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Industry Insights
A roundup of noteworthy Canadian foodservice findings 
for the week of Sept. 21, 2026
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What if you could ask 
your data anything?

REQUEST A DEMO

Which chains are growing fastest?
What menu trends are gaining 
momentum?
Where are my best opportunities for 
growth?
Ignite AI Edge delivers instant answers, 
powered by Technomic’s industry-leading 
intelligence and advanced AI. 

https://tinyurl.com/mu46y2jb
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Boston Pizza posted franchise sales of 
$256.5 million in Q2 2026, up 1.9% 
from the same quarter last year. This 
marked the seventh straight quarter of 
positive sales growth for the brand.

Same-store sales grew by 2.3% for the 
quarter, down from 6.4% in Q2 2025. 
The growth was driven by continued 
strength in takeout and delivery, 
promotional initiatives and increased 
restaurant traffic associated with the 
FIFA World Cup.

The Royalty Pool held steady at 372 
restaurants. Two locations closed 
during Q2 2026, bringing total closures 
to four for the first half of the year. 

For the first half of 2026, franchise sales 
reached $494.9 million, representing a 
2.5% increase compared to the year 
prior. Year-to-date same-store sales 
stood at 2.7%.

Source: Technomic Ignite Company

Ignite Company

Boston Pizza marks 
seventh consecutive 
quarter of growth

Ignite Company clients: Click here for more
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BOSTON PIZZA
SAME-STORE SALES GROWTH

https://ignite.technomic.com/searchResults/boston-pizza/company?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921
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The top-five fastest-growing flavours at 
Canadian limited-service restaurants 
are dominated by tropical tastes, 
namely dragon fruit, fruit punch and 
Caribbean. These exotic notes are 
transforming menus across the 
country, reflecting consumers’ desire 
for bold, adventurous dining 
experiences.

Dragon fruit and fruit punch flavours 
have carved out a particularly strong 
presence in the beverage mealpart. 
Subtly sweet dragon fruit is used as a 
syrup or smoothie base and inside 
popping boba pearls, while fruit punch 
has particular prominence on kids 
menus. Both flavours lend a bright red-
pink colour to drinks, making them 
Instagrammable. Meanwhile, Caribbean 
flavours are appearing across diverse 
menu categories, including pita 
spreads, Greek bowls, pizzas and 
breakfast items. 

Beyond the tropical trