobellos. Often 
served roasted or fried, the craggly surface 
makes for an explosion of texture, while 
also capturing any bit of flavorful sauce or 
dressing. It may not taste like a burger, but 
it is incredibly satisfying, and is even 
showing up alongside meat and seafood.
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TRENDS IN ACTION

Hartley Kitchen & Cocktails (Atlanta, 
GA) Chicken Fried Mushrooms with 
house-made ranch dressing

Birdbox’s (San Francisco, CA) vegetarian 
take on their Claude the Claw fried 
chicken sandwich features hen of the 
woods (*another name for maitake) 
confited in cremini mushroom butter, 
seared on a plancha, then fried and 
dusted with a porcini seasoning. Served 
with pickle relish and mushroom jam 
mayo

Little Mad (New York, NY) is known 
for their inspired Korean-American 
cuisine and their Fried Buhsut; 
deep-fried maitake mushrooms 
served with sour cream and onion dip, 
presented inside a halved onion

https://hartleykitchenatl.com/
https://www.birdboxsf.com/menu
https://www.littlemadnyc.com/


Dessert of the Year: Baked Alaska is Back

A dessert that experiences a resurgence every 
few decades—in large part thanks to its 
tableside theatrics and show stopping 
presentation—the classic Baked Alaska is 
back in full force. Modern iterations may be 
super-sized to share, flamed tableside, or 
deconstructed—no matter the presentation, 
it’s hard to go wrong with ice cream, sorbet or 
semifreddo topped with torched meringue. 
And the show makes it all the more 
worthwhile!
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Gage & Tollner (New York, NY) offers 
Baked Alaska for two with chocolate, 
mint, and cherry ice cream on a bed 
of chocolate cookie crumbs

TRENDS IN ACTION

“ HEADLINERS ”

The Vault Steakhouse (San Francisco, 
CA) Baked Alaska with peach ice cream, 
fresh peaches, toasted almond and 
raspberry, flambéd tableside 

Mid-City Restaurant (Cincinnati, OH) 
offers an inexpensive Baked Alaska 
featuring peach ice cream on a bed of 
olive oil cake

https://www.gageandtollner.com/
https://www.thevault555.com/_files/ugd/5a647b_c11ca623bb054bfcb4b47a0d47c3c0c0.pdf
https://www.midcitycinti.com/


Drink of the Year: The New Seafood Cocktail

In the 80s and 90s popular cocktails tended 
toward sweet; in the early aughts bitter was 
big; now in 2022, briny is back in style. We’re 
not just talking about dirty martinis, but the 
newly branded “coastal” cocktails that 
embrace oceanic flavors and ingredients, 
often with an eye-catching edible garnish.
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Cathédral (New York, NY) An 
Affair to Remember  with rye 
vodka, Salers Aperitif, olive 
brine, garnished with a raw 
oyster and caviar

Bluestem Restaurant & Market
(San Francisco, CA) “Cioppino” 
cocktail includes salted tomato 
water, tequila, lime, citrus, 
serrano chili and clam juice

TRENDS IN ACTION

“ HEADLINERS ”

Small Change Oyster Bar 
(Oakland, CA) from the same 
owner as the Shuck It! pop-up, 
serves micheladas garnished 
with a crab claw, shrimp and a 
raw oyster

https://moxyeastvillage.com/cathedrale/
http://www.bluestemsf.com
https://www.instagram.com/smallchangeoysterbar/


Cuisine of the Year: Filipino

According to 2021 data from the Pew Research 
Center, the Asian population in the USA 
doubled between 2000 and 2019. Filipino 
Americans make up the third largest group at 
19%, or approximately 4.6 million people. 

Over the last decade, Filipino food has gained 
increased recognition in the U.S. Popular 
pop-ups have become multi-store brick & 
mortars; Filipino chefs have won national and 
international awards, or become YouTube stars; 
popular Filipino mash-ups have attracted large 
audiences; and last year Jollibee Foods 
Corporation, the Filipino fast-food 
multi-restaurant group, announced plans to 
launch 300 stores across the U.S. 

Now, Filipino restaurants are becoming dining 
destinations with national acclaim—and 
booking out months in advance.
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TRENDS IN ACTION

“ HEADLINERS”

Abaca (San Francisco, CA) 
a contemporary Filipino-
Californian restaurant, was 
named one of the best new 
restaurants in America by both 
Esquire magazine and The New 
York Times.

Lasita (Los Angeles) a Filipino 
rotisserie and natural wine bar earned 
national attention and was named 
one of the Top 50 New Restaurants in 
America by Bon Appetit.

Kasama (Chicago, IL) opened during the pandemic 
to huge acclaim, earning their first Michelin star for 
their modern Filipino restaurant and bakery with 
exquisite pastries, casual breakfast and lunch, and 
fine dining tasting menus in the evening. 

https://www.restaurantabaca.com/
http://www.lasita-la.com/
https://www.kasamachicago.com/about-2


Food City of the Year: Austin

Austin has been one of the fastest growing 
metro regions in the country, according to 
the last census, growing over 25% from 
2010–2020. It’s a city that consistently 
scores highly for livability, landing in the 
top 10 nationally from a recent study by 
LawnStarter, and is attracting a wave of 
new and established businesses, bringing 
more people with them.

Austin also has a vibrant and diverse food 
culture, home to everything from [arguably] 
the best smoked brisket in the country, to
a number of James Beard award winning 
chefs including the innovators behind Uchi 
and Nixta Taqueria. Now, it’s also begun 
attracting proven talent from across the 
country, like Mashama Bailey’s The Grey 
Market and acclaimed New York cocktail 
bar, Dead Rabbit. 
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TRENDS IN ACTION

“ HEADLINERS ”

Canje, a new much anticipated 
Caribbean restaurant from the 
Emmer & Rye team

Nido is the elegant rooftop 
restaurant in the Loren Hotel 
with Chef Brad McDonald, a Per 
Se and Noma alum

Acclaimed New York cocktail bar 
Dead Rabbit will be opening a new 
outpost in Austin

https://canjeatx.com/
https://www.thelorenhotels.com/cuisine/restaurant
https://thedeadrabbit.com/




Ube is Ubiquitous

For many, the first encounter of this bright 
purple ingredient is in Filipino desserts. For 
others, it may be bubble tea. In either case, 
love the pleasant sweet flavor and 
eye-catching hue has propelled this 
ingredient’s popularity on Instagram with 
chefs embracing ways to push the color 
further forward. Your concept doesn’t have 
to embrace Asian flavors—simply treat Ube 
as a purple version of a Southern sweet 
potato. 
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Senor Sisig (San Francisco, CA) introduced 
Ube-Macapuno Churros and Ube Horchata at 
their newest location in the Ferry Building.

TRENDS IN ACTION

“ FOOD TRENDS ”

Baonanas (New York, NY) Ube Banana 
Pudding 

The Baldwin Bar (Woburn, MA) 
Halo Halo cocktail combines 
ube with light rum, cachaça, 
coconut milk, condensed milk, 
pineapple and lime. 

The Hyatt Regency Maui Resort (Maui, HI) 
Ube Pancakes with ube coconut cream 
and fresh berries.

https://www.senorsisig.com/
https://www.baonanas.com/
http://www.thebaldwinbar.com/
https://www.hyatt.com/en-US/hotel/hawaii/hyatt-regency-maui-resort-and-spa/oggrm


Let Fermentation Ferment!

