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1) A543 ¥ F(The Traditional Classification)
@®Fine Dining
—-Hotel Restaurants, Luxury Restaurants
@Family Restaurants
-Diner, Cafeteria
@Fast Food
-Quick-service Restaurants

2) 29 2F(The Recent Classification)
@®Fine Dining
-Hotel & Resorts, Deluxe Restaurants
@Upscale Restaurants
—-Casual Restaurants, Specialty & Ethnic food restaurants and theme restaurants
@Family Restaurants
@Fast Food

3) A9 #F(The Current & Emerging Classification)
@Fine Dining
-Casino Resorts, Deluxe Restaurants
@Upscale Restaurants
@Family Restaurants
@Fast Casual Restaurants
@®Fast Food
-Quick Service Restaurants
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@Eating Market(filling station)



~-Fast Food Restaurants
-Fast Casual Restaurants
-Family Restaurants
-Off-premises Food Outlet

. Drive-in, Drive-through, Delivery, Take-out/To go or Express, Outside catering

@®Dining Market (Eatertainment= dining + Entertainment)
-Upscale Restaurants
: Casual Restaurants, Specialty Restaurants,
Ethnic Food Restaurants, Theme Restaurants
~Luxury Restaurants
: Signature Hotel Restaurants, Resorts and Casino Restaurants (Le Reve,

Bellagio), Deluxe Independent Restaurants (Le Cirque)
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(DRising expectations @Competition (Wegmans <4 W3l4d) @Lack of convenience
(no takeout) @Food safety (swordfish) ®Technology (no credit card)
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1. SOS Research (9] W Az F43 200082 AE =AD
-Comfort food will continue.
-"Organic, locally raised” products : fresh, organic, natural, raw, local herb sprouts
and salt
-Beef filet(the popular cut of beef)
-Seafood (Salmon, shrimp, tuna, and sea bass)
-Popular emerging cuisine : Asian/South American cuisine
-Flavors : Citrus, followed by chilies, Asian seasonings, spices
-Cooking methods : Braising (23%), followed by Grilling (14%), and Roasting (12%)
-Cooking accessory: Indoor grills (68%), followed by Griddles, the Wok.

2. Nancy Kruse9] 9=
-Fast-growing chains : Paners Breads, Krispy Kreme, Starbucks, and Quiznos
-Ethnic and casual foods : P.F. Changs, Chevys + more takeout service
-The wider variety of lifestyles + Longer work hours

- 11 -



(nontraditional times and eating alone)

-More immigrants : bolder flavors

-Baby boomers : more flavors and texture

-Soy is becoming more popular

-Nutraceuticals : Juices, Teas, and Dressings

-More nutritious food such as Hemp and fiber foods
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-3 A 2E Myl + X F2 A3 Ambiance

-Upscale Dining (Casual dining, Specialty restaurants, Ethnic food)

-A7% 4 HER (%S 7))

-Fast-casual restaurants (7}4o] @3l FZF A A582 T A ValueAl F)
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~Kenichi Ohmae, The borderless World, (New York: Harper Business), 1990
-National Restaurant News, February, March, 2003

—Christopher C. Muller, Robert H. Woods, An Expanded Restaurant Typology,

The Comell HR.A. Quarterly, Vol.35, Number 3, June, pp.27-37, 1994

-William O. Smith, Restaurant Marketing, McGraw-Hill, 1991

-Philip Kotler, John Bowen, James Makens, Marketing for Hospitality and Tourism,
3rd edition (Upper Saddlle River, N.J.: Prentice Hall, 2001)

-Robert C Mill, Restaurant Management: Customers, Operations, and Employees,
2nd edition (Upper Saddle River, N.J.: Prentice Hall, 2001)

-Restaurants and Institutions, January, February, March, 2003

-Restaurant Business, January, February, 2003

-Restaurant Hospitality, January, 2003.

-9 4%, 1€, 24, 2003.

-4z 349 d2EF 49, 2003

—-National Restaurant Association, Foodservice Manager 2000

(Washington, D.C: National Restaurant Association, 1992)
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