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Food for Thought.
24 Insights.
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People-Centric brands are 60% more profitable 
than other brands who don’t focus on people.

What makes a restaurant is the people. The 
staff, the guests, the company -- they are the 
ones who bring a brand to life.   It is essential 
that the  design of the space improves the 
people experience. 

Check out V in Downtown Los Angeles to get 
a sense of what we have designed for our own 
brand. We wanted to create a social hangout 
place, accesible to anyone at anytime of the day. 
The guests have the freedom to choose how 
long they stay and where they sit. We hire for 
attitude, not for talent. Work, eat, hangout, and 
have fun. 

http://livit.design/venture/v/
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Menu, lighting, music, uniforms, touchpoints 
are simple and easy touches to make adaptable 
designs and experiences. When played in 
harmony, they can create the perfect mood and 
combination for your concept. The better the 
Daypart Strategy, the better the enjoyment 
and occupancy.

Daniel Del Omo shared back at Restaurant 
Spaces how umami challenged the burger 
space by “creating a lifestyle hub that 
encourages surprise and a sense of discovery 
could provide a truly differentiating and unique 
experience completely unique”. Check out the 
video here. 

To maximize the dayparts, you can also offer 
all day offerings like La Famosa.  It’s all about 
creating a space for multiple occasions.  

https://livit.design/services/#:~:text=into%20lifelong%20fans.-,Touchpoint%20strategy,-Beyond%20having%20the
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Have you noticed how the retail philosophy is 
inspiring F&B experiences and look & feel? 

Having a retail operation creates an additional 
revenue stream and more opportunities to 
engage with guests. When a restaurant is 
strategically designed with a retail component, 
it can create a sense of a community with 
multiple spaces that are connected, helping fill 
the gaps between the dayparts.

Eataly is a perfect example of how to create a 
community marketplace where you can buy 
some fresh pasta while having a beer at the 
same time. You can sit down to have dinner 
after you’re done shopping. 

https://www.instagram.com/eatalylondon/
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Make better use of space.
Increase occasions.

Stimulate foot traffic.
Improve guest experience.

Bring a piece of the experience back home.
Unlock revenue with omnichannels sales.
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Let’s be honest: People love design. 

However, that doesn’t mean it’s all about 
trends and saying “yes” to every new gadget 
on the block. In fact, your brand personality 
leads the design of your concept. That is why 
it is important to develop design principles 
to deliver value throughout the end-to-end 
guest experience. 

Livit has successfully designed restaurants 
where people want to be, enjoy and come 
back.  Check out 1889 as a living example. 
Everything is instagrammable: from the 
design, to the artworks and the food. 

http://1889.pizza/
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Innovation is about finding the right solution 
that aligns with your strategic goals.  Not 
every solution is right for each brand, but 
many brands confront similiar challenges.  
This is where we need innovation to kick in 
so we can  think creatively about the many 
options on the market. 

Sweetgreen is an ideal example that is trying 
to push the boundaries of F&B by acquiring 
Spyce, the robotic kitchen as a way to 
innovate, automate and help scale healthy 
fast food with less than a 3 minute cooking 
time. 

https://www.fastcompany.com/90668523/sweetgreen-acquires-spyce-a-boston-based-robotic-kitchen-startup
https://www.fastcompany.com/90668523/sweetgreen-acquires-spyce-a-boston-based-robotic-kitchen-startup
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Small details can make a big difference.

Visualize the kitchen of your venue and all 
the work flows that happen in and around it... 
Have you ever thought that a correct location 
of the stainless steel GN containers in a more 
accessible and ergonomic way helps reduce 
the refrigerated sinus space and equipment 
costs while improving the flexibility of your 
expeditor work surface?
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84% of brands that focus on guest  
experience see an increase in revenue. 
Designing a people-centric experience 
requires understanding and empathizing 
with your guests. 

Livit accomplishes this by mapping out 
the experience step by step. Here are the 
ingredients for the perfect recipe to help your 
brand meet the needs of your guests:

• Understanding your guest’s feelings.

• Experiencing the story step by step.

• Matching emotional with rational in a 5E 
framework.

• Breaking down the 5E’s into the physical 
space.

(5E Framework: Explore, Explain, Elaborate, 
Engage, Evaluate)

https://livit.design/services/
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Not all your customers are the 
same, nor do they all need the 
same thing.
It is essential to understand them.

Design an experience according 
to your customer’s needs and 
expectations. 

Ask your customers and design 
strategies to improve the experience 
based on the results.

Feedback drives 
continuous

improvement

Guest
Experience

Development

Customer-
focused 

leadership

Empower the 
front line

Metrics that 
matter

Guest 
Centricity

Understanding 
your customer

360 View of the customer
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Although Gen Z are focused on saving money, 
63% would pay more for fun, design & mobile 
experience. Not only do they have a desire to 
stand out and value the style and uniqueness 
of the brand over convenience and quality, but 
they also place greater value on personalised, 
bespoke, or limited-edition offerings or 
experience. 

Starbucks has limited #StarbucksReserve 
stores where guests can fully immerse into 
the universe of Starbucks. Having only few 
Reserves around the world emphasizes the 
exclusivity of this specific Starbucks’ experience 
where people are willing to travel the world to 
visit one of those Reserves. 

Fun fact: Starbucks’ Pumpkin Spice Latte is 
the “most popular seasonal beverage of all 
time” and Starbucks has sold an estimated 500 
million+ drinks since 2003.

https://livit.design/insights/designing-new-generation/
https://livit.design/insights/designing-new-generation/
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Your brand image as a whole — your 
purpose, story, positioning, tone of voice, 
look&feel and consistency along with 
good quality food and service — is what it 
takes to create a great and recognizable 
brand with a memorable experience that 
attracts guests and increases guest loyalty. 
According to Forbes, presenting a brand 
image consistently across all platforms can 
increase revenue by up to 23%.

Did you know that there are different brand 
archtypes? Which one  are you according 
to the 12 primary archetypes defined by the 
Culinary Edge? If you need help to figure out 
how to strengthen the power of your brand 
image, contact us. 

https://www.theculinaryedge.com/blog/food-brand-archetypes
https://www.theculinaryedge.com/blog/food-brand-archetypes
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Restaurants brands, especially fast food chains 
are hungry for celebrity partners to drive sales 
and appeal to the younger generations. And it’s 
working. When Chipotle launched the “Guac is 
Extra but So is Miley” burrito, the personalised 
Miley item generated more than half a million 
social engagements, earned 400 articles and 
1.4 billion earned impressions. 

Check out the latest data from The Morning 
Consult on fast-food, coffee chains, and fast-
casual restaurants. 

https://morningconsult.com/2021/03/16/celebrity-brand-partnership-mcdonalds-travis-scott/
https://morningconsult.com/2021/03/16/celebrity-brand-partnership-mcdonalds-travis-scott/
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Street Food, Sushi, Chicken, Plant-Based 
Food, Fermented Foods, Snacks, Bowls...
but conveniently, please. The fact we have 
less time on our hands, the importance of 
convenience has become the main driver that 
influences our decisions and affects how we 
perceive and experience the brand. So next 
time you think about your menu, find ways on 
how to make it more convenient for your guests 
and your staff. However, convenience does not 
mean that the value will be lower. Do you want 
to become more convenient for your guests? 

% of shoppers define convenience as...



16Experiences you live™

Beverages play an essential role in any 
restaurant as drinks complement the meals, 
helps guests to stay longer and are known 
to be one of the most profitable items sold 
with a 80-95% profit margin. New beverage 
focused concepts such as juice bars, coffee 
shops, cocktail bars... they do it differently 
than restaurants. All of them always offer a 
food menu to delight their drinks. 

To increase the beverage sales, should 
restaurants get inspired to develop food 
menu that compliments the drinks instead 
of the other way around? Is there a new 
reality where the food menu is designed to 
support the drinks?



17Experiences you live™

The bar at V in Downtown LA:
The center of everything.

First thing you see when you enter. 
Where you order your food and drinks.

The heart of the restaurant.

https://livit.design/insights/2020-shortlist-americas-bar/
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Cross-training is becoming the new labor 
model where each staff member is trained 
across multiple stations for different tasks 
in the restaurant. When each staff member 
knows how to navigate different tasks 
efficiently, your whole restaurant will benefit 
as your operations will run more smoothly 
and you will be ready for the unprepared. If 
a member calls in sick, someone else can 
easily replace. During non-peak hours, you 
can have one staff member running the entire 
restaurant. 

Considering today’s situation with the 
shortage of labor, cross-training your staff will 
help keep a disruption in staff from becoming 
a loss in money and in the guest service. While 
the training process is more time consuming 
and expensive, consider these benefits that 
impact your bottom line.
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,QFUHDVHG�üH[LELOLW\�

Increased advancement.

Increased camaraderie.

,QFUHDVHG�HýFLHQF\�

,QFUHDVHG�SURûWV�

When employees are cross-trained to do other tasks, your 
team becomes more elastic, ensuring all roles are covered. 

Your team grows professionally while expanding their skill 
VHWV�LQ�GLYHUVLûHG�ZRUN�H[SHULHQFH�

Cross-training helps build a genuine sense of teamwork and 
understanding of everyone’s tasks.

If you continually train each employee to do a task the same 
ZD\��DQ\�ZLOO�EH�DEOH�WR�GR�LW�HDVLO\�	�HýFLHQWO\��

%\�UXQQLQJ�\RXU�UHVWDXUDQW�PRUH�HýFLHQWO\��\RX�FDQ�GR�PRUH�
ZLWK�WKH�VWDú�\RX�KDYH��LQFUHDVLQJ�WKH�JXHVW�SHU�ODERU�KRXU��
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Depending on how you design your back of 
house will strongly influence your bottom line 
and ultimately the overall guest experience. 
Not only the layout depends on the type of 
restaurant you plan to open, whether it’s a 
quick service restaurant, a casual restaurant 
with an open kitchen, or ghost kitchen, you 
need to build your kitchen design upon your 
culinary strategy, your labor model, your 
operations, the type of equipment and the 
guest experience. Let’s not forget, your staff 
members will navigate these floors daily so you 
need to make sure the kitchen layout is set 
up in a way where your staff can move swiftly 
and efficienctly between tasks and across the 
space with ease. 
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The F&B industry has been slow to adopt 
technology and innovative digital solutions until 
the pandemic hit. Technology and innovation 
are what have helped, even saved, some 
brands not only to survive but to thrive in the 
New Normal. From automation, to contactless 
payment to online ordering and delivery, the 
restaurant industry can no longer ignore the 
fact that technology is here to stay and brands 
will have to adapt in order to remain relevant and 
competitive. But technology will not only be used 
to improve operations and the guest experience, 
but also to reimagine the F&B industry. 

Bartaco developed its own app where guest 
can order, book and pay at the table through the 
app, which increased customer turnover and 
reduced the hourly employees from 25-30 to 
7-8 salaried employees. 

Starbucks opened the first contactless 
payment store with order-ahead feature in the 
Starbucks app and Amazon Go’s Just Walk 
Out technology to create an easy checkout 
experience. 

74% of guests said they would continue to use 
contactless when the pandemic is over (Fast 
Casual).

https://bartaco.com/app/
https://stories.starbucks.com/press/2021/starbucks-pickup-and-amazon-go-collaborate-to-launch-new-store-concept-in-new-york-city/
https://stories.starbucks.com/press/2021/starbucks-pickup-and-amazon-go-collaborate-to-launch-new-store-concept-in-new-york-city/
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Tech can not only help increase restaurant flow, 
design optimization and staff training but also 
50% of restaurant owners feel it can provide 
better entertainment for guests. 

Have you yet  experienced a form of digital 
dining where you interact directly with 
projections on the table to navigate the menu, 
view the dishes, ask questions, order and 
play some games while waiting for the food to 
arrive? 

Other brands are using entertainment on 
digital platforms as it can be a powerful tool to 
reach the new generations compared to more 
traditional advertising. 
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Gaming campaigns 
through your phone on your pizza.

80% of mobile users play mobile games at 
least once a month.

 Among these mobile gamers, more than a 
third order fast food at least once a week 

Nearly two thirds said they order takeout 
and delivery on digital platforms more than 

they did a year ago (Marketing Dive).

The result? 
Pizza Hut launched mobile games on 

augmented reality pizza boxes such as Pac-
Man and Trivial Pursuit.



24Experiences you live™

National and international restaurant 
expansion comes with a host of challenges, 
especially if you do not have the right tools at 
hand. 

Apart from finding the right partner, market, 
and menu items to be successful, you need 
to develop a flexible foundation for your 
concept in which you can successfully 
scale your experience. The one-size-fits-all, 
the cookie-cutter approach or the 100% 
customised fitted BoH and FoH design has 
become obsolete for today’s environment. 

Brands need designs that can adapt, 
change, and evolve quickly over time, trends, 
and expectations. With the plug-and-play 
mindset, nothing is ever fixed to the ground or 
a specific location. We analyse the strategic 
site-modelling plan from a prototypical point 
of view to design the ideal restaurant layout 
with all the different zones and parts in your 
restaurant, such as the back of house, front 
of house, patios, drive-thru and so on. 

https://livit.design/services/
https://livit.design/services/
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When you want to scale a brand, you need to 
establish rules and guides to help maintain a 
consistent identity throughout all channels. 
Not only will the brand guidelines include 
the color palette, the logo variations and the 
typography, it also defines every aspect 
of the new experience design containing 
specific rules and standards. 

The brand guidelines, also called a brand 
book or manual, lays the groundwork for all 
future opening, relocation and remodelling 
to help anyone understand the process and 
operations for implementation in a simple 
and easily understandable structure. The 
brand guidelines should have references that 
are easy to implement on a global scale for 
future domestic or international expansion. 

We always develop our manuals with the 
following objectives: consistency, simplicity 
and scaleability. We can develop and 
optimise your brand guidelines to ease your 
rollout process while ensuring quality and 
consistency. 

https://livit.design/services/
https://livit.design/services/
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Although on-premises dining is coming 
back into favor with a high pent up demand, 
off-premises is still growing and there are 
multiple off-premises channels to boost 
restaurant sales: delivery, takeout, catering, 
curbside pickup, drive-thru, and food trucks. 
In fact, the off-premise habit for consumers 
is expected to stay as 53% of adults said 
takeout or delivery is now essential in their 
daily lives, and 68% of adults said they are 
more likely to buy takeout food than they 
were pre-COVID according the The National 
Restaurant Association’s Weekly Survey 
results. 

As most operators expect to add more 
resources and technology to improve their 
operations around off-premises orders, more 
restaurants will likely need to design & adopt 
a hybrid model moving forward to be able 
to offer a dine-in and dine-out experience. 
But keep in mind that off-premises is an 
opportunity — not a requirement. 

https://go.restaurant.org/rs/078-ZLA-461/images/2021-SOI_Mid-Year%20Update%20Final.pdf
https://go.restaurant.org/rs/078-ZLA-461/images/2021-SOI_Mid-Year%20Update%20Final.pdf
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Fun fact: The annual growth rate of the 
restaurant industry as a whole is 3.7%, 
compared to delivery and online ordering 
that have an annual growth rate of 15-20% 
(Dephna).

However, there are several off-premise 
opportunities but not all have equally the 
same effect on the guest experience, 
sales, and growth. According to National 
Restaurant News, delivery and curbside 
pickup will be the top off-premise options 
guests are looking for because of it’s 
convenient, it’s digital and it’s safe. 