Noma’s “new Nordic” cuisine helped 
cement pickling and preserving in fine 
dining, bringing fermented flavors front 
and center. Koji, a product traditionally 
made from fermenting rice, barley, or soy 
beans (but can also be made from 
different ingredients by combining 
starch and proteins), played a starring 
role. Koji fermentation is the process that 
makes miso, something much more 
widely recognized. The difference now is 
in the flavor base, the ingredients, the 
approach, and the focus chefs and even 
bartenders are applying to it. A shared 
appreciation for the fermentation process 
is spreading across cultures, cuisines 
and service categories.
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The Wooden Swing cocktail features 
sun-dried brandywine tomato infused 
scotch, sherry, Suze gentian liqueur and 
koji at Commis (Oakland, CA)

TRENDS IN ACTION

“ FOOD TRENDS ”

The Charter Oak (St. Helena, CA) has 
become known for their signature farm 
vegetables with fermented soy dip.

Aedan Koji Kitchen (San Francisco, CA) is 
entirely dedicated to small-batch 
fermented products, offering bento 
boxes and donburi featuring their miso 
based products as well as the pastes 
themselves.

Day Trip (Oakland, CA) the incredibly 
popular winebar describes itself as a 
“fermentation driven restaurant” and 
features many dishes made with Shared 
Cultures misos including a dish of 
handmade noodles, honeynut miso 
butter and chili.

https://commisrestaurant.com/
https://www.thecharteroak.com/
https://www.aedansf.com/
https://www.thisisdaytrip.com/
https://www.shared-cultures.com/products
https://www.shared-cultures.com/products


Nigerian Food Pops Up
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TRENDS IN ACTION

Nigerian and West African food (of which 
Nigeria plays a significant part) is 
attracting a wider audience—gaining 
prominence and prestige where it was once 
overlooked and under-represented. Based 
on the foodways of hundreds of different 
ethnic groups, Nigerian cuisine is 
incredibly rich and varied, featuring rice 
and legumes, soups, and stews layered 
with aromatic spices and chilis. Jollof Rice 
prepared with tomato, onion, spices, and 
fiery-hot scotch bonnet chilis is perhaps 
the best known dish. Others include Pepper 
Soup and Suya, seasoned, grilled meats on 
a skewer. Some Nigerian chefs are using 
fine-dining, dinner-party style meals as an 
educational opportunity to teach others 
about their culture. It’s a chance to taste, to 
talk, and to discover something new in a 
vibrant multi-sensory cultural exchange. 

Ilé (Los Angeles, CA) is a pop-up 
offering a 4-course $120 or 9-course 
$250 Nigerian tasting menu two days 
a week. Egusi (above), is one of the 
most popular Nigerian soups or 
stews thickened with seeds from 
a type of melon.

Other Examples:

01  Celebrity Chef Kwame Onwuachi 

will feature a number of Nigerian 
dishes at his new Tatiana restaurant 
(New York, NY) including Egusi Soup 
Dumplings with black bass, Nigerian 
Red Stew, and Short  Rib Pastrami Suya 
with caraway coco bread and melted 
red cabbage.

02  Naija Boy Tacos (Sacramento, CA) 

showcases West African flavors 
through a Mexican lens, serving 
traditional Nigerian stews with 
plantain cassava tortillas, aiming to 
make Nigerian food approachable and 
offer something for everyone.

Dept. of Culture, (New York, NY) sprung 
from a pop-up and has earned acclaim for 
its dinner-party style, multi-course tasting 
menu. It was named one of the Top 50 Best 
New Restaurants in the Country in 2022 by 
Bon Appetit.

https://www.tatiananyc.com/menus
https://www.naijaboytacos.com/
https://www.deptofculturebk.com/


Nikkei…On a Roll 
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TRENDS IN ACTION

“ HEADLINERS”

Coming from a Japanese word referring to 
Japanese who have emigrated elsewhere, 
the word Nikkei has become synonymous 
with a particular style of cuisine evolving 
from the Japanese community in Peru, 
fusing Peruvian ingredients with Japanese 
techniques and traditions. Nobu can be 
widely credited with first popularizing this 
style of cooking on a global scale. 

Now we’re seeing many Peruvian chefs and 
restaurants specializing specifically in 
Nikkei style cooking. Fans love the bright, 
fresh flavors and preparations of dishes 
such as ceviches, tiraditos, causas, and 
grilled meat anticuchos. 

Kaiyo (San Francisco, CA) plans to open 
a third location of their wildly popular 
Nikkei style restaurant in Las Vegas.

At Causita (Los Angeles, CA) 
chef/restaurateur Ricardo Zarate, 
serves Nikkei Peruvian Cuisine with 
his signature take on “causa sushi” 
featuring the Peruvian style potatoes 
as a base in place of sushi rice.

Pacha Nikei (Houston, TX) a new 
Nikkei restaurant honors 
Peruvian/Japanese culture and 
culinary traditions with dishes 
like a deconstructed Causa 
Limena—aji-amarillo whipped 
potatoes topped with chicken 
salad, avocado, egg and tomato.

https://kaiyosf.com/
https://causita-la.com/
https://www.pachanikkei.com/


Turning Japanese 

Just as Nikkei cuisine has become the 
harmonious melding of Japanese and 
Peruvian ingredients and techniques 
(occurring naturally as Japanese settled in 
Peru and adopted local ingredients), chefs 
throughout the world, many of Japanese 
descent, are fusing Japanese ingredients or 
culinary techniques with foods they love 
from their surroundings. This wholly 
original approach is a natural extension of 
how cuisines evolve as immigration 
influences food ways. 
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TRENDS IN ACTION

“ HEADLINERS”

MÄS (Ashland, OR) bills itself as 
“Cascadian Cuisine,” but there is a 
definite Japanese influence to the 
preparations. The menus features 
pristine local ingredients, beautifully 
presented in dishes from dashi, to a 
salted-plum cured rockfish, and 
chawanmushi.

O by Kissaki (East Hampton, NY) 
is a new “itameshi” Japanese-Italian 
restaurant by the team behind Kissaki, 
an omakase restaurant. Itameshi dishes 
include spaghetti with smoky, creamy 
dashi and sesame breadcrumbs.

Ethel’s Fancy (Palo Alto, CA) a highly 
anticipated new restaurant describing 
itself as “modern Californian cuisine 
from a Japanese-American kid from 
Hawaii, who just happened to work in 
some of the best restaurants in 
America.” 

Palo Santo (Atlanta, GA) combines 
modern Mexican cuisine, Georgia 
ingredients and a Japanese-Mexican 
rooftop restaurant and bar with dishes 
like Nori Tacos or Hamachi Tostadas 
with hoja santa mayo, uni, and 
yuzukosho

https://masashland.com/
https://www.exploreobykissaki.com/
https://www.ethelsfancypa.com/
https://www.botanicohospitality.com/


Two Digit Tasting Menus

Despite inflation, rising food and labor 
costs, and supply chain issues, many  
restaurants are finding a way to offer 
more affordable tasting menus. 
Distinctly different from the largely 
European, white-tablecloth versions 
more commonly known, the format 
allows chefs to express their creativity 
and to menu plan more accurately, thus 
controlling costs of both food and labor. 
For consumers, they offer a unique 
opportunity to experience the bounds of 
a chef’s creativity—for a fraction of the 
price.  
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Forbidden Rice from Rabbit’s 
(New York, NY) 12-course $75 
vegan tasting menu.

Perilla sorbet is part of the $50, 
5-course tasting menu at Kinn 
(Los Angeles, CA). 

TRENDS IN ACTION

“ FOOD TRENDS ”

Other Examples:

01 Lengua Madre (New Orleans, LA) offers 

a five-course tasting menu for $70, rooted 
in traditional Mexican cuisine.

