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Executive Summary


For the first time since the start of the pandemic, a remarkable 84% of
restaurants were fully open with no restrictions in March 2022. Only 2% of
respondents reported that their operations were temporarily closed and
another 2% were open for takeout/delivery only.



Seven in 10 survey respondents still reported lower sales in March 2022
compared to March 2019, consistent for both quick- and table-service
restaurants.



In early April 2022, four in 10 foodservice business were operating at a loss.
This is the lowest share since the start of the pandemic. Still, more than
six in10 foodservice operators said it will take 12 months or longer for their
business to return to profitability.



More than half of those eligible for the Tourism and Hospitality Recovery
Program say that it is not sufficiently helpful for their business.



74% of those eligible for the Canada Recovery Hiring Program say that it is not
sufficiently helpful for their business.



43% of quick-service restaurants and 41% of table-service restaurants expect
the indoor dining to return to “normal” in the next six months.



Restaurant operators are expecting to raise their menu prices by an average
of 7.1% over the next 12 months.



Seven in 10 quick-service restaurants say that automation and increased use
of technology would help them overcome labour shortages.



74% of quick-service restaurants said they expect to increase their use
of automation / technology in the next two years compared to 52% of
table-service restaurants.



Cost of implementation and customer acceptance are among the top barriers
to automation in the foodservice industry.

Introduction
It seems hard to believe that back in April 2020, commercial foodservice
sales plummeted to their lowest levels in more than two decades. At
the time, total sales at full-service restaurants tumbled 77% compared
to pre-pandemic levels, while drinking place sales plummeted by 88%.
Many operators without any form of takeout or delivery in the early days
of the pandemic recorded no sales at all in April 2020. As a result, more
than 820,000 foodservice workers were either laid off, unemployed or not
working any hours – impacting 2 out of every 3 workers in the
restaurant industry.
The past two years have seen an uneven recovery. As of February 2020,
data from Statistics Canada show that sales at quick-service restaurants
are up 6.5% over pre-pandemic levels compared to -3.3% for tableservice restaurants, -28.1% for caterers and -28.3% for drinking places.
This edition of the Restaurant Outlook Survey indicates sales in the
foodservice industry have improved sharply from the early dark days of
the pandemic. However, much is still to be done. The vast majority of
foodservice establishments continue to have sales below pre-pandemic
levels. In addition, chronic labour shortages are making it more difficult
for operators to meet the growing demand of hungry guests. Can this be
addressed through automation and technology? While there isn’t a one
size fits all solution, the results of this survey show that yes, restaurants
are looking to add more technology in the coming years. But despite
severe labour shortages, most foodservice operators are not looking to
tech-forward solutions like robots, as this would not provide the human
interaction and personalized service that guests expect when dining out.
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Restaurants Re-Open…Again
For the first time since the start of the pandemic, a remarkable 84% of restaurants were fully open with
no restrictions in early April 2022. Only 2% of respondents reported that their operations were temporarily
closed and another 2% were open for takeout/delivery only. This is a remarkable turnaround: in January
2022, only 15% of operators were fully open with no restrictions.
While the reopening of restaurants is a positive sign, seven in 10 survey respondents still reported lower
sales in March 2022 compared to March 2019, consistent for both quick- and table-service restaurants.
There was, however, a noticeable improvement in those reporting lower sales. Compared to January 2022,
when more than 50% of respondents reported a decline in sales of 40% or more, in March 2022 only 17%
reported a decline of 40% or more thanks to the loosening of restrictions, a decline in COVID-19 cases
and pent-up demand to dine out again at restaurants.
According to Restaurants Canada’s new REACT survey, those most comfortable dining out are young
Canadians: 91% of 18 to 34 year olds ordered dinner from a restaurant in March, while 71% had ordered
lunch. In contrast, 77% of those 55+ ordered dinner from a restaurant in March and just over half (55%)
ordered lunch.