Many restaurants have implemented 
geofencing to its curbside pick up to best 
serve their guests: once the car arrives, 
the kitchen is notified and an employee 
runs out with their order ready.   Check out 
Applebee and IHOP’s rollout that is helping 
not only improve the guest experience, 
but also improve employee efficiency and 
prioritization. 

https://www.fsrmagazine.com/content/applebees-and-ihop-roll-out-flybuy-pickup-nationwide
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Ghost kitchens and virtual brands are 
expected to show high-volume sales in 
2022, driven by the guest’s appetite for 
convenience and the operator’s hunger for 
profitability. According to Technomic, ghost 
restaurant sales will rise by 25% each year, 
leading to an estimated $300 million in annual 
sales. 

Many of the delivery-only concepts partner 
with large delivery companies like DoorDash 
and Deliveroo for online ordering, pickup, 
and delivery; others look to companies such 
as CloudKitchens and REEF that provides 
optimised delivery kitchen facilities and hosts 
multiple concepts under one roof. Brands 
who will be capable of withstanding the 
rigours of delivery and adapting rapidly to 
guest’s preferences will thrive in the hearts of 
guests.



29Experiences you live™

It is uncertain how many virtual brands 
have been created up until today. The CEO 
of Chowly estimates that there are nearly 
100.000 virtual brands on the 3rd party 
delivery apps.

As virtual brands aren’t tied to a physical 
space and only exists through third party 
apps, orders from virtual brands can be 
done anywhere: some operators use ghost 
kitchens, other operators use existing 
restaurant kitchen presenting a different 
brand than the restaurant they work from. 

Not only can virtual brands help restaurants 
reach more customers, increase their 
sales with multiple brands and expand their 
delivery radius, they also provide a level of 
experimentation and a way to introduce 
new menu ideas. In fact, large brands 
are launching spin off virtual brands such 
as Wingstop who launched Thighstop to 
test their chicken thigh menu. It was so 
successful that Wingstop added the items 
onto its core menu.

https://edition.cnn.com/2021/06/21/business/chicken-thighs-wingstop/index.html
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High demand for off-premise.
Guests have embraced food delivery for the 

convenience and speed.

Ghost kitchens will drive innovation.
There are no set rules yet. More flexibility, 

more innovation.

A profitable & flexible business model.
Lower operating costs & 

space optimization.

Lower operating costs & space optimization.
Lower capital requirement & faster 

launch than restaurants.



31Experiences you live™

Most restaurant owners focus on creating a 
visual and virtual identity for their brand, but 
have you considered sonic identity to reflect 
your brand’s DNA through music? 

According to HUI, there is a 9.1% sales 
difference when playing music that matched 
the brand compared with playing randomly 
selected popular songs and Man Made Music 
shows guests will be 46% more likely to choose 
your brand if you associate a recognizable tune 
with it. Not only does it enhance the overall 
guest experience, but having a sound system 
with a set of playlist for different dayparts 
allows the staff to focus on other tasks rather 
than thinking what type of music to put. 

Want to attract your guests through the ears? 
Livit + Altaura. 

Another trend that’s music to our ears: The 
use of QR codes on receipts or packaging for 
delivery that lead to a restaurant playlist to help 
create a dining room-like ambiance at home.



32Experiences you live™

What a better way to wrap up our 24 
Insights than with the magic of packaging. 
Packaging is so much more than just 
protecting the food inside and preserving 
the food quality. It is an essential marketing 
tool that reflects your brand’s identity, 
emphasizes your product’s best features 
and creates a memorable experience for 
your guests. 

 

For our restaurants, we have designed pizza 
boxes made for board meetings. 80% of our 
guests will share our pizza inside the box 
showing our brand. Our research have shown 
that our guests are willing to pay 23% more 
for our pizzas in our special boxes than in 
regular pizza boxes. We’ve even received 
orders of 200 pizza for weddings.

Using innovative packaging is an opportunity 
that shouldn’t be missed. You just got to be 
creative because details are what makes the 
difference.

https://livit.design/insights/qsr-lifestyle-wrapping/
https://livit.design/insights/qsr-lifestyle-wrapping/
https://livit.design/services/#:~:text=into%20lifelong%20fans.-,Touchpoint,-strategy
https://livit.design/services/#:~:text=into%20lifelong%20fans.-,Touchpoint,-strategy
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Thank
You!