02  República  (Portland, OR) offers 

a five-course chef’s tasting menu for 
around $80, celebrating indigenouns 
Mexican culinary traditions.

03  Mama Oakland (Oakland, CA) serves 

a three-course dinner for $36.95. 

https://www.overthrowhospitality.com/venues/rabbit
https://kinn.la/
https://www.lenguamadrenola.com/
https://republicapdx.square.site/
https://mama-oakland.com/


Beyond Beyond Meat

After years of explosive growth in 
plant-based meat alternative products, 
critics have justly pointed out that some 
of the contenders aren’t as “healthy” or 
“natural” as many of their advocats and 
fans claim to be searching for. Concerned 
eaters are moving away from 
hyper-processed, science lab-produced 
meat substitutes to newer entrants who 
are creating similar flavors with 
healthier, more natural ingredients such 
as mushroom roots or seaweed. 

Umaro Foods’ plant-based bacon made from red seaweedMyForest Foods MyBaconⓇ is made from mushroom roots
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TRENDS IN ACTION

“ FOOD TRENDS ”

https://www.umarofoods.com/
https://www.fastcompany.com/90777511/this-new-vertical-farm-is-growing-towering-racks-of-mycelium-for-fungi-based-bacon


Vegan Gets Convenient

Once seen as a small, fringe consumer 
base, the increase in people adopting a 
vegan (or plant-based, as it’s now called) 
lifestyle has led to a rise in the number 
and types of concepts that cater to this 
demographic. The vegan movement has 
moved from health-food stores, to 
purpose-driven restaurants and cafes, to 
fine dining restaurants, to fast-food 
chains—and now, to “convenience” 
concepts that focus on a wide variety of 
alt meats, baked goods, and ready to eat 
meals. Vegans looking for food on-the-go 
now have more options than ever before.

Hangry Planet (San Bruno, CA) is a 
vegan convenience store located at 
a car wash offering everything from 
frozen foods, to snacks, cookies, 
and all vegan breakfast sandwiches

DC Vegan DC Vegan (DC) is a full 
service Italian American deli and 
catering company.
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TRENDS IN ACTION

“ FOOD TRENDS ”

Maciel’s Plant Based Butcher & Deli 
(Los Angeles, CA) combines Mexican & deli 
influences, making alternative deli meats 
from scratch from legumes. The Flores 
sandwich (above) is a take on Mexican ribs 
with pickled onions, arugula, mayo on 
ciabatta.

https://www.dc-vegan.com/
https://www.macielsplantbutcher.com/


Zaatar Flatbreads on the Rise

Going by many different names including 
manoushe, manoush, manakeesh, 
manaeesh and manaqish (based on the 
region, or whether singular or plural), these 
Middle Eastern flatbreads share a common 
thread—a flaky, leavened bread, typically 
cooked on a griddle and topped with 
aromatic zaatar seasoning and olive oil. 
Although grounded in deep rooted 
tradition, many now offer local variations 
based on farm-fresh ingredients. 
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Manakish Oven & Grill (Walnut Creek, 
CA)  Lahm-Bajin Manakish with ground 
beef, bell peppers, tomatoes, onion, 
seven spice and cardamom.

TRENDS IN ACTION

“ FOOD TRENDS ”

Reem’s (San Francisco, CA) with a new 
location at San Francisco’s Ferry Plaza, has 
found national acclaim  for her market 
driven flatbreads and dedication to 
improving restaurants: pursuing equality, 
living wages and transitioning to a 
worker-owned model.

Z&Z Manoush Bakery (Rockville, MD) 
started as a farmer’s market stand. 
Now, their newly opened restaurant 
was named one of the Top 50 New 
Restaurants in the Country by bon 
appetit and sells in Whole Foods in the 
DC metro area.

https://manakishoven.com/
https://www.reemscalifornia.com/
https://www.zandzdc.com/


The Daily Grind (Corn, not Coffee)
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Nixta Taqueria (Austin, TX) Chef Edgar 
Rico won the James Beard Emerging 
Chef award in part for his dedication 
to sourcing heirloom maize, 
performing nixtamalization  in-house, 
and turning it into delicious 
chef-driven tacos, including the Beet 
Tartare and Avocado Tostada (above)

TRENDS IN ACTION

Mexican abuelitas have long been 
championed for preserving traditional 
techniques—skillfully pounding maize into 
masa, and forming tortillas by hand for 
maximum freshness and enriched flavors. 
In response to the prevalence of 
mass-produced, overly-processed, GMO 
corn forming the base of too many tortillas, 
many high-profile chefs are returning to 
the old ways, sourcing non-GMO corn from 
small family farms, nixtamalizing it 
in-house, and grinding it into masa to be 
used for various preparations.  

Los Félix (Miami, FLA) 
grinds corn daily, making 
different types of masa to 
put in tortillas, tetelas, and 
arepas.

At La Diabla Pozole y Mezcal 
(Denver, CO) corn plays a 
heavy role throughout the 
menu, including its 
namesake pozole (pictured 
above), and fresh tortillas 
using  corn that’s 
nixtamalized in-house.

https://nixtataqueria.com/
https://www.losfelixmiami.com/
https://www.ladiabladenver.com/


 Kuih’s an Art

Kuih, or Kue, or Kueh (depending on 
country of origin) is a generic term for 
desserts found in South-East Asia and 
parts of China, made mostly from rice 
flour or glutinous rice (although they can 
also be made from tapioca or mung 
bean). Typical flavorings include coconut, 
pandan and palm sugar. They often have 
a soft, springy texture and may come in 
any shape or size—including very colorful, 
photogenic, striated layers. As Americans 
get more familiar with the various 
regional cuisines found in South East 
Asia, and as more chefs of South East 
Asian origin open their own businesses, 
we are seeing growing interest in these 
treats.  
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“ FOOD TRENDS ”

Austin Kuih Co. (Austin, TX) offers 
Malaysian Kuih. 

Bungkus Bagus (Los Angeles, CA) 
sells brightly colored, rainbow striped 
kueh lapis at LA’s Smorgasburg 
market, in addition to savory entrees 
and snacks.

Lady Wong (New York, NY) is “a 
traditional kuih and pastry shop” 
offering over a dozen different types 
of kuih, including Rainbow Kuih Lapis.

https://www.instagram.com/austinkuihco/
https://www.bungkusbagusla.com/
https://ladywong.com/


Three Tiers for Creative Presentation
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The Green Room (Burbank, CA) Go Up, 
Up N' Away three-tiered dessert 
featuring creme brûlée, passion fruit 
marshmallows, lava cake, and more 

TRENDS IN ACTION

Tiered presentations are nothing new, but 
we’re now seeing dramatic, multi-level, 
vertical presentations of dishes beyond the 
traditional seafood towers or afternoon tea 
platters. With their eye-catching appeal, a 
tiered platter commands attention even 
from across a crowded room, and often 
becomes a menu “must-order,” especially 
for large groups. It also offers a great 
opportunity to upsell—why should we get 
one dessert to share when we can try them 
all? They tend to command attention on 
Instagram, driving word of mouth and 
business from guests and influencers. 
Cheers to the tiers!

Thaimee Love (New York, NY) offers a two-tiered 
appetizer platter with a sampling of all their 
starters for $15/person

https://www.tgrburbank.com/
https://www.hongthaimee.com/thaimee-love/


It Takes a Whole Kitchen

After years of chef scandals launched by 
the #metoo movement, another industry 
issue began to come to light: Chefs 
taking credit for the work of others/cooks 
not getting credit for dishes they created. 
Some restaurants have begun to try to 
right the wrongs and give credit to their 
entire teams—upending decades, if not 
centuries, of tradition where the head 
chef gets all the credit for every dish 
produced. 
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At Hi Felicia (Oakland, CA) every member of the staff is introduced, and each cook has 
a chance to talk about dishes they prepared.

