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Why do we go to a restaurant?
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7. Flexible 11. Drive 2. APP Order & Pay
Kitchens Through

15-Brand
Ambassador

10-Curbside
Pick-up

s

12. Friends
& Family

3. Flexible Seating &
Portable Barriers

1. Hands Free
Entrance

‘and much more. Providing no-touch solutions will

. Hands Free Ever i g - The safety of our
employees and our custgmers will be paramount to
our success. “Hands free” will include doors, hand
washing, toilet flushing, ,lights, trash receptacles, '
c,onﬁi’ments, fountain beverages, I"Hl; orde‘[jn’g",

be essential for the restaurant of the future.

e K !
Consumers will expect it and evgn’demand/it.//
K :
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4. Handwashing 14. Sanitization
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/. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System Storage

15-Brand
Ambassador

10-Curbside . ’ e 9.Voice
Pick-up | l ‘ ‘ Activated

S. Menu
Simplification

o % & 10.Curbside

_ 2. Frictionless Of er?‘dgarld Payment (Dinq‘-kiﬁ‘%Off Ple-Up
12. Friends - . Premise) - Frictionless ordefi'ng,an yayment has many : | |
& Fa mily ‘ great advantages for boEfphé 'co'ﬁsu__mer ana"thg i '
. Eerator. Yes, the consumer is doing all the work, which

: : s a good thing for operators as it reduces laborand |-
3. Flexible Seoh‘ng & ; str arpl,ine's"the operation, but they are also aiioid_ing <] 6'. Cross
Portable Barriers v > touch points, putting in the order that they want without Functional Staff

"a,r'\y time pressure or worrying about errors, and their \
payi g for it by credit card‘in‘ ance. The operator 11. Pick—up
simply mu: the order right when they make it. .

3 ‘ \ Window

1. Hands Free

Entrance

/
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4. Handwashing 14, Sanitization | 2. APP Order & Pay

Station
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System Storage

15-Brand
Ambassador

10-Curbside , ' g 9.Voice
Pick-up : . l ‘ ' Activated

W

;J'] n 2 5. Menu

ing - Squeezing pétro/nsinto a - Simpliﬂcoﬁon
“ restaurant will not be part of the new normal. We eﬁect that ﬂsingéﬁac'e creatively to

‘f?naintain distance and maximize seating will be top of mind going forwardTFQ_r__instance, a - 10.Curbside
"commiant seat people together will still exist, but’g/ide{s will Be\___ 1 ’ ick
‘installed to separate groups as needed. In addition, booths and ba uettes will moveto Pic -Up

12. Friends flexible tables an/d-cﬁairs that could create mini areas for friends and families to N I

& Fa mily congregat%_,outéide seating, wherever possible, will become part of the s'Egna‘éFd "fiS'Or.‘_
. plan”. [ | i

~

3. Flexible Seating & | 6. Cross
Portable Barriers . 5 2 : Functional Staff

1. Hands Free < 11. Pick-up
Entrance / Window

4. Handwashing g 14. Sanitization | 2. APP Order & Pay
Station
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/. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Through System Storage

Kitchens

15-Brand
Ambassador

10-Curbside » s - | 9.Voice
Pick-up ‘  _ ' Activated
| | S. Menu
Simplification

10.Curbside
Pick-up
l

12. Friends R :
2 F i 4. I_-!andwashmg'StaHons — Hands-free handwashing
amity ‘ stations for customers will become part of the norm of any

- y restaurant. That along with sanitizer are: ill send a c_I,ear"
3. Flexible Seohng & message to the customer the restaurant truly cares s 4. Cross
o g 4 - i i
Portable Barriers about their safety. Running out of soap or sanitizer will be a Functional Staff

__c]eaf ‘rﬁessage that you do not care. An employee will hav
to be responsible throughout the day for “sanitation

maintenance” i’n}h’é restaurant. | - \*:‘-'/ ‘
A : \‘° !l P\
4. Handwashing 14. Sanitization 2. APP Order & Pay

11. Pick-up

1. Hands Free
Entrance

Window

Station
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Kitchens

7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
' Through System Storage

15-Brand
Ambassador

10-Curbside - a | | 9.Voice

Pick-up . % ” p o \ - Activated

5. Ménu Simplification with RTI ingredients - The 80/20 ruIe has appliedto | 5. Menu
most restaurant menus, but we hgveg;ontmued to expand our menus and - - .

