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Life On -Demand



Agenda

ÅEvolving Industry

ÅMillennials

ÅOff -Premise Dining

Å3
rd

Party Delivery Companies

ÅGhost or Virtual Kitchens

ÅSocial Media & Television

ÅPackaging

ÅNow What?
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Millennials

Millennials
Å 1981- 1997 
Å Biggest generation
Å Very vocal & know they have a voice
Å Grew up performing
Å Comfortable with all age groups
Å Arrived later to the job market than Boomers
Å Starting to purchase homes

Å¢ƘŜȅ ŘƻƴΩǘ Ŏƻƻƪ



Delivery ς
The 

Restaurant 
Disruptor

ÅAll about convenience for 
consumers
ÅThird-party delivery companies
ÅMeal Kit delivery services
ÅCompetition from retail, grocery, 

c-stores
ÅwƛǎŜ ƛƴ άƻŦŦ-ǇǊŜƳƛǎŜέ ŘƛƴƛƴƎ

Off Premise Restaurant Sales  

$236 Billion





Consumers Expect to 

Increase Use

More options available 
for delivery

Convenience

More of my favorite places 
offer delivery

Delivery is faster than is 
used to be

More places nearby offer 

delivery

39%

39%

38%

32%

27%









é is replacing cooking, NOT 

replacing dining out

Å5.5 Times per month
ÅAverage Order Spend = $32.01
Å21% say delivery is key
ÅTop 40 Apps
Å$43B - $76B

Food Delivery



Blended Meals

ÅRestaurant Saturation
ÅFood Delivery = convenience
ÅhǾŜǊ рл҈ ƻŦ ŀƭƭ άǘƻ Ǝƻέ Ґ 

home
ÅMeal Kits   ($3-5B)
ÅTechnology

Å42% ability to order online would 
make them choose one restaurant over 
another

Å39% would pay restaurant & bar tabs 
via smartphone app if offered

Å63% interested in tableside payments 
terminals or devices

Å37% say tech makes them dine out or 
order take out or delivery more often

Delivered, Picked-up or a Meal Kit



Hold the Store 

Front

Think Commissary



ÅAll about convenience for consumers
ÅRise in off-premise dining
ÅLower capital cost
ÅLower real estate costs
ÅAgility ςchange menus
ÅProduct cross-utilization
ÅLess dependence on labor; more on technology
ÅExtend to different day parts

Ghost / Virtual Restaurant



Green Summit Group 

Å8-14 restaurants
Å4 kitchens
Å1 company
Å0 Storefront

Å Blue Crown Wings (chicken)
Å Braised (bowls, protein plates)
Å Butcher Block (Sandwiches)
Å Authentic (Quinoa bowls, salads, sandwiches, smoothies)
Å Bloodshot Nights (chicken, hamburgers, grilled cheese)
Å Bushwick(grilled cheeses, rice bowls)
Å F.I.S.H. Poke Bar (poke)
Å Freefoods(vegetarian-centric salads, soups, juices
Å Grind Meatballs (meatballs)
Å Leafage (salads)
Å Mac Royale (macaroni & cheese, grilled cheese)
Å Maya Blue (Mexican)
Å Melt 350 (macaroni & Cheese, grilled cheese)
Å Milk Money Burger (hamburgers)



Green Summit Group



Green Summit Group