TRENDS IN ACTION

“ FOOD TRENDS ”

Other Examples:

01 Dirt Candy (New York, NY) was one of 

the first to be widely acknowledged when 
Chef Amanda Cohen attributed specific 
dishes on the menu to the particular sous 
chefs who helped create them.

02  Californios (San Francisco, CA) lists 

30+ names on its menu, including the 
whole restaurant staff, not just the cooks.

03  Nudibranch (New York, NY) lists every 

cook, server, and bartender on their website 
as part of their team.

https://www.instagram.com/hifeliciarestaurant/?hl=en
https://www.dirtcandynyc.com/
https://www.californiossf.com/
https://nudibranchnyc.com/




Cocktails for a Crowd

There has been an exuberant return to 
the conviviality of shared large-format 
cocktails, as people throng together 
looking for some fun and personal 
connection. But don’t expect the 
pitchers or scorpion bowls of the past, 
as hip and happening cocktail bars are 
introducing new, aesthetically pleasing 
and interactive ways for people to share 
a spirited drink. 
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Hazie’s (San Francisco, CA) “Go Ask Her” 
with tequila, orgeat, strawberry syrup, lime, 
and agave serves 4-5. 

Wenwen (New York, NY) Shyboy™ 4XL, 
an oversized Long Island iced tea 
served with four straws and topped 
with a flaming piece of youtiao.

TRENDS IN ACTION

“ DRINK TRENDS ”

Tipsy Alchemist (Austin, TX) “Disco 
Mule,”is served in a giant disco ball, 
and made with Absolut Elyx, ginger, 
lime, ginger beer, lime-ginger brulee, 
and mint.

Bar West (Sacramento, CA) reopened in 2022 
with a new bar menu including six different 
96 oz. “fishbowls” meant for sharing.

https://www.haziessf.com/
https://wenwenbrooklyn.com/
https://www.thetipsyalchemist.com/
https://barwestmidtown.com/


Cocktails for the Kid in You

The macro cultural trend of brands leaning 
into nostalgia is manifesting itself in 
various ways within the hospitality 
industry—including childhood sweets 
getting the grown-up treatment. We’re 
seeing restaurants and bars around the 
country introduce everything from 
cocktails based on sugary breakfast 
cereals and ice cream floats, to drinks with 
popsicles, pop rock rims, and even the 
return of the jello shot.
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TRENDS IN ACTION

“ DRINK TRENDS ”

Summer House (Chicago) 
Cinnamon Toast Brunch featuring 
Dottie May's Oat Milk Cream 
Liqueur, aged rum and cinnamon, 
in a nostalgic ode to the childhood 
breakfast cereal and the flavored 
milk at the bottom of the 
bowl—with a grown-up kick.

Café No Sé (Austin, TX) offers two 
boozy pour overs featuring upside 
down popsicles with beer or wine 
poured over top, like the Mangonada 
with a mango chamoy popsicle topped 
with Modelo Especial.

Bar star Julie Reiner reopened Milady’s 
(New York, NY) with a nostalgic menu 
including “Jigglers” house-made jello 
shots (above) and a boozy root beer float.

https://www.summerhouserestaurants.com/lincoln-park/
https://cafenoseaustin.com/
https://www.instagram.com/miladysnyc/


Vegan Fat Washed Cocktails

While butter or bacon washed bourbon 
was all the rage ten years ago, these new 
fat-washed cocktails play on the same 
technique, but offer different flavors that 
are vegan friendly. Videos on how to fat 
wash cocktails are even trending on 
TikTok, with examples of coconut oil 
washed bourbon and dirty olive oil 
martinis.
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“ DRINK TRENDS ”

Dive Bar (New York, NY) Olive 
Oil Martini made with olive oil 
washed gin,  vermouth bianco, 
rosemary & lemon.

Poppycocks (Traverse City, MI) 
Summertime Shrub with coconut oil 
washed rum, fresh pineapple juice, 
coconut shrub/ oleo saccharum 
and lime.

Wax Myrtle’s (Austin, TX) Pitch-a-Tent 
with peanut butter washed whiskey, 
mole bitters and a toasted 
marshmallow garnish

https://www.instagram.com/divebarnyc/
https://poppycockstc.com/
https://www.waxmyrtles.com/


 A Toast to Avocado Cocktails!

Although Avocado is popular in sweet 
smoothies and desserts across South 
East Asia, it has rarely made it into 
drinks stateside—until now. With an 
exception for the classic Austin Mexican 
restaurant, Curra’s Grill, which has been 
famous for their Avocado Margaritas 
since 1995, the avocado had rarely been 
seen in cocktails. As the star ingredient 
in best-selling dishes like guacamole or 
avocado toast, it shouldn’t be a surprise 
to see avocado make the leap from dish 
to drink, where its creamy mouthfeel 
adds body, and the fat cuts through 
alcohol’s heat. 
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Bien Trucha (Geneva, IL) Ahuacatl 
with avocado, lime, orange liqueur, 
exotico blanco, mezcal mist.

TRENDS IN ACTION

“ DRINK TRENDS ”

Pine & Polk (New York, NY) Minus Three 
with mezcal, avocado, lemongrass, 
salted corn, jalapeno, street corn 
seasoning, and flame kissed mini corn 
garnish.

Sushi Sato (San Francisco, CA) 
Avo-Cotta with Bombay gin, Ketel 
One Botanical Cucumber & Mint, 
sochu, shiso, peppermint, lemon, 
ginger, and avocado.

https://www.bientrucha.com/
https://www.pineandpolk.com/
https://www.sushisatosf.com/


Power of Pandan

Popular in Southeast Asian desserts, 
pandan is an aromatic leaf that lends a 
bright green color and elusive 
vanilla/coconut-like flavor to sweet 
treats and drinks. It's more subtle and 
less overtly sweet than vanilla, with 
underlying grassy notes, and pairs 
especially well with tropical flavors. 
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Oma's Hideaway (Portland, OR) serves: a regular 
rotating roster of pandan drinks ranging from 
coconut-pandan-orange blossom creme pudding 
shots, to a Mai Type Slushee and the zero proof 
Jean Claude Pandan cocktail with toasted 
coconut, lime, pandan and soda

TRENDS IN ACTION

“ DRINK TRENDS ”

Tet-a-Tet (Los Angeles, CA) “Keeping 
Tradition” is a large-format cocktail 
for two or four guests, and includes 
mezcal, lemongrass, cihuatan, don’s 
mix, watermelon, coconut cream, 
lemon, bitters, and pandan pearls.

Getaway Brewing (Columbus, OH) 
“Flamingo Bay” with rum, fresh 
watermelon juice, housemade 
coconut pandan syrup, lime, 
absinthe. 

Little Rituals (Phoenix, AZ) “Break 
the Stick” with Remy Martin 1738 
cognac, Hawaiian rum, pandan blanc 
vermouth, green chartreuse, 
coconut, lime, five spice and topped 
with rock candy.

https://omashideaway.com/
http://www.tetatetla.com
https://getawaybrewing.com/homepage
https://littleritualsbar.com/


Plenty of Spirit, No Alcohol

The low to no ABV movement has been 
growing steadily, and as producers 
improve their flavors and production 
methods, more and more non-alcoholic 
options are entering the market. The wide 
array of products replicating actual 
spirits gives bartenders something 
exciting to work with when crafting 
delicious, non-alcoholic drinks with 
diverse flavor profiles. Please, don’t call 
them mocktails. 
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Spiritless Kentucky 7 is a non-alcoholic bourbon whiskey.Lyres Italian Orange has been crafted to capture 
the essence of red Italian bitter aperitivo 
liquors.

