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2024 Hospitality Trends: The
Future of Food

Hello there, food enthusiasts and
hospitality aficionados! As we sail
through 2024, the hospitality industry is
serving up some deliciously exciting
trends in food services that are sure to
tantalise your taste buds and transform
your dining experiences. Whether you’re
a restaurateur looking to stay ahead of
the curve or a foodie curious about
what’s on the horizon, this is your go-to
guide for the year’s most mouthwatering
trends.

1. Sustainable and Local
Sourcing

In 2024, sustainability continues to be at
the forefront of food services. More than
ever, consumers are eager to know
where their food comes from, and
restaurants are responding by prioritising
local and sustainable sourcing. Expect to
see more farm-to-table concepts and
menus that proudly display the origins of

Tenoenuii cocmunnocmi 2024
POKY: MaulOymHe ixnci

[IpuBiT yciM moiiHOBYBa4YaM iXKi Ta
roctuHHOCTI! [TOKH MM TITMBEMO Kpi3hb
2024 pik, IHILYCTPisi TOCTUHHOCTI
IIPOTIOHY€ KUIbKA HAJ3BUYAHO
3aXOTUIMBUX TEHJEHIIIN y cepi
Xap4YOBUX MOCIYT, K1 HEOJMIHHO
pO3MaJIATh Balll alleTUT 1 IEPETBOPATH
Balll IOCB1J] B1/IBITyBaHHS PECTOPaHIB.
HesanexxHo Bijg TOro, 4u € BU
BJIACHUKOM PECTOpaHy, IKUM mparHe
WTH B HOT'Y 3 4aCOM, UM TYPMaHOM,
SIKOMY I11KaBO, 1110 Y€Ka€ MONepeIy, —
1€ Balll HE3aMIHHUM MyTIBHUK
HaMaMeTUTHIIIMMHU TEHACHIIISIMUA POKY.

1. Cmane ma micyege
nOCMAa4aHHA

VY 2024 pori cranuii po3BUTOK
3aIIMIIAETHCS IPIOPUTETOM y cepi
Xap4yOBUX MOCHYT. SIK HIKOJIU paHiIlIe,
CIIOYKMBayl MParHyTh 3HaTH, 3BIIKU
OepeTbes IXHS 1a, 1 peCTOpaHu
BIJIIOBI1AIOTH HA I1€, HAJAI04Yn
nepeBary MiCleBOMY Ta €KOJIOTTUHOMY
nocrayaHHio. OUikyiiTe Oibliie
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their ingredients. This trend not only
supports local farmers and producers,
but also reduces carbon footprints,
making every bite not just delicious but
environmentally friendly. Diners can
look forward to fresh, seasonal dishes
that highlight the best of what each
region has to offer.

2. Plant-Based Innovation

While plant-based diets have been
gaining popularity for years, 2024 is all
about innovation in this space.
Restaurants are moving beyond
traditional vegan and vegetarian
offerings, creating dishes that are as
inventive as they are satisfying. With
advancements in food technology, we’re
excited to see more plant-based proteins
that mimic the taste and texture of meat,
seafood, and dairy products. This shift is
attracting not just vegetarians and
vegans but also flexitarians looking to
reduce their meat consumption without
sacrificing flavor or satisfaction.

3. Global Flavors and Fusion
Cuisine

Prepare your taste buds for a culinary
adventure! 2024 is embracing global

KOHIIETIIIH «B1T epMH IO CTOITY» Ta
MEHIO, SIK1 3 TOP/IICTIO BKa3yIOTh
MOXOJKEHHS IHrpeAieHTIB. Ls
TEHJICHIIIS HE JIUIIE MATPUMYE
MiciieBuX ¢epmepiB 1 BAPOOHUKIB, a 1
CKOPOYYE€ BYTJICIIEBUM CJIiJI, pOoOIsTIn
KO’KEH IIIMaTOYOK HE ITPOCTO CMAYHUM,
a 1 eKOJIOTIYHO BIJIIOB1IAJIHLHUM.
BiaBimyBadiB 4ekarOTh CBIXKI CE30HHI
CTpaBH, 110 IEMOHCTPYIOTh HAMKpaIe
3 TOTO, 1110 MOXE 3alpPOIIOHYBaTH
KOXKEH PErioH.

2. Innoesauii na pociaunnii
OCHOGI

Xo4a poCIHMHHI 11€TU HAOUPAIOTh
MOMYJISIPHOCTI BXKE KiJIbKa POKiB, 2024
PIK — 1€ yac 1HHOBaIli#l y 1t cdepi.
PecTopanu BUXonsTh 3a MExi
TPaUIIMHIX BETAHCHKHX 1
BEreTapiaHChbKUX MPOMO3UIIIN,
CTBOPIOIOUU CTPABH TaKi XK
BUHAXIJJINBI, SIK 1 CUTHI. 3aBIsKH
JIOCSATHEHHSIM Xap4OBUX TEXHOJIOT1H
HAC YeKae OLIbIIe pOCIMHHUX OLIKIB,
110 IMITYIOTh CMakK 1 TEKCTypy M'sca,
MOPENPOAYKTIB 1 MOJIOYHUX MTPOYKTIB.
Ist TeraeHItis IprUBaOIIOE HE JTUIIIE
BEreTapiaHIIiB 1 BETaHIB, a i
diexcuTapiaHiliB, Kl IparHyTh
CKOPOTHUTH CIIO)KMBAHHS M'sica, HE
KEPTBYIOUM CMAKOM.

3. Céimoei cmaku ma
Dv1021CH-KyXHA




flavors and fusion cuisine like never
before. As travel becomes more
accessible, people are eager to explore
the world through food. Restaurants are
blending ingredients and techniques
from different cultures to create unique
dishes that tell a story. Whether it’s
Korean tacos, Indian-inspired pizza, or
Japanese-Peruvian Nikkei cuisine, these
creative combinations promise to
surprise and delight diners seeking new
and exciting flavor profiles.

4. Tech-Driven Dining
Experiences

Technology is revolutionizing the way
we dine. In 2024, food services are
incorporating cutting-edge technology to
enhance the customer experience. From
chatbots handling reservations and
orders to Al-powered menus that
provide immersive descriptions of
dishes, technology is making dining
more interactive and convenient.
Additionally, the use of smart kitchen
appliances and robotics is streamlining
food preparation, allowing chefs to focus
on creativity and quality. As a result,
diners can enjoy quicker service and
more personalized experiences.

[IpurotyiiTe CBOT CMaKOBi peleNTOPH
1o kyiaiHapHoi nmpuroau! 2024 pik
BIJIKpUBA€ETHCS Ha3yCTPIY CBITOBUM
cMakaMm 1 (PbIXKH-KYXHI SIK HIKOJIH
panimie. 31 3poCTaHHAM JOCTYITHOCTI
IIOIOPOKEM JIFOAU IIPAarHyTh
JTOCHIIKYBATH CBIT YEPE3 1XKY.
PecTopanu noeaHyOTh IHTPEAIEHTH Ta
TEXHIKH P13HUX KYJIBTYP, CTBOPIOIOUH
YHIKaJIbH1 CTPaBH, 110 PO3MOBIAAIOTH
CBOIO 1CTOPI0. Yu TO KOpEHChKI TaKo,
mina B 1HAIMCEKOMY CTHIII YU
AMOHCHKO-TIEpyaHChKa KyXHsI HIKEH —
111 TBOPY1 MOETHAHHS OOILISIIOTh
3IMBYBaTH Ta MOpaJayBaTH rOCTEH, K1
IIYKal0Th HOBUX CMaKOBUX BPaXKEHb.

4. Texnonoziunuii 00cio y
pecmopanax

TexHoor1i peBOMIOIIOHI3YIOTh CITOCIO,
SAKUM MU XapuyeMocs. Y 2024 porii
Xap4oBi CEpBICH BIPOBAKYIOThH
NepeI0Bl TEXHOJIOTI1 A1 MOKpaIIeHHS
KJIIEHTCHKOTO J10CBiy. Big yar-00TiB,
110 0OPOOJISIIOTE OPOHIOBAHHS Ta
3aMOBJICHHSI, 0 MCHIO HAa OCHOBI
MITYYHOT'O 1HTEJIEKTY 3 3aXOIJIMBUMU
OTMCaMHU CTPAB — TEXHOJIOT11 pOOIISITh
BIJIBIAYBaHHS PECTOPaHIB
IHTEPAKTUBHIIIUM 1 3py4yHimuM. Kpim
TOTO, BUKOPUCTAHHS PO3yMHUX
KyXOHHHUX MpUIaAiB 1 pOOOTOTEXHIKU
ONTUMI3Y€ MIPUTOTYBAHHS 1K,
J03BOJIAIOUH IIe(-KyXapsM
30CEPEeIUTHCS HA TBOPUOCTI Ta SIKOCTI.
VY pesynbTarti BiIBiAyBaul MOXYTh
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5. Health-Conscious Menus

With wellness becoming a top priority,
2024 is seeing a rise in health-conscious
menus. Restaurants are offering dishes
that cater to various dietary preferences
and restrictions, including gluten-free,
keto, and paleo options. Nutrient-rich
ingredients like ancient grains,
fermented foods, and superfoods are
being spotlighted, offering diners
healthier choices without compromising
on taste. This trend is also expanding to
beverage menus, with more emphasis on
low-sugar, low-alcohol, and
non-alcoholic options that promote
overall well-being.

6. Experiential Dining

Dining is no longer just about food—it’s
about the experience. In 2024, food
services are creating memorable
moments through experiential dining.
Think pop-up restaurants in unexpected
locations, themed dining events, and
interactive cooking classes. These
experiences go beyond the plate,
engaging all the senses and allowing
diners to connect with their food and its
story. Restaurants are also using unique
interior designs and live entertainment to

HACOJIOKYBATHUCS TITBUAIIAM
00CIIyrOBYBaHHSIM 1 OUTBII
NEePCOHAI30BAaHUM JOCBIIOM.

5. Menro, opiecnmosani na
300p08's

OCKIIbKH 37I0POB'SI CTa€ TOJIOBHUM
npioputeToM, y 2024 porii
CIIOCTEPITAETHCS 3POCTAHHS ITOIUTY Ha
MEHIO, OPIEHTOBaHI1 Ha 3J0POBUI
croci0 xuTTs. Pectopanu nponoHyrOTh
CTpaBH, 110 BIJMOBIAAIOTH PI3HUM
JTUETUYHUM YIIOJI00aHHSM 1
00MEKEHHSM, BKIIIOUAIOUH
OC3IIIFOTEHOBI, KETO- Ta
najneo-BapianTu. [loxxuBHi
IHTPENIEHTH, TaKl K CTapO/IaBHI 3JIaKH,
(dbepMeHTOBaHI MPOAYKTH Ta
cynepdyau, BUXOIATh Ha TIEPIITHA
TJIaH, TPOTIOHYIOYH BiJIBlAyBavyaM
3I0pOBIIIHI BUOIp 0€3 KoM IS
cMaky. L{g TeHIeHIIis TOIMPIOETHCS 1
Ha MEHIO HAIIO1B — 3 aKIIEHTOM Ha
BapiaHTU 3 HU3bKUM BMICTOM IYKpY Ta
aJIKOTOJIIO, a TAKOXK O€3aJIKOTOJIbHI
HAIIOo1, 110 CIIPUSIOTH 3araIbHOMY
CaMOTMOYYTTIO.

6. 'acmponomiuni epasiceHn:

BinBigyBaHHs pecTopaHy — L€ BXKE He
pocTo ka, 11e BpakeHHs. Y 2024 porri
Xap4yoBl CEPBICU CTBOPIOIOTH HE3a0yTHI1
MOMEHTH Yepe3 raCTPOHOMIYHUI
TOCBI1JI. YSBITH IIOM-all pECTOPAHHU B
HECIIOIIBAHUX MICIIIX, TEMaTUIHI




create atmospheres that transport guests
to different worlds.

7. Zero Waste Initiatives

As environmental awareness grows, the
hospitality industry is taking significant
steps towards zero waste. In 2024,
restaurants are adopting practices that
minimize food waste and promote
sustainability. This includes composting,
recycling, and donating surplus food to
local charities. Chefs are also getting
creative by using every part of the
ingredient, from root to stem, in their
dishes. This trend not only reduces waste
but also inspires innovative culinary
creations that challenge traditional
cooking normes.

8. Personalized Dining
Experiences

Last but not least, personalisation is key
in 2024. Food services are leveraging
data and customer feedback to tailor
dining experiences to individual
preferences. From custom menu options
to personalised recommendations based
on dietary history, restaurants are
making diners feel special and valued.
Loyalty programs and mobile apps are

BeUepi Ta IHTEPaKTUBHI KyJIIHAPHI
Mmarictep-kiacu. Lli nepexxruBaHHS
BUXOJISITH 32 MEX1 TapLIKH, 33 1F0I0UH
BC1 OpraHu YyTTs Ta JO3BOJISIOUU
TOCTSIM IMOEJHATUCA 31 CBOEIO 1KEIO Ta
ii icropieto. Pectopanu Takox
BUKOPUCTOBYIOTh YHIKQJIbHHIA
1HTEp'€pHUN AU3aiH 1 )KUBI PO3Bary,
100 CTBOpUTH aTMocdepy, ska
MEPEHOCUTh FOCTEH B 1HIII CBITH.

7. Iniyiamueu nynvoeux
8i0x00i8

3 PO3BUTKOM €KOJIOT1YHOI CB1JOMOCTI
1HyCTpPisi TOCTUHHOCTI pOOUTH 3HAYH1
KPOKH JI0 HYJIOBUX B1IXOMiB. Y 2024
POIIi pecTOpaHH BIPOBAKYIOTh
MPaKTUKH, 110 MIHIMI3YIOTh Xap4yOBi
BIJIXO/IM Ta CIIPUSIIOTH CTAJIOMY
po3BUTKY. Lle BKrOUae
KOMITOCTYBaHHS, IEPEepoOKy Ta
nepeaavy 3ajJuIIKiB 1K1 MiCIIEBUM
OnaroAiiHUM OpTaHi3aIisM.
[Ied-kyxapi TaKoXK TPOSBIISIIOTH
KpPEaTUBHICTh, BUKOPUCTOBYIOUH KOXKHY
YaCTUHY 1HTPEIIEHTAa — B1Jl KOPEHS 10
creona. Ll TenaenIisa He auIie
CKOPOYYE€ BIIXO/W, a 1 HAJUXa€ Ha
IHHOBAII1ITH1 KyJIIHApH1 TBOPIHHS, IO
KHUJIAat0Th BUKJIUK TPAJAUIIITHIM
HOpMaM MPUTOTYBAaHHS TXKI.

8. Ilepconanizoeanuii 00ceio
Xapuyeanus

I HapemrTi, nepconamizaiis €




also being used to offer personalised
promotions and rewards, enhancing the
overall customer experience and
fostering long-term relationships. If
you’re looking for one platform that
does it all, check out Ai-Menu!

Wrapping It Up

And there you have it, folks! The
hospitality industry is buzzing with
exciting food service trends in 2024,
bringing fresh, innovative, and
meaningful experiences to our tables.
Whether you’re savouring locally
sourced dishes, indulging in plant-based
creations, or enjoying a tech-enhanced
dining adventure, there’s something for
everyone to enjoy. So, get ready to
explore these trends and make your
dining experiences more delightful and
memorable than ever before. Happy
eating!

KI1I0u0BOI0 y 2024 porti. Xap4oBi
CEpBICH BUKOPHUCTOBYIOTh JIaH1 Ta
BIJITYKU KJTIEHTIB, 1100 a/anTyBaTu
JOCBI1JT XapuyBaHHsI JI0 1HIUB1yaIbHUX
ynojo6anb. Bij BapiaHTIB MEHIO Ha
3aMOBJICHHS JI0 TIEPCOHAII30BAHUX
PEKOMEH/ 1Al Ha OCHOBI1 IIETUYHOT
1CTOpil — pecTopaHu poOIISITh TaK,
100 B1/IBIyBaui BiguyBaiu cebe
oco0nuBHMU Ta HIHHUMU. [Tporpamu
JIOSIIIBHOCTI Ta MOOUIBHI JOOATKHU
TaK0X BUKOPUCTOBYIOTHCS JJIsI
MPOTOHYBAHHS TEPCOHATI30BAHUX
aKI(ii 1 BUHAropo, MOKpallyoun
3arajJiIbHUM KJII€EHTCHKUNA JOCBIJ 1
CHPUSIIOYU JOBIOCTPOKOBUM
BIJIHOCHHAM. SIKIIO BU IIYKAETE €AUHY
miatgopMmy, o poOUTH yce 1Ie,
3BEpHITh yBary Ha Ai-Menu!

IHiocymoeyrouu

Ocs 1 Bce, apy3i! [naycrpis
TOCTUHHOCTI BUPY€ 3aXOTUIMBHUMHU
TEHJICHIIISIMU XapuyoBUX nocayr y 2024
POIIi, IPUBHOCSYM CBIXkKI1, IHHOBAIIH1
Ta 3MICTOBH1 BP)XEHHS /10 HAIIIMX
ctoiiB. Uu HacolomKyeTecs BU
CTpaBaMU 3 MICLIEBUX MTPOJYKTIB,
POCIMHHUMM KYJ1HAPHUMH IIE€JIEBPAMU
Y1 TEXHOJIOTTYHO B/IOCKOHAJIEHOIO
TraCTPOHOMIYHOIO TIPUTO/I0I0 — TYT €
I0Ch AJist KOKHOTO. Tox roTyiitecs
JTOCHIJKYBATH 111 TEHJICHIIT Ta pOOUTH
CBIi TOCBIJ XapuyBaHHS MPUEMHIIITUM
1 He3a0yTHILINM, HIK Oy/Ib-KOJIH.
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