











Three Other Ethnic Cuisines
Quantified, 2007

- Indian

- Chinese
- Mediterranean




Independents: Ranking of Specific
Cuisine, 2007 New ltems

Latin American 2%
Thai mm 2%
Mediterranean N 3%
Indian 3%
Mexican/ Tex Mex mmmmmm 4%
Chinese I 5%
Japanese I 6%
French N 6%
Atlantic Seaboard I 9%
Continental | . 1%
American Traditional I 13%
Italian I 16%

0% 5% 10% 15% 20%
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Indian Cuisine New Items, 2007

Some Leading items:

- Lamb 21% (entrees)

- Chicken 21% (entrees)

- Vegetable (entrees, side dishes)
- Flat Breads 11%

- Shrimp 10% (entrees, appetizers)
- Chutneys 7% (appetizers)




Chinese Cuisine,
New ltems 2007/

-

70 Entrees led by: Appetizers led by:

- Tofu 6% - Tofu 14%

- Chicken various 5% - Bean Curd 9%

- Roast Duck 5% - Smoked Salmon 5%

- Prawns 4% - Edamame 5%

- Duck Breast 2% - Grilled Shrlmp 5%

- Scallops and Shrimp 2% - Shrimp Dumplings 5%
- Green Vegetables 2% - Pot Stickers 5%

- Chinese Shrimp Dish 2% - Smoked Fish 5%

- Chinese Beef Dish 2% - Dumplings 5%
- Chow Mein 2% - Chicken Soong 5%
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Mediterranean Cuisine, New Items 2007

Entrees led by: Appetizers led by:

- Risotto, Various 17% - Risotto, Various 21%
Gr@@ﬂ@ - Grilled Fish 8% - Spinach/Artichoke Dip 11%
= - Chicken Baked/Broiled/ -Hummus
Roasted 8% - Grilled Calamari 5%
- Polenta, various 8% - Feta Cheese Salad 5%
- Veal Chops 4% - Ravioli 5%
- Braised Lamb Shank 4% - Figs and Proscuitto 5%
- Couscous 4% - Steamed Mussels 5%
- Crusted Chicken 4% - Tuna Carpaccio 5%
— - Tomato/Mozzarella Caprese 5%
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Chain Menus
Quantified




Chain Menus 2007 New ltems

Cuisine Family Zglggro: 3 Leading Ethnic = 32%:

- Italian 17%

_ Latin (inc Mex) 10%

_Asian 5%

All American 63% — -

ltalian
Latin (inc. Mex)
Asian
French/Continental
Mediterranean
Healthy/Light
Northern European
Italian/Mexican

| AllAmerican | 63% |
| Mtalian | 17% |
| Latin (inc.Mex) | 10% |
| Asian | 5% |
|_French/Continental | 3% |
| Mediterranean | 1% |
| Healthy/Light | 1% |
| Northern European | 1% |
| ltalian/Mexican | <1% |
| 100%
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Chain Menu Part Focus

Sandwiches, Entrees and Appetizers = 54% of Items

% Share of Iltems, By Menu Part 06

Prepared Entrée | 0
“Appetizer | 8
T &
“Greensalad | 7
“Sidebish | 7
“Pizza | 5
“Burgers | 5
“Sowp | 3
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Chain 2007 New Iltems and Menu Parts

Sandwiches account for 21%, Center of Plate at 20%. Prepared
Entrees and Appetizers are next. Combined, these 4 =57%

Cuisines beyond American:
- Sandwich: Italian, Latin (inc Mex) - Appetizer: Latin (inc Mex), Asian, Italian
- Center of Plate: Latin (inc Mex) - Burgers: minimal
- Prepared Entrees: Italian - Salads: Italian, Asian

Center| Prep
Cuisine Family of ared Burgers
Plate | Entrée
% % %
8 6
15 68
26
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American-Traditional
American-Regional
American Breakfast

American
Italian
Latin (inc Mex)
Asian
French/Continental
Healthy/Light
Mediterranean
N. European
Mexican/ltalian Fusio
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Chain New 2007 Appetizers




Chain New 2007 Appetizers

O Appetizer Sampler Platter

[0 Crab Cakes

JFried Calamari

[J Oysters on the Half Shell

[J Onion Strings/Petals/Straws

O Buffalo Chicken Strips/Tenders
[ Nachos w/ Cheese

O BBQ Hickory Smoked Chicken
O Chips and Salsa

O Chili Cheese Fries

[J Steamed Mussels

O Bruschetta

[0 Chicken Fingers/Strips

B Chicken Quesadilla

[ Others

Old standbys: Appetizer Samplers, Onion Rings, Nachos,
Chips & Salsa, Chicken Quesadilla

New favorites that keep growing: Buffalo Sauced items
Really new items: Oysters on the Half Shell, Crab Cakes
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Instead of the expected for Sampler Platters...

Chain Chain

All The Way large platter Combo Appetizer, a sampling
covered in chips and topped of our hot fingers, fried

with grilled chicken, sliced cheese and our signature
jalapenos, cheddar jack fried mushrooms, with
cheese, lettuce tomatoes and dipping sauce for all three-
onions

Chain Chain

Appetizer Veggie Combo with Sampler Platter, BBO
breaded mushrooms, zucchini spareribs, chicken wings,
and onion rings, ranch chicken tenders, catfish
dipping sauce fingers and onion strings
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How about this?

Cutting Edge Cutting Edge

Tuscan Sampler, mozzarella, Entremes Surtido - Appetizer
wrapped in prosciutto, grilled Platter of cheesy quesadillas
asparagus, assorted olives and crispy chicken taquitos with sour

lahvosh crackers cream tangy ceviche tostadas
crunchy jicama salad and
guacamole
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Here’s what some Cutting Edge and some
Chains are doing with Calamari

Cutting Edge

Chain

Postrio

Copelands

Crispy Calamari diced chilis,
shiso yuzu aioli

Cutting Edge

Creole Calamari, seasoned
calamari lightly dusted and
crispy fried, served with
Creole remoulade vinagrette
or marinara sauce

Chain

Goose Island Brewery

Tin Alley Grill

Calamari with Chopped Garlic
and parmesan cheese, basket
of East Coast calamari
marinated in Honker's Ale,
lightly fried until golden
brown, served with marinara
sauce
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Fried Calamari, a hearty
portion of tender calamari,
breaded and fried to a crispy
perfection, served with
pepperoncini rings, spicy
marinara and lemon aioli
sauce, or have them done
buffalo style




Instead of just offering something new like
Crab Cakes, let’s credit a couple of Operators
for really crossing over into some new territory

Clubhouse House of Blues

Firecracker Jumbo Lump Sauteed Curried Crab
Crab Cake, a spicy crab Cakes with cucumbers,
cake served with Sriracha mango coulis and lime
mayo, tropical fruit relish zest

and Diakon radish sprouts

MenuMine, Foodservice Research Institute




What can you do with Nachos?

Hilltop Steakhouse Champs Americana

Southwest Nachos and
Chili more chips than ever
our homemade crispy
nachos topped with fresh
steak house chili made
with chunks of tender
steak jalapenos cheddar
and monterey jack cheese
and served with salsa and
sour cream
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Mile High Nachos. Corn
tortilla Chips with
seasoned pulled chicken,
or chili. Topped with
whole queso, cheddar
cheese, and pico de gallo,
garnished with jalapenos,
guacamole, sour cream,
and salsa




Chain New 2006-07 Sandwiches
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Chain New 2006-07 Sandwiches

American

cuisine items:

Pretty expected outside
of Buffalo chicken

Sandwich

Buffalo Chicken
Roast Beef

Philly Cheesesteak
Grilled Cheese
Turkey

Fried Fish

= Deli Meat

BBQ Pork
BLT

-- Tuna Salad

———= Pastrami
= Grilled Chicken

Fried Chicken

i Breakfast w cheese/egg/sausage
BBQ Chicken
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Instead of the expected for Sandwiches...

Cuban Grill

Salsa Chicken Caesar Wrap

Turkey Reuben Panini

Bakers Square

Pizza Joe

Tender grilled chicken breast
sliced, crisp romaine lettuce,
our tasty Caesar dressing and
our homemade salsa all
wrapped in a fresh tortilla
lightly spread with
mayonnaise, with fries on the
side

Our fresh, roasted turkey and
Swiss cheese topped with
sauerkraut and our tangy
bistro sauce all served on our
fresh Ciabatta bread

Tuna Salad Sandwich

Wild Bean Cafe

Corner Bakery

Country cured ham, roasted
spiced pork, Genoa salami,
Swiss cheese, pickles,

mustard and mayo on fresh

baked bread
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plum tomatoes

Tuna salad prepared on Olive
bread, the Mediterranean
flavor of our signature
Kalamata olive bread is
perfectly partnered with our
tuna salad, field greens and




Deciding What’s Next

1. Cuisine Crossover Is all over. Make it work for
you, not against you. Watch “ltem Count Creep”

2. Combine the Passion with Facts

- Know “why” as well as “what”
- Know UPs as well as DOWNs...and by how much
- Be a bottom feeder

3. Exploit the lag time between
Cutting Edge and your menus.
Adopt earlier.




Thank You

Larry Atseff
& Liz Sloan

g

Sloan Trends, Inc. www.sloantrend.com
MenuMine Foodservice Research Institute
www.foodserviceresearchinstitute.com






