This section provides Restaurant & Food Service Business links and resources to assist your
startup or small business. Additionally, you can receive free professional business advice and
free or low-cost business training from your local Small Business Development Center!

View our related business reports here: Fast Food Restaurant and Full Service Restaurant



https://www.sbdcnet.org/find-your-local-sbdc-office
https://www.sbdcnet.org/small-business-research-reports/fast-food-business/
https://www.sbdcnet.org/small-business-research-reports/restaurant-business-full-service/

Food Service Industry Overview, Pandemic Impact and Recovery

Due to the global pandemic peoples’ ability to go out was limited causing food service



industry to suffer the most. According to US Department of Agriculture Report, the average
spending in the food service industry fell 29% in the first three months of the pandemic as
compared to the same time period in 2019, the industry adapted and slowly began the
recovery nearing pre-pandemic levels. COVID restrictions, along with technological
advances, led to an increase in innovation and accelerated adoption of delivery apps,
curbside and carry out services. With restaurants limiting in-person dining and switching to
delivery there was less need for brick-and-mortar restaurants which led to rise in virtual
restaurants like ghost kitchens.

The National Restaurant Association Report identifies other industry wide changes that
affected the food industry, to include labor costs, supply chain issues, and inflation. Around
half of the restaurant business operators mentioned labor recruitment and retention as one
of the top issues with seven in ten owners were not able to open in full capacity due to
staffing shortages. In part the issues were attributed to increased labor costs. According to a
survey of restaurant owners conducted by Alignable.com about 58% respondents reported
spending at least 50% more on labor than they did pre-pandemic, and roughly 29% reported
that their labor cost had doubled.

Global supply shortage has led to an increase in prices of food, Global Trade reports that 92%
of restaurant owners identified rising food costs becoming a significant issue. One of the
reasons for supply chain shortages being the global geopolitical climate causing an increase
of prices for grain and cooking oil.

The inflation rate has been slowing down in recent months, but caused an overall hike in
prices in the food service industry over the past by 8.2% for full-service and 6.7% at limited-
service restaurants.



https://www.ers.usda.gov/webdocs/publications/103455/ap-100.pdf?v=350
https://www.sbdcnet.org/tag/tech-forward/
https://www.sbdcnet.org/tag/tech-forward/
https://www.sbdcnet.org/tag/innovation/
https://www.mckinsey.com/industries/technology-media-and-telecommunications/our-insights/ordering-in-the-rapid-evolution-of-food-delivery
https://www.restaurantdive.com/news/ghost-kitchens-need-to-go-omnichannel-if-they-want-to-survive-experts-say/641555/
https://restaurant.org/education-and-resources/resource-library/new-2022-state-of-the-restaurant-industry-report-projects-trends/
https://www.sbdcnet.org/tag/labor-market/
https://www.sbdcnet.org/tag/supply-chain/
https://www.restaurantbusinessonline.com/workforce/half-restaurants-have-stopped-hiring-because-labor-costs-study-finds
https://www.globaltrademag.com/how-have-supply-chain-disruptions-affected-the-restaurant-industry-in-2023/
https://www.restaurantbusinessonline.com/financing/restaurant-menu-price-inflation-showing-little-sign-slowing
https://www.restaurantbusinessonline.com/financing/restaurant-menu-price-inflation-showing-little-sign-slowing
https://www.sbdcnet.org/small-business-research-reports/fast-food-business/
https://www.sbdcnet.org/small-business-research-reports/fast-food-business/

Business Associations

» National Restaurant Association - largest food service trade association representing



https://www.restaurant.org/Home

over 500,000 businesses
e Council of State Restaurant Associations - promoting the success of state associations
e National Association for Catering and Events - resource for catering and event
professionals providing information on industry-leading education, tools and resources
e Green Restaurant Association - nonprofit organization promoting environmentally
sustainable practices in the areas of Energy, Water, Waste, Food, Chemicals,
Disposables, & Building



https://www.staterestaurantassociations.org/
https://www.nace.net/
https://www.dinegreen.com/

Business Plans

» Restaurant, Cafe, and Bakery Sample Business Plans


https://www.bplans.com/restaurant_cafe_and_bakery_business_plan_templates.php

e Restaurant Business Plan Template
e Food Truck Business Plan

See also: Business Plans



https://www.profitableventure.com/sample-restaurant-business-plan/
https://pos.toasttab.com/blog/on-the-line/food-truck-business-plan
https://www.sbdcnet.org/small-business-information-center/business-plan/

Food Service Concepts

« Different Types of Concepts - explore options available for the food industry business.