More than eight in 10 restaurants were fully operational, without any capacity
restrictions in early April

Fully operational, without any
capacity restrictions

84%

Open for on-premise dining, but at
reduced capacity or outdoor dining only
Seasonal operation that is currently
closed
Permanently closed

8%

3%

3%

All operations are temporarily closed

2%

Open for takeout and/or delivery only

2%

Q: Which of the following best describes your current level of operations? (If you
operate more than one location, please select all that apply.)
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Change in same-store sales compared to 2019

6%
8%

86%

Apr-21

7%
8%

85%

May-21

9%
10%

81%

Jun-21

13%

14%

8%
10%

10%

77%

Jul-21

Lower

About the same

Higher

11%

75%

Aug-21

10%

10%

10%

10%

9%

3%
6%

7%

10%

16%

5%
15%

82%

Sep-21

80%

Oct-21

80%

84%

91%
80%
69%

Nov-21

Dec-21

Jan-22

Feb-22

Mar-22

For the following months, was your total sales volume, higher, lower, or about the
same as it was compared to the same month in 2019?
The reopening of restaurants and loosening of restrictions also helped restaurants from a financial
perspective. In early April 2022, when the survey was conducted, four in 10 foodservice business were
operating at a loss. This is the lowest share since the start of the pandemic, down significantly from 68%
operating at a loss in January 2022. Quick-service restaurants remain the most profitable, as 25% of
respondents were making a profit of 5% or more, compared to 13% of table-service restaurants and 16%
of “all other foodservice” – which includes accommodation, drinking places and institutions.
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Four in 10 foodservice operators were operating at a loss in early April -- the
smallest share since the start of the pandemic.
68%

January 2022
April 2022
40%

19%

15%

15%
11%

11%

Operating at a loss

Breaking even

Making a pre-tax
profit between 0%
and 2%

8%

8%

5%

Making a pre-tax
profit between 2%
and 5%

Making a pre-tax
profit of 5% or
more

Q: What best describes the current profitability of your overall operations?

More than six in 10 foodservice operators said it will take 12 months or longer
for their business to return to profitability.
41%

22%

16%

17%

3%

1 to 2 months

3 to 6 months

7 to 12 months

12 to 18 months

More than 18
months

Q: How many months do you expect it will take for your business to return to profitability?
restaurantscanada.org | Restaurants Canada
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At present, neither the Tourism and Hospitality Recovery Program (THRP) nor the Canada Recovery Hiring
Program (CRHP) are sufficiently helpful for those businesses that are eligible.
The Tourism and Hospitality Recovery Program provides wage and rent subsidy supports to businesses
who received revenues from tourism, hospitality and recreation activities prior to the pandemic. As such,
restaurants can receive a maximum subsidy rate of up to 75%. Many in our survey were not able to qualify
for the THRP due to the high threshold. This was a significant issue for many respondents:
“The THRP requires a decline of 40% to participate, which is too high! Decline of 15% or higher
would be better. If we had a 40% decline, we would be closed regardless of their help.”
“We were stuck in “no man’s land” with restrictions greatly affecting our business but sales not
down enough to qualify.”
But there were some operators where the program was helpful:
“It has really helped keep us afloat and let keep more employees.”
Our survey also asked about the Canada Recovery Hiring Program, a hiring subsidy which supports
employers with a subsidy of up to 50% on incremental remuneration paid to eligible working employees (i.e.,
the portion of remuneration exceeding the remuneration of the baseline period). The program was offered
until May 7, 2022, to qualifying employers who have seen a drop in revenue due to COVID-19. During the
periods where applicants are eligible for the CEWS, they had the choice of benefiting from either the CRHP
or the CEWS with a declining rate.
The CRHP was even less effective for restaurant operators. Many foodservice operators were not eligible for
the program, and for those who were eligible, the subsidy amounts were small. A number of respondents
commented that the program was “somewhat helpful”, but the subsidy amounts were not significant enough
to help offset the losses incurred due the lockdowns. Complicating matters, many foodservice operators
commented that it was difficult to even find workers due to chronic labour shortages and the program is
designed for new hires only and does not cover employment that has been retained through the pandemic.
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One of the overarching themes throughout the comments from the survey is that the foodservice industry
still needs significant financial assistance. Despite the reopening of restaurants and sales slowly improving,
many are struggling financially.
“I am drowning in debt due to pandemic. We need government grants or loan forgiveness.”
“These programs have helped some, but there is so much more that could have been done.
Independent, small business was left for dead.”