‘/( bring in ingredients-that take up space and are used infrequently. During the SlmpllﬂCOTIOn
- |»COVID-19 pandemic operators have been forced to shrink their menus and IS
. have stuck with their bej seTlng |tems which in many cases, has been the . 10.Curbside

comfort foods that thei ustomers crave. Operators will continue to be ' Pick_up
12. Friends innovative and build points of dlfferenrlanoeﬁl:?t they also need k?ep an ' il
eye on simplicity. Producing fresh guacamole i a?ltallan casual dining

& Family

2 concept will not be feasible or prudent in the future. Menu and SKU
. : Slmp|IﬁC1'I0h will make it easier for the consumer to order, easier for the
3. Flexible Seohng & . | operator to place and receive orders, easier to execute at the restaurant 6. Cross

will prowde the opportunity to shrink the restaurant footprmt FUnctional Staff

Portable Barriers .
, Q | ‘ﬂ' ' ”

1. Hands Free . Pick-up

Entrance - Window
4. Handwashing 14, Sonmzo’non 2. APP Order & Pay

Station
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System Storage

| 2. APP Order & Poy |
15-Brand @
Ambassador |

10-Curbside _d . : = \ 9.Voice
Pick-up = | : - Activated

5. Menu

v \\ ’ :_ . e o o ¢ g Simplification
@ : .‘ it | : B 0\{\ 10.Curbside

: : | Pick-up
12. Friends — . | 6. Cross Functional Staff - Segmentatlon  of staff roug h0ut the restaurant |
: will be changing. Some positions will remam spe ia @but most will

& chlly require the need for multiple competenaes Imagme a fast-casual
staurant with double drive-thru pick-up, curb side plck-up and Ilmlted

3. Flexible Seoﬁng & ein. Multi- /Ceted team members pass food through a window, bring 6. Cross
Portable Barriers ‘ : fo d out to curl} side or deliver pre- ordered items to a table. Kltchen staff Functional Staff
~will also need to be multi-faceted in their responsibilities. This also &
simplifies tralning and schedullng which ha?dlrect impact on efficiency 11

and profltablllty ) 1

g \l‘

4. Handwashing 14. Sanitization | 2. APP Order & Pay

-

1. Hands Free

. Pick-up

Window

Entrance

Station
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exible 11. Drive
s Through

2. APP Order & Pay 13. Air Quality 8. Remote
System Storage

~.

‘\7‘ ‘Flexible K|téhens Kitchens will become more c\ompact and
15-Brand highly preductlve They will be designed to be modalar o) that ‘,‘
Ambassador “expenses are kept to a minimum when doing a significant menu /

change ‘With added dayparts and off-site options, operator?vwll O

™ . be servicing customers through out the day without the volume \ ,
10 (‘:Ubelde of “mad rushes” ‘we have come to know in the past. Off-site sales 9.Voice
PICk‘Up will be a larger percentage of the'bu5mess and ﬂ%‘;&}uwe a p Activated

separate kitchen. In some cases, two |dgg}é| | production lines will ¢ \
exist where there is flexibility to close one ng slower periods.” ' > 5 Menu

We see this happening in new double“drmg -thru operations. ' Simpliﬂcoﬁon

10.Curbside
, : | : Meny, , Pick-up
12. Friends — ' I
& Family ’ " '

3. Flexible Seating & | 7 6. Cross
Portable Barriers . i ‘ Functional Staff

1. Hands Free | . ’ 11. Pick-up

Entrance s o~ \ Window
A : ‘
4. Handwashing 14. Sanitization 2. APP Order & Pay

Station
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System

Storage

8. Remote Stb(age - Part of the path to
15-Brand greater profitabi.lxity in the future will be to
Ambassador - E reduce the size of\'ghe footprint in “A”
- locations. To do this something has to go.
o . Moving dry storage to a remote storage . .
10-Curbside facility to service multiple restaurants in a 9.Voice

Pick—up . single market, at a less cbsltly rent location, | Activated
: can accomplish this. ‘ "

"

~ —

= 5. Menu
B _ Simplification

-

S| 10.Curbside

Pick-up
12. Friends

& Family

3. Flexible Seating & ' .. 6. Cross
Portable Barriers . 6 Functional Staff

1. Hands Free ” 11. Pick-up

Entrance ~ Window
A

4. Handwashing 14, Sanitization | 2. APP Order & Pay
Station |
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Through System Storage

Kitchens

15-Brand
Ambassador

10-Curbside

9. Voice Activated - We will begin to see more voice . ‘ 9.Voice

PK:k-Up - activated everything as we conﬁnué\go eliminate-gg_-// Activated
touch. In the kitchen, equipment such as microwaves
will be using voice command consumers, ordering, 5 Menu
payment, communication with servers, fountain . . A
beve and condiments may convert to voice Slmpl|ﬂCOTlon