TRENDS IN ACTION

“ DRINK TRENDS ”

https://spiritless.com/products/kentucky-74-non-alcoholic-bourbon
https://lyres.com/


Shaken, Stirred and Tableside

During the pandemic, many people 
became their own home bartenders, or 
grabbed cocktails to-go. Now as the world 
is opening up again, there is pent up 
demand for the presentation and flair of 
an expertly prepared drink, and for 
hospitality experiences that entertain.

With this, we’re seeing a rise in drinks 
finished tableside. Beyond the traditional 
cart, bars and restaurants are introducing 
modern tableside tricks like 
color-changing cocktails, the unveiling of 
smoke, or bursting of a bubble. The 
presentations are Instagrammable, add a 
“wow factor,” and can help create a 
signature, bespoke experience that can 
drive business.
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Causwells (San Francisco, SF) introduced 
“Freezer Martinis.” Made in an extra large 
shaker for four, it arrives on a tray with a 
carafe and garnishes for each person 
to pick from.

Alley & Vine (Alameda, CA) “Horse of 
a Different Color” features  butterfly 
pea flower infused gin and 
Mediterranean tonic with botanicals 
and herbs for garnish, finished 
tableside.

TRENDS IN ACTION
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Sunny’s Steakhouse (Miami, FLA) 
serves the Porn Star Martini tableside

Telefèric Barcelona 
(3 locations, CA) “La Flaca” 
with mezcal, tequila, serrano 
peppers, prickly pear and 
lime comes with a smoke 
filled bubble you burst at the 
table.

https://www.causwells.com/
https://www.alleyandvine.com/
https://www.telefericbarcelona.com/


The New Bottle Service: Reusing the Bottle

According to a 2011 study funded by The 
Wine Institute, glass bottles account for 29 
percent of  wine’s carbon footprint; 
however, only 33% of glass in the U.S. gets 
recycled. Refilling glass bottles is common 
practice across many parts of the 
world—from China, to Latin America, 
Southeast Asia, and even in Europe where 
glass recycling is around 90%, and bottles 
are stored and reused for everything from 
wine to olive oil. Some companies have 
been offering this for years, but this is the 
first time there has been a concerted effort 
from prestige winemakers in the U.S. 
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Conscious Container (Cloverdale, CA) partners with 
wineries to collect, wash and reuse empty wine 
bottles. Nalle (Healdsburg, CA)  will start bottling their 
wines with bottles from Conscious Container in 2023. 

Diana Snowden Seysses launched Snowden Cousins 
selling their Santa Cruz Mountains Merlot exclusively 
to restaurants who will agree to collect and return 
empty bottles. 

https://consciouscontainer.com/
https://www.nallewinery.com/
https://www.snowdenvineyards.com/Cousins


Salted Egg Yolk: The Next Pumpkin Spice

Thanks in part to the rise of bubble tea 
and Vietnamese coffee, another Asian 
favorite has started to cross over to 
mainstream America—salted egg yolk 
drinks. The rich custardy flavor is backed 
by umami notes, creating something that 
is sweet, savory, and a bit elusive, 
drawing you back for more. With people 
eager to discover how to make this at 
home, the hashtag #saltedeggyolk has 
11.5M views on TikTok. When Torani calls 
Salted Egg Yolk the “Flavor of the Year” 
you can be sure it’s coming to your local 
coffee shop soon. Better latte than never.
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Phởcific Standard Time’s (Seattle, 
WA) “Cà Phê Trứng” is a Vietnamese 
egg coffee cocktail. 

TRENDS IN ACTION

“ DRINK TRENDS ”

Torani introduced Salted Egg Yolk Syrup, 
declaring it the “Flavor of the Year”

https://www.instagram.com/pst.seattle/?hl=en
https://www.torani.com/


There’s Fruit in My Coffee

Hot on the heels of bubble tea, don’t be 
surprised if you start to find chunks of 
fruit in your coffee. While many Asian 
cultures have traditionally preferred tea, 
coffee has made wide in-roads, in part 
thanks to global brands. Now, younger 
Asian consumers have taken to fruit in 
their coffee to sweeten its bitter edge. 
(Not to mention that it adds a fun pop of 
color). Not dissimilar from flavored 
bubble teas, this is typically an iced 
espresso mixed with a thick fruit puree, 
with chunks of fruit and milk. Wide straw 
included for slurping up that fruit.
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Not Latte (San Francisco, CA) claims to be the first to 
bring fruit lattes to the U.S. Their most popular drinks 
are the durian, avocado and mango lattes made with 
real fresh fruits.

A marketing poster 
from DON Coffee, 
a fruit coffee 
specialist in Malaysia.

https://www.not-latte.com/


Products to Watch
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Highball Machines
Tetra Hotel (Sunnyvale, CA) is home to 

Nokori, a Japanese Whiskey bar serving 
twelve highballs by machine. It controls 
costs, saves labor, and makes an ultra 

cold, ultra fizzy drink.  

Tepache

Long Drink
This Finnish gin & grapefruit soda highball 
may give hard seltzers a run for their money 

Traditional to Mexico and Central America, 
tepache is a refreshing, slightly fermented 
sparkling drink made from the peel and rind 
of pineapples. Similar to kombucha, but 
made from fruit, it is a probiotic beverage, 
and though fermented, the alcohol content is 
very low. It is often sweetened with piloncillo 
or brown sugar, and may be spiced with 
cinnamon, creating a health-promoting 
beverage that is sweet, tart, and slightly fizzy. 
Thanks in part to the rising popularity of 
functional beverages—coupled with the ever 
expanding repertoire of Mexican foods 
becoming common in the US—we expect to 
see more ready-to-drink tepache on 
supermarket shelves and as an ingredient in 
cocktails and non-alcoholic beverages. 

https://www.tetrahotelsv.com/




Redesigning the Room & the Rest 

With work from home morphing readily to 
work from anywhere, designers are 
rethinking the hotel room and the lobby to 
better serve bleisure travelers. 

New design “rules” mean the desk no 
longer faces the bed, and creating a 
background for Zoom calls that protects 
privacy and shows some personality.

Lobbies must also be flexible, 
multi-purpose environments. Zoned 
sections of the lobby can be used as a bar 
or restaurant space, while providing 
flexible meetings areas, or sections to 
work remotely—and don’t forget the power 
outlets.
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Sawyer Hotel (Sacramento, Ca) Designed by RoseBernard 
Studio, integrated the desk into the headboard near the 
window, serving as a bedside table and work area; a tv 
located directly behind on the opposite wall, serves as an 
art placement for the background of Zoom calls. A built in 
leather blotter is designed to be used with a mouse. 

A prototype hotel lobby designed by RoseBernard Studio is meant 
to create a welcoming space reminiscent of a home. The area is 
divided in zones acting as a lobby lounge, bar and restaurant rather 
than as separate venues, creating a flexible space that guests can 
use for meetings, a work space, or a social gathering place.