More than half of those eligible for the Tourism and Hospitality Recovery
Program say that it is not sufficiently helpful for their business.
32%
27%
23%
18%

Yes, it is sufficient

No, it is not sufficient

Don’t know / unsure

My business is not
eligible / not planning
to apply

Q: Has the Tourism and Hospitality Recovery Program (THRP) been helpful for your business?

74% of those eligible for the Canada Recovery Hiring Program say that it is not
sufficiently helpful for their business.
34%

33%

20%

12%

Yes, it is sufficient

No, it is not sufficient

Don’t know / unsure

My business is not
eligible / not planning
to apply

Q: Has the Canada Recovery Hiring Program (CRHP) been helpful for your business?
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When Will Foodservice Return to “Normal”?
Sales at quick-service restaurants returned to pre-pandemic levels in the summer of 2021, while tableservice restaurant sales are expected to return to pre-pandemic levels in the spring/summer of 2022.
Pent-up consumer demand, a strong labour market and the more than $300 billion in accumulated
savings since the start of the pandemic will boost foodservice sales over the remainder of 2022 and
throughout 2023.
But it will still take time for guest levels to return to normal as there remains much uncertainty about the
timing of Canadians returning to the office, and some Canadians remain wary about dining indoors.
Given the above, our survey asked restaurant operators how soon they expect their indoor dining to return
to “normal”, or pre-pandemic levels. Roughly four in 10 quick- and table-service restaurants expect their
indoor dining to return to normal within the next six months. Another 25% of table-service restaurants
and 22% of quick-service restaurants believe traffic will return to pre-pandemic levels within the next 7
to 12 months. A quarter of all table-service restaurants expect it could take a year or more, depending on
when people return to their offices and feel comfortable going back out to restaurants.
It’s interesting to note that 16% of quick-service restaurant operators don’t expect indoor dining to ever
return back to normal – more than double the share of table-service restaurants. This sentiment was
echoed in our survey of Canadians, some of whom felt less comfortable dining indoors at a quick-service
restaurant or in a food court in a mall compared to dining indoors at a table-service restaurant. As a
result, it will be important for restaurants to continue to emphasize how they are keeping guests safe in
order to boost consumer confidence when eating out.

43% of QUICK-SERVICE RESTAURANT operators expect indoor dining to return
to “normal” in the next six months.
27%
22%
20%
16%
14%

We are currently
close to normal

In less than six
months

7 to 12 months

It will take more
than a year

Will never return
to normal

Q: When do you expect the indoor dining portion of your business will return to
“normal” or pre-pandemic traffic levels?
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41% of TABLE-SERVICE RESTAURANT operators expect indoor dining to return
to “normal” in the next six months.
25%

20%

25%

21%

8%

We are currently
close to normal

In less than six
months

7 to 12 months

It will take more Will never return
than a year
to normal

Q: When do you expect the indoor dining portion of your business will return to
“normal” or pre-pandemic traffic levels?

Operating Challenges and Menu Pricing
It should come as no surprise that rising food and labour costs are among the top challenges currently
facing the foodservice industry. This is a significant shift from this time last year, when only half of
restaurant operators reported that they were experiencing supply disruptions, a sharp increase in their
cost of sales and labour shortages.
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Food costs and labour challenges are the top challenges currently facing the
foodservice industry.
Food costs

94%

Labour costs

80%

Labour shortages

75%

Supply disruptions

71%

Rise in COVID-19 cases/new variants

55%

Utility costs

54%

Debt incurred due to COVID-19

50%

Weak consumer confidence

43%

Decline in tourists

38%

Weak economy

29%

Third-party delivery fees

28%

COVID-19 restrictions (e.g. vaccine mandates,…

19%

Liquor costs

15%

Red tape

15%

Competition from new restaurants

15%

None of the above

0%

Q: Which of the following factors are currently having a negative impact on your
foodservice business? (Please select all that apply.)
In terms of food prices, consumers paid significantly more for proteins and other food products at retail
stores in March 2022 compared to March 2021. Foodservice operators are also seeing sharply higher
prices for proteins and other food items.

