
Jersey Mike’s to partner with Blackstone 

Wonder announces  
acquisition of GrubhubPhoto Bites:

FRLS and  
Pizza Summit 5

Potbelly is 
planning to  
enter Georgia 4

TRN Featured 
Restaurant City:
New York City 8

Southeast Asian 
flavors spice up 
2025 menus 10

Appetizers

Entrées
Advertisers Directory................2
Appell Pie................................ 2
Classified Ads.........................14
TR Featured City...................... 8
What’s Going On....................... 3

DECEMBER 2024

closing conditions including regu-
latory approvals. Jefferies served as 
Wonder’s exclusive financial advisor 
on the transaction.

Wonder has also announced an ad-
ditional $250 million in capital raised 
exclusively from new investors to fur-
ther its mission and growth.

Founded by serial entrepreneur 
Marc Lore, Wonder is making great 
food more accessible while pioneering See WONDER GRUBHUB page 14

See JERSEY MIKE’S page 14

Peter Wallace, a Senior Managing 
Director at Blackstone, said: “Jersey 
Mike’s has grown for more than half 
a century by maintaining an unre-
lenting focus on quality (and delicious 
sandwiches) – consistently building 
on its loyal customer base as it has 
scaled nationwide. Blackstone has 
deep experience helping accelerate 
the expansion of high-growth fran-
chise businesses and this area is one 
of our highest-conviction investment 
themes. We are excited to partner with 
an entrepreneur of Peter’s caliber and 
the talented Jersey Mike’s team. Our 
capital and resources will help sup-
port key investments in growth and 
technology for the benefit of Jersey 
Mike’s customers and exceptional 
franchisees. I highly recommend the 
#13 Original Italian, Mike’s Way.”

Giving back is also core to Jersey 
Mike’s mission. The company recent-
ly completed its 14th Annual Month of 
Giving, surpassing over $113 million 
raised for local charities since 2011. 
It has also launched the Coach Rod 
Smith Ownership program, which 

Manasquan, N.J. and New York, 
– Jersey Mike’s Subs, a leading fran-
chisor of fast-casual submarine sand-
wich stores known for its fresh sliced 
and fresh grilled subs, has announced 
it has reached an agreement where-
by private equity funds managed by 
Blackstone – led by Blackstone’s most 
recent flagship private equity vehicle 
– will acquire a majority ownership 
position in Jersey Mike’s.

Jersey Mike’s Founder and CEO 
Peter Cancro will maintain a signif-
icant equity stake and continue to 
lead the business. The partnership 
with Blackstone is intended to help 
enable Jersey Mike’s to accelerate 
its expansion across and beyond the 
U.S. market, as well as its continued 
investment in technology and digi-
tal transformation. Blackstone has a 
long history of successfully propelling 
the growth of leading franchisors, in-
cluding in its previous acquisitions 
of Hilton Hotels and SERVPRO – and 
has also recently invested in Tropical 
Smoothie Cafe and 7Brew.

Cancro began working at the com-
pany’s original Point Pleasant, New 

Jersey location at the age of 14, which 
was founded in 1956 as Mike’s Subs. 
He acquired the location in 1975 at age 
17 and began franchising units in 1987. 
Today, Jersey Mike’s is a premier na-
tional franchisor with more than 3,000 
locations nationwide open and in devel-
opment, and continues to be recognized 
for its high-quality and freshly prepared 
submarine sandwiches, and passion for 
its authentic products and customers. 
The company has been recognized as 
one of the fastest-growing fast-casual 

restaurant chains in America and ranked 
#2 on Entrepreneur’s 2024 Franchise 500.

Peter Cancro, Jersey Mike’s Founder 
and CEO, said: “We believe we are still 
in the early innings of Jersey Mike’s 
growth story and that Blackstone is 
the right partner to help us reach even 
greater heights. Blackstone has helped 
drive the success of some of the most 
iconic franchise businesses globally 
and we look forward to working with 
them to help make significant new in-
vestments going forward.” 

New York and Chicago, IL - Wonder, 
a new kind of food hall that is revolu-
tionizing the food industry by creat-
ing the super app for mealtime, an-
nounced that it is acquiring Grubhub, 
a leading food ordering and delivery 
platform with more than 375,000 mer-
chants and 200,000 delivery partners 
across the United States. 

Integrating Grubhub with Wonder 
is the next step in Wonder’s mission 
to make great food more accessible, 
bringing together the convenience, 
speed and selection of first-party and 
third-party restaurants, groceries 
and meal kits in a single app order. 
Additionally, all Wonder locations will 
be available on Grubhub for third-par-
ty delivery.

Wonder will acquire Grubhub from 
Just Eat Takeaway.com for an enter-
prise value of $650 million, including 
$500 million of senior notes and $150 
million cash. Completion is expected 
during Q1 2025, subject to customary 

u
Wonder currently  
has 28 locations in 

the Northeastern U.S., 
with seven additional 

locations slated to open 
by the end of the year.

a new category of “Fast Fine” din-
ing. Wonder offers Multi-Restaurant 
Ordering, a first in the industry where 
customers can order from upwards of 
30 restaurants in a single order, with 
each item being made-to-order in a 
sequenced fashion so that they finish 
simultaneously and can be delivered 
to the customer together.

The platform features exclu-
sive offerings from the world’s best 
chefs–including Bobby Flay, Marcus 
Samuelsson and José Andrés–and the 
country’s best restaurants–includ-
ing Maydan, Tejas Barbecue, Di Fara 
Pizza and Fred’s Meat and Bread. 
Wonder currently has 28 locations in 
the Northeastern U.S., with seven ad-
ditional locations slated to open by 
the end of the year. Leveraging its pro-
prietary technology, Wonder is able 
to differentiate itself from every other 
restaurant or food delivery concept 
by offering exceptionally high-quality 
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https://www.wsj.com/articles/blackstone-to-check-out-of-hilton-investment-1526683423
https://www.blackstone.com/news/press/servpro-leading-franchisor-of-residential-and-commercial-property-damage-restoration-services-announces-recapitalization-and-long-term-partnership-with-blackstone/
https://www.blackstone.com/news/press/blackstone-to-acquire-tropical-smoothie-cafe-to-propel-leading-franchisors-continued-expansion/
https://www.blackstone.com/news/press/blackstone-to-acquire-tropical-smoothie-cafe-to-propel-leading-franchisors-continued-expansion/
https://www.blackstone.com/news/press/blackstone-announces-growth-investment-in-7-brew/
https://c212.net/c/link/?t=0&l=en&o=4301773-1&h=3112804385&u=https%3A%2F%2Fwww.wonder.com%2F&a=Wonder
https://c212.net/c/link/?t=0&l=en&o=4301773-1&h=1402628514&u=https%3A%2F%2Fwww.grubhub.com%2F&a=Grubhub
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Appell Pie
Looking forward  
to a wonderful 2025
Howard Appell u Today’s Restaurant Publisher

We would like to wish everyone a 
Merry Christmas, Happy Hanukkah and 
a happy and prosperous New Year.  In 
order to start 2025 off with maximum 
profit here is a guide to promotion ideas. 
1. � Themed events and experiences

Christmas dinners & New Year’s Eve 
parties: Host special holiday-themed 
meals or parties with prix fixe menus 
that offer seasonal dishes and drinks.

Live entertainment: Offer live music, 
DJs, or festive performances to enhance 
the dining experience, especially on 
New Year’s Eve.

Family-friendly events: Organize 
brunches with activities like visits from 
Santa or ornament decorating to attract 
families.
2. � Special menus and offers

Holiday-themed menus: Create lim-
ited-time dishes and drinks inspired by 
holiday flavors, such as eggnog cocktails, 
roasted turkey, or peppermint desserts.

Bundle discounts: Offer meal bun-
dles for groups or families to encourage 
group bookings.

Early Bird discounts: Promote spe-
cial pricing for reservations made for off-
peak dining hours or early in the season.
3. � Gift card promotions

Bonus offers: For example, “Buy a 
$50 gift card and get a $10 bonus card.” 
These deals are popular during the hol-
idays as customers look for convenient 
gift options.

Holiday packaging: Offer attractively 
packaged gift cards to make them feel 
festive and appealing.
4. � Social media and online campaigns

Countdowns and contests: Run 
holiday-themed contests (e.g., “Ugly 
Sweater Contest” or “Best Holiday 
Photo”) to engage your audience.

Holiday hashtags: Use specif-
ic hashtags like #HolidayEats or 
#NYEDining to attract customers look-
ing for seasonal options.

Exclusive offers: Promote limit-
ed-time deals available only to your so-
cial media followers.
5. � Partnerships and community 

engagement
Charity tie-ins: Partner with local 

charities by donating a portion of pro-
ceeds from specific menu items to cre-
ate goodwill and attract socially con-
scious diners.

Collaborations: Work with local 
breweries, wineries, or bakeries to fea-
ture exclusive products.
6. � Catering and takeout specials

Holiday catering packages: Offer 
customizable catering options for office 
parties or family gatherings.

Seasonal takeout: Promote ready-to-
serve holiday meals or dessert boxes for 
those celebrating at home.
7. � Loyalty and VIP perks

Holiday rewards: Double loyalty 
points on visits during the holiday peri-
od to incentivize repeat business.

Exclusive invitations: Host a VIP 
night for loyal customers with compli-
mentary appetizers or drinks.
8. � Décor and ambiance

Create a festive atmosphere with 
lights, decorations, and holiday mu-
sic to draw in customers and make your 
restaurant a cozy spot for celebrations.
9. � Advertising and booking incentives

Reserve early campaigns: Encourage 
early reservations by offering discounts 
or perks for pre-booking tables for 
Christmas or New Year’s Eve.

Collaborate with local influencers: 
Partner with influencers to showcase 
your holiday offerings on social media.

Continue normal advertising with a 
holiday vibe: Thank your customers and 
welcome them back in 2025.
10. � Unique New Year’s Eve countdown 

features
Offer a champagne toast, balloon 

drops, or a raffle for diners attending 
New Year’s celebrations at your venue.

These strategies, combined with ef-
fective marketing and excellent custom-
er service, help restaurants maximize 
profitability and attract new and return-
ing customers during the festive season.

The upcoming year will also bring 
many new opportunities to increase 
your bottom line. No tax on tips and 
overtime will impact the restaurant in-
dustry in many ways: 

Increased take home pay for 
employees

Potentially less staff turnover 
Less corporate paperwork
Price flexibility 
We wish you an amazing 2025 with 

solutions to your problems, never be-
fore available. Let’s make the New Year 
a great one. 
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What’s Going On
Important new products, corporate news and industry events

Happy Holidays!

We are Closed! 
Mr. Potato Spread has closed. It 

was a specialty baked potato restaurant 
has closed its last restaurant location at 
River City Marketplace in Jacksonville.

After almost 10 years of serving raw 
oysters in downtown St. Petersburg, 
seafood restaurant Sea Salt will close 
Dec 31st. The restaurant's parent com-
pany, Aielli Group’s Ingrid Aielli is a 
co-owner of this restaurant located on 
the second floor of The Sundial. 

The Toasted Restaurant has closed 
in Windermere.

Denny’s: announced they would 
close up to 150 locations in 2024 and 
2025 in an effort to revive their business.

Hooters: suddenly shut down near-
ly 40 locations across the U.S. this year.

u u u u

Legacy Food Group has 
announced that CEO Steve 
Push has also been appoint-
ed Executive Chairman of 
the Board, a newly created 
position that continues his 
leadership role within the 
company. This move allows 
Push greater strategic focus 
on the firm’s mission to ac-
quire regional independent 

Legacy Food Group into a recognized 
force in the foodservice distribution 
industry.” LFG has experienced tre-
mendous growth since its inception 
last September, bringing together five 
independent foodservice distributors 
spanning different markets who now 
operate as local Operating Divisions 
of LFG: Keck’s Food Service (“Keck’s), 
M&V Provisions (“M&V Provisions”), 
Thomsen Foodservice (“Thomsen”), 
Best Mexican Foods (“Best Mexican”), 
and Halsey Foodservice (“Halsey”).

u u u u

Bagels & Co. is expanding, opening 
its first location in a Florida college 
town when the doors open in  
January 2025 in Stadium Centre at 799 
West Gaines Street in Tallahassee.  

The 2,200-square-foot 
neighborhood café 
Bagels & Co. bakes 
more than a dozen  
varieties of Brooklyn-
style bagels including 
French toast, cheddar 
habanero, everything, 
blueberry, asiago, cin-
namon raison and 

whole wheat, plus egg everything, 
which is rare in Florida. "We are very ex-
cited to open up at Florida State as our 

See WHAT’S GOING ON page 6
Steve Push

distributors. “The new 
Chairman role provides 
me the opportunity to 
place greater emphasis 
on long-term growth, 
acquisitions, and stra-
tegic partnerships,” 
said Push. “My role as 
CEO has been involved 
with helping create a 
strong team, cultivat-
ing a strong culture, as 

well as bringing new 
companies into the 
LFG Family.  I am in-
credibly proud of the 
world class team we 
are building, which 
will fuel our future suc-
cesses.  This transition 
will allow me to dedicate more of my 
time to expanding our acquisitions 
efforts, and focus on strategic growth. 
This will help us continue to build 

Huddle House, serving home-style food since 
1964, has inked its largest franchise deal in its 
history, securing 20 units across Texas. The 
record-breaking agreement, led by WE Food 
Enterprises Hospitality Group LLC (WE Foods), 

demonstrates Huddle House’s appeal and high-
growth, scalable franchise opportunities as new 
and multi-unit franchisees invest in the brand. 
Known for accelerating the success of business-

es with innovative people-centric processes and 
technology, WE Foods is eager to expand Huddle 

House across the Lone Star state. The first location is targeted to open by 
June 2025 in Spring, TX, with three additional openings planned in surround-
ing areas that month. “This franchise agreement marks a significant milestone 
for Huddle House and showcases the success of our development team,” said 
Peter Ortiz, Chief Development Officer at Ascent Development. “WE Foods rep-
resents the ideal franchise partner, who is dedicated to operational excellence 
and committed to creating positive guest experiences. This achievement con-
tinues to demonstrate the growing interest from prospective franchisees, and 
we look forward to more wins ahead.”

3 Sustainable
3 Cost-effective
3 Space-saving

Full Circle Water enhances the guest experience while reducing 
single-use plastics. Plus, enjoy seamless setup and 24/7 support. 

For over 40 years, Broward Nelson has been a one-stop shop for all your 
beverage needs. We provide CO2, beer gases, soda syrup and water 

purification dispensing equipment throughout Florida.

800.262.8265 • Michael@browardnelson.com

Elevate Your Hospitality 
with Full Circle  

Water Purification
Serve ultra-premium chilled still and sparkling water with  

a luxury presence, perfect for tables, spas, and bars.

http://www.enviromatic.com
http://browardnelson.com
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ONLINE
FOOD

HANDLER
PROGRAM

Through a partnership with SafeStaff, 
your Florida employees can now receive food 
handler certificates online through ServSafe. 

Learn more at ServSafe.com.

The commitment covers regions 
primarily in central and northern areas 
of the Atlanta market. Development is 
expected to begin in January 2026, with 
three shop openings anticipated for 
each year following.

This announcement builds on a 
separate, 40-shop agreement that 
Potbelly signed with Royal Restaurant 
Group in October 2023. The franchi-
see currently has four Potbelly shops 
in operation and a strong pipeline 
of sites currently in development 
across markets in Ohio and Florida. 
The co-founders of Royal Restaurant 
Group collectively have more than 60 
years of combined experience in the 
restaurant, hospitality and multi-unit 

franchise industries. Previously the 
co-founders served as the CEO and 
Chief Operating Officer, respectively, 
of one of Wendy’s largest franchise or-
ganizations with more than 230 units 
throughout the United States.

Chicago, IL - Potbelly Corporation, 
the iconic neighborhood sandwich 
shop, has just announced plans to open 
its first shops in Georgia after finalizing 
a multi-unit development agreement 
with franchise partner Royal Restaurant 
Group. Through the agreement, Royal 
Restaurant Group, a national fran-
chise group that successfully operates 
restaurant locations for global brands, 
will bring 15 Potbelly shops to Georgia, 
all in the greater Atlanta region. This is 
Potbelly’s first development agreement 
in Georgia and its second with Royal 
Restaurant Group.  

“Our deep industry experience and 
focus on customer service align per-
fectly with Potbelly’s vision of deliver-
ing guests great food, good vibes, and 
an overall exceptional experience,” said 
Randy Pianin, Co-founder and CEO of 
Royal Restaurant Group. “We’ve seen 
successful returns with the four shops 
we currently operate, and we look for-
ward to introducing Potbelly’s one-
of-a-kind offerings to hungry diners in 
Georgia in the years ahead.”

Potbelly has a long-term goal of 
reaching 2,000 shops over the next sev-
eral years, with at least 85% of those 
locations being franchised, as part 
of the company’s Franchise Growth 
Acceleration Initiative.

Potbelly is seeking additional qual-
ified candidates for development op-
portunities in other areas of the Atlanta 
market. Franchising opportunities 
are also available in markets across 
the U.S. including parts of Florida and 
Tennessee, Dallas, Houston and other 
Texas markets, and markets in OH, VA, 
and PA. 

About Potbelly: Potbelly Corporation – www.
potbelly.com - is a neighborhood sandwich con-
cept that has been feeding customers’ smiles with 
warm, toasty sandwiches, signature salads, hand-
dipped shakes and other fresh menu items, cus-
tomized just the way customers want them, for 
more than 40 years. Potbelly promises Fresh, Fast & 
Friendly service in an environment that reflects the 
local neighborhood. Since opening its first shop in 
Chicago in 1977, Potbelly has expanded to neigh-
borhoods across the country - with more than 425 
shops in the United States including more than 80 
franchised shops in the United States.

“The signing of this development 
agreement marks a significant step 
forward in the execution against our 
long-term plans for growth and expan-
sion, as it marks our entrance into the 
Atlanta market and the great state of 
Georgia,” said Bob Wright, President 
and CEO of Potbelly. “We are so appre-
ciative of the team at Royal Restaurant 
Group for their ongoing support and 
partnership in bringing our warm, 
toasty sandwiches, signature salads, 
hand-dipped shakes and other fresh 
menu items to markets in the Midwest 
and southern U.S.”

Potbelly plans to enter GA with 15-unit agreement
Partner Royal Restaurant Group expects to bring more than a dozen Potbelly shops to Atlanta area in the next five years

u
Potbelly has a  

long-term goal of 
reaching 2,000 shops 
over the next several 

years…

Eliminate F.O.G.
(Fats, Oils & Grease) in Floor Drains & Traps

Minimize food waste (or any types of 
solids) from entering floor drains and 
traps. Loaded with one Drain Magic 
Bio Puck, it is part of a “System” 
to eliminate F.O.G. (Fats, Oils, and 
Grease) in drain lines and traps.

NEW PRODUCT
Drain Magic Bio Basket

Expires Dec 31, 2024

Brilliant Products. Powerful Solutions.

SEE ALL OUR PRODUCTS

(877) 692 2006 • twbinnovations.com

Removes bug larvae, dirt, 
grime & grease buildup
in minutes. 

Drain Wizard: Innovative Drain Cleaning Tool

     25% OFF use code:
trndec24

SALE
$12.99

Chef’s Grip Knife Invented
by a Chef…for Chefs

https://www.safestaff.org
https://www.globenewswire.com/Tracker?data=R4C6KXlGp3k7B-J3HNOcTmXl5a8fFfbR7dpWZskFayjJI2KCfXNkMaRona8INcTQdTExZwqeVFW2CDlMNvERcvBkYNXW-aGAjRScEviyyeQg50LJWqsIn6uut5xcS4Ry4mBcE7TXUqg4S8-MWf4pXGlvaNLcUs_f6pHGnLMDtu63yxClsdJBCI_yj6p2W9wIhOEhZUelaxwoNYqsZeDC_C4DwOmmRjkxmflOCdME6M0=
http://www.potbelly.com
http://www.potbelly.com
http://www.twbinnovations.com
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Photo Bites
People, places and happenings in the foodservice industry.

Terry Arke, 
Creative Business Impressions

Terry Lena,
Workwear Outfitters

Steve Geller, 
Leasing Solutions

Ken Colvert,  
Krispy MixesSal Ioazzio, 

Ser.Vi
Neil Fleming, 

Nextera

David Kiser, Kiser Commercial Kitchen
& Howard Appell, Today’s Restaurant Les Hall

Broward Nelson

Kevin Anderson, 
Strategic Supply  
Chain Partners

Haji Bakari Sillah,  
TCH Restaurant Review Smart AI  

& Howard Appell

Kyle Ewing, Washable Menus

Howard Appell with Bill Stenger,  
Commercial Restaurant Stop

Angus Smith,  
Angus Smith Gelato

Florida  
Restaurant Show 

& Pizza Tomorrow
Summit

November 6-7, 2024  ◆  Orlando, Florida
Orange County Convention Center

John & Adam Bunn, 
Bunn Tying Machines

Terri McKinney Appell, 
Today’s Restaurant

Darin Gull & Marc Kratenstein, 
C3-Complete

Jordan Silverman and  
Suresh Babu, Starfish

Glenn Geiringer, Worksite

Steve Whitehill, 
Anchor Business 

Brokers

The Chef Mod crew  —

Eduard Spivak, Erica Ruiz, Tess Young, 

John Oldweiler & Steven Spivak
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Walk-On's locations is set to open in 
2025. This agreement marks the first 
since the company announced its new 

restaurant format 
featuring a smaller 
footprint, upgraded 
technology and en-
hanced guest expe-
rience. The restau-
rants developed will 
feature the new, 
modern restaurant 
prototype, with an 

elevated exterior design, immersive 
sports experience, and state-of-the-
art kitchens. Port Royal Brands' Chief 
Executive Officer, Jef Wallace is a prov-
en leader with expertise in strategy 
creation and transformation execution 
for several global restaurant brands. 
He brings a holistic view of franchising 
with deep backgrounds in real estate, 
supply chain, operations and finance. 
Walk-On's Chief Executive Officer Chris 
Porcelli sees this partnership as a win-
win that will strengthen the brand's 
portfolio. "Walk-On's knows partner-
ing with the right people that share 
our game day mentality will help us 
achieve our long-term growth goals," 
said Porcelli. "We are thrilled to have 
Phil and Jef join our roster of exception-
al franchisees. The Port Royal team will 
help us expand our footprint through-
out the Georgia and Tennessee mar-
kets to continue to make Walk-On's the 
top choice of savvy sports fans every-
where." Jennifer Striepling is their Chief 
Development Officer. Visit walk-ons.
com. The photo shows the new proto-
type restaurant.

u u u u

Houston. The first Houston location, 
set to debut in Fall 2025, will open in 
River Oaks at 2047-A West Gray St., at 
the South Shepherd Drive 
intersection. Ideally lo-
cated to serve busy fam-
ilies and professionals, 
Honest Mary’s will offer 
both dine-in and grab-
and-go options. “It’s a 
joy and honor to bring a 
brand we’ve worked hard 
to create in Austin and fi-
nally be able to share that concept with 
friends and family in Houston,” says 
Monteith, born and raised in Houston. 

“There’s a bit of built-in comfort in 
knowing there are folks here 

who are already fans of 
Honest Mary’s. They’ve 

been asking us for 
years to open a loca-
tion in Houston, and 
now it’s happening.”  
Since launching the 

first Honest Mary’s in 
Austin, Monteith, along 

with now-business partner 
Chef Andrew Wiseheart (Contigo, 

Ladybird Taco), who joined in 2022, 
has developed a menu of chef-crafted, 
health-focused bowls, sipping broths, 
and aguas frescas served in stylish, mod-
ern settings. Visit HonestMarys.com.

u u u u

Walk-On's Sports Bistreaux an-
nounced it has signed a 20-restaurant 
development deal with Port Royal 
Brands to bring its family-friendly 
sports bar to fans throughout Georgia 
and Tennessee.  The first of Port Royal's 

What’s Going On   from page 3

Gustafson is the president 
of Ace Mart, which is based 
in Texas.  12th location for 
the chain, which is more 
than 30 years old, and has 
stores in PA, DE, MD and 
New Jersey.

u u u u

Restaurant Depot has had their 
Grand Opening on November 20 in 
Ocala. The new facility takes over part 
of the old Sears location at the mall. 
This new ‘still under construc-
tion Paddock Mall” is in the 
former Sears spot. Based 
in NY, Restaurant Depot 
sells supplies and equip-
ment to businesses of 
all sizes in the food ser-
vice industry. Restaurant 
Depot is now at 3100 SW 
College Rd., adding yet an-
other location to their portfolio. 
Restaurant Depot say’s “ It’s where 
the Restaurants Shop.”  They are also 
opening another location in Tulsa, 
OK in February 2025, located at 4538 S 
Sheridan Rd. Visit the company online 
at restaurantdepot.com.

u u u u

After establishing the Austin-based 
concept Honest Mary’s in 2017 and 
expanding to four locations, restau-
rateur Nelson Monteith announced 
he is bringing his brand’s signature 
healthy grain bowls to his hometown of 

first Florida loca-
tion at a major uni-
versity," said Mike 
Marsh, Managing 
Partner. “We can't 
wait to be part of 
the ‘Noles commu-
nity and look for-
ward to providing our capital city with 
delicious bagels and great coffee." This 
marks the second Bagels & Co. location 
to open in a college town. There is one 
at Temple University in Philadelphia, 
and plans are to open at Penn State 
University, University of Florida and 
Nova Southeastern University in 
Spring 2025. Two Bagels & Co. loca-
tions have opened in South Florida, 
one in Ft Lauderdale and one in Wilton 
Manors. Since making their Florida de-
but in Fall 2023, Bagels & Co. quickly 
made a name for itself in the area’s 
competitive bagel market. Bagels & Co. 
plans to continue expanding through-
out Florida and Pennsylvania before 
they enter new states. 

u u u u

Ace Mart Restaurant Supply has 
recently acquired Curtis Restaurant 
Supply. Terms of the deal were not dis-
closed. Founded in 1946, Curtis is an 
Oklahoma-based foodservice equip-
ment and supplies dealer whose client 
base includes national chain restau-
rants, hospitals, casinos, churches, 
schools, non-profit organizations, mil-
itary and healthcare facilities. Jonathan 

Coming Soon

Ask About 
Special 

Sponsor Ads
561.620.8888

info@trnusa.com

Single Flavor 
Counter Top Shake Machine
Performance and Quality 
Add Shakes to any location with this compact 
model. Superior performance compared to 
other machines in the same category. The 
H-O-T system allows users to set the desired 
consistency for classic milkshakes or creamy 
modern shakes. The innovative direct-drive 
motor is the most silent in its class.
• Contour tops unit has heat treatment 
• No cleaning for up to 42 days
• Rated at 62 - 16 oz. servings per hour

Model 161 K SP G

Contact  
Seacoast Sales at

904-334-4489
Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com

https://trnusa.com/advertising/
mailto:seacoastsale3477%40bellsouth.net?subject=
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Italy becomes partner country for both 
2025 Fancy Food Shows

pavilion within the Fancy Food Shows, 
and for 2025, we are very proud to con-
tribute to making Italy, for the third 
time, Country Partner of the Fancy 
Food Shows,” stated Donato Cinelli, 
president of Universal Marketing, ex-
clusive agent for Italy of the Specialty 
Food Association. “Step by step, we’ve 
seen the growth of Italian business 
owners, districts and consortiums, 
which over time have understood the 
importance of telling their product’s 
story; today more than ever, consum-
ers in the United States are fascinated 
by stories of Made in Italy: Quality, 
Passion and Success.” 

“The entire SFA team is buzzing 
about working with Italy on both of 
the 2025 Fancy Food Shows,” said Bill 

New York, NY - The Specialty Food 
Association announced an exciting year-
long partnership with Italy for 2025 mak-
ing Italy the partner country for both the 
49th Winter Fancy Food Show (January 
19-21, 2025, Las Vegas Convention 
Center) and the 69th Summer Fancy 
Food Show (June 29-July 1, 2025, Javits 
Center, New York City). 

Owned and operated by the 
Specialty Food Association (SFA), 
the bi-annual Fancy Food Shows are 
known for showcasing the newest and 
best in specialty food and beverage 
from all corners of the world. Italy has 
been an integral part of the events’ 
success for more than three decades. 

This expansive new partnership will 
both celebrate that legacy and estab-
lish never-before-seen opportunities 
for Fancy Food Show participants to 
experience Italian food, culture, and 
entertainment. Italy’s Pavilion at the  
2025 Winter Fancy Food Show, will fea-
ture more than 90 exhibitors, a “new 
product zone” with guided tasting ses-
sions and an array of chef showcases, 
a Celebrating Italy event on Monday 
afternoon, and more. These interactive 
experiences underpin the refreshed 
ambitions of the annual Winter Show, 
which include bringing to life emerg-
ing consumer trends like Girl Dinner 
2.0 and Yes, Chef and cultivating 

opportunities for community, connec-
tion, and shared inspiration among at-
tendees and exhibitors. 

“30 years ago, we accepted an 
amazing challenge to create the Italy 

Lynch, SFA president. “Our friends at 
Universal Marketing have developed 
some new ideas and activations for 
their Pavilions and elsewhere on the 
Show Floor that will put the quality 
and sensory appeal of Italian cuisine 
front and center for our attendees, 
from live chef demonstrations to new 
product spotlights and more. We’re 
grateful to have Italy as our partner in 
planning unforgettable experiences at 
the next two Fancy Food Shows.” 

The Fancy Food Shows are open 
to qualified members of the special-
ty food trade, industry affiliates, and 
media. For more detailed information, 
visit https://www.specialtyfood.com/
fancy-food-shows. 

About the Specialty Food Association: The 
Specialty Food Association (SFA) was founded 
in 1952 and is the not-for-profit trade associa-
tion of the $207-billion specialty food industry. 
Representing more than 3,600 businesses world-
wide, SFA champions industry participation 
and success for a diverse community of makers, 
buyers, importers, distributors, and service pro-
viders by developing resources, information, 
education, and events that celebrate innovation 
and inclusivity. SFA owns and operates the Fancy 
Food Shows as well as the sofi™ Awards, which 
have honored excellence in specialty food and 
beverage annually since 1972. SFA also produc-
es the e-newsletter Specialty Food SmartBrief, 
the Trendspotter Panel annual predictions 
and Fancy Food Show reports, the State of the 
Specialty Food Industry Report, and Today’s 
Specialty Food Consumer(research. Find out 
more at Specialtyfood.com.

Contact Steve Geller at Leasing Solutions for more information:
755 Route 340, Palisades, NY 10964  •  Call 845.362.6106

Or email to sgeller@leasingsolutionsllc.com
www.leasingsolutionsllc.com

NEED CA$H?
Commercial financing available for 
equipment, accounts receivable 
financing, working capital, merchant 
cash advance and SBA loans.

$ �� Industry professional with  
40+ years in the equipment 
finance business

$ � Independent operator  
since 2001

$ � Wide range of sources at 
preferred rates for excellent 
credits, start up and investor 
financing.

$ � Application only to $200,000
$ � Fast turn-around, usually  

one to two business days
$ � Financing for all industries,  

with a specialty in hospitality

Refurbished Carpigiani Gelato 
Freezer available for sale or 
financing. In use only for several 
months, thoroughly inspected 
by vendor, like new condition, 
pictures and inspection available.

u
“The entire SFA team  

is buzzing about 
working with Italy  
on both of the 2025 
Fancy Food Shows.”
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Hoffman, bought the wooden bar from 
Irreplaceable Artifacts and had it installed 
at the restaurant.  In 1981, Bob Maisano 
took it over, and he has kept the menu the 
same and use the same recipes that Rolf, 
who was originally from Munich, had got-
ten from his mother.

“In order to achieve a feeling of 
warmth and coziness, our Christmas 
decorations are carefully designed by five 
artists. The workmanship is all hand done 
and takes approximately three months 
of labor. There are over 200,000 lights 

Located near Gramercy Park at 
231 3rd Avenue, in New York Rolf’s 
German Restaurant offers a truly 
unique holiday dining experience all 
year long.  “From the moment you 
step inside, you’ll be enveloped in the 
festive atmosphere. Think hundreds 
of thousands of Christmas Lights  
and thousands of ornaments and ici-
cles all strung and lined throughout 
the restaurant. In addition to these, 
there are hundreds of porcelain dolls 
and wreaths, artificial fir trees, gar-
lands, ribbons, and other festive bits 
and pieces.”

Rolf’s has been voted year after year, 
the most Festive and ‘Christmassy’ 
Restaurant in NYC! Diners come from 
all over the world to dine at Rolf’s. 
Lines form around the building during 
the holidays. 

The original  owner  of  Rolf’s, Rolf 

———— •   Today’s Restaurant Featured Company of the Month  •————

Rolf’s German Restaurant NYC’s most festive eatery

Midtown Manhattan will soon 
welcome the Xadia Hotel, a new 
property comprising the entire un-
der-construction Bryant Park Crown 
high-rise. Marin Architects, the  
project’s designer and architect of 

record, envisioned 
the 42-story tow-
er, which features 
a cantilever façade 
and overlooks 
New York’s Bryant 
Park. Xadia Hotel 
will boast 173 lux-
ury guestrooms, 
a rooftop bar and 
restaurant, plaza, 

and arcade upon completion in mid-
2025. Rendering courtesy of DHT 
Design (interior).

u u u u

Chef Daniel Humm has signed a 
lease for a 5,000-sq-ft restaurant in 
the West Village, at 435 Hudson St.  
As of today, the name of the place 
is unknown. The property, built 
in 1931, is a nine-story office with 
storefronts. The restaurant will open 

on the ground floor of 
the building next year, 
per a spokesperson for 
Humm. Daniel Humm 
is a chef, author, speak-
er, and owner of  Daniel 
Humm Hospitality, the 
New York-based hos-
pitality group behind  
Eleven Madison Park, 
Clemente Bar,  and 
d i r e c t - t o - c o n s u m e r 

Featured City New York!

u u u u

The upcoming New York 
Restaurant Show 2025 is organized 
once a year and it is the most important 
event in the Northeast fo-
cusing on the food service 
industry. The top items 
being sourced at New 
York Restaurant event 
include food products, 
beverages, non-alcoholic, 
equipment, technology 
and business services. 
The New York restaurant 
show dates are March 23-
25, 2025 and will be held once again 
at the Jacob K. Javits Convention 
Center, 655 W 34th St, New York, NY. 
The New York Restaurant trade show 
will offer the opportunity to find new 
products in restaurants and the food 
service sector. 

u u u u

An opening in Chinatown is  Bar 
Oliver. This is a a new tapas bar spe-
cializing in pintxos and vermouth. 
The owners / partners 
include the owner of the 
wine bar Casetta, and 
the restaurant Casino, 
alongside Daniel and  
Evan Bennett of Babs 
and Mimi, and Jonas 
Lafortezza. Bar Oliver 
 is located at 1 Oliver St. 
New York, NY.

u u u u

Call Brian Josselson at Rogue Leasing

877.662.6955
brian@rogueleasing.com • www.rogueleasing.com

Zest — Cary, North Carolina

Reasons to Finance Equipment
Cash Flow
  •  Cash flow allows a business to make better investment decisions
  •  Financing equipment lets you invest your money in higher dividend places
Bank Relationship
  •  Financing equipment can help build your credentials with any bank
  •  Building a good relationship can allow you to grow faster
100% Tax Deductable
  • � The IRS Tax Code allows a corporation to deduct the full purchase price 

for equipment purchased or financed in the current tax year
Affordable Payments   
  •  With Rogue Financial Group, you choose your payment terms

Another Satisfied Customer

u
Rolf’s German 

Restaurant features a 
wide selection  

of imported German 
Beers on tap…

TRN FEATURED RESTAURANT CITY

NEW YORK CITY

Chef Daniel Humm

https://marinarchitects.com/
http://www.hummhospitality.com/
http://www.hummhospitality.com/
https://www.clementebar.com/
https://www.instagram.com/barolivernyc/
https://www.instagram.com/barolivernyc/
https://ny.eater.com/2022/12/12/23502027/casino-restaurant-opening-nyc-aisa-shelley
http://www.rogueleasing.com
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strung throughout the entire restaurant. 
Many of the ornaments are vintage an-
tiques. We try to create a Victorian feel 
turn of the century ambiance. An atmo-
sphere to bring happy moments to trea-
sure forever.”

Specializing in Southern German or 
Bavarian cuisine, their specialties consist 
of Wiener Schnitzel, Sauerbraten, Potato, 
Pancakes, apple strudel and more.

Rolf’s German Restaurant fea-
tures a wide selection of imported 
German Beers on tap such as Hofbrau 

lager, Radeberger, Weihenstephaner 
Weissbeer and Dunkel Dark. The full 
bar features a wide variety of high-
end bourbons, whiskey and scotches. 
Additionally, the bar also offers holiday 
drinks. The Christmas Smoothie cock-
tail, made with Merry’s vanilla cinna-
mon and a splash of Goldschlager, or 
the Rolf’s Holiday Martini, made with 
Merry’s Irish Cream Liqueur, vodka 
and Meletti Choccolato Liqueur are fa-
vorites among the diners.

Visit RolfsNYC.com.

———— •   Today’s Restaurant Featured Company of the Month  •————

Rolf’s German Restaurant NYC’s most festive eatery

lifestyle brand  Eleven Madison 
Home. A native of Switzerland, Chef 
Humm earned his first Michelin star 
at the age of 24. He is consistent-
ly listed as one of  
the world’s best 
chefs, with both he 
and Eleven Madison 
Park receiving nu-
merous accolades: 
four stars from The 
New York Times, 
seven James Beard 
Foundation Awards 
(including Outstanding Chef and 
Outstanding Restaurant in America), 
a number one spot on the world’s 50 
Best Restaurants list.    At the height 
of the COVID-19 pandemic, Chef 
Humm transformed Eleven Madison 
Park’s Michelin-starred restaurant 
and its back-of-house into a com-
missary kitchen in partnership 
with  Rethink 
Food, a not-for-
profit organiza-
tion co-founded 
by Chef Humm. 
He and his team 
prepared over 
1,000,000 meals 
over the course 
of the pandem-
ic for frontline workers and under-
served communities and distribut-
ed them to churches, shelters, and  
food banks. 

u u u u

Smithereens, another new restau-
rant by chef Nick Tamburo offers a 

modern taste of New England. It is 
inspired by the flavors, ingredients, 
and food traditions of New England. 
“We work to source the best prod-

ucts we can from the 
Northeast and fur-
ther afield.” The wine 
list is a tightly curat-
ed selection - issued 
daily and constantly 
changing-  woven to-
gether like a collection 
of short stories. The 
opening list focuses 

on white wines from Germany and 
coastal selections with high acidi-
ty.  Co-owner Nikita Malhotra, a star 
sommelier, has developed a wine list 
that will rotate. Smithereens is located 
at 414 E. 9th St, New York, NY. 

u u u u

A new Italian American restaurant 
has opened in Rotterdam. 
The Palazzo Ristorante, 
owned by Joe Citone, 
is located at the former 
Joe’s Pizza Place at 2780 
Hamburg St in Rotterdam.

u u u u

Today’s Restaurant 
invites you to submit your 

info for the What’s Going On column. 
E-mail your company or product info 
to terri@trnusa.com and try to keep 
the word count between 50-75 words. 
Get free publicity for your company, 
product, service or event! 

u u u u
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ATTENTION:
Pizza Shops★Restaurants★Bakeries

Did you know that 8 of 10 delivery drivers  
confessed to eating food they are delivering?

SOLUTION: 
The Bunn Knot

The Bunn Knot has been securing packages  
for over 100 years.

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

TRN FEATURED RESTAURANT CITY

NEW YORK CITY

https://www.elevenmadisonhome.com/
https://www.elevenmadisonhome.com/
https://www.rethinkfood.org/
https://www.rethinkfood.org/
https://ny.eater.com/2024/10/30/24283039/smithereens-opening-restaurant-east-village
http://bunntyco.com


10	 DECEMBER 2024  u TODAY’S RESTAURANT

Washington, DC - The National 
Restaurant Association’s 2025 What’s 
Hot Culinary Forecast is here, reveal-
ing top trends set to shape the nation’s 
menus with a fresh focus 
on flavor, wellness, and 
sustainability. This year, 
consumers can expect 
restaurant menus to buzz 
with wellness-enhancing 
mushrooms, honey-in-
fused creations with a 
spicy twist, and the vi-
brant tastes of Southeast 
Asia. Today’s diners are 
not only craving bold 
flavors but are also prioritizing envi-
ronmental consciousness, value, and 
well-being in every bite.

The report, based on the insights of 
thought leaders in the culinary world, 
highlights the top trends that will shape 
the culinary landscape in the coming 
year. Among the hottest trends identi-
fied, sustainability and local sourcing 
emerged as the top overall trend on the 
list, with industry experts noting that 
customers increasingly seek out restau-
rants that offer locally sourced, envi-
ronmentally friendly options.

In the “top ingredients” category, 
diners are expected to be ‘shrooming in 

our planet,” said Dr. Chad Moutray, Vice 
President of Research and Knowledge 
for the National Restaurant Association. 
“As customers seek sustainable choices 

and exciting new flavor 
experiences, restaurants 
are responding with op-
tions that emphasize lo-
cally sourced ingredients 
and innovative menu of-
ferings. The popularity of 
Southeast Asian flavors 
also speaks to a more ad-
venturous consumer pal-
ate, with many diners in-
terested in global cuisine 

that brings added depth to their dining 
experiences.”

Top 10 Overall Trends in 2025:
1.  Sustainability and Local 

Sourcing: Eco-friendly practices are 
on the menu as diners increasingly 
prefer locally sourced ingredients and 
waste-reducing efforts that support the 
planet and local farms.

2.  Cold Brew: Cold brew beverages 
are cooler than ever, satisfying those 
seeking energizing, smooth, and re-
freshing drinks without the bitterness.

3.  Korean Cuisine: With its spicy, 
tangy, and umami-rich flavors, Korean 

2025. Well, not exactly, but functional 
mushrooms are expected to become a 
real hit in wellness-centric dishes. Earthy 
fungi are now being explored by chefs 

everywhere as mushrooms offer a vari-
ety of perceived health benefits and can 
be used in everything from pasta dishes 
to coffee to delish desserts. Meanwhile 
hot honey—a sweet-and-spicy sensa-
tion—is heating up everything from piz-
za to ice cream. Leading customer crav-
ings in cuisines, Southeast Asian flavors 
take the top three spots for “top dishes”. 
Korean, Vietnamese, and Filipino cook-
ing are capturing Americans’ attention 
for their unique, bold profiles that bal-
ance flavor and wellness.

“This year’s forecast highlights a 
powerful shift toward enhancing both 
individual wellness and the health of See TOP 10 page 12

The new “fun guys” — ’shrooms, hot honey & 
Southeast Asian flavors to spice up menus in ’25

2025 What’s Hot Culinary Forecast from the National Restaurant Association predicts top menu trends for next year
cuisine is sizzling in popularity, satisfy-
ing diners’ thirst for adventurous and 
bold meals.

4.  Hot Honey: Sweet with a kick! 
This honey variation is heating up dish-
es, adding a spicy buzz to everything 
from fried chicken to ice cream.

5.  Vietnamese Cuisine: Light, her-
baceous and packed with fresh flavors, 
Vietnamese food is ideal for health-con-
scious diners who love a balanced, fla-
vorful meal.

6.  Hyper-Local Beer & Wine: These 
drinks put the “cheers” in local flavors, 
connecting customers to regional brews 
and supporting nearby craft producers.

7.  Fermented / Pickled Foods: 
From kimchi to pickled veggies, these 
zesty, tangy flavors are in a pickle to 
please diners who love a unique flavor 
punch.

8.  Wellness Drinks: Functional 
beverages packed with ingredients like 
vitamins and probiotics are taking cen-
ter stage, offering a sip of wellness in 
every glass.

9.  Creative Spritzes: Refreshing, 
light and often low-alcohol, spritzes 
are sparking up the beverage scene, 
delivering a bubbly experience with-
out the buzz.

Get 6 months of
sales leads for
Only $49900

per state

Every month you can receive  
an Excel spreadsheet with  

hundreds of sales leads right  
in your email… SO CALL NOW!

We provide the MOST leads 
for your money every month!

Why industry leaders are using our monthly

Restaurant Leads Report

Restaurants Under Construction and New Openings

We Offer Our Restaurant Leads Report for 2 States:

FLORIDA and GEORGIA
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https://c212.net/c/link/?t=0&l=en&o=4301316-1&h=3600848691&u=https%3A%2F%2Frestaurant.org%2Fresearch-and-media%2Fresearch%2Fresearch-reports%2Fwhats-hot-food-beverage-trends%2F%3Futm_source%3Dpress%26utm_medium%3Dpress%26utm_campaign%3DWH25%26utm_content%3Dassoc&a=2025+What%27s+Hot+Culinary+Forecast
https://c212.net/c/link/?t=0&l=en&o=4301316-1&h=3600848691&u=https%3A%2F%2Frestaurant.org%2Fresearch-and-media%2Fresearch%2Fresearch-reports%2Fwhats-hot-food-beverage-trends%2F%3Futm_source%3Dpress%26utm_medium%3Dpress%26utm_campaign%3DWH25%26utm_content%3Dassoc&a=2025+What%27s+Hot+Culinary+Forecast
https://trnusa.com/sales-leads


	 TODAY’S RESTAURANT  u  DECEMBER 2024	 11 

http://www.thefranchiseconsultingcompany.com


12	 DECEMBER 2024  u TODAY’S RESTAURANT

Circana reveals value-based 
deals shift market

Chicago, IL – The foodservice indus-
try is experiencing a fundamental shift in 
consumer behavior, with value emerging 
as the primary driver behind purchasing 
decisions worldwide, accounting for 54 
billion visits annually, according to the 
latest  Circana™  research. As inflation 
continues to challenge household bud-
gets, consumers are looking beyond the 
lowest price point, prioritizing value, 
quality, and flexibility.

The emphasis on value is reshaping 
how foodservice operators approach 
their deal strategies. Visits driven by 
deal-based occasions grew faster than 
non-deal occasions in the past year, 
and while global eater checks have ris-
en between 1% and 30% year over year, 
consumers are increasingly seeking 
promotions, loyalty programs, and cre-
ative offerings that deliver more than 
just low prices.

strategies, adding value, and imple-
menting smart promotions have be-
come critical for operators to retain cus-
tomers and prevent them from trading 
out of the foodservice market altogether.

United States: Operators are focus-
ing on deal strategies that help consum-
ers manage tight budgets without push-
ing them to trade down from premium 
occasions. The key differentiator in the 
foodservice sector is not offering the 
lowest price, but rather providing value 
through creative offerings and strong 
customer engagement.

“As the foodservice industry con-
tinues to navigate these changes in 
consumer behavior, value has taken 
on new meaning,” said Tim Fires, pres-
ident, Global Foodservice, Circana. “It’s 
no longer just about offering the low-
est price, but about creating innovative 
combinations of pricing, promotion, 
and experiences that resonate across dif-
ferent dining occasions. By understand-
ing both at-home and away-from-home 
dining decisions, businesses can better 
position themselves to meet consumer 
needs and succeed in today’s market.”

About Circana: Circana is a leading advisor 
on consumer behavior. Through technology, ad-
vanced analytics, cross-industry data, and deep 
expertise, we provide clarity that helps the world’s 
leading brands and retailers take action and un-
lock business growth. We understand the complete 
consumer, complete store, and complete wallet so 
clients can go beyond data to apply insights, ignite 
innovation, meet consumer demand. 

Across different regions, Circana 
is seeing distinct strategies and con-
sumer responses to value in the food-
service sector:

Asia Pacific:  While inflation has 
impacted the region, consumers are 
increasingly seeking value through pro-
motions like snacking deals and combo 
offers. In China, where 53% of traffic is 
driven by deals, operators such as KFC, 
McDonald’s, and local chains like Dicos 

are engaging in price wars. However, 
it’s not just about slashing prices—
combo deals and loyalty promotions 
are gaining traction as operators focus 
on adding value, with 9.9-yuan meal 
deals proving particularly popular.

Europe:  Despite challenging eco-
nomic conditions, including high infla-
tion and rising value-added tax (VAT), 
consumers are increasingly focused 
on finding value. Managing pricing 
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10.  Value Deals – With infla-
tion still on consumers’ minds, 
value-focused deals are keeping 
dining out accessible for bud-
get-conscious patrons.

“Macro trends reflect the big-
ger-picture priorities of today’s 
consumers, extending beyond 
just what’s on the plate to conve-
nience, creativity, and efficiency,” 
Moutray added. “As the restau-
rant industry tackles challenges 
like labor shortages and chang-
ing consumer values, operators 
are innovating with streamlined 
menus, pre-prepped ingredients, 
and inventive flavors that balance 
efficiency with excitement. This 
year’s forecast celebrates both 
novelty and nostalgia, offering 
modern twists on familiar favor-
ites and globally inspired flavors 
that make dining out a memora-
ble experience.”

The National Restaurant 
Association surveyed nearly 300 
culinary and industry professionals 
in the U.S. in October 2024.

About the National Restaurant 
Association: Founded in 1919, the National 
Restaurant Association is the leading busi-
ness association for the restaurant industry, 
which comprises more than 1 million restau-
rant and foodservice outlets and a workforce 
of 15.5 million employees. Together with 52 
State Associations, we are a network of pro-
fessional organizations dedicated to serving 
every restaurant through advocacy, educa-
tion, and food safety.

Today’s Restaurant
Digital Marketing Opportunities

Today’s Restaurant offers 
essential marketing options for 
advertisers who recognize the 
changing needs of buyers in 
today’s foodservice market.

Call today to schedule 
your advertising plan!

561.620.8888 u www.trnusa.com

Today’s Restaurant Digital Edition
Advertise in Today's Restaurant Digital Edition online 
and have your ad delivered to thousands of restaurant 
and foodservice buyers each month. From full page 
display ads to classifieds we have a size and price to 
fit your ad budget.

Advertising on the Today's Restaurant Website will 
expose your corporate or individual message to every 
visitor. Banner ads can be interactive animated 
messages… we’ll meet your ad needs and price point.   

Eblast Marketing
Eblast your ad to our database of over 22,000 
restaurants and vendors around the United States. 
An open rate of 15% or higher can be expected and 
all eblasts are posted on our Social Media sites for 
even greater exposure.

Video Eblast
Video is hot! Show the industry what your company  
can provide with a Video Eblast featuring a great 
product or video interview. Ask to see a sample  
or call for pricing.

Eblast Follow-Up
A few days after your initial Eblast, reach out to  
your Eblast recipients with another special offer.  
A higher open rate of 40%-70% is often achieved  
with Eblast Follow-Ups.

Restaurant Leads Report
Subscribe to our Restaurant Leads Report and every 
month receive valuable industry sales leads on restaurant 
openings, restaurants under construction and under 
new management in an Excel spreadsheet format. 
Reports include the buyer’s name, phone number,  
zip code and email when available. Reports for Florida 
and Georgia (including Alabama) are now available.

Need Cash
NOW?

Auctions, Appraisals & Liquidations! 
CASH FOR ANY AND ALL ASSETS!

Call Toby for a FREE  
consultation today:

561-706-7218
www.neverettauctions.com 

u
“As the foodservice 

industry continues to 
navigate these changes 
in consumer behavior, 

value has taken on  
new meaning,”

https://usw2.nyl.as/t1/251/dm6crmwldfdxfe3r57p4aacht/0/59167cb2a66b73c3f857257365df516aee77e886d53e999da130abb5e1977296
https://trnusa.com/advertising
http://www.neverettauctions.com
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Upgrade your business 
lighting and save.

With FPL’s Business Lighting Program, you can upgrade to energy-saving LEDs 
and get rebates of up to $20 for each qualifying fixture – plus, you may qualify for 
federal tax credits for even more savings! Visit FPL.com/BizLighting or contact a 

Program Specialist today at Lighting-Rebates@FPL.com.

https://www.fpl.com/business/save/programs.html?cid=PRCCOMFPL0053jun24
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Wonder Grubhub from page 1

food, with order-to-delivery times 
below 30 minutes.

For 20 years, Grubhub has con-
nected merchants with nearby 
customers looking for takeout and 
delivery. Its logistics network cov-
ers the vast majority of the U.S. 
population with on-demand deliv-
ery from independent restaurants, 
leading national restaurant brands, 
and convenience, grocery, pet and 
office supply retailers. The compa-
ny’s loyalty program, Grubhub+, 
provides members with $0 delivery 
fees, lower service fees and 5 per-
cent back on pickup orders. Beyond 
its consumer delivery marketplace, 
Grubhub has a Campus Dining 
business that powers online order-
ing at more than 360 universities 
and a Corporate Accounts business 
that provides flexible meal perks 
platforms for more than 10,000 
companies.

“Wonder’s acquisition of 
Grubhub continues our mission to 
make great food more accessible. 
As we enhance our customer expe-
rience with selection, speed, and 
variety, we’re excited to soon offer 
a curated selection of Grubhub’s 
restaurant partners directly in the 
Wonder app, alongside our owned 
and operated restaurants and meal 
kits,” said Marc Lore, Founder and 
CEO of Wonder. “Bringing Wonder 
and Grubhub together is the next 
step in our vision to create the super 

app for meal time, re-envisioning 
the future of food delivery.” 

“I am incredibly excited for 
Grubhub to join forces with Wonder 
and bring more value to our diners, 
merchants and delivery partners,” 
said Howard Migdal, Grubhub CEO. 
“Since our earliest days, Grubhub 
has helped restaurants open their 
doors to new customers, while intro-
ducing diners to new cuisines. That’s 
why I’m confident that Grubhub will 
complement Wonder’s mission to 
make great food more accessible and 
that together we will create remark-
able dining experiences for more cus-
tomers across the country.”

About Wond er: Wonder is a new kind of 
food hall that is revolutionizing the food in-
dustry by creating the super app for mealtime, 
operating a collection of delivery-first restau-
rants and pioneering a new category of “Fast 
Fine” dining. 

Featuring some of the world’s best chefs 
including Bobby Flay, Jose Andres, Nancy 
Silverton and Marcus Samuelsson, along with 
award-winning restaurants from across the 
country including Tejas Barbeque and Di Fara 
Pizza, customers can experience any combina-
tion of these chefs and restaurants all together 
in one order for the first time. In 2023, Wonder 
acquired meal kit pioneer Blue Apron.

About Grubhub: Grubhub is a leading 
U.S. food ordering and delivery marketplace. 
Dedicated to connecting diners with the food 
they love from their favorite local restaurants, 
Grubhub elevates food ordering through inno-
vative restaurant technology, easy-to-use plat-
forms, and an improved delivery experience. 
Grubhub features 375,000 merchants in over 
4,000 U.S. cities.

Source: Grubhub.

Holds TWO virtual network meetings every week!
Network with vendors to the restaurant industry and increase your sales!

You can now choose which valuable meeting is best for you!

MEMBERSHIP BENEFITS INCLUDE:
u Access to other vendor members
u A listing in the Roster Eblast 2-4 times per month
u A Network Roster ad listing in our digital newspaper
u Posting on our Social Media sites 2-3 times per week
u Protected category seat
u Recognition by industry as a respected vendor
u Increased sales

For information on how to join the TRN Networking Group call or visit our website:
561.620.8888  u  info@trnusa.com  u  trnusa.com/network-group

RESTAURANT OWNERS, MANAGERS AND CHEFS ARE ALWAYS WELCOME AT NO CHARGE!

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST MEETING IS FREE!

An Exclusive Group of Top Vendors Servicing the Restaurant & Hospitality Industry
NETWORKING GROUP

ONE COMPANY PER CATEGORY  u  QUARTERLY DUES $150. 

Jersey Mike’s   from page 1

helps provide store-level managers 
greater opportunities to become Jersey 
Mike’s franchise owners.

The transaction is expected to be 
completed in early 2025 subject to the 
satisfaction of certain closing conditions, 
including applicable regulatory approv-
als. Blackstone’s private equity strategy 
for individual investors is also expected 
to invest as part of the transaction.

Guggenheim Securities and Morgan 
Stanley & Co. LLC are acting as finan-
cial advisors and White & Case LLP 
served as legal counsel to Jersey Mike’s. 
Barclays and Bank of America are act-
ing as financial advisors and Simpson 
Thacher & Bartlett LLP served as legal 

counsel to Blackstone.

About Jersey Mike’s: Jersey Mike’s Subs, with 
more than 3,000 locations open and in develop-
ment, serves authentic fresh sliced/fresh grilled subs 
on in-store freshly baked bread — the same recipe 
it started with in 1956. Passion for giving in Jersey 
Mike’s local communities is reflected in its mission 
statement “Giving…making a difference in some-
one’s life.” jerseymikes.com. 

About Blackstone: Blackstone is the world’s 
largest alternative asset manager. We seek to deliver 
compelling returns for institutional and individual 
investors by strengthening the companies in which 
we invest. Our more than $1.1 trillion in assets un-
der management include global investment strate-
gies focused on real estate, private equity, infrastruc-
ture, life sciences, growth equity, credit, real assets, 
secondaries and hedge funds. Further information 
is available at www.blackstone.com. Follow @
blackstone on LinkedIn, X (Twitter), and Instagram. 

 Classified Ads
Products & Services
DR Window Tint, we take care of your panes!
High quality window film & security film for houses, offices, boats, & 
buildings. 40 plus years in the business 305 827-8468 (11/25)

Finally a Moist VEGAN Mouth Watering Granola! “This granola is delicious 
and fresh. It’s soft for your teeth unlike most granola. Gluten FREE, Soy Free 
Order bulk too. GREAT for healthy breakfasts lunch or pre dinner snack. Add 
to yogurt. Boost YOUR breakfast offerings and profit. Call or text Massiel 
856-956-9429 www.yujgranola.com mention Healthy Referral when calling.

Refurbished Carpigiani Gelato Freezer available for sale or 
financing. In use only for several months, thoroughly inspected 
by vendor, like new condition, pictures and inspection available. 
Contact Steve Geller 914-552-0842.

https://c212.net/c/link/?t=0&l=en&o=4301773-1&h=3529852692&u=https%3A%2F%2Fwww.grubhub.com%2Fplus&a=Grubhub%2B
https://c212.net/c/link/?t=0&l=en&o=4301773-1&h=266193298&u=https%3A%2F%2Fwww.grubhub.com%2Fabout%2Fcampus&a=Campus+Dining
https://c212.net/c/link/?t=0&l=en&o=4301773-1&h=2978231866&u=https%3A%2F%2Fcorporate.grubhub.com%2F&a=Corporate+Accounts
https://trnusa.com/network-group
https://c212.net/c/link/?t=0&l=en&o=3775312-1&h=3341052166&u=https%3A%2F%2Fwww.jerseymikes.com%2F&a=jerseymikes.com
https://www.blackstone.com/
https://www.blackstone.com/news/press/servpro-leading-franchisor-of-residential-and-commercial-property-damage-restoration-services-announces-recapitalization-and-long-term-partnership-with-blackstone/
https://twitter.com/blackstone
https://www.instagram.com/blackstone/
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ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant		  Howard Appell / Terri Appell
561.870.9663  u  561.620.8888  u  www.trnusa.com 

AI COST ANALYSIS
Starfish	 Jordan Silverman
914.844.5775  u  jordan.silverman@usestarfish.com u www.usestarfish.com

ATTORNEY	
Evan D. Appell, P.A. 	 Evan D. Appell
561.337.5858  u  evan@edalegal.com 

BANKING 
TD Bank	 William Fuller 
561.212.2038  u  561.237.6045  u  William.Fuller@td.com

BUSINESS BROKER
Real Estate Sales Force Inc.	 Azalea Cristobal
786.457.2796  u  Azalea@resf.com  u  www.restaurantsforsalemiami.com 

CERTIFIED AIR CONDITIONING CONTRACTOR
Kiser Commercial Kitchens	 David Kiser
kckfs127@gmail.com

COMPUTER SERVICES
Brilliant Computers	 Mark Brilliant / Stefani Brilliant
561.877.1119  u  mark@brilliantcomputers.com 
Stefanie@brilliantcomputers.com  u  www.brilliantcomputers.com

EQUIPMENT FINANCE
Leasing Solutons	 Steve Geller
845.362.6106  u  sgeller@leasingsolutionsllc.com  u  leasingsolutionsllc.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design 	 John Marenic  
954.817.1183  u  Jmarenic@marenic.com

FOOD SERVICE DISPOSABLES AND PPE SOURCING
Saneck	 Anthony Broskey
267.309.6920  u  Abroskey@saneck.com

ONLINE ORDERING & MARKETING
Ser.Vi	 Sal Iozzia
615.663.3663  u  sal@ser.vi

PAYROLL 
Heartland Payroll	 Randy Pumputis
585.622.2993  u  randall.pumputis@e-hps.com 

PEO
Worksite Employee	 Glenn Geiringer / Gabi Rolon
glenn@worksiteemployee.com  u  gabi@worksiteemployee.com 
941.677.0110 x220  u  www.worksiteemployee.com

POS / CC PROCESSING
SpotOn	 Gary Gridley ll
904.662.7788  u  gary.gridley@spoton.com

PROMOTIONAL PRODUCTS
Creative Business Impressions	 Terry Arke
 561.308.1393  u  terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

John Mulholland / Chris Rodrigue  / Kevin Anderson 
jmulholland@yahoo.com  u  678.362.7307 u  https://ssc.partners
chris.rodrigue@ssc.partners  u  985.778.1515  u  https://ssc.partners
kevin.anderson@ssc.partners  u  407.497.9495  u  https://ssc.partners

RECRUITING
EHS Recruiting Company	 Matt Fried
941.586.1793  u  941.926.1990  u  mfried@ehsrecruitingcompany.com  

FOODSERVICE EQUIPMENT MANUFACTURER
Prairie View Industries PVI	 Ferry Diaz /  Brian Denton
646.683.8456  u  Ferry@pviramps.com  u  BDENTON@pviramps.com 
www.pvimanufacturing.com

TECHNOLOGY CONSULTANCY
C3-Complete	 Darin Gull
561.768.4285 Cell  u dgull@c3-complete.com  u dgull@c3-complete.com

TYING MACHINE
Bunn Tying Machines	 John R. Bunn
863.647.1555  u  jbunn@bunntyco.com  u  www.bunntyco.com

UNIFORMS
Workwear Outfitters	 Terry Lena
317.385.2539  u  terry.lena@wwof.com  u  www.wwof.com

ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant	 Howard Appell / Terri Appell  
561.870.9663  u  561.620.8888  u  www.trnusa.com 

AI REVIEW MANAGEMENT
TCH Restaurant Review Smart  AI	 Haji Bakari Sillah
404.425.4934  u  866.351.3744  u  hajj23@gmail.com

BUSINESS BROKER 
Anchor Business Advisors 	 Steve Whitehill
561.376.7500  u  Steve@anchorbb.com

CONSULTANT
Food Service Pride LLC	 Jeff Scott
607.280.8689  u  jscott@foodservicepride.com

CREDIT CARD PROCESSING/POS 
SpotOn	 Josh Carper / Don Pirone / Trey Gibson / Mike Sardone
626.513.6756  u  jcarper@spoton.com   
770.688.9637  u  don.pirone@spoton.com 
678.524.8839  u  trey.gibson@spoton.com 
mike.sardone@spoton.com  u  www.spoton.com

DISINFECTANT / SANITIZER SPRAY
EpomsByDW	 Dwayne Wilson
786.738.2126  u  office@epomsbydw.com  u  www.epomsbydw.com

EQUIPMENT DEALER
C-T Design	 Brad Crow
941.303.2516  u  bcrow@c-tdesign.com  u  www.c-tdesign.com

FOOD SAFETY CLASSES
On the Fly Food Safety	 Charles Hay
904.923.2577 u info@ontheflyfoodsafety.com u www.ontheflyfoodsafety.com

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani	 Ed Guertin
904.334.4489  u  seacoastsale3477@bellsouth.net

INSURANCE
Life-Line Insurance Consultants	 Richard Israel
256-448-8705  u  (256) 937-2537  u  rick@life-insurance.com

LEASE/FINANCING 
Rogue Leasing 	 Brian Josselson
404.723.7222  u  brian@rogueleasing.com

MEDICARE AND HEALTH INSURANCE 
ARCHI Agency	 Rick Israel
561.777.8813  u  256.698.8774 
rickbamainsurance@gmail.com u  info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America	 Chris Kauffman
912.245.4540  u  404.233.3530 
chris@kauffco.com  u  www.RestaurantRecruitersofAmerica.com

CHAPTER 1  u  VIRTUAL MEETINGS  u  FRIDAYS 11 AM

CHAPTER 2  u  VIRTUAL MEETINGS  u  FRIDAYS 9 AM

We are looking for new members! Call for info or to join us at the next meeting!

561.620.8888 u info@trnusa.com u www.trnusa.com

Two Exclusive Groups of Top Vendors Servicing the Restaurant & Hospitality Industry
NETWORKING GROUPS

http://trnusa.com/network-group
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www.thunderbirdfm.net