TRENDS IN ACTION

https://www.sawyerhotel.com/
http://rosebernardstudio.com/
http://rosebernardstudio.com/
http://rosebernardstudio.com/


From WiFi to HiFi

Inspired by 50s era record bars, or jazz 
kissa in Japan, HiFi bars (which stands for 
high-fidelity sound reproduction), are now 
trending across the U.S. Critical to the 
theme is a dedication to vinyl records 
(often of a specific period) and top-quality 
sound systems, often including vintage 
equipment, tube amplifiers, etc. Growing 
in popularity around the country and the 
world, hotels may appreciate listening 
bars for multiple reasons; not only do they 
offer a specific vibe that may align with 
the hotel brand, they offer the guest a 
unique amenity that can be appropriate at 
different times of day, and for groups or 
solo travelers. It wouldn’t be a stretch to 
see a hotel HiFi bar manage the sound 
selection for the hotel, creating the audio 
atmosphere for the lobby. 
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Dante’s HiFi (Austin, TX) is a listening bar in the Soho 
House, open only to members and guests.

Harlan Records (San Francisco, CA) opened in the Hotel Des 
Arts, was inspired by Japanese HiFi bars and will play vinyl 
from the 50s and 60s.

TRENDS IN ACTION

https://danteshifi.com/
https://www.sohohouse.com/en-us/houses/soho-house-austin
https://www.sohohouse.com/en-us/houses/soho-house-austin
https://www.harlanrecords.com/
https://www.sfhoteldesarts.com/en-US
https://www.sfhoteldesarts.com/en-US


Shopping the Room

Hotels desiring to become lifestyle brands 
is nothing new, nor is the crossover of 
guest room decor into retail sales. Westin 
has been marketing and selling their 
Heavenly® beds for ages. What has 
changed is the technology. In a society 
becoming accustomed to click and 
purchase ordering, everything is 
becoming a shopping experience—even 
the hotel stay. Happy guests often long to 
bring a part of the hotel experience home 
with them, and new software platforms 
are enabling guests to point and purchase 
guest-room amenities. Hotels earn 
incremental revenue with a commission 
on every sale, and it can help build 
long-lasting relationships with guests 
who have purchased products. 
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Libi (Love it, Buy it) is an e-commerce platform that connects 
hotels to consumer lifestyle brands, enabling guests to buy 
products they encounter in their room with a click.

The Host Co., which recently raised $1.85 million, 
makes decor or extra services in short-term rentals 
easily purchasable via mobile store.

TRENDS IN ACTION

https://libiloves.com/
https://www.thehost.co/


Tech or Text? For Hotels, the Answer is Both

McKinsey reports that 58% of all hotel 
customer interactions globally are now 
digital, compared to 36% prior to the 
pandemic. This shift has occurred across 
all generations, not just Millennials and 
Gen Z. Contactless, self-service check-in 
or keyless entry are becoming 
widespread, increasing 66% since the 
pandemic, and will soon proliferate. 
Guests can also complete mobile 
check-in with their smartphones, and 
engage in messaging with the property to 
ask questions or make requests. This 
functionality is becoming table-stakes, 
and hotels who are able to stay ahead of 
the tech-curve will be well-positioned to 
thrive in an increasingly digital world..
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Gansevoort Meatpacking (New York, NY) installed 
Google Nest Hub units in every room. Guests can 
use simple voice commands, such as “Hey, Google, 
ask the hotel for extra towels,” or use the Assistant 
feature to make restaurant reservations. The hotel 
also offers a digital keyless check in option, and 
mobile ordering options at the onsite bars and 
restaurants. 

Approximately 80% of consumers prefer to 
communicate with a business via text, and 
90% of text messages are read within 3 
minutes of receipt. Real-time text 
communications and confirmations are 
expected in travel. Automated responses to 
common questions save labor and increase 
guest satisfaction.

https://www.gansevoorthotelgroup.com/hotels/gansevoort-meatpacking-nyc


Hotels Trash the Trash

Hotels have long been talking about reducing 
waste, while still producing tons of it. New 
hotels are forcing the issue by eliminating 
single-use plastics and embracing advanced 
recycling programs that serve the community. 

01. 1 Hotel Nashville (Nashville, TN) bills itself 
as a sustainable luxury hotel. You won’t find 
single-use plastics, such as cups, water 
bottles and straws. The kitchen uses 
recycled glassware, and guests are offered 
compostable and recyclable take-away 
materials. Because Tennessee had limited 
recycling options, the hotel purchased their 
own glass pulverizer that turns glass into 
sand, which is bagged so to be donated to 
flood risk areas.

02. Blue Apple Beach House (Cartagena, 
Colombia)  established the first glass 
recycling plant on the Colombian coast, not 
only recycling its own bottles, but also 
collecting glass from other hotels and bars 
via electric trolley. The solar powered hotel 
is currently recycling 80% of its waste. 
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02 Blue Apple Beach House 

(Cartagena, Colombia)  

01 1 Hotel Nashville (Nashville, TN) 

TRENDS IN ACTION

https://www.1hotels.com/nashville
https://www.blueapplebeach.com/
https://www.blueapplebeach.com/
https://www.1hotels.com/nashville


A Platform for Low Impact Travel
According to an annual survey from 
Booking.com, 71% of respondents want to lessen 
the environmental impact of their next trip. With 
“green washing” abounding in the travel sector, a 
new cadre of booking platforms has made it 
easier to find and book sustainable hotels and 
tours that support their communities and have a 
lower environmental impact. 

01. Regenerative Travel is a booking platform for 
independently owned hotels dedicated to 
social and environmental impact

02. Alight is a booking platform working 
exclusively with sustainable hotels, rating 
them in seven categories including energy 
consumption, waste disposal and their 
impact/involvement with their local 
communities.

03. Local Purse is a personalized live shopping 
experience providing local guides who can 
help you find what you’re looking for and 
arrange for shipping logistics, while 
fostering meaningful local interactions.
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02 Alight 01 Regenerative Travel 

TRENDS IN ACTION

Local Purse, is a personalized live shopping experience providing 
local guides who can help you find what you’re looking for and 
arrange for shipping logistics, while fostering meaningful local 
interactions.

03 Local Purse 

https://www.regenerativetravel.com/
https://www.alight.travel/
https://www.localpurse.com/
https://www.alight.travel/
https://www.regenerativetravel.com/
https://www.localpurse.com/




Easy on the Eye

What do Christmas, Chrissy Teigen, and 
Cannabis all have in common? We'll bet 
form, finesse, and function weren't the first 
things that came to mind, but that just 
goes to show how versatile and endearing 
no-fuzz design is—a simple, yet inviting, 
graphic design style that's quickly on the 
rise. Defined by softened color palettes, 
approachable typefaces, and clean 
compositions, it strikes a harmony of 
balance and simplicity, without losing the 
personality we typically find in maximalist 
approaches. The style embraces a 
quieter—yet still commanding—presence 
that stands out in a sea of bold and vibrant 
designs clawing for attention, providing a 
welcome respite for the eyes that manages 
to quiet and calm the storm around it. 
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Photo References: Panettoni Pavolucci, Requena; Vox, 
Major Studio; Cravings, Sarah Elly & Nikki 
McDonald, Swandive, Glasfurd & Walker; Mother Bar, 
Mother Bar website



Mind, Body, Spirit

How can design make someone feel protected, 
peaceful, or content? Amidst the sea of 
political, social and economic turmoil these 
past few years, the conversation around 
mental well-being has challenged brands to 
think about the myriad ways each detail 
impacts their guest experience. From how 
colors can shift your mood, to the way a scent 
might trigger a memory, successful design 
has always been rooted in understanding the 
core principles around subconscious cues. 
Beyond pastels and dreamy gradients, brands 
are exploring new, holistic approaches to 
tapping into emotions. By embracing 
simplicity and eliminating the obstructive 
and obtrusive, one question that that guides 
these choices is, “How can design for 
wellbeing be accomplished in both a practical 
and philosophical way?” Earthy, neutral color 
palettes, an emphasis on natural materials 
and minimalist design approaches work 
harmoniously to establish a sense of calm 
and relaxation.
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AMAN, New York Piaule Catskills, New York BeGreen Salad Co., Valencia



Back to 
the Future 

Again
The release of McDonald's Adult Happy Meals 
officially announced one of the most 
ubiquitous confirmations we received this 
year: That comfort in nostalgia is not a 
fluke…and it's not fleeting. From the ironic 
popularity of granny plates, to the wave of 
cottage-core and grandma-core style across 
fashion and interior design alike, there's been a 
renewed relationship with nostalgia in its 
latest iterations—where the past meets the 
present, and the known meets the unknown in 
strange (and strangely familiar) ways. 
Unexpected combinations like friendly, bold 
fonts and retro color palettes have been paired 
with space age starkness, throwback 
marketing campaigns embrace modern 
technology, and interiors that capture the spirit 
of old-school delis are punctuated by sleek 
branding and modern upgrades.
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Photo References: Plenty, &Walsh; Hartzler Dairy, C&C; Vacation, 
Vacation website; Parm (NYC), Cicci di Carne (MI); Galioto's (NYC)



Packaging 
That Makes 
An Impression

Since the pandemic, many chefs and restaurants 
have devoted a new or renewed focus on providing 
high-quality packaged foods and market-ready 
items inspired by their menus. From single coolers, 
to full-fledged markets with significant floor space, 
this growing trend has allowed restaurants to 
leverage their unique culinary experience beyond 
in-person dining. Proprietary product lines can also 
provide increased revenue for relatively low 
overhead, while guests get to enjoy the flexibility of 
elevated meals at home, making it a win-win 
situation. While it can be an investment in both 
time and costs upfront, these purchases still live in 
the minds of guests as an event—distinct from a 
typical grocery run—and long-term success relies on 
capturing the same attention to detail and elevated 
touchpoints guests receive during their in-person 
dining. As more chefs and restaurateurs pursue this 
popular brand extension, we anticipate the need for 
powerful packaging to become the expectation, 
rather than the exception, and are excited to see 
what new innovations this growing market will 
bring!
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Photo Sources: Jean-Georges private label (NY), Mucca; 
Montelupo (OR), Old Friend 





TikTok Travelers
TikTok is becoming an important marketing 
channel for independent hotels who do not have 
the same budget as large chains. With many 
modern travelers, especially Millennials and Gen 
Z, seeking out “authenticity,” TikTok hits the 
sweet spot—combining authenticity and an 
educational moments in an entertaining format. 

01. Small Luxury Hotels’ TikTok campaign for 
The Retreat Elcot Park, which launched near 
the debut of Bridgerton Season Two, 
positioned the hotel as a place Bridgerton 
fans must visit, using a sound bite from the 
series. It reached 50,000 new people.

02. Ladera received nearly 4 million views from 
one post of a private plunge pool from 
creator @alexblodett1 including 1,441,000 
likes and more than 30,000 shares.

03. Pod Hotels sponsored a social media 
residency for 6 content creators, using their 
content to show potential travelers what the 
small-scale hotel experience is like, thus 
helping attract the right audience and 
answer the most common questions.
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02 Ladera and @alexblodett101 Small Luxury Hotels 

for The Retreat Elcot Park 
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03 Pod Hotels 

https://slh.com/
https://www.retreatelcotpark.com/
https://www.ladera.com/
https://www.thepodhotel.com/
https://www.ladera.com/
https://slh.com/
https://www.retreatelcotpark.com/
https://www.thepodhotel.com/


TikTok is Eating it Up (And So Are Its Users) 

TikTok’s short-form video has quickly become a 
significant driver for restaurant traffic amongst 
its users. Considering Tiktok has been the fastest 
growing social media channel for the past two 
years, this is a large, and growing audience of 
almost 87 million people in the U.S. alone. In a 
survey of TikTok users conducted by marketing 
agency MGH, they found that the platform is 
driving a surprising level of specific restaurant 
behaviors including: 

01. 53% of millennials on TikTok in the U.S. have 
visited or ordered food from a restaurant after 
seeing it on the app

02. 38% of U.S. TikTok users across all age groups 
have visited or ordered food from a restaurant 
after seeing a video on the app about it 

03. Roughly 30% of users have traveled longer 
distances for new dining experiences after 
seeing a video for the restaurant

04. 28% claimed to spend more money than they 
usually would on dining out after seeing a 
TikTok video for the place in question
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of U.S. TikTok users have 
visited or ordered food from 
a restaurant after seeing a 
video on the app about it

38% 
of millennials on TikTok in the 
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food from a restaurant after 

seeing it on the app

53% 



Videos Get Short 
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While the internet helped provide everything 
at our fingertips, there is an increasing 
demand to be served content even more 
quickly. A recent study showed 72% of people 
prefer video instead of text to learn about a 
new product or service (Invideo), and 66% of 
video ads are less than 30 seconds. 
Information that was once detailed in a 
5-minute YouTube video is now more 
successful as a 30-second click highlighting 
key points. With TikTok, Instagram Reels, and 
Youtube Shorts, short-form videos are 
projected to make up 90% of all internet 
traffic in 2022. Now the question remains, 
will our attention span dwindle back down to 
the quickest consumption possible—static 
imagery?

“ MARKETING TRENDS ”

of people prefer video 
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Social media is more than a means for brand 
messaging, it’s a two-way communication 
platform that has been leading the charge in 
customer service. With a decrease in overall 
workforce in the restaurant and hospitality 
industry, and a very vocal customer base, 
social media is increasingly being used for 
customer care—meeting the customers 
where they are, answering questions and 
creating dialogue, thus building a 
relationship without needed extra hands on 
the floor. Social media for restaurants is no 
longer only a marketing opportunity, but also 
an important operations function.

“ MARKETING TRENDS ”

DM Meets CRM



Turn the Sound Up!
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As audio consumption continues to rise 
across podcasts and audiobooks, social 
media platforms are playing with how best 
to incorporate it. With audio-first social 
platforms like Clubhouse struggling to keep 
their footing, audio has become a feature on 
many platforms (i.e. Twitter Spaces and 
Spotify Greenroom), and part of a larger 
social media strategy—from online speaking 
opportunities, to capitalizing on the latest 
trending TikTok songs. 

TikTok and Instagram Reels have dominated 
the video space, pairing videos with original 
or trending songs and audio clips, with 88% 
of social media users finding sound 
essential to the TikTok experience. Brands 
can incorporate music and audio as a 
creative driver for organic and paid content 
(TikTok), but must be conscious their 
selections are on-brand.
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Happy Trails to You… and You, and You

Wine tours or farm trails are nothing 
new—what is novel is DMOs (destination 
marketing organizations) creating 
hyper-specific food, drink and special interest 
tours to market themselves to niche groups 
of travelers, supported by technology.
With food and experiential tourism ever on 
the rise, these self-guided exploration tours 
let people go at their own pace and create a 
sense of self discovery. By identifying small 
markets of extremely engaged enthusiasts, 
each destination can help build a long-term 
reputation for special interest groups. 
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Visit Oakland (Oakland, 
CA) launched a Vegan 
trail this year.

Concord, CA launched a taco 
trail in conjunction with 
Hispanic Heritage Month, 
featuring around 40 local 
family owned restaurants and 
tacqueries; a mobile passport 
included deals and discounts 
at participating restaurants.