Retail Protein Prices Skyrocket
17.9%

March 2021 over March 2020
March 2022 over March 2021
14.1%

7.4%
6.4%

6.4%

4.5%

-0.2%
-2.1%
Bacon

Beef

Chicken

-1.4%
Fish

-0.6%

Pork

Source: Statistics Canada
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As a result, foodservice operators said they will raise their menu prices by an average of 7.1% over the
next 12 months. This is up nearly two percentage points from the 5.3% given in our previous Restaurant
Outlook Survey. One-third of restaurant operators said they plan to raise their menu prices by more than
7% or more over the next 12 months, with many reporting a planned increase of 10 to 15%.
To maintain margins, table-service restaurants said they would raise menu prices by an average of 7.3%
over the next 12 months, compared to an average increase of 6.0% for quick-service restaurants. In
the “all other foodservice” category, menu prices are expected to rise by an average of 7.3%. As many
respondents highlighted, they are raising their prices strategically, rather than across the board.
“I have raised prices over our whole menu, but not necessarily by the same percentage. I chose
places that I thought our prices could reasonably be raised to cover new costs.”

Restaurant operators are expecting to raise their menu prices by an average of
7.1% over the next 12 months.
32%

18%
13%

13%

9%
7%
5%
2%
0%
Less than
1%

1% to 2%

2% to 3%

3% to 4%

4% to 5%

5% to 6%

6% to 7% More than Not sure /
don’t know
7%

Q: By how much do you expect you will increase your menu prices over
the next 12 months?
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Technology and Automation
“With the labour market already tight and wages rising, productivity growth is vital to economic
growth—and to increasing wages without raising unit labour costs.”1
Tiff Macklem –Governor, Bank of Canada
During the pandemic, there was a surge in innovation as restaurants looked for new, sometimes
unconventional, ways to keep their business running. Some turned to social media for the first time,
sharing cooking tips and recipes as a new way to engage with their guests. Others began selling groceries
and meal kits for the first time, with some success. Others used QR-codes for menus, or offered delivery
for the first time, and we are also seeing an increase in ghost/virtual kitchens. Even as restrictions
are removed and case numbers fall, restaurants will need to constantly innovate to offset the next big
challenge: labour shortages.
In the summer of 2021, there were a record 150,000 job vacancies in the foodservice industry. This led to
a job vacancy rate of 11%, by far the highest rate of any industry, more than double the industrial average.
Some of that is basic demographics. Typically, the restaurant industry has relied on young Canadians, who
accounted for four out of every 10 foodservice employees. Currently, there are 191,000 fewer 15 to 19 year
olds than a decade ago and the number of 20 to 24 year olds has plateaued in the past few years. Over
the coming years and decades, the working age population as a share of the total population will
continue to drop.

Working-age population as a share of total population - Canada
70%

68%

68%

66%

64%

62%
61%
60%

58%

Source: Statistics Canada

1
”The role of Canadian business in fostering non-inflationary growth” Remarks delivered virtually on February 9, 2022 by Tiff Macklem
– Governor of the Bank of Canada. https://www.bankofcanada.ca/2022/02/canadian-business-fostering-non-inflationary-growth/
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Foodservice industries in other countries are encountering the same question as Canada: how to
grow and expand in an era with chronic labour shortages? As a result, we see a number of restaurant
companies focus on automation and technology to grow. In the past, restaurants could rely on a steady
supply of workers, but this is no longer the case. In order to grow in a world of chronic labour shortages,
investing in labour productivity needs to be a top priority.
The Governor of the Bank of Canada states that productivity growth is vital to economic and business
growth. While much attention is placed on a shortage of workers, less has been paid to ways to improve
labour productivity.
When it comes to labour productivity, measured as real output per hour worked, the foodservice industry
ranked 208 out of 210 industries.
In addition, the foodservice industry lags behind other industries when it comes to raising labour
productivity. Compared to selected retail sectors, labour productivity in the restaurant industry has
increased by a negligible 3% over the past two decades. As a result, the retail sector is not experiencing
the chronic labour shortages experienced by the foodservice industry.
Of course, the degree to which foodservice operators can integrate automation and technology into their
business depends on the type of establishment they operate. A fine-dining restaurant is not going to
suddenly convert to robot servers and chefs, and the same is true for many full-service restaurants. After
all, this is a service and hospitality-oriented business. Still, quick-service restaurants across the globe
have successfully introduced automation and are currently exploring new opportunities for robotics and
Artificial Intelligence (AI).

Labour Productivity Growth between 2000 and 2020
55%
51%

49%

29%
21%

3%
Clothing and
General
clothing
merchandise
accessories stores
stores

Health and Building material
Food and
Food services and
personal care
and garden
beverage stores drinking places
stores
equipment and
supplies dealers

Source: Statistics Canada
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Our survey shows that restaurants agree that investing in automation and technology would help them
overcome labour shortages, but the results vary by sharply by segment. Seven in 10 quick-service
restaurants say that automation and increased use of technology would help them overcome labour
shortages. By comparison, only 37% of table-service restaurants said it would be helpful for their
business. It should also be noted that only 16% of quick-service restaurant operators and 6% of tableservice restaurant operators believe automation and increased use of technology are “very helpful”.
Nevertheless, 65% of quick-service restaurants and 55% of table-service restaurants agree that that
technology has been important to their business throughout the pandemic.

Seven in 10 quick-service restaurants say that automation and increased use of
technology would help them overcome labour shortages.
71%

Very helpful
Somewhat helpful

55%

37%

31%

16%
6%
Quick-service Restaurants

Table-service Restaurants

Q: To what extent do you believe that automation / increased use of technology would
help the foodservice industry in overcoming labour shortages?
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Seven in 10 quick-service restaurants say that automation and increased use of
technology would help them overcome labour shortages.
65%
16%

55%
8%

27%

18%

Absolutely
essential

Very important

Of average
importance
29%
22%

Quick-service Restaurants

Table-service Restaurants

Q: To what extent do you believe that automation / increased use of technology would
help the foodservice industry in overcoming labour shortages?

Looking ahead, 74% of quick-service restaurants said they expect to increase their use of automation/
technology in the next two years, though only 25% said they “definitely will”. For table-service restaurants,
just 15% definitely will increase their use of automation. There is a legitimate resistance to increasing
automation and technology at restaurants due to the expense and the lack of personalized service that
guests expect from a restaurant.
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74% of quick-service restaurants said they expect to increase their use of
automation / technology in the next two years.
74%

Definitely will
Probably will

52%
49%

37%

25%
15%
Quick-service Restaurants

Table-service Restaurants

Q: In the next two years, do you expect to increase the use of automation / technology
at your foodservice establishment?

The common theme from table-service restaurants is that people dine out for a personalized experience
and the human interaction with restaurant staff. Many commented that a personalized experience cannot
be replaced with technology.
Others, however, are looking to find the right intersection between technology and human interaction.
For those looking to invest in automation/technology, some will find it in the form of tablets, new POS
systems, combi ovens and induction cooking. A number of operators expressed uncertainty about the type
of technology and automation they would invest in, but they acknowledged that between labour shortages
and high labour costs, they don’t have a choice.
Over the coming two years, most restaurant operators see the industry moving towards apps to help pay
for food and access menus. Four in 10 quick-service restaurant operators believe that self-service kiosks
will become more widespread over the next two years, while 35% of table-service restaurants believe
guests will be ordering menu items and paying through a computer tablet. Tech-forward automated
systems and robots are not something that most operators expect to see in the future, largely due to the
exorbitant cost, potential maintenance problems and the lack of human interaction with guests.
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Mobile / smartphone payment apps will become more widespread in the
restaurant industry over the next two years
Pay using a mobile payments platform such
as Apple Pay or Samsung Pay

57%

Order and pay for food and beverages using a
smartphone app

56%

Access the menu on phone through a QR code

53%

Order and pay for food or beverages using a
computer tablet at the table

38%

Order and pay for food and beverages using a
self-service kiosk

20%

Place a food order for takeout or delivery using a
voice-enabled platform such as Amazon Alexa,
Google Home or iPhone’s Siri

20%

Food that gets prepared by automated systems
and/or robots
None of the above

7%

13%

Q: Which of the following do you expect will become more widespread in the
restaurant industry over the next two years? (please select all that apply)
While technology and automation could boost labour productivity and help with labour shortages, there
is no single technological solution that restaurant operators say would help improve efficiency. Again,
this speaks to the varied types of foodservice establishments in the industry. Overall, just over three in
10 restaurant operators said that advanced cooking equipment and tablets to order/pay for their meals
would boost their efficiency. The majority said robot cooks and servers would not be helpful to their
business. But at quick-service restaurants specifically, nearly four in 10 said that kiosks for guests to
order and pay for their meals would be an ideal technological solution to help their business.
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While restaurants would benefit from more advanced cooking equipment, the
majority are not open to very tech-forward options.
More advanced cooking equipment

35%

Tablets for guests to order and pay for
their meals

31%

Robot cooks

18%

Kiosks for guests to order and pay for
their meals

14%

Food delivered from a restaurant by a
self-driving car

11%

Robot servers / bartenders

9%

Food delivered from a restaurant by an
automated system/robot

9%

None of the above

37%

Q: What would be an ideal technological solution to help your business improve its
efficiency? (Please select all that apply)v
The top reasons restaurants are not adopting more technology or automation are: the cost of
implementation, customer acceptance, and relatability of the equipment.

Cost of implementation and customer acceptance are among the top barriers to
automation in the foodservice industry.
77%

Cost of implementation
47%

Customer acceptance

43%

Equipment breaks down (service and repair)
34%

Staff training
26%

Can’t customize orders
Automation I need doesn’t currently exist

21%

Lack of infrastructure

21%
19%

Difficult to use
None of the above

6%

Q: What do you perceive are the biggest barriers to automation in the
foodservice industry?
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Summary
It’s clear that increased use of technology and automation is not
something many Canadian foodservice operators feel they can adopt for
a variety of reasons. The greatest concern is that ours is a hospitality
business, and that guests expect human interaction. Yet hospitality
suffers when chronic labour shortages leave restaurants understaffed,
or result in cutting back business hours. The biggest challenge for
restaurant owners coming out of the pandemic will be determining the
intersection between the human element and technology.
From a global perspective, a number of restaurant chains are
examining automation and tech-forward solutions. Chipotle, for
instance, is investing in revolutionary innovations designed to enhance
the restaurant experience for both guests and employees. They are
looking to use artificially intelligent robots as a potential labour-saving
opportunity and new scheduling tools that use machine learning. In
the United States, Jack in the Box are looking to robots for frying and
making drinks. As the technology becomes more widely available, it will
become more affordable.
Ultimately, the limits of growth for the foodservice industry are not
the shortage of labour or supply disruptions, but a lack of creativity,
imagination and innovation. Which is not in short supply. Throughout
the pandemic, foodservice operators have been up to the challenge
to innovate beyond business as usual. In the coming years, it will be
even more critical for the foodservice industry to test and adopt new
technology as part of the next evolution.
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Which of the following best describes your current level of operations? (If you operate more than one
location, please select all that apply.)
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Fully operational, without any capacity
restrictions

84%

84%

86%

81%

Open for on-premise dining, but at reduced capacity
or outdoor dining only

8%

10%

8%

7%

Open for takeout and/or delivery only

2%

2%

2%

3%

All operations are temporarily closed

2%

2%

1%

6%

Permanently closed

3%

2%

2%

4%

Seasonal operation that is currently closed

3%

6%

4%

0%

For the following months, was your total sales volume, higher, lower, or about the same as it was
compared to the same month in 2019?
February 2022 vs February 2019
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Higher

10%

17%

9%

7%

About the same

10%

8%

11%

9%

Lower, with a decline in sales of less than 10%

11%

15%

10%

14%

Lower, with a decline in sales between 10% and 24%

29%

31%

31%

23%

Lower, with a decline in sales between 25% and 39%

14%

8%

16%

14%

Lower, with a decline in sales of 40% or more

25%

21%

24%

33%

March 2022 vs March 2019
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Higher

16%

20%

15%

16%

About the same

15%

11%

15%

21%

Lower, with a decline in sales of less than 10%

12%

16%

11%

12%

Lower, with a decline in sales between 10% and 24%

25%

27%

28%

16%

Lower, with a decline in sales between 25% and 39%

14%

9%

16%

14%

Lower, with a decline in sales of 40% or more

17%

18%

15%

21%
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What best describes the current profitability of your overall operations?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Making a pre-tax profit of 5% or more

15%

25%

13%

16%

Making a pre-tax profit between 2% and 5%

15%

6%

17%

16%

Making a pre-tax profit between 0% and 2%

11%

10%

12%

7%

Breaking even

19%

15%

19%

23%

Operating at a loss

40%

44%

40%

39%

How many months do you expect it will take for your business to return to profitability?
-Based on those currently operating at a loss
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

1 to 2 months

3%

0%

3%

7%

3 to 6 months

16%

10%

19%

13%

7 to 12 months

17%

20%

16%

20%

12 to 18 months

41%

30%

47%

33%

More than 18 months

22%

40%

16%

27%

Has the Tourism and Hospitality Recovery Program (THRP) been helpful for your business?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Yes, it is sufficient

23%

14%

25%

28%

No, it is not sufficient

27%

22%

30%

20%

Don’t know / unsure

18%

24%

16%

20%

My business is not eligible / not planning to apply

32%

41%

29%

33%

Has the Canada Recovery Hiring Program (CRHP) been helpful for your business?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Yes, it is sufficient

12%

4%

15%

13%

No, it is not sufficient

34%

27%

36%

38%

Don’t know / unsure

20%

24%

18%

26%

My business is not eligible / not planning to apply

33%

45%

32%

23%
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When do you expect the indoor dining portion of your business will return to “normal” or pre-pandemic
traffic levels?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

We are currently close to normal

21%

16%

20%

32%

In less than six months

22%

27%

21%

21%

7 to 12 months

23%

22%

25%

13%

It will take more than a year

25%

20%

25%

29%

Will never return to normal

9%

14%

8%

5%

By how much do you expect you will increase your menu prices over the next 12 months?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Less than 1%

0%

0%

0%

3%

1% to 2%

2%

6%

2%

0%

2% to 3%

7%

8%

7%

8%

3% to 4%

9%

12%

10%

5%

4% to 5%

18%

14%

20%

15%

5% to 6%

13%

20%

12%

13%

6% to 7%

13%

14%

11%

18%

More than 7%

32%

18%

36%

33%

Not sure / don’t know

5%

10%

4%

8%
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Which of the following factors are currently having a negative impact on your foodservice business?
(Please select all that apply.)
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Food costs

94%

98%

95%

85%

Labour costs

80%

82%

81%

70%

Labour shortages

75%

71%

76%

79%

Supply disruptions

71%

69%

69%

82%

Rise in COVID-19 cases/new variants

55%

51%

59%

39%

Utility costs

54%

53%

55%

52%

Debt incurred due to COVID-19

50%

47%

50%

55%

Weak consumer confidence

43%

45%

44%

39%

Decline in tourists

38%

35%

39%

36%

Weak economy

29%

33%

27%

30%

Third-party delivery fees

28%

33%

28%

18%

COVID-19 restrictions (e.g. vaccine mandates, mask
mandates, capacity limits)

19%

20%

21%

9%

Red tape

15%

8%

15%

30%

Liquor costs

15%

2%

19%

18%

Competition from new restaurants

15%

16%

15%

12%

None of the above

0%

0%

0%

0%

Are you encountering any challenges with finding enough of the following to hire at your restaurant(s)?
(Please select all that apply)
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

New immigrants

44%

53%

42%

42%

Temporary foreign workers

45%

51%

42%

48%

International students

27%

35%

24%

32%

None of the above

47%

37%

49%

48%

To what extent do you believe that automation / increased use of technology would help the foodservice
industry in overcoming labour shortages?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Very helpful

8%

16%

6%

3%

Somewhat helpful

37%

55%

31%

39%

Not very helpful

30%

16%

36%

21%

Not at all helpful

16%

8%

18%

18%

I don’t know / not sure

9%

6%

8%

18%
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How important has technology (e.g. kiosks, tablets, QR code-accessible menu, delivery apps) been for
the survival of your business throughout the pandemic?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Absolutely essential

9%

16%

8%

3%

Very important

19%

27%

18%

12%

Of average importance

27%

22%

29%

24%

Of little importance

30%

22%

33%

27%

Not important at all

15%

14%

12%

33%

In the next two years, do you expect to increase the use of automation / technology at your foodservice
establishment?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Definitely will

17%

25%

15%

12%

Probably will

40%

49%

37%

45%

Probably won’t

36%

24%

43%

24%

Definitely won’t

7%

2%

6%

18%

Which of the following do you expect will become more widespread in the restaurant industry over the
next two years? (please select all that apply)
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Pay using a mobile payments platform such as
Apple Pay or Samsung Pay

57%

63%

55%

56%

Order and pay for food and beverages using a
smartphone app

56%

71%

51%

63%

Access the menu on phone through a QR code

53%

49%

54%

56%

Order and pay for food or beverages using a
computer tablet at the table

38%

31%

35%

59%

Order and pay for food and beverages using a selfservice kiosk

20%

43%

13%

22%

Place a food order for takeout or delivery using
a voice-enabled platform such as Amazon Alexa,
Google Home or iPhone’s Siri

20%

24%

19%

19%

Food that gets prepared by automated systems and/
or robots

7%

16%

3%

13%

None of the above

13%

6%

15%

9%
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What would be an ideal technological solution to help your business improve its efficiency? (Please
select all that apply)
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

More advanced cooking equipment

35%

31%

35%

39%

Tablets for guests to order and pay for their meals

31%

35%

30%

27%

Robot cooks

18%

18%

18%

15%

Kiosks for guests to order and pay for their meals

14%

37%

9%

6%

Food delivered from a restaurant by a self-driving
car

11%

12%

8%

24%

Robot servers / bartenders

9%

10%

6%

21%

Food delivered from a restaurant by an automated
system/robot

9%

12%

6%

18%

None of the above

37%

22%

41%

39%

What do you perceive are the biggest barriers to automation in the foodservice industry?
Total
Foodservice

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

Cost of implementation

77%

73%

79%

76%

Customer acceptance

47%

39%

51%

39%

Equipment breaks down (service and repair)

43%

39%

44%

42%

Staff training

34%

29%

34%

39%

Can’t customize orders

26%

22%

28%

24%

Automation I need doesn’t currently exist

21%

22%

22%

15%

Lack of infrastructure

21%

14%

21%

30%

Difficult to use

19%

18%

17%

33%

None of the above

6%

4%

7%

6%

How many units do you own and/or operate?
Total
Foodservice

Number of Responses
Number of Units

Quick-service
Restaurants

Table-service
Restaurants*

All Other
Foodservice**

287

51

168

68

5,796

1,389

4,273

134

* Includes table-service restaurant and combination table-service restaurant and bar			
** Includes accommodation, drinking places, institutions (e.g. health care, education) and managed
service providers.
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About the Restaurant Outlook Survey
The results for the first quarter are compiled from responses to an email to foodservice
operators inviting them to take an online survey. The survey was conducted in April 2022.
Restaurants Canada encourages foodservice operators to participate in the Restaurant Outlook
Survey to ensure results continue to be representative of our industry. Contact Chris Elliott at
celliott@restaurantscanada.org to participate in the survey.

About Restaurants Canada
Restaurants Canada is a growing community of 30,000 foodservice businesses, including
restaurants, bars, caterers, institutions, and suppliers. We connect our members from coast to
coast through services, research, and advocacy for a strong and vibrant restaurant community.
Before the start of the COVID-19 pandemic, Canada’s foodservice sector was a $95 billion
industry, directly employing 1.2 million people, providing Canada’s number one source of first
jobs and serving 22 million customers across the country every day.
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For further information
Restaurants Canada
1155 Queen Street West,
Toronto, Ontario M6J 1J4
Tel: (416) 923-8416 or 1-800-387-5649
Fax: (416) 923-1450
E-mail: members@restaurantscanada.org
Website: restaurantscanada.org
Thank you to our corporate sponsors
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