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The phenomenon of cultural, psychological, lifestyle and health factors and their influence on food trends emphatically acts on food decisions made by consumers and impose either success or a failure in the food marketplace. Consumers, desire to discover new adventures through their diets all wrapped up in modern values such as sustainability, cruelty-free and functionality. The purpose of this essay is to find out how current food purchasing trends influence restaurants and their menus.  

It goes without saying that as lifestyles of the customers change so must the food trends in order to settle in the dynamic marketplace. Helkar, P. Bharat, A. Kumar Sahoo and N. J. Patil (2016) noted that attentiveness towards functional foods has increased over past years. Customers are now fully aware about the relationship between healthy diet and the benefits it can carry.  This fascinating interest in functional foods, can be explained by the fact that, in today's world of food production, increased number of preservatives is worryingly added to food by the producers, having a negative impact on health long-term. With that in mind, customers more often, seek to discover restaurants, which serve the ‘nostalgic food, healthier and free from suspected substances. This clearly demonstrates that; food is now seen from a whole new perspective. This increasing trend may also be arising due to consumers desire of improved quality of lifestyle. Public believe that such functional foods reduce civilization diseases without the need to purchase the medicine, convincing that spending money for increasing healthcare cost will no longer be the fear.  Eufic, (2006). 

Pursuing this further, the momentum of plant-based foods and meat-free dishes is also having its quantum leap. Yet it is a fact, customers can now easily notice markings such as ‘V’ or ‘VE’ often appearing on the menus. Harry Vincent (2023) research shows, that ‘’approximately 7.2 million adults''; just in the UK, are currently following a vegan diet. Ethics of animal welfare, moral values, protecting the environment, religion or personal preference are the minor reasons why such trend is currently such a customer pleaser. BBC NEWS states that ’a range of popular fast-food companies, from Greggs to McDonalds and Burger King to KFC, have launched, vegan options alternatives.’’ Unquestionably, these findings strongly support the fact that customers started to move towards these available alternatives. It clearly demonstrates that; they are staying open minded and are keen to try plant and meat free alternatives. Purely speculating, this trend may not only favour the hospitality economy turnover, likewise it has the potential to deliver freshness, play on the ambitions of the chefs; freeing their creativity, but also add the uniqueness and modernistic breeze to the hospitality industry itself. 
On top of that, many guests appreciate premises where organic and locally sourced products are the priority. All coupled with information about where the food is coming from, production methods and the animal welfare (free-range or RSPCA assured markings). Secondly, diners are now more aware about the energy dearth, environmental sustainability and footprint. Foodsystems Pavillon (2022) greatly support this. The article summarizes that ‘’concerns about climate change and greenhouse gas emissions together with the rising amount of world's population is one of the important issues facing the world today.’’ This actively demonstrates that, putting food at the prime concern of climate discussions and conferences must be the priority to successfully tackle, this crisis stressor. Furthermore, The United Nation (June 2019), states that ‘’The world’s population is expected to increase by 2 billion persons in the next 30 years, from 7.7 billion currently to 9.7 billion in 2050’. Consequently, as the population grows so are raised above issues. Therefore, customers directly look for sensible waste management in restaurants and climate friendly equipment that does not generate empty runs. Additionally, they hunt for recycling which is the priority to move towards sustainable environment. Lastly, another important request that can be noticed developing its embryonic potential is ‘zero waste’ and Too Good to Go availability to minimise food waste and deliveries.

Looking after customers and employees are the main tools for a successful business. Gallup Study (2017) has an eye-opening data, which states that only 15% of employees are committed to jobs, therefore 85% of the employees worldwide, either see work as ‘compulsion’ or have neutral mindset. Joblist (2021) also takes a closer look at this issue and states that ‘’one-third of current hospitality workers report being “dissatisfied” or “very dissatisfied” with their jobs, which is twice the pre-pandemic level. As a result, 58% of hospitality workers say that they are planning to quit their jobs’’ Research has found, that those percentages reflect on deep dissatisfaction of workers on basis such as lack of employer appreciation, lack of life-work balance, lack of development and low pay.  It might be arguable that changing menu in restaurants has a positive impact on staff. However, Gabriel Stulman (2014) proven, that new challenges likewise creating new menu, ongoing training and opportunities for staff at workplace to progress and grow. Moreover, it greatly improves staff recruitment, morale and competences. Changing menu encourage team building. Furthermore, it challenges chef creativity. Also, it tests front of house memory and knowledge levels. His presentation greatly informs that, employees who are constantly trained and valued become more effective and engaged at workplace. Taking that into consideration, business stays more protected against staff turnover, and gains positive feedback for future employees. Undoubtedly, feedbacks have always played an important role in gastronomy. Direct conversation and review from guests not only allow to see emotions and impressions live but also it allows to diagnose guests positive or negative energy. Responding fast to the positive feedback either online or in person, boosts clientele positive energy and engage further actions for instance, recommendations or online praise. In comparison, negative feedback must be answered with empathy. Customer sense of being heard and appreciated is the significant resolvent to the weakened trust.

Whilst the Coronavirus pandemic caused irreversible disruptions to a supply chain its crisis in fact remains in the point of no return and where uncertainty persist certain. Grace Whitfield (July,2022) states that in 2023 ‘’the most influential factor contributing to the current food crisis is the ongoing war in Ukraine’’.  Firstly, both Ukraine and Russia are colossal manufacturers of cereal, barley, rye and corn but also suppliers of essential crop fertilizers, which many of Europe countries rely on. Due to raising conflict and lack of any sensible agreement, Ukraine export numbers of crops dropped from 6 million tons to only 2tones a month. Equally Russia sanctions caused its trade to be fully restricted, catastrophically impacting the world supply chain. International Food Policy Reasearch Institute (February 2022).  This research proves, that countries relaying upon these imports must find alternative source, to supply food for their population. This clearly demonstrates that food security is currently at high risk due to Ukraine and Russia being the ‘breadbasket’ and top producers and exporters. Moreover, this critical situation contributes to the raise of market prices, global inflation, thereupon food crisis. The risk of people ‘panic buying’ or stock up food for survival can shortly come to reality. The Food and Agriculture Organisation of United States (June,2022) support this thesis. by saying that ‘’The war has resulted in a massive, and more deteriorating, food insecurity situation, disrupted livelihoods during the agricultural growing season in Ukraine, and has also affected global food security’’ On these grounds, the research suggest that immediate interference is required to preclude food crisis.  

Another controversy that contributes to supply chain issues and it often crossly debated is Brexit. For instance, Richard Hughes (2021) said that ‘’The impact of Brexit on the UK economy will be worse in the long run compared to the coronavirus pandemic’’ De facto, pandemic and caused lockdowns has already brought abstracts such as business and operational crash, it goes without saying that Brexit will only add fuel on the fire. Firstly, let’s look at Britain’s tougher restrictions and requirements for immigrants travelling to the UK for working purposes. Gov.uk (March 2022) informs that ‘’anyone coming to the UK is required to apply for Visa’’. Also, immigrants are required to have offer to work from an approved employer sponsor and job offered will need to be at required skill level. Continuing, speaking English and being paid relevant salary threshold by the sponsor of 25,600’’ is another of many exacerbations. Office for National Statistics (2021) states that ’Analysis, based on new experimental methods, showed immigration was much lower in 2020 than previous years, likely caused by a combination of the COVID19 pandemic and Brexit. An estimated 268,000 people immigrated to the UK during 2020, compared to 592,000 people in 2019’’ Polish express (2021) update that ‘’ number of migrants travelling to the UK for work purposes has decreased as far as 88%’’ This suggest why there is lack of manpower at ports and lack of lorry drivers, which contributes to late food deliveries and queues at ports. 

In conclusion, this essay has proven that the importance of food purchasing trends on menu compilation is significant in the hospitality world. The current data highlight the emphasis of this matter and proves that without business-critical eye to this motive diners dietary desire would not be accomplished. The study has also provided deeper insight into the modern controversies to gain a detailed understanding of the world global crisis. However, the moral of this essay, sadly suggest that there is only one winner. Until the world comes to an agreement, the evolving potential of food trends remains in place. 
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