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These are some of our biggest hits 
from last year, a number of which 
took the country by storm and 
exploded beyond even our 
expectations. We expect to see 
many of these stick around in 2022. 

 

WE CALLED IT

A Look Back at 
2021

Quesabirria
Our 2021 Food of the Year, these 
Instagrammable, crispy, cheesy, oozy, braised 
beef tacos flooded the country last year via 
food trucks, taquerias and restaurants from 
coast-to-coast..
Ex.: El Garage (Richmond, CA) often gets credit for 
introducing quesabirria to a wide audience via 
instagram.; alaMar  (Oakland, CA) introduced Shrimp 
Quesabirria 
Photograph: alaMar Shrimp Quesabirria
Credit: Dana Plucinski   
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Chinese-American 
Last year we called Chinese-American cuisine as the 
Cuisine of the Year, citing its long-standing track 
record of desirable deliverability, and a younger 
generation who were eager to redefine the genre by 
highlighting fresher flavors, higher-quality 
ingredients, and a lighter touch.
Ex.: Lazy Susan (San Francisco, CA) launched its first of many 
restaurants (pictured above); Junzi Kitchen announced plans 
to take-over 40,000 mom & pop Chinese restaurants 
nationwide and install their Nice Day concept in their place
Photo: Lazy Susan Beef Chow Mein 
Credit: Joseph Weaver

Meat Industry Gets Cultured
Lab-grown, cell-cultured meat has been on the rise 
for years. It started with lab-grown meat, and then 
there was finless fish. Now we’re looking forward to a 
company making cell-cultured, cruelty free Foie Gras! 
Singapore was the first to approve a cell-grown 
chicken, but approval is still pending in most of the 
world. 
Ex. Gourmey (France) raised $10M to make lab grown foie gras; 
Wildtype (San Francisco, CA) opened the first cultured salmon 
sushi bar, by invitation only for now 
Photo: Wildtype salmon nigiri topped with finger lime and 
chives., 
Photo from @wildtypefoods instagram



Last year restaurants threw everything 
at the wall to see what would stick. In 
2022, restaurants will be refining their 
concepts, and doubling down on what 
works. 

WE CALLED IT

A Look Back at 
2021

Fine Dining Goes Casual
While ghost kitchens have been around for a few 
years, last year saw a huge surge in restaurants 
launching side-gigs within their own four walls in 
efforts to appeal to a wider audience and boost 
sales with new revenue streams. Many more 
expensive restaurants that didn’t see their food 
translating well for delivery launched casual 
side-brands, some of which have stuck around. 
Photograph: Mark n’ Mikes is the Jewish Deli concept by the 
team at fine-dining One Market (San Francisco, CA)
Credit: Hardy WIlson

2022 TRENDS REPORTaf&co. + Carbonate

Bring the Restaurant Home 
Last year many restaurants entered into retail 
sales, selling pasta, frozen pizza, sauces, meal kits 
and more. Consumers loved the convenience, and 
restaurants appreciated added revenue. Expect 
this to stick around as more restaurants look to 
maximize space with permanent retail sections.
Ex. Canela Bistro & Wine Bar  (San Francisco, CA) 
offers paella kits to-go to cook at home; 
Photo: At-home Paella kit from Canela Bistro & Wine 
Bar.
Photo courtesy of Canela Bistro & Wine Bar

I Will Survive: Micro-bakeries 
&  Pop-up Restaurants
When many chefs were laid off during the early parts 
of the pandemic they launched their own passion 
projects, attracting loyal followers unable to find 
such goods anywhere else. The question is, will they  
open a permanent location?
Ex. Bridgetown Roti (Los Angeles, CA) is a popular 
Caribbean pop-up 
Photograph:  Bridgetown Roti chef/owner Rashida Holmes
Credit: Chris Ryan



We first took note of the rising 
popularly of Filipino food in the US 
back in 2016. Now it seems to be 
growing exponentially, expanding 
beyond traditional confines, and  
reaching into everything from fine 
dining to French pastry. 

We’re excited to see Filipino chefs 
shine new light on traditional foods, 
ingredients, and techniques, 
creating very modern appeal. 

WE CALLED IT

Still Rising: 
Filipino Food

Abacá
(San Francisco, CA) is the new upscale 
Californian-Filipino restaurant by the 
founders of the incredibly popular, award 
winning Pinoy Heritage pop-up.
Photo: Sisig Fried Rice
Credit: Melissa de Mata
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Pepitas Kitchen
(Las Vegas, NV) By Dedet De La Fuente, known as the 
Lechon Diva, Pepitas Kitchen is the first Filipino 
restaurant on the Las Vegas Strip and part of Resort 
World’s new Famous Foods Street Eats. The 
signature dish, Crispy Lechon with Truffle Rice 
Stuffing has reached international acclaim.
Photo: Lechon with Truffle Rice, 
Photo from restaurant’s website

Kasama
(Chicago, IL) The bakery and modern Filipino 
restaurant is currently offering a casual breakfast 
and lunch, but planning on opening for dinner with a 
10-12 course tasting menu experience when 
conditions allow.
Photo: Charred Lamb Ribs with Palapa
Photo from restaurant’s instagram @kasamachicago





One of Singapore’s best-known 
signature dishes, Laksa (which can 
also be attributed to Malaysia, but 
Singapore has their own unique 
style) combines the best of the Far 
and South East in an amalgam of 
flavors. The dish features slurpable 
noodles, fragrant aromatics, creamy 
coconut curry, a bit of funky spice 
paste, and some underlying heat, all 
topped with tasty garnishes from 
hard boiled eggs, to fresh prawns, or 
fried tofu. 

TOP TRENDS

Hottest Dish of 
the Year: Laksa

Dabao Singapore
(San Francisco, CA) This popular Singaporean pop-up 
has a bi-weekly changing menu, but the laksa is the 
signature dish upon which they built their reputation 
(and never leaves the menu).
Photography courtesy of Dabao Singapore
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Lion Dance Cafe
(Oakland, CA)  One of this hugely popular pop-up gone 
permanent plant-based restaurant’s signature dishes 
is a vegan Laksa Lemak. 
Credit: Emma K Morris



TOP TRENDS

Dessert of the 
Year: Shave Ice

Locust
(Nashville, TN) Locust is a casual offshoot from the 
former chef of The Catbird Seat, Trevor Moran, 
featuring dumplings, hand-cut noodles, and its 
signature dessert, kakigori, with frequently changing 
toppings.
Photo: Milky Almond Shaved Ice, Crisp Feuilletine, Lemon 
Thyme Curd., and Salted Caramel,
Photo from restaurant’s instagram @locustnashville, credit 
@erinbmurray
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La Perla
(El Paso, TX) The signature dessert is the Spiked Ice 
from Pastry Chef Marisol Puentes featuring Cream 
Shaved Ice with exotic fruit. served with a 
midori-filled perfume bottle as a nod to Liz Taylor's 
famous perfume line, referencing the former actress 
resident of the hotel
Photo: Spiked Ice with exotic fruit and Midori
Photo courtesy of The Plaza Hotel Pioneer Park

Diamond Head General 
Store
(San Bruno, CA) Serves Hawaiian shave ice 
made to order and topped with colorful, 
tropical fruit syrups sourced from the island, 
housemade seasonal fruit purees, adzuki 
beans, matcha powder, and housemade 
mochi.
Photo from restaurant’s Instagram @morningwoodsf

Shaved ice desserts are popular 
across many cultures, in numerous 
variations, and known by myriad 
names—from Halo Halo in the 
Philippines, to Kakigori in Japan, 
Bingsu in Korea, Shave Ice in 
Hawaii, and more. Blocks of ice are 
shaved down resulting in textures 
from mounds light-as-snow, to 
crispier glasslike shards, depending 
on the tool used. It’s traditionally 
finished with sweet toppings such 
as chopped fruit, condensed milk, 
fruit syrup, and red beans; however, 
some chefs are introducing new 
ingredients and flavors from salted 
caramel, to espresso syrup, and 
more.



There’s no shame in your drinking 
game: Bartenders nostalgic for a 
time past are returning to 80s era 
drinks, updating them for modern 
tastes with less sugar, fresh 
squeezed juices, and more natural 
ingredients. 

There’s no question that the 
Espresso Martini was “the” drink of 
2021, becoming so ubiquitous that 
it was even made into a flavored 
jam! Now let’s give a warm 
“welcome back” to its compatriots, 
including:

Amaretto Sour
Midori Sour (or anything with Midori)

Tequila Sunrise
Grasshopper

Long Island Iced Tea
Anything made with Blue Curaçao

TOP TRENDS

Drinks of the 
Year: 80s 
Cocktail Revival

JoJo’s Beloved Cocktail Lounge
(Atlanta, GA) Beverage Director Sophie Burton’s bar program pays 
homage to the "indulgent glamour of the 1970s and 1980s" with 
era-inspired cocktails such as the “Sagittarius Sour”—a play on a Midori 
Sour with Singani, Midori, Bianco Bitter, lemon juice, simple syrup, and 
cocktail foam.
Photo: 3 cocktails including a Sagittarius Sour; Bluetsy Collins with Weber Blue 
Agave Tequila, slightly-spicy blue cordial and cocktail foam,
Photo from bar’s instagram @jojosbeloved
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Sunken Harbor Club
(Brooklyn, NY) The team behind the newly revived 
dining destination Gage & Tollner opened a 
tiki-inspired bar above the restaurant, serving updated 
versions of retro cocktails such as the Singapore 
Burrapeg—a cross between a Singapore Sling and a 
Champagne cocktail.
Photo: Singapore Burrapeg (as featured in the New York Times)
Credit: Daniel Krieger



Caribbean cuisine is hot—and we’re 
not talking about the chilis! 
“Caribbean” is a catch-all term for 
the islands of the West Indies and 
the Caribbean Sea, as well as 
coastal countries like Belize and 
Guyana. The area encompasses a 
melange of culinary traditions 
including African, Creole, Cajun, 
European, Latin American, and 
more. Caribbean food is taking the 
stage as chefs explore the diverse 
range of flavors, ingredients, and 
culinary influences of this region. 

TOP TRENDS

Cuisine of the 
Year:
Caribbean

Canje
(Austin, TX) From the renowned Emmer & Rye 
team, Canje focuses on Guyanese, Puerto 
Rican, and Jamaican cuisines.
Photo: Canje Harvard Aninye and Tavel Bristol-Joseph
Credit: Canje
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Kokomo 
(Brooklyn, NY) This Caribbean restaurant 
employs staff and chefs from over 29 countries, 
celebrating the various cultures and traditions 
found within the West Indies
Photo from restaurant’s instagram @kokomonyc

Sobre Mesa
(Oakland, CA) Features Afro-Latino cooking 
influenced by the chef’s Dominican roots, as 
well as Cuba, Puerto Rico and other Caribbean 
countries.
Photo: Pork Tenderloin Pernil Style
Credit: Dana Plucinski



TOP TRENDS

Cuisine on the Rise:
Indian

Aurum
(Los Altos, CA) Aurum is a contemporary 
Indian restaurant serving a modern take on 
traditional Indian favorites. Chef Manish 
Tyagi’s menu highlights “the best of forgotten 
traditional recipes,” regularly showcasing 
varied dishes from different regions of India, 
while using local California produce. 
Photo: Chatori Kachori - pickled potatoes, yellow 
lentils, chili flakes
Credit: Hardy Wilson
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Unapologetic Foods
(New York, NY) Restaurateur Roni Mazumdar and Chef 
Chintan Pandya are on a mission to “redefine Indian food” 
and have created a mini-empire of restaurants 
showcasing regional Indian cuisine, including Adda, 
focused on northern Indian food; Semma, which highlights 
dishes from India’s southern states; Dhamaka, which 
focuses on the “forgotten side of India” offering a variety of 
regional dishes not frequently seen on New York’s South 
Asian menus; as well as Rahi and Masalawala.
Photo: Chintan Pandya and Roni Mazumdar,
Credit: Clay Williams

Amber India
(multiple locations, San Francisco Bay Area) 
Credited with introducing Butter Chicken to 
the Bay Area over 30 years ago, Amber India 
continues to preserve Indian culinary 
traditions, bringing in highly trained 
artisans well versed in culinary history and 
ayurvedic influence, as well as the practiced 
art of celebratory desserts.  
Photo: Handmade mithai  (sweets) typical of Diwali
Photo courtesy of Amber India

Whether spotlighting the culinary 
nuances of India’s many diverse 
regions, putting a modern spin on 
time-honored dishes, or 
showcasing traditional recipes and 
cooking techniques, Indian cuisine 
is rising in prominence across the 
country. Chefs are delving deeply 
into its rich and vibrant foodways, 
boldly championing lesser-known  
dishes or ingredients that push the 
boundaries of what many in the 
States have tasted—such as Gurda 
Kapoora at Dhamaka (NYC), a dish 
of goat kidney & testicles, red 
onion, and pao.



After reeling from tragedies 
including a tornado and a holiday 
bombing (not to mention a global 
pandemic), Music City has  
demonstrated its resilience—and its 
already stellar food scene is only 
getting better, thanks to a spate of 
new openings, and its ability to 
attract some of the top food and 
beverage talent in the country. The 
best of both worlds, it’s a 
destination where southern food 
and hospitality meet urban 
sophistication and culinary 
innovation.

TOP TRENDS

Food City of the 
Year: 
Nashville, TN

Audrey
Renowned chef Sean Brock’s most ambitious project to-date 
celebrates his heritage growing up in the rural South, 
Appalachian cuisine, his love of Japanese culture, and the 
traditions impressed on him from his grandmother, who is the 
restaurant’s namesake.
Photo Credit: Emily Dorio 
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Drusie & Darr 
Legendary chef Jean-Georges Vongerichten’s new 
restaurant in the Hermitage Hotel will showcase 
Tennessee’s rich culinary heritage and its 
abundance of regional produce, some of which will 
be sourced from hotel’s garden.
Photo: Drusie & Darr dining room
Photo from restaurant’s instagram @drusieanddarr

Yolan
Michelin-starred chef Tony Mantuano and his 
wife, wine and hospitality expert Cathy 
Mantuano, brought their signature Italian 
fine dining from Chicago to Nashville.
Photo: Tony & Cathy Mantuano, 
Photo courtesy of The Joseph, a Luxury Collection 
Hotel, Nashville





From Argentina with its flaky pastry 
wrapping, to Colombia with their 
cornmeal masa coating fried to a 
golden crisp, empanadas have 
taken hold, grabbing the 8th top 
spot in GrubHub’s State of the Plate 
report on the most popular foods 
during the first half of 2021.  With 
fillings that represent regional 
flavors like braised beef with 
raisins and olives in Argentina, to 
Aji de Gallina in Peru, empanadas 
are showing up as both appetizers 
and the main event.  

 

FOOD TRENDS

Empanadas: The 
New Hot 
Pockets

Claudy’s Kitchen
(New York, NY) Offers 9 flavors 

of empanadas, including 
Chicharon, Aji de Gallina, and 

Lomo Saltado
Photo: Empanada Verde with 

spinach, mozzarella and 
caramelized onions. 
Credit: Jake Berman
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Chao Pescao
(San Francisco, CA) 

Offers 4 flavors of Colombian 
Empanadas de Vallunas: Beef, 
Pork, Chicken, and Vegan with 

sweet potato and kale.
Photo: Empanadas de Vallunas, 

Credit: Barbara Ve

Empanola 
(New Orleans, LA) Offers 10 
different empanada flavors 
from “Latin” like Beef Argentina 
or Chicken Peruvian to “Nola” 
Crawfish Etouffee or Gumbo
Photo: Beef Argentina empanada
Credit: Costanza Gajardo

Frizata
(San Francisco Bay Area) Offers 
frozen foods for those looking to 
reduce but not eliminate meat, 
including four empanadas: Corn & 
Cheese, Spinach & Cheese,  and 
meatless “beef” or “chicken.”
Photo: FriBe’f Empanada, a vegetarian 
“beef” empanada
Photo courtesy of Frizata



We might have the movie Crazy 
Rich Asians to thank for bringing a 
bit of Singapore to the mainstream, 
but this tiny country has a crazy 
rich culinary heritage way out of 
proportion to its size. The interplay 
of Chinese, Indian, and Malay 
influences have developed a unique 
cuisine all its own: Creamy coconut 
curries, flaky laminated breads, 
noodles stir-fried and in soups, 
spicy chili crab, seafood galore, 
sweet coconut jam, and pungent 
sambal sauces. 

 

FOOD TRENDS

Crazy Rich 
Cuisine

Sibeiho
(Portland, OR) Repositioned its popular supper-club 
and now produces condiments & sauces for retail 
sale , as well as s a weekly special menu for pick-up.
Photograph: Nasi Lamak with Otak Otak 
Photo courtesy of Sibeiho
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Killiney Kopitiam
(60 locations in 5 countries) Singapore’s oldest cafe 
is opening five locations in the San Francisco Bay 
Area, with plans to open 62 locations over the next 
eight years.
Photo: Hainanese Chicken Rice 
Credit: Mithy Evans

Singapore Food Festival
Singapore brought the Singapore Food Festival as a 
pop-up event to New York, San Francisco  and Las 
Vegas, a first in the Western regions.
Photograph: Singapore-style Hokkein Mee by Native Noodles 
at the Singapore Food Festival
Credit: Native Noodles



Questions about where our food 
comes from have gotten much 
more complex as chefs and artisan 
food producers of color have started 
to dig deep into very specific 
regional culinary traditions, 
bringing back ingredients and 
techniques that have been 
misappropriated or all-but 
disappeared. 

FOOD TRENDS

Would you Like a 
Side of History 
With That?

Roux 40 
(Oakland, CA) The forthcoming restaurant  will focus 
on Black heritage cuisine with modern interpretations 
of traditional dishes and a farm-to-table sensibility 
with most produce sourced from farms owned by 
people of color.
Photo: Broiled Oysters, Red Beans & Rice and a Salad 
Photo courtesy of Roux 40
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Owamni by the Sioux Chef
(Minneapolis, MN) Owamni by The Sioux Chef  serves 
modern indigenous cuisine without ingredients 
brought over the colonialists such as wheat flour, 
sugar, butter, dairy, pork, or chicken, to present a 
“decolonized” dining experience.
Photo from restaurant’s Instagram @Owamni

Barrio Bread
(Tucson, AZ) Don Guerra is known as a 
pioneer in the “ local-grain movement,” 
working with southern Arizona grain growers, 
the Indigenous San Xavier Cooperative Farm, 
and other groups—
baking exclusively with grains grown in 
southern Arizona, and helping revive types of 
indigenous grains. He’s even traced wheat to 
its deepest roots in North America in the 
Sonoran region.
Photo from IG @barriobread



Fish is getting the steak treatment 
with chefs experimenting with dry 
aged fish to enhance and 
concentrate flavor. Not a new 
technique (Japanese chefs have 
been doing this for centuries), but 
now it’s becoming more 
mainstream. The aging process 
causes loss of moisture, which 
reduces yield, but results in intense 
flavor and increased tenderness. 

FOOD TRENDS

Fish Out of 
Water

The Joint Eatery
(Sherman Oaks, CA) This seafood market 
& cafe offers nearly 20 types of dry-aged 
fish and temaki sets. 
Photo: 56 day dry-aged Ora King Salmon 
drying in the cooler
Photography from the market’s Instagram 
@jointseafood 
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Lucky Robot
(Austin, TX) Lucky Robot is a neighborhood Japanese restaurant 
that makes everything from scratch and dry ages many of their 
fish for sushi and sashimi. 
Photo: Prime Dry-Aged Tuna Flight, featuring sustainable Western Atlantic 
bluefin and bigeye tuna, dry-aged to perfection for 5-12 days
Photo from the restaurant’s Facebook page @theluckyrobotatx

Le Fantastique
(San Francisco, CA) A new seafood and wine bar 
that dry ages some of their fish prior to serving it 
in composed dishes. 
Photo: Dry Aged Jack in Seared Enoki Mushrooms
Credit: Kelly Puleio



COVID era mobile order & pay 
technology has become 
increasingly attractive to operators 
during a labor shortage. 
Additionally, guests grew 
accustomed to it during the 
pandemic and often appreciate the 
ease and convenience of ordering 
and paying whenever they want at 
the table (not just for takeout).  

Conversely, with some yearning for 
connection, luxury, and a bit of 
theatrics with their meal, tableside 
presentations are back, offering an 
opportunity to engage guests and 
give them a one of a kind 
experience they can’t get through 
take-out. 

FOOD TRENDS

Table Service 
Hits the 
Extremes

The Vault 
Steakhouse
(San Francisco, CA) Offers not 
only a tableside Caesar Salad 
presentation, but also a Baked 
Alaska flamed tableside. 
Photo: Baked Alaska with pistachio 
ice cream and brandied cherries
Photo courtesy of The Vault 
Steakhouse
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Estiatorio Ornos
(San Francisco, CA) The new 
restaurant from the MINA 
Group opened with a roaming 
fish cart and fish sommelier to 
display the restaurant’s daily  
seafood offerings. 
Photo: fish cart,
Photo courtesy of MINA Group

Bluestem 
Restaurant & 

Market
(San Francisco, CA) 

Launched an innovative new 
flexible service model 

including a digital online 
order & payment system 

that allows guests to place 
their orders or order a 

second drink with a quick 
tap on their phone. 

Image: screenshot of mobile 
ordering interface



While the tradition of afternoon tea 
dates back to the mid-1800s, it’s 
gaining newfound popularity as 
both hotels and restaurants seek 
ways to reach additional guests and 
introduce new meal periods for 
income potential. 

It’s a relatively easy formula for 
operators (with everything prepared 
in advance) while guests appreciate 
the relaxing sense of indulgence 
the experience provides. 

Pinkies up!

FOOD TRENDS

A Tea Party Fit 
For The Mad 
Hatter
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ELM
(New Canaan, CT) Elm is a seasonal American 
restaurant which offers a Friday afternoon tea that 
embraces global influences, from a Wasabi Lobster 
Roll, to a Truffle Croque Monsieur and Pistachio 
Cannoli; paired with both tea and sparkling wine. 
Photo from restaurant’s Instagram @elmrestaurant

San Francisco Proper Hotel
(San Francisco, CA) Offers a hugely popular weekend 
afternoon tea all year long, with a selection of tea 
sandwiches, sweets, and scones with house-made 
preserves, served with tea and prosecco.
Photo courtesy of San Francisco Hotel Proper

Thaimee Love
(New York, NY) Chef Hong Thaimee is introducing 
a Thai-inspired afternoon tea service featuring 
savory Thai dumplings, steamed coconut 
pudding, and vibrantly colored tea made from 
butterfly pea flowers (native to SE Asia, they give 
the tea a stunning blue/purple hue).
Photo: Butterfly pea flower tea
Photo courtesy of Thaimee Love



Gaining in popularity in major 
metropolitan regions on both 
coasts, especially in areas with 
large Taiwanese populations, 
Taiwanese breakfast is quickly 
developing a following. Instagram 
photos of highly photogenic foods 
spread like wildfire, leading to long 
waits for crustless sandwiches and 
sticky rice rolls.

FOOD TRENDS

Taiwanese 
Breakfast

Xiaoman
(San Jose, CA) This popular take-out only pop-up serves Fan 
Tuan, a popular Taiwanese breakfast of filled sticky rice rolls, 
with either regular or purple sticky rice and fillings such as 
soy-braised egg, pork floss, pickled radish, sauerkraut, and 
crispy fried cruller. 
Photo: Original Purple Rice Burrito
Photo from restaurant’s Instagram @riceburritosv
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Cafe Mei
(Fremont, CA) Serves Taiwanese breakfast sandwiches  based 
on recipes from Mei Er Mei in Taiwan, in addition to egg 
crepes. Expect crustless white bread with fillings such as 
ham, egg, and cucumber or taro with pork or veggie floss.
Photo: Toasted Ham, Egg, Cucumber and Pork Floss Sandwich
Photo from restaurant’s website



Some of the other 
trends we see rising 
in popularity.

FOOD TRENDS

Quick Bites

Pandan
Ex, Wayan’s (NYC) Pandan Custard 
with Passion Fruit Seeds
Credit: Noah Fecks

2022 TRENDS REPORTaf&co. + Carbonate

Sheng Jian Bao 
are the New XLB
Ex.: Dough Zone’s (multiple 

locations) Q-Bao is their 
version of Sheng Jian Bao. 

Photo courtesy of Doug Zone

Chivito 
Ex.: Shilling Canning 

Company’s (Washington, DC) 
Ampersandwich Chivito with 

beef, Virginia ham, bacon, 
egg, roasted peppers, 

chimichurri, garlic aioli, and 
melted mozzarella on 

griddled benne seed bun
Photo courtesy of Ampersandwich 

by Shilling Canning Company

House-Cured Caviar
Ex. Alley & Vine (Alameda, CA) selects 
their own sturgeon and cures their own 
caviar. 
Photo: Alley & Vine Cured Caviar with Pain de 
Mie and chive creme fraiche
Credit: Lauren Bailey





Following the wave of social justice 
movements that swept through the 
nation in 2020, the industry 
recognized the need and 
opportunity to shine the spotlight 
on minority and woman owned 
beverage companies by curating 
lists largely or exclusively from 
BIPOC and female-led producers.

DRINK TRENDS

Beverage Lists 
with a Point of 
View 

Kitchen + Kocktails
(Dallas, TX) Restaurateur Kevin Kelley 
reserves a third of his menu for 
premium BIPOC-owned spirits.
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KARIBU by Wachira
(Alameda, CA) The wine lounge features wines 
by people of color, women, and locals, 
including Wachira Wines from a 
black-woman-owned winery.
Photo courtesy Wachira Wines

Esmé
(Chicago, IL)  Operations Manager/ Beverage 
Director Tia Barrett put together a beverage menu 
that features producers of color and women 
producers who have demonstrated strong 
philanthropic efforts.
Photo courtesy of Esmé



People have been talking about the 
automation of restaurant kitchens 
since 2015, but the bar?... Robotic 
“bartenders” can help solve labor 
woes, produce consistent drinks for 
controlled costs, and enable faster 
service in high-volume 
environments. Expect to see them 
first at large festivals and events. 
Don’t be surprised if a robot pours 
you your beer at a baseball game in 
the near future. 

DRINK TRENDS

Robots Raise 
(and Work) the 
Bar

Rotender
Rotender can serve customized cocktails in 30 
seconds or less allowing patrons to select their 
liquor and the mixer of choice. 
Photo: Rotender in service
Credit:  Richard Stow
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Cecelia.ai
Cecilia is an interactive bartender which offers a wide 
range of cocktails that she can create, using 
precisely measured ingredients and recipes that 
were crafted by renowned mixologists. They say she’s 
funny, too. 
Image: Cecelia robot at an airport
Image courtesy of Cecelia.ai

Revolmatic
Revolmatic is a countertop machine with a rotating 
tray that can dispense 450 beers an hour.
Photo: Revolmatic serving beer
Photo courtesy of Revolmatic



Now into its fourth or fifth wave, 
coffee culture in America has gone 
beyond standard drip, dark roast 
espresso drinks and small batch 
micro-roasteries to highlight other 
coffee cultures and brewing 
traditions from around the world, 
embracing everything from sweet 
iced coffee drinks, to thick 
steaming hot spiced boiled coffee 
served in tumblers.

These trends go beyond just coffee 
drinks to creating caffeinated 
cocktails that embrace the flavors 
of coffee, ranging from subtle 
infusions to spiked coffee drinks. 

DRINK TRENDS

How do you 
brew?

2022 TRENDS REPORTaf&co. + Carbonate

Phin
(Seattle, WA) Phin is dedicated to 
Vietnamese coffee culture, serving only 
traditional phin-brewed coffee, fine tuning 
the method with modern technology, and 
making ingredients like condensed milk in 
house. 
Photo:  Cà Phê Sữa (Iced Vietnamese Coffee) 
Credit: Lilian Vo for Phin 

Pomella
(Oakland, CA) This modern 
California-Israeli restaurant offers a 
highly caffeinated and refreshing Iced 
Yemeni Coffee spiced with Hawaji, a 
Yemeni aromatics blend with ginger, 
cardamom and other spices
Photo: Iced Yemeni Coffee
Photo courtesy of Pomella

Mr. Espresso & 
Chef Tu David Phu
(Oakland,CA) Mr. Espresso partnered with a 
local chef to create a Vietnamese coffee 
cocktail (it can also be made without the 
alcohol).
Photo: Spiked Vietnamese Egg Coffee
Credit: Tu David Phu



Already a cultural phenomenon 
across Asia, Bubble Tea has taken 
hold in the US—especially amongst 
Gen Z. This has led to the rapid 
expansion of brands in the 
category, and the cross-over 
addition of flavor-filled bubbles to 
other sweet drinks by major 
national brands.

DRINK TRENDS

This Bubble 
Won’t Burst

Gong cha
Popular Taiwan-based bubble tea brand 
Gong cha recently opened its 130th US 
store.
Photo: Earl grey milk tea with three jellies
Photo courtesy of Gong cha
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SONIC
Sonic’s (multiple locations) Blue Burst Slush 
and Cherry Burst Slush add blue raspberry or 
cherry “bursting bubbles” that explode in the 
mouth for a flavorful surprise in sodas or 
slushes.
Photo: Blue Burst and Cherry Burst Slush 
Photo courtesy of SONIC

E&O Kitchen and Bar
(San Francisco, CA) Offers an all natural dairy 
free version of Thai iced tea with oat milk, 
orange zest, brown sugar syrup, and tapioca 
pearls.
Photo:The Black n’ Orange
Photo courtesy of E&O Kitchen & Bar



After years of hazy IPAs some beer 
makers are looking for something a 
little smoother with “smoothie” 
style beers, which have a thicker 
texture. These sweet sounding 
brews are actually based on sours 
and packed with fruit puree after 
the first fermentation, creating a 
thick smoothie or slushy-like 
consistency with a lot of fruit flavor. 

DRINK TRENDS

The Smoothie in 
the Cuzzi

Great Notion
(Portland, OR) Mellifluous is a strawberry, 
raspberry, banana, apricot, and blood orange 
smoothie sour.
Photo: Mellifluous, 
Photo from Instagram @greatnotion
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450 North Brewing 
Company
(Columbus, Indiana) Offers 10 slushy style beers 
in creative and unexpected flavor combinations 
on a regularly changing menu that includes 
seasonal specials.
Photo: PB&J Slushy, a smoothie style sour ale with 
blackberry, banana, grape, peanut butter & 
marshmallow
Photo courtesy of 450 North

903 Brewers 
(Dallas, TX) Offers a selection of 
slushy-style beers, including the Puft 
Daddy with blackberry, pineapple and 
marshmallow or the Pineapple Punch 
Slushy with pineapple, mango, orange 
and coconut.
Photo: Puft Daddy, Pineapple Punch, and Pirate 
Juice Slushies, 
Photo from Instagram @903_brewers



It might not carry the caché of 
whiskey with its barrel aging, but 
Gin is gaining steam and distillers 
around the world are producing 
unique gins based on their own 
local flavor profiles. 

DRINK TRENDS

Global Gins, 
Local Flavors

Jin Jiji
(India) Distilled with wild Himalayan juniper 
berries; tulsi, an aromatic leaf popular in 
ayurvedic tradition; and local cashew nuts.
Photo from @jinjijigin instagram
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Four Pillars Bloody Shiraz Gin
(Australia) Steeps local shiraz grapes with Rare Dry 
Gin for eight weeks for bright color, natural 
sweetness, and distinct fruit flavors.  
Photo credit: Benito Martin

Sông Cái
(Vietnam) Incorporates green turmeric, jungle 
pepper, black cardamom, heirloom pomelo, and white 
licorice root into its gin.
Photo courtesy of Sông Cái



Other beverage trends 
on the rise.

DRINK TRENDS

Quick Sips

Pistachio Milk 
The new milk alternative of choice.
Ex, Táche Pistachio Milk; Elmhurst 1925 
Pistachio Milk 
Photo:  Pistachio Milk Matcha Latte 
Photo courtesy of Táche 
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Singani
A high altitude Bolivian brandy

Ex. Casa Kantuta is a Bolivian pop-up bar 
in Washington, DC featuring an array of 

Singani cocktails
Photo: Pouring cocktails at Casa Kantuta 

Photo from instagram @casakantuta

THC Seltzer
Ex.  Wynk; 8th Wonder Brewery 

Herbal Seltzer 
Photo: Wonder Water by 8th Wonder 

Brewery 
Credit: Morgan Rosenbaum

White Pinot Noir
Thanks to climate change and western 
wildfires we may see more of this. 
Ex, Waits-Mast Family Cellars (San 
Francisco, CA) and CHO Wines (Williamette 
Valley, OR) both make Pinot Noir Blanc.
Photo: Waits-Mast Anderson Valley Pinot Noir 
Blanc
Credit: Rick Bolen Photography





As many hotels struggle to cut 
costs, and look for new ways to add 
value to the guest experience, they 
are turning to third-party providers 
to take over foodservice operations, 
and run virtual brands from their 
underutilized kitchen space. These 
concepts service hotel guests for 
in-room dining, and are often 
available for delivery to the 
surrounding community via 
platforms such as Grubhub and 
UberEats.

HOTEL & TRAVEL TRENDS

Room Service, 
Outsourced & 
Delivered
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Resorts World Las Vegas & 
Grubhub
Resorts World Las Vegas partnered with Grubhub to 
replace room service—guests can order via an app 
from any of the megaresort's 40 F&B venues and 
pick-up their order in special lockers or request it 
delivered to their room. 
Image courtesy of Resorts World Las Vegas

Graduate Hotels x C3
Graduate Hotels has partnered with C3 to 
convert their hotel kitchens into multi-brand 
digital kitchens that provide room service to 
hotel guests.
Photo from www.hotelmanagement.net



With the increased popularity of 
road trips in lieu of flying, and no 
crowded lobbies, corridors, or 
elevators in which to congregate, 
motels have suddenly become the 
perfect pandemic-era lodging. The 
cultural icon status of Schitt's 
Creek’s Rosebud Motel didn’t hurt, 
either. Both individual operators 
and major hotel brands have taken 
to restoring mid-century 
motor-lodges, and building new 
ones decked out in retro decor to 
tap into the nostalgia of “the great 
American road trips” of the 1950s, 
60s & 70s.

Retro Motels 
For The Modern 
Age

Bluebird by Lark
Lark Hotels recently launched Bluebird, a sister 
brand focused on the development of boutique 
roadside lodges throughout New England, 
aimed at capturing the spirit of road trips and a 
bygone era. Their first project, Spa City Motor Lodge 
(Saratoga Springs, NY), transformed an iconic 1950s 
roadside motel into a stylish destination inspired by 
old-school Americana.
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Kimpton Goodland Hotel
(Santa Barbara, CA) Kimpton converted the 1960s 
property the Goodland into a boutique retro 
motor-lodge with record players in each room. A 
wood paneled station wagon and an airstream 
trailer complete the experience.
Photo: the entrance to the Goodland Hotel, 
Photo from the hotel’s website

HOTEL & TRAVEL TRENDS

Calistoga Motor Lodge
(Calistoga, CA) Debuted several new rooms in their 
elevated retro motor lodge aesthetic. 
Photo courtesy of Calistoga Motor Lodge



Work from home became the 
default during Covid, and as the 
nation began to reopen in 2021, 
many organizations have 
introduced either full or partial 
remote work policies. This has 
allowed many to take extended 
trips that blend work with vacation. 
According to Skift’s recent Travel 
Tracker report, 23% of American 
remote workers took long trips (10 
days or more) by early October as a 
result of working remotely (up from 
11% in February).

Additionally, with hiring becoming 
increasingly competitive, we predict 
companies may begin to offer 
negotiated corporate deals for 
working holidays as an employee 
benefit.

“Workation” is 
the new 
Staycation
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Graycliff Hotel
(Bahamas) Guests taking advantage of the all-inclusive resorts Workation 
package receive a 50% discount on hotel rates when they book a minimum of 14 
nights.
Photo from Instagram @graycliffbahamas

HOTEL & TRAVEL TRENDS

Touristik Union International (TUI)
The world’s largest leisure, travel and tourism company is offering “working 
holiday” packages (including flights) at 50 of its all-inclusive hotels and resorts 
worldwide. Guests can selects from a range of durations, including 7, 14 and 
21-night stays, and all properties feature spaces to work and fast WiFi.
Photo from the TUI website

https://research.skift.com/report/u-s-travel-tracker-september-2021-highlights/
https://research.skift.com/report/u-s-travel-tracker-september-2021-highlights/


Driven by COVID-19 safety 
guidelines and industry-wide labor 
shortages, hotels across the U.S. 
have shifted away from automatic 
daily housekeeping services in 
favor of an opt-in model. Nearly 
two-thirds of travelers are on board 
with this, and some cite positive 
environmental impact. 

Winding Down 
the Turndown 
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Hilton Hotels
Hilton Hotels announced that in the U.S. daily 
housekeeping will be performed only upon request 
(except at its luxury brands).

Marriott Bonvoy
Will no longer offer daily room cleaning 
automatically at its premium and select brands, 
such as Sheraton, Aloft and Moxy.

HOTEL & TRAVEL TRENDS

Photo credit Rhema Kallianpur

https://www.ahla.com/sites/default/files/Survey_Frequent%20Travelers%20View%20on%20Hotel%20Cleaning%20and%20Safety%20Initiatives.pdf




We're headed back to the 90's... 
1890's that is! While the past few 
years have seen a resurgence of 
1990's design throwbacks like 
gradients, neon colors, abstract 
patterns and graffiti-inspired 
typography, a shift towards sinuous 
forms, ornamental embellishments 
and muted colors are emerging in 
response. Most notably, typographic 
treatments from the boutique to 
the mainstream seem to be 
championing this Neo-Nouveau 
swing to much celebration. Perhaps 
the freedom in its fluidity is a visual 
metaphor we're all happy to 
embrace!

DESIGN TRENDS

Typography:
Neo-Nouveau

Ex. Papier (online) e-commerce stationery;
Gage & Tollner (Brooklyn, NY); Park Lane (NYC, NY); 
Louie (London, UK)
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Along with Neo-Nouveau 
typography, a shift towards the 
deeper and richer, yet muted 
palettes originally popularized in 
Renaissance paintings and revived 
again during the Art Deco era, are 
seeing a fresh execution yet again. 

Saturated umbers, siennas and 
ochres are being paired with bold 
textures and materials like stone, 
brass and burlwood. We won't be 
surprised to see this maximalism/ 
neo-nouveau soon replace the rage 
of the minimalist bohemian of 
these past few years.  

DESIGN TRENDS

Color: Mona Lisa 
to Modern 
Maximalist
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Ex. Mona Lisa (Leonardo da Vinci); Red Herring (Los 
Angele, CA); Proper Hotel (Austin, TX); John Anthony 
(Hong Kong)



An undeniably influential pattern 
has been popping up all over. From 
clothing to home goods to interiors, 
checkered patterns have taken off 
in fun and imaginative ways. From 
bold deviations to classic 
interpretations, this childhood 
throwback is seeing a new era. The 
simple symmetry and connection 
with picnic gatherings of the past 
make this pattern's nostalgic 
charm feel familiar, safe, and 
comfortable. We expect to see it 
shine in more unexpected ways 
before this trend wains.  

DESIGN TRENDS

Ex. The Sands (Florianópolis, Brazil); Court Street 
Grocer (NYC, NY); Watermelon Granita by Gretchen 
Brown (Bon Appétit); Two Hands (NYC + Austin); La 
Sastrería (Valencia, Spain), Rochambeau (Boston, 
MA); Fugazzi (Adelaide, Australia); Hit the Tea (Super 
Matcha packaging)

Pattern: Checker 
Revival
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Characterized by saturated colors, 
funky patterns & strong contrasts, 
postmodern design celebrates 
individualism and expressionism. 
Its anti-authoritarianism roots 
embrace the collapse of mass 
culture and challenge the status 
quo. Naturally, the style's growing 
popularity in interior and graphic 
design feels like a rising tide that is 
daring, if not challenging, business 
owners to take a risk, take a stand, 
and take a side. Playing it safe and 
trying to appeal to everyone has 
become the only sure way to appeal 
to no one.

DESIGN TRENDS

A Return to 
Postmodernism

Ex. Bun Burgers Blingy (Milan, Italy); Supaform 
Studio (Apartment, Moscow); Chifa (Los Angeles, 
CA); Kafé Kosmos (Moscow); Pizzone (Palo Alto, CA)
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With the EU ban on single-use 
plastic taking effect this year, and a 
growing global concern about the 
environmental effects of these 
products, many companies are 
creating not only compostable 
solutions, but edible ones!

SUSTAINABILITY TRENDS

Don’t Recycle 
That… Eat It!
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BioBite
BioBite has introduced (vegan) edible coffee cups at 
Etihad Stadium, home of Premier League 
Manchester City. The wafer cup stays crisp for up to 
45 min and leak free for hours. 
Photography credit Karin Fafrakova BioBite UK

Incredible Eats
Makes a line of edible cutlery out of wheat, oat, corn, 
chickpea, and barley in various sweet & savory flavors 
that will hold their structure for 30 minutes in ice 
cream or hot soup.
Photo from instagram @ecoincredible



It should come as no surprise given 
the explosion in meat alternatives 
and cell cultured meats, but now 
scientists are replicating some 
favorite foods by using reverse 
engineering to replicating the 
complex flavors of coffee or 
chocolate in a lab, where climate 
change, child labor or fair trade 
practices are not suce an issue. By 
recombining baseline molecules 
from other agricultural sources they 
are able to replicate a similar 
finished product, even make an 
allergen-free peanut butter that 
looks and tastes like the original 
but isn’t made from actual peanuts. 

SUSTAINABILITY TRENDS

Off the Farm 
and Into the Lab
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Voyage Foods
Voyage Foods reverse engineered chocolate, coffee, 
and peanut butter, finding other agricultural 
sources for the key flavor, aromatic, and textural 
components of specific foods, and recombining 
them in a lab. 
Photo: Voyage Foods’ Peanut Butter, Voyage Foods’ Chocolate
Credit: Andria Lo

Danone
Danone scientists deconstructed the attributes of 
dairy, including flavor and mouthfeel, in creating 
plant-based alternative milks Silk nextmilk™ and So 
Delicious Wondermilk™.  
Photo: Danone Silk Next Milk and So Delicious Wondermilk 



As many urban downtown areas 
remain at low-capacity, some 
ecologically minded companies are 
transforming underused urban 
space into productive micro farms 
by turning steel shipping 
containers into enclosed, 
climate-controlled rooms that are 
powered by LED lights instead of the 
sun—essentially supercharging a 
growing environment.

SUSTAINABILITY TRENDS

The New 
“Container 
Farming”
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Square Roots 
(New York, Michigan) Brings indoor farming in shipping 
containers to cities and parking lots, connecting people in 
urban areas to fresh, local food.
Photo: Square Roots shipping container farm 
Photo from Instagram @squarerootsgrow

Freight Farms
Freight Farms’ flagship product, the Greenery S is a 
vertical hydroponic farm designed and built entirely 
inside a shipping container and is paired with an ioT 
platform called farmhand© to manage all inputs and 
operations. Freight Farms has a global network of more 
than 400 farm operators in varying industries such as 
small business owners, education, non-profits, and 
corporations, making fresh, local food more accessible to 
anyone regardless of their location or background.
Photo: Checking production in a Greenery S,  photo courtesy of 
Freight Farms





Restaurants are adopting more 
flexible service models, even 
eschewing the traditional division 
between front and back of house in 
some cases and cross-training staff 
to take on multiple roles. The new 
service model fosters equality in 
compensation,  eliminates 
hierarchy, and helps protect against 
being short staffed.

BUSINESS & MARKETING  TRENDS

A House Divided 
Cannot Stand

Flea Street Cafe
(Menlo Park, CA) Flea Street Cafe eliminated tips for a shared service charge, and trains front and 
back-of-house on tasks throughout all parts of the restaurant
Photo: Flea Street Cafe staff, Image courtesy of Flea Street Cafe
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“We have stopped using what we believe are divisive 
descriptions of the restaurant work force: BOH and FOH. We 

have replaced it with HOH (Heart of House), bringing inclusivity 
and understanding that we are all working together.”   

 - Jesse Cool, owner Flea Street Cafe

LeBLANC + SMITH  
Hospitality Group
(New Orleans, LA) Designed a new work 
structure where everyone completes 
each task, so whoever makes the food 
or cocktail, for example, serves it to the 
table rather than handing it off to the 
waitstaff. The result is fewer positions, 
but employees receive higher pay.
Photo: Robert Leblanc
Credit: Gabrielle Geiselman-Milone



The “Great Resignation” is upon us, 
with many leaving the hospitality 
industry workforce in droves. In 
order to attract and retain top 
talent, operators must both create 
competitive compensation 
packages, and foster a positive 
company culture rooted in empathy 
and opportunity. Knowing what you 
stand for as a business, and how 
you’ll help your employees thrive, 
are vital to continued success.

BUSINESS & MARKETING TRENDS

Employer Branding 
Becomes Essential 
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Culinary Agents Survey
According to a recent survey by Culinary Agents, 31% of 
hospitality workers are looking for career growth 
opportunities in a job description, and that 30% want more 
transparency in job details.
Image courtesy of Culinary Agents

The Alinea Group
The restaurant group has begun offering a 401K program 
with a 4% employer match, DEI training, generous PTO, 
and more.
Image from Instagram @thealineagroup

Gott’s Roadside
Created a recruiting campaign that offered a $250 
gift card for every employee referral.
Image courtesy of Gott’s



Travel Insights by Google provides 
hotels and DMOs with a treasure 
trove of helpful data, including 
information on real time search 
queries and where they’re coming 
from. This allows hotels and 
destinations to accurately identify 
their most promising target markets 
in real time, and is a quick way to 
measure campaign effectiveness.  

Additionally, Google has teamed up 
with Travalyst—a nonprofit 
organization with the goal of making 
all travel sustainable—to help make 
it easier for people to find 
sustainable options while traveling. 
This searchable, public facing 
information means hotel brands will 
need to have a continued emphasis 
on going green.

BUSINESS & MARKETING TRENDS

Tourism’s Hottest 
New Tools
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Travel Insights With Google
https://travelinsights.withgoogle.com/intl/en/ 

Google Sustainable Travel
Booking.com’s 2021 Sustainable Travel report 
says 83% of travelers think sustainable 
options when traveling are essential, but only 
49% believe there are enough of those options 
available.
https://blog.google/products/travel/building-
sustainable-future-travel/ 

https://travelinsights.withgoogle.com/intl/en/
https://www.sustainability.booking.com/post/booking-com-s-2021-sustainable-travel-report-affirms-potential-watershed-moment
https://blog.google/products/travel/building-sustainable-future-travel/
https://blog.google/products/travel/building-sustainable-future-travel/


According to a 2021 report from 
Paytronix and PYMNTS, 47% of 
diners now use at least one loyalty 
program, and nearly 60% of 
consumers who already use at least 
one loyalty program said they would 
spend more on food orders from 
other restaurants if they also had a 
loyalty program in place. Conversely, 
Gen Z is less likely than other 
generations to actually sign up for 
traditional loyalty programs.   
Restaurants are turning to 
platforms that can seamlessly 
facilitate these types of 
offerings—such as new digital 
versions of a classic “house 
account,” or apps that allow users 
to earn rewards that they can gift to 
friends. 

BUSINESS & MARKETING  TRENDS

Loyalty 
Programs, 
Old & New inKind

The company partners with top hospitality groups 
such as Michael Mina’s MINA Group,  José Andrés’ 
ThinkFoodGroup and Danny Meyer’s Union Square 
Hospitality Group to facilitate purchase of house 
accounts through an easy-to-use app. Users buy 
credit in advance to spend at the venues, and are 
rewarded with bonus dining credit and access to 
exclusive events.
Image from in Kind’s website
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Snackpass
The social ordering platform for restaurants has a 
built-in loyalty program where users can collect 
points, gift them to friends, and redeem them for 
free food/drink. As a result, participating 
restaurants have seen 75% of Snackpass customers 
coming back after 6 months.
Image courtesy of Snackpass

https://www.paytronix.com/media/38986659/Delivering-On-Restaurant-Rewards-Loyalty-Program-Lessons-from-2020_Paytronix.pdf


In 2020, pet ownership in the U.S. 
rose from 67% of households to an 
all-time high of 70%. A four legged 
friend served as a great companion 
during lockdown, and the rise of  
remote work afforded more people 
the time to care for, and travel with, 
their pets for extended lengths of 
time. Plus, the increase in outdoor 
dining means more restaurants are 
able to accommodate our furry 
friends. With that, many (even 
Michelin-starred establishments) 
are introducing dog-focused events, 
packages, and accommodations to 
ensure every pooch is 
well-pampered, and can accompany 
its owner wherever they go. 

Who Let the 
Dogs In?

2022 TRENDS REPORTaf&co. + Carbonate

BUSINESS & MARKETING TRENDS

Angler
(San Francisco, CA) The Michelin-starred 
restaurant recently partnered with dog food 
brand Jinx to launch a two-item menu just for 
dogs—a complimentary salmon or chicken 
biscuit topped with “caviar” made with 
canine-friendly ingredients available on the 
patio or to-go.
Photo: Canine “Caviar” Biscuits
Photo from restaurant’s Instagram @anglersanfrancisco

River Terrace Inn
(Napa, CA) The hotel launched a “Yappy Hour” 
series at the property's riverside restaurant, 
ALBA. Welcoming all pups for a dog-friendly 
happy hour, owners no longer had to leave 
their pandemic pups at home and were 
encouraged to bring their furry friends to 
enjoy drink specials and bites at ALBA's 
riverfront patio. The monthly series includes 
a special Howl O’Ween themed event with a 
dog costume contest benefitting Jameson 
Animal Rescue Ranch. Prizes are donated by 
River Terrace Inn and Milo & Friends Pet 
Boutique.  
Image courtesy of River Terrace Inn

Hilton & Mars Petcare
(Nationwide) The brands have teamed up to “set 
a new standard” for pet-friendly hotels. As part of 
the partnership, all Homewood Suites and 
Home2 Suites will be pet-friendly by January 1, 
2022
Photo from Instagram @home2suites 

https://www.petfoodindustry.com/articles/10325-new-us-pet-ownership-study-confirms-pandemic-led-growth


Travel and restaurant brands are 
embracing TikTok to tell their story. 
Hashtag challenges provide a way 
to create compelling content, while 
influencer partnerships offer huge 
potential to boost awareness. 
TikTok’s algorithm leads users to 
discover new accounts to follow. 
Restaurant brands aim to capitalize 
on an MGH study that claimed 36% 
of TikTok users have ordered from a 
restaurant after seeing a video 
about it on the platform.

Let’s Talk TikTok 
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Hotwire
Hotwires’ #HotwireHotelGoals in partnership with Jason Derulo 
featured content from 20 creators, and reached over 11.7 billion 
views on TikTok.
Image from Hot Wire’s TikTok @hotwiretravel

Chipotle
Chipotle announced a “Creator Class” for 15 mega influencer 
super-fans. 
Image from Chipotle’s TikTok channel @chipotle

BUSINESS &  MARKETING TRENDS





*When donating to The Lee Initiative, please select “af&co./Carbonate Donation Match”

https://donate.jamesbeard.org/give/66854/?utm_source=afco&utm_medium=sponsor&utm_campaign=2021#!/donation/checkout
https://leeinitiative.kindful.com/
https://leeinitiative.kindful.com/