https://www.webstaurantstore.com/article/353/types-of-restaurants.html

e Delivery Only Concept Differentiations - Ghost Kitchens, Cloud Kitchens, and Virtual
Restaurants

e Restaurant Topic Center - trends and research for the fast casual industry segment
from Fast Casual

e Curbside is Here to Stay - reasons curbside is becoming a staple for quick service
eating places

e Adapting to Takeout Model - how to implement takeout/delivery options

 Carryout Popularity - diners opting for pick-up of their orders

» Third Party Delivery Services - how it works, pros/cons, alternative options for your
business

e How to Start a Ghost Kitchen - a guide on opening a ghost kitchen

» Pitfalls of Ghost Kitchens - reasons why ghost kitchen model does not work for small
businesses

See also: Franchise


https://pos.toasttab.com/blog/on-the-line/ghost-kitchens-vs-cloud-kitchens-vs-virtual-restaurants
https://www.fastcasual.com/topics/
https://www.qsrweb.com/blogs/how-curbside-frictionless-qsr-transactions-here-to-stay/
https://fesmag.com/topics/trends/20601-getting-on-top-of-takeout
https://www.pymnts.com/consumer-insights/2023/half-of-diners-across-incomes-order-more-carryout-amid-inflation/
https://fitsmallbusiness.com/pros-cons-third-party-delivery-services/
https://pos.toasttab.com/blog/on-the-line/how-to-start-a-ghost-kitchen
https://www.restaurantbusinessonline.com/technology/many-small-restaurants-ghost-kitchens-fail-deliver
https://www.sbdcnet.org/small-business-information-center/franchise/

Restaurant Operations

» Alcohol Beverage Control Boards - listing and links to Authorities in United States,



https://www.ttb.gov/wine/state-ABC.shtml

Canada, and Puerto Rico from the Alcohol and Tobacco Tax and Trade Bureau of the
U.S. Department of Treasury

e Getting a Liquor License - how to apply for a liquor license

e Liquor License - state by state info on license fee & governing agencies

e Restaurant Management - tips and examples on how to manage a food service business

» OSHA Young Worker Safety - common hazards and potential safety solutions for
employers of young workers from OSHA

 Business Operations - articles on restaurant management from the National Restaurant
Association

e Operational Trends - trends for 2022

e Resources for Owner & Manager - articles for managers to run a better business

* QSR OneSource - equipment buyer’s guide.

e Restaurant Equipment & Suppliers - guide to equipment, products and suppliers for the
quick-service and fast-casual segments

» Catering and Food Service Resource Guide - catering and food service list of
manufacturers and suppliers

e Industry Metrics - how to calculate industry metrics

e Performance Metrics - How to calculate key performance indicators

 Location Selection - considerations when choosing a location for your business

e Reputation Management - how to manage review and ratings

e Online Reviews - importance of Reviews and how to get more

e Managing Online Customer Reviews - tips to get online customer reviews and manage
feedback

e Labor Shortage - strategies on navigating workforce strain

* Surviving work force shortage - data to increase employee retention



https://restaurantclicks.com/how-to-get-a-liquor-license/
https://www.contractscounsel.com/t/us/liquor-license
https://www.shopkeep.com/blog/how-to-manage-a-restaurant-business#step-1
https://www.osha.gov/SLTC/youth/restaurant/index.html
https://restaurant.org/Manage-My-Restaurant/Business-Operations
https://www.usfoods.com/great-food/food-trends/top-food-and-restaurant-trends-in-2022/2022-operational-trends-for-restaurants.html
https://rmagazine.com/articles/
https://www.qsrmagazine.com/onesource
https://www.qsrmagazine.com/outside-insights/kitchen-checklist-fast-casual-restaurants
https://cfe-news.com/business-directory/
https://pos.toasttab.com/blog/how-to-calculate-restaurant-performance-metrics
https://www.indeed.com/career-advice/career-development/restaurant-kpis
https://www.gloriafood.com/restaurant-location-analysis
https://www.sbdcnet.org/small-business-information-center/choosing-a-location-for-your-small-business/
https://thedigitalrestaurant.com/reputation-101-restaurants-getting-set-review-platforms/
https://www.gloriafood.com/importance-of-online-reviews-for-restaurants
https://www.webstaurantstore.com/blog/2882/managing-online-customer-reviews.html
https://www.forbes.com/sites/forbesbusinesscouncil/2022/10/04/6-strategies-restaurant-owners-can-use-to-navigate-the-labor-shortage/?sh=6866f93f5b54
https://pos.toasttab.com/blog/on-the-line/how-to-handle-the-restaurant-industry-labor-shortage

Food Service Review Sites

 Yelp - online reviews as well as reservation and waitlist management


https://www.yelp.com/

e Open Table - reservation system and reviews

e Zagat
* Gayot
 Trip Advisor


https://www.opentable.com/
https://www.zagat.com/
https://www.gayot.com/
https://www.tripadvisor.com/Restaurants

Food Trucks

e FoodTruckr - resources and support for food truck owners


https://foodtruckr.com/

Food Truck Empire - resources and information for food truck entrepreneurs

Food Truck Operator - education, insight & resources for food truck owners

Mobile-Cuisine - resources & insight on food truck market research

Mobile Food News - news & information for the food truck industry

Roaming Hunger - national food truck directory and marketplace


https://foodtruckempire.com/
https://www.foodtruckoperator.com/
https://mobile-cuisine.com/startup-basics/food-truck-market-research/
https://mobilefoodnews.com/
https://roaminghunger.com/marketplace/

Restaurant Technology

» POS Systems - a look into top POS systems for food service businesses


https://financesonline.com/20-best-pos-systems-for-restaurants-comparison-of-solutions/

e Tech Adoption - the increase in use of mobile tech in the industry and consumers

e App Features - features consumers want in restaurant apps

e Technology Trends - restaurant Tech Trends for 2023

e Technology Influence on the Industry - how technology is changing the restaurant
business

* QR Codes - how to use QR codes in your restaurant

e Switching to QR Code Menu - pros and cons of using QR codes



https://foodondemand.com/03022023/state-of-restaurant-industry-reports-997b-in-sales-tech-adoption-up/
https://restaurantengine.com/the-7-features-consumers-want-to-see-on-your-restaurant-app/
https://hospitalityinsights.ehl.edu/restaurant-technology-trends
https://www.forbes.com/sites/forbesbusinesscouncil/2022/09/02/how-technology-is-changing-the-restaurant-business/?sh=1d69ef19659a
https://pos.toasttab.com/blog/restaurant-qr-code
https://www.restaurantware.com/blog/post/7-reasons-why-restaurants-are-switching-to-qr-code-menus/

Business Publications

e Nation’'s Restaurant News



https://www.nrn.com/

Restaurant Business
Restaurant Magazine

The Restaurant Report

Full Service Restaurant News
Restaurant Hospitality

* QSR Magazine

» Cater Source



https://www.restaurantbusinessonline.com/
https://rmagazine.com/
https://www.restaurantreport.com/Departments/index.html
https://www.foodnewsfeed.com/
https://www.restaurant-hospitality.com/
https://www.qsrmagazine.com/
https://www.catersource.com/magazine

Statistics & Demographics

e 2023 State of the Industry - executive Summary of State of the Restaurant Industry


https://restaurant.org/nra/media/research/reports/2023/2023-soi-executive-summary.pdf

e Industry State Statistics - Industry economic impact by state

e Customer Demographics - customer demographics breakdown

e Generational Divide - change in the demographic makeup and restaurant trends

e The Rise of Health-Conscious Eaters - consumer interest in healthier options

e Industry Statistics for Restaurant Owners - general, economic, employee, management,
consumer, technology, payment & food statistics.

e Restaurant of the Future - analysis and insight on customer expectations from Deloitte



https://www.restaurant.org/research/state
https://upserve.com/restaurant-insider/customer-demographics-that-every-restaurant-owner-should-dig-into/
https://restaurant.org/education-and-resources/resource-library/generational-divide-may-reveal-emerging-restaurant-trends/
https://www.mckinsey.com/industries/consumer-packaged-goods/our-insights/hungry-and-confused-the-winding-road-to-conscious-eating
https://pos.toasttab.com/blog/restaurant-management-statistics
https://www2.deloitte.com/us/en/pages/consumer-business/articles/restaurant-future-survey-technology-customer-experience.html

More Online Resources

* Downloadable Resources - ready-to-use forms, manuals, procedures and worksheet



https://www.restaurantowner.com/public/department49.cfm

templates

e Checklists - guides to help organize operations, procedures, practices & systems

e Forms and Checklists - free forms, posters & quizzes covering topics such as: general
business, tax, employment & food safety.



https://www.restaurantowner.com/public/DOWNLOAD-Restaurant-Checklists.cfm
https://www.allfoodbusiness.com/forms.php

Additional Resources

Already in business or thinking about starting your own small business? Check out our



various small business resources:

 View more industry-specific research here: Market Research Links
 View small business help topics here: Small Business Information Center
» View business reports here: Small Business Snapshots

* View business plans samples here: Sample Business Plans

Remember, you can also receive free professional business advice and free or low-cost
business training from your local Small Business Development Center!

Photo credit: Photo by Rod Long on Unsplash



https://www.sbdcnet.org/category/industry-links
https://www.sbdcnet.org/category/small-business-information-center
https://www.sbdcnet.org/category/small-business-research-reports
https://www.sbdcnet.org/small-business-information-center/business-plan/
https://www.sbdcnet.org/find-your-local-sbdc-office
https://unsplash.com/@rodlong?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText
https://unsplash.com/search/photos/restaurant?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText

