Proﬁting from Portability
A guide to takeout and delivery solutions

THIS GUIDE
FOCUSES ON
FIVE AREAS
1. Menu

History

2. Ordering

is in the Remaking

3. Packaging

The move toward off-premise dining is

4. Pickup and/or delivery
5. Marketing

changing more—and faster—than ever before.
You already know this, of course. What’s next?
Today’s challenges will intensify. Streamlined
menus, assuring food safety, reliance on
technology, proper takeout packaging,
customer communication … it’s all in play
when it comes to portability. Are you ready?
Why does portability matter?
• When it comes to dining in, consumer preferences
have changed. Takeout, delivery, curbside pickup,
drive-thru and even catering are in growth mode.
• Working from home, school schedules and dine-in
restrictions/guidelines have changed consumers’
dining patterns.
• People can get restaurant-quality food from
non-traditional places.
• Delivery sources (DoorDash, Grubhub, Chowhound, etc.)
provide more access to food.

BY THE NUMBERS

30%

of younger consumers (18-34
years) plan to use more third-party
delivery services in the future.

54%

of Canadians eat out or purchase
takeout food once a week

Source: Technomic Inc.

Source: Statistics Canada

Beneﬁts to your business
1.

Generates additional revenue

2. Operates even when the dining room is closed
3. Builds repeat business
4. Provides access to customer data/information

For success, many questions need
to be addressed. Here are just a few.
• Should you streamline your menu to
accommodate dine-in and oﬀ-premise?

CONNECT WITH US
Ask us for ways you can learn more about
portability, takeout and delivery solutions. We’re
ready to help you think through your menu and
execution strategies to meet your goals.
For additional insights on portability solutions
visit gfs.ca/ideas.

• Do you think you’re missing out on
takeout/delivery orders?
• Is it easy to order and coordinate
a pickup or delivery from you?
• What feedback are you hearing
from customers?

Understand the market
1.

Look at the websites and social media
of local competitors.

2. Review third-party delivery services and
which restaurants in the area are using them.
3. Order from competitors and check out
to-go menus.

Key Takeaway
 Knowing what your competition
is and isn’t doing can oﬀer
insights on gaps, which you can
ﬁll to meet consumer needs.

The Menu

Makes it Work
Your food can make you by defining your
brand. Your food also can break you, without
proper care. This is especially true for your
off-premise menu. Here’s what to consider:
Keep on your takeout menu
• Your top sellers (the favourites)
• Profitable and easy to make items (your menu stars)
• Items that travel well
• Add in the freebies like a normal dine-in meal
(bread/rolls/chips)

Take off your takeout menu
• Items that don’t travel well (or reinvent them to
be travel friendly)
• Items that are complicated to cook/labour-intensive
• Avoid fried food that gets soggy fast

BY THE NUMBERS

42%

of Canadians are
interested in trying a
meal kit service

58%

operators who have
narrowed/limited
menu offerings

Source: Restobiz

Source: Datassential, 2020

SALES-BUILDER IDEAS
Meal kits
 Create your own pasta (include choice of pasta, sauce,
protein and wine)
 Deconstructed handhelds (from lobster rolls to hoagies)
 Brunch packages with pancake batter, jams, sausage and
champagne and orange juice for mimosas
* Marketing idea: Include DIY instructions or a video on
your website for at-home prep.

Family meals
 Taco bars. Feed a crowd with customizable portion sizes
and toppings.
 BBQ. A protein with family-sized sides of mac and cheese,
mashed potatoes, slaw, cornbread, etc.
* Marketing idea: Include all the supplies (serving ware and
simple decorations) as an add on for a quick party setup.

On-the-go snacks
 Charcuterie boards. Package meat, cheese and fruit
separately.
 Oﬀer snacks that complement your takeout cocktails
(upscale popcorn, custom snack mix, dips and crackers).
* Marketing idea: Provide a photo or assembly suggestions
for an oﬀ-premise wow factor.

Signature items
 Take-and-bake desserts—your specialty fresh at home.
 Signature cocktail mixes, sauces and spices can be
packaged and sold in larger quantities.
* Marketing idea: Advertise these as your secret
ingredients/recipes to add appeal.

Key Takeaways
 Evaluate your takeout menu to include
proﬁtable, travelable products.
 Add on proﬁts with sales-builder ideas.

Online Ordering—
Your Food Fast

Customers want great food with fast-food eﬃciency. Enabling some
sort of mobile ordering will be key in meeting their needs.
Ways to offer mobile ordering

BY THE NUMBERS

• Your app
• Your website

70%

• Social media
• Third-party delivery services
• Review websites and apps

delivery sales ordered
online (not by telephone)
Source: Restaurants Canada
Foodservice Facts 2020

Beneﬁts to online ordering

67%

• Improved accuracy. Customers place their own orders.
• Increased cheque averages. Suggest add-ons during
online ordering.
• Labour savings. Less time spent answering phones.

of Canadians under 34 have
used a food delivery app
Source: Candian Grocer

Weigh your options
• What support and tech issue resolutions are oﬀered?
• How wide is your consumer reach?
• Can you link POS and payment systems?
• Do you have access to training and reporting?
• Are you committed to a time frame?

$166

88%

average annual revenue
per delivery user
Source: Statista.com

of restaurants who
adopted third-party
delivery in 2020 plan
to keep it going forward
Source: Food on Demand

Key Takeaways
 If you don’t have an online ordering platform,
review potential business beneﬁts.
 Beyond online ordering, your platform may oﬀer
additional options to streamline your business.

Packaging:

Put Your Best Food Forward
Serving and maintaining food

Consider the cost

quality can depend on how

Three steps to best packaging practices:

it’s packaged. In addition,

1.

your packaging can showcase

2. Test your delivery menu for appearance and
presentation.

your brand message and

Choose packaging that works best for food quality.

3. Manage profits by factoring packaging costs into
plate cost.

sustainability commitment.

Consider the value
Three reasons why packaging matters:
1.

Customers expect food quality to match the
dine-in experience.

2. If your name is on the packaging, it builds
your brand.
3. Packaging can send a message about
waste/the environment.
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BY THE
NUMBERS

71%

$1.90

average amount people are
willing to pay extra for
eco-friendly packaging

of Canadians place higher
importance on sustainable
food packaging

Source: Technomic Inc.

Packaging picks
There are many packaging considerations, from hold
time to reheating, serving and environmental impact.
The Gordon Food Service® Clear Choice™ program
can help you choose attributes important to your
operation. If sustainability is important to your
brand, research the best option for your application
and the recycling or composting capabilities.

1. Eco-takeout containers
• BPA-free to expand sustainability
eﬀorts/brand image
• Reusable and reduces waste

Source: Canadian Packaging

Additional supplies
 Labels. These can include handling, reheating
or cooking instructions.
 Bags. Consider custom print bags (or stickers)
to promote your business.
 Seals. Make containers and bags tamper-proof
(ask to report if broken).
 Utensils and napkins. Pre-packaged silverware
is an easy to-go solution.
 Single-serve condiments. Oﬀer convenience
and safety with packets or portion cups
with lids.

2. Paper & molded ﬁbre
• Best for takeout and ready-to-eat items
• Leak, cut and crack resistant

3. Aluminum foil
• Best for take-home meals and heated displays

Food safety
• Follow compliance guidelines and procedures.
• Monitor TCS (time and temperature control
for safety).

• Leak, cut and crack resistant

• Keep cold and hot items separate to maintain
ideal temperatures.

4. Foam polystyrene

• Clearly label food to protect consumers
with allergies.

• Keeps foods and beverages hot/cold longer
• Strong and lightweight

Test your packaging

5. Polypropylene

• How well does it hold up during travel?

• Best for ready-to-eat foods and bakery items
• Microwaveable and leak, cut and crack resistant

• How well does it maintain heat (or cold)?
• How easy is it for customers to eat from?

6. Polystyrene
• High dome makes it good for a variety
of foods and sandwiches
• Leak and cut resistant

Key Takeaways
 Packaging should maintain food
quality and safety.
 Your food containers can boost
your image and brand messaging.

Carryout + Curbside:
Come and Get It

Customers love your menu, but don’t always want a table.
When customers come to your restaurant for carryout or
curbside pickup, that moment of face time is a relationship
builder. It also promotes your dedication to safety for those
wary about indoor dining.
Beneﬁts to carryout
• Boost profits. There are no delivery costs,
tables to bus or dishes to clean.
• Cross-utilize staﬀers. Reassign your inside
servers to manage pickup orders.
• Holistic approach. Unlike delivery, you oversee
the entire customer experience.

Easy curbside pickup
• Make space. Designate parking spots for
quick pickup.

BY THE NUMBERS

78%

of operators consider
off-premise to be a
strategic priority.
Source: Technomic Inc.

• Communicate. Have signage on what to do
(call/text when ready for order).
• Create eﬃciency. Designate a pickup order
place/process for third-party drivers.
• Prioritize speed. A shelving area to house
orders simplifies pickup.
• Manage traﬃc. Flow your parking lot like
a drive-through leading to a side door.

Key Takeaways
 Make your pickup process
simple for your team.
 Find ways to avoid customer
wait times.

BY THE
NUMBERS

82%

39%

Source: Restobiz

Source: Restobiz

of people believe contactless payments are
cleaner and quicker than in-person payments.)

of people prioritize ease
when ordering takeout

Drive Better Delivery
There are several types of delivery programs.
The size of your team and the cost will help
you determine whether delivery can benefit
your business. Options include:
Third-party delivery apps
If you want a close-to-turnkey solution, this gets online
ordering and oﬀ-premise delivery going quickly. It oﬀers
high consumer traﬃc, but also higher transaction fees.

White-label delivery management software
This is a prebuilt app that provides the modules to run your
business online. You get more control over the information,
but will spend more time on setup and maintenance.

Operator-built delivery systems
Build your own program. There will be administrative work
and an increase in labour costs. Benefits include full control
of the delivery process and more control over profit margins.

Key Takeaways
 Track data. Delivery only works if it’s proﬁtable or helps you
reach a goal, such as expanding your audience.
 Don’t dive right in. Consider your delivery options carefully.
There can be hidden costs and additional resources needed.

Marketing:

Get the Word Out
Why do world-famous restaurants
advertise? Because it pays to let people
know about their menu, specials and
experiences. You don’t have to spend
a lot to be effective.
Keep customers informed
• Stay current. Update your menus, hours and
takeout procedures on all your social media
and websites.
• Show and tell. Share pictures and describe
what’s new.
• Be inviting. Explain the ease of your order
and pickup/delivery process.

GO DIGITAL.
Create a video link
that demonstrates
recipe creation.

BY THE NUMBERS

Be social
• Use Facebook to share information, videos,
invitations and host live events:
 Special menu oﬀering
 Personal stories about the restaurant
and community involvement
 Host live videos of your chefs in action
• Use Instagram for sharp images and short videos
(repost photos from your customers):
 Pictures of new items or ingredients
 How-to videos on serving a meal kit

40%

of people respond better
to visual info than text
Source: Restobiz

#food
this hashtag has logged nearly
400 million Instagram posts
Source: Evokad.com

• Use Twitter for quick updates about your
business:
 Share industry and business news

Signage
• Promote takeout on marquee signs.
• Add a banner outside your restaurant for
visibility to traﬃc.

Promote gift cards
Encourage repeat visits by selling gift cards
with your takeout meals.

Key Takeaways
 Keep your business top of mind with
a marketing and communication plan.
 Create a calendar to make sure you
don’t miss a key advertising opportunity.
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