_activated. In the restaurant of the future, touch screens

| owill be&)r’rié“’-&]_c_)_-touch-screens". o e | 10.Curbside
E

: 3 " i < ; ._ — . - Pick-up
12. Friends P - & \ \% I
,r._,« !‘

& Family ; =t o \

-

3. Flexible Seating & 3

Portable Barriers . 65 =, %
1. Hands Free ‘ * 11. Pick-up

B
w
Entrance ~ ‘ Window
g . \" “ P\
4. Handwashing 14. Sanitization 2. APP Order & Pay

< 6. Cross

Functional Staff

Station
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/. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System Storage

15-Brand
Ambassador

10-Curbside » s - | 9.Voice
Pick-up ‘  _ ' Activated

S. Menu
Simplification

< — -_—

10. More Dayparts and Off Premise ! Qpﬁoﬁvith Curbside Pick-up — The post-COVID
| consumer will'be looking to eat at times dlgingghe day that provide a s_ense’c'fic comfort and
;i safety and that may mean eating mormt off peak-ﬂm\es. Many of those times will be “fringe” |
periods. Instead of having a lunch rus om"l?.—l,\we rhay\see more people eating lunch at
12. Friends ] 11 or 2. Afternoon and early dinners will become rﬁorgpﬂw@r\ nd taé-out, curbside and ‘ |
& Fomily - 'd‘eli,\'/ery make this more‘convenient. The restaq@n-t"o’f t'hq_f\utur mus__t_:be desig to be ”~
flexible and be prepared to service guests throughout the day. .

3. Flexible Seating & S i | 6. Cross
Portable Barriers . 6 : . Functional Staff

10.Curbside
Pick-up

Ve
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1. Hands Free < 11. Pick-up
Enfrance ~ 4 Window

4. Handwashing 14. Sanitization | 2. APP Order & Pay
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System

Storage

15-Brand
Ambassador

10-Curbside e - , B 9.Voice

Pick-up = ¥ n i Activated

5. Menu
Simplification

10.Curbside
Pick-up

12. Friends g P A _ . ' - M
& Family : . .- - . |

- 11. Double Drive Through and Qrder/Plck-up Areas - Where dine-in was the norm and take- out orders
. . - were set up on make-shift racks in the restaurqlt the restaurant of the future will be designed for

3. Flexible Seohng & : maximum flexibility. Consumers will now need a parking spot to place and pay for their orders on their . 6. Cross
Portable Barriers apps. They can’t be expected to do this before arriving at the restaurant anymore. They will then wait for Functional Staff
their order to be delivered to their car or join the drive-throughline when they are texted the order is
- ready. Drive-through lines will be for pick-up only. No ordering at a wmﬂow;nb credit cards, no cash! There 11. Pick—up

will need to be clear signage and |dent|f|cat|on for th *er as they will be doing a lot of the work. The -

operator simply needs to execute. ' Window

1. Hands Free

Entrance

‘: B

4. Handwashing g 14. Sanitization N 2. APP Order & Pay

Station

Source: Kinetic12 Consulting 2020, Chicago, USA



7. Flexible
Kitchens

11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Through System Storage

15-Brand

Ambassador

10-Curbside
Pick-up

9.Voice
Activated

iz. Friends and Family - Customers Will-qut to tgﬁhein gro ps but will be more

cautious. Restaurants will need to provide multiple options f(')? this to take place. ; - 5. Menu

Creative approaches for dine-in including private reserved areas, cooking demos - - ) Simpliﬂcoﬁon
| and specialty dinners and tastings as well as other interactive events. A new 0 o = -

?pproach f'q_s(lpporting friends and family at home will also become important. 5 2w, ’ : 10.Curbside

Those groups that wanlmsta&raﬁfﬁ%ty food, but not at the restaurant will rel XCh / .
i on the re_sjcaurant*s'g’uidance to have a stress-free gathering at home. That mean " ' P|Ck'Up
12. Friends ‘a meal kit picked up at curbside with a video or recipes and a phone number of N . l

& Fa mily someone who can help guide them if they get stuck. L '

3. Flexible Seafing & | -~" | 6. Cross
Portable Barriers . i ‘ Functional Staff

1. Hands Free | \T' ; 11. Pick-up
Entrance / | \ Window

e
4. Handwashing 14. Sanitization | 2. APP Order & Pay
Station
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
' Through System Storage

Kitchens

13. Air quality systems & technology - Mést restaurants
rculate hof“and cold air through ductwork. Installing an air

purlﬁcatlon‘%ystem will reduce airborne and surface

contam|&nts which will control bacteria, V|ruses\and

15-Brand
Ambassador

0 - pollutants. Monitors can be installed in the restaur‘ant to ’
10-Curbside “ track key air quality parameters that most affect the comfort 9.Voice
d health of your customers. And these systems must be ; Activated

AN
Pick-up > % \\Lf

promoted to the customer as knowing they are there will

» bg‘e a dramatically positive impact on thww : YT
3 _experience. ’ : : .
((9' p z — Simplification

-
-

<o sy : : 10.Curbside
' | Pick-up

>
_9,

:
¢

12. Friends , | _ T | | |
& Family ' - '

3. Flexible Seating & | o 6. Cross
Portable Barriers . 5 2 : Functional Staff

1. Hands Free ‘ - 11. Pick-up

Entrance % o~ Window
A : &
4. Handwashing 14. Sanitization 2. APP Order & Pay

Station
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7. Flexible 11. Drive 2. APP Order & Pay 13. Air Quality 8. Remote
Kitchens Through System Storage

| 2. APP Order & Poy |
15-Brand @
Ambassador ‘

10-Curbside . \ , \ 8 5.Voice
Pick-up = , | \ - Activated

5. Menu

_ < \\ | .' _ | o ; .- t‘ —_ o " | Simplification
@ ~ : R oy ’ e act] 10.§urbsidé

Pick-up

12. Friends | o = , A 14. Sanitization and Directional Signage - The expect tions ofthe ajest ( ‘ '
2 F i = ! regardmg sanitization will start well before they enter, p|c lﬂer have their
amily order delivered. There can be no “bad days ‘when it comes to how a parklng

lot, dows, restrt]trqs or overall restaurant looks and feels. Clean will be

3. Flexible Seoting & assu , and sanitary will be required. Customer will have a very low N < 6. Cross

Portable Barriers ' : toleran e for overt si ns of uncleanliness. Employees will need to Iook Functional Staff
(masks and gloves) and act appropn%ely and sanitization practices mcIudmg
periodic disinfectant fogging will become the norm. Where we had sanitizer :
1. Hands Free , “around” because we were osed to, we will now need to have clear 1. P|Ck'Up
Enfrance ' - signage |dent|fy|ng locations of hand washing and sanitizer stations. Window
o, S °_af

4. Handwashing 14. Sanitization | 2. APP Order & Pay

Station
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7. Flexible

Kitchens

11. Drive
Through

2. APP Order & Pay

15-Brand
Ambassador

10-Curbside
Pick-up

12. Friends
& Family

15. Brand Ambassadors Customers will be rermg&n more thanjust
managers for answers on the many things that will drive a great
experience. All employees will need to be trained to service the guest,
but we see a new roIe the brand ambassador. Brand ambassadors will
be like the hotel conuerge of the re§taurant They are personable,
greeting people and answermg questlb s and prén‘:o(ng additional
revenue ideas. They can also do double d / and be;'llg sanitization
monitor for the restaurant and ensure standards are bemg mamtawed

| This role may start as a cost but ultlmately}an become a revenue

producer.

3. Flexible Seating &

Portable Barriers

1. Hands Free

Entrance

4. Handwashing 14. Sanitization

Station

8. Remote
Storage

13. Air Quality
System

9.Voice
Activated

S. Menu
Simplification

10.Curbside
Pick-up
I

6. Cross
Functional Staff

11. Pick-up
Window

2. APP Order & Pay
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Will a robot take your job?



https://www.bbc.com/news/technology-34066941

Waiters and waitresses

Likelihood of automation?
It's quite likely (90%)

How this compares with other jobs:

52nd of 366

100%
75%
50%

25%

0%
Most Least
likely likely

«¢ Share my result

Cooks

Likelihood of automation?
It's fairly likely (73%)

How this compares with other jobs:

112th of 366

100%

75%

50%

25%

0%
Most Least
likely likely

< Share my result

Source:
https://www.bbc.com/

news/technology-

34066941
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Customer service managers and
supervisors

Likelihood of automation?
It's quite unlikely (1%)

How this compares with other jobs:

343rd of 366
100%
75%
50%
25%
0%
Most Least
likely likely
Source:
«% Share my result https://www.bbc.com/
news/technology-
34066941
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Thank you

for your attention.
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www.czechgastronomy.cz
@czechgastronomy.cz
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