Visit Jacksonville NC launched a new 
International Food Trail, leveraging 
the city’s position as home to the 
largest U.S. Marine Corps base and 
telling the story of a very diverse 
community with cultural ties around 
the world. 
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https://www.visitoakland.com/
https://www.visitconcordca.com/
https://visitjacksonvillenc.com/


Meet Me in the Metaverse
In 2022 Facebook rebranded as Meta, NFTs 
were everywhere, and big brands were 
wondering how to get into the metaverse. 
What value does food or drink have in a 
digital realm? As marketers have long 
known, you have to meet your audience 
where they are—and if you’re targeting 
younger, tech-savvy consumers, they might 
be hanging out in virtual worlds.

The landscape is currently 
fragmented—there isn’t one central 
“metaverse,” but rather, individual digital 
worlds such as Roblox, Fortnite, 
Decentraland, and many others. Not sure 
how to enter the fray? Partnerships with 
creators already established in these 
digital spaces, who have a better 
understanding of what will resonate with 
other members, can help wary brands enter 
the new realm. Consider some of these 
online collaborations the new form of TV 
advertising or product placement. 
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Jack in the Box partnered with Zoned to launch a Jack in 
the Box virtual drive-thru on Twitch, with a scannable QR 
code for discounted food and rewards.

CitizenM hotels announced a virtual hotel in The 
Sandbox, an online gaming platform, to be built 
through the sale of 2,000 NFTs, which would entitle 
holders to real-world rewards like room discounts 
and free drinks, and a chance to vote on the next 
location for a real CitizenM hotel.

https://www.jackinthebox.com/
https://www.citizenm.com/


It’s Not “Just Dinner” 
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One Market (San Francisco, CA) Almost twenty years after 
opening, One Market brought a piano into the bar and regularly 
features pianist Billy Philadelphia.

TRENDS IN ACTION

Restaurants serve multiple purposes, from 
sustenance to socializing. After one or two 
years of restricted social interactions, many 
people are hungry for in-person 
entertainment, and when they go out to eat 
they want something that delivery doesn’t 
provide: Interaction, excitement and a bit of a 
show. They want to be entertained or educated 
by an interactive or engaging experience— 
whether it be the retro vibes of an old-school 
piano bar reinvented, a live performance, or to 
get up on their feet and dance. 

LYRA (Chicago, Il) transforms into a festive 
dance party late-night on weekends, with 
sparklers for all guests, and the tables moved 
out to make way for dancing.
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https://onemarket.com/
https://www.lyrarestaurant.com/


Powerful Partnerships 
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Creative partnerships are a way for hospitality 
brands to extend their marketing power, 
increase loyalty, and attract new potential 
guests. By partnering with a brand in a 
different, but complementary, industry, you 
can offer an unexpected and unique benefit to 
your fans, and reach new audiences. It’s 
important to consider the effects of brand 
association, and to select a partner whose 
values and attributes align with your own. 

01. Starbucks & Delta Airlines - Delta has 
long served Starbucks coffee, but now 
people can link their Starbucks Rewards 
program with their Delta SkyMiles to earn 
one Delta SkyMile every for one dollar 
spent on eligible Starbucks drinks in 
Starbucks stores. 

02. San Francisco Proper Hotel partnered 
with Moulin Rouge the Musical, raffling 
off weekly tickets for restaurant 
reservation holders at either of the 
properties’ restaurants. 

“ MARKETING TRENDS ”

01 Starbucks & Delta Airlines 02 San Francisco Proper Hotel & Moulin Rouge! 

The Musical 

https://www.starbucks.com/
https://www.delta.com/
https://www.properhotel.com/san-francisco/
https://www.starbucks.com/
https://www.delta.com/
https://www.properhotel.com/san-francisco/


Obituaries

A Fond 
Farewell 
To… 

TRENDS REPORT 2023 AF&CO + CARBONATE

WE TOLD YOU WHAT’S HOT, HERE’S WHAT’S NOT

1.
Free content

2.
Accepting bad 
behavior in the 
service industry

3.
Bedspreads 

(it’s all about the 
sheet wrapped 

duvet)

4.
Fees for hotel WiFi

5.
Long hotel 

check-in lines

6.
Sweet rosé

7.
Mixologists and 

the 15 minute 
cocktail

8.
“Mocktails”

(don’t call them 
mocktails, there’s 

nothing funny about 
not drinking)

9.
Dry, flavorless 
veggie burgers

10.
“Natural” or 
“clean” wine

11.
Cheap flights

12.
Stacked vertical 

food

13.
Molecular 

gastronomy

14.
Artificial 

ingredients, 
colorings or 

preservatives

15.
The Choco Taco

(or NOT?)



Featured on these pages:

1 Hotel Nashville 
Abaca 
Aedan Koji Kitchen 
Alight
Alley & Vine*
AMAN
Austin Kuih Co.
Bar West
Be Green Salad Co.
Bien Trucha
Birdbox 
Blue Apple Beach House
Bluestem Restaurant & Market* 
Bungkus Bagus
Café No Sé 
Californios
Canje
Cathédral 
Causita 
Causwells
Cicci de Carne 
CitizenM
Concord, CA
Conscious Container
Cravings
Dante’s HiFi 
Daytrip
DC Vegan
Dead Rabbit
Delta Airlines
Dept. of Culture
Dirt Candy 
Dive Bar
DON Coffee

Ethel’s Fancy 
Gage & Tollner
Galioto's
Gansevoort Meatpacking 
Getaway Brewing 
Hangry Planet
Harlan Records 
Hartley Kitchen & Cocktails
Hartzler Dairy 
Hazie's* 
Hi Felicia 
Hyatt Regency Maui Resort
Ilé
Jack in the Box
Jean-Georges, Tin Building Private Label  
Kaiyo* 
Kasama 
Kinn 
La Diabla Pozole y Mezcal
Ladera
Lady Wong 
Lasita 
Lengua Madre
Libi (Love it, Buy it) 
Little Mad 
Little Rituals 
Local Purse
Long Drink
Los Félix
LYRA
Lyres 
Maciel’s Plant Based Butcher & Deli 
Mama Oakland 
Manakish Oven & Grill 

MÄS 
Mid-City Restaurant 
Milady’s 
Milk Bar
Montelupo
Mother Bar
Moulin Rouge! The Musical
MyForest Foods
Naija Boy Tacos 
Nalle
Nido
Nixta Taqueria 
Not Latte
Nudibranch 
O by Kissaki 
One Market* 
Pacha Nikei
Panettoni Pavloucci
PARM 
Phởcific Standard Time
Piaule Catskills
Pine & Polk
Plenty
Pod Hotels
Poppycocks
Rabbit
Reem’s 
Regenerative Travel 
República
RoseBernard Studio
San Francisco Proper Hotel* 
Sawyer Hotel
Senor Sisig* 
Shared Cultures 

Small Change Oyster Bar 
Small Luxury Hotels
Snowden Cousins
Spiritless Kentucky 7 
Starbucks
Summer House
Sushi Sato
Swandive
Tatiana 
Telefèric Barcelona 
Tet-a-Tet
Tetra Hotel 
Thaimee Love 
The Baldwin Bar
The Charter Oak
The Green Room 
The Host Co.
The Retreat Elcot Park
The Vault Steakhouse* 
Tipsy Alchemist
Torani
Umaro Foods
Vacation
Visit Jacksonville NC
Visit Oakland
Vox
Wax Myrtle’s 
Z&Z Manoush Bakery 

*denotes an af&co. or Carbonate client in 2022
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