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With annual systemwide sales totaling 

more than $6 billion, McDonald’s 

remained Canada’s largest burger 

player. The chain finished 2022 with a 

total of 1,462 restaurants across 

Canada. 

A&W registered as the second-largest 

burger player after posting total sales of 

nearly $1.8 billion in 2022. 

In 2023, A&W added 19 new 

restaurants to the royalty pool. Same-

store sales were up 3% through the first 

three quarters of 2023. 

McDonald’s and A&W comprised 20% 

of cumulative 2022 Top 200 sales, 

which totaled just over $40 billion. 

Wendy’s, Burger King and Harvey’s 

rounded out the top five largest burger 

chains in Canada.

Source: Technomic Ignite Company
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Alcohol-free tops the list of fastest-

growing preparations on menus as 

consumers increasingly seek out low-

or no-alcohol options. The descriptor is 

appearing with both nonalcohol beers 

and mocktails. Another nonalcohol 

beverage preparation on the rise is cold 

brew. Cold brew is coffee made from 

steeping the grounds at cool 

temperatures, making for a less acidic 

coffee beverage. It’s appearing on 

menus as is or flavoured with syrups. 

A preparation style growing within both 

nonalcohol and adult beverages is 

slush. On the adult beverage side, 

mixologists are presenting classic 

cocktails, such as Aperol spritzes, in 

slush formats, an example of operators 

turning to new preparations of standard 

items to create excitement on menus 

without having to add new SKUs. As for 

nonalcohol beverages, Taiwanese 

bubble tea slushes are increasing on 

menus.

Detroit-style is another preparation 

growing on menus, most often used to 

describe the regional pizza variety 

that’s characterized by its rectangular 

shape, thick, chewy crust and 

caramelized cheese going all the way to 

the edges. 

Chargrill is also a food preparation on 

the rise on menus. Chargrilled meats 

such as beef, chicken and pork are 

popping up on menus in a wide variety 

of dishes, including burgers, salads and 

surf-and-turf combos. 

Source: Technomic Ignite Menu, Q3 2022-Q3 2023
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According to data from Statistics 

Canada and the 2021 census, 9.6 

million people in Canada identify as a 

minority, accounting for 26.5% of the 

total population.

These minority groups represent a 

growing part of the population and 

Technomic data shows that they use 

restaurants more frequently than the 

average consumer. These two factors—

growing presence and high restaurant 

frequency—coupled together should 

warrant careful consideration from both 

operators and suppliers about what 

Canada’s growing diversity means to 

their business.

One area to start can be on the 

fundamentals. As shown in the chart to 

the right, minority guests on average 

provided lower scores for the table-

stakes attributes compared to the 

overall consumer average. Attracting 

and retaining new guests will require 

operators to pay special attention to 

these attributes in order to improve 

guest perceptions.

Base: 24,776 consumers total, including 6,767 guests who identify as a minority (e.g., non-white)

Source: Technomic Ignite Consumer featuring the Q4 2023 Canada Consumer Hot Topics report 

Note: Brand performance ratings provided in aggregate but based on one recent visit/occasion to a limited- or full-

service restaurant
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As of 2024, Technomic has begun 

tracking new and limited-time menu 

items from 30 chains in a new market 

for Global Foodservice Navigator 

Program: Puerto Rico. Here’s a 

rundown of how Puerto Rico operators 

stack up against others in Latin America 

as well as elsewhere in the U.S.

In 2023, Puerto Rico operators released 

an average of nine new or limited-time 

items per chain. Among all Latin 

American markets, only Chile saw 

menu development proceed at a slower 

pace (at just 7 per chain). 

However, this market saw a total of 260 

new items released through this same 

period (a number closely comparable to 

Colombia’s 272), indicating that a 

smaller number of operators are 

particularly active in rolling out new 

items. 

Compared to other Latin American 

markets and the U.S., new items from 

coffee cafe chains in Puerto Rico make 

up a smaller portion of new items, while 

burger operators roll out new items at a 

pace somewhat similar to those in the 

U.S. Frozen dessert, pizza and 

sandwich operators, meanwhile, are 

significantly more proportionally active 

than elsewhere in Latin America and 

the U.S.

Get more data-driven insights into 

consumer trends around the world with 

Technomic’s Global Navigator Program.

Source: Technomic Global Foodservice Navigator Program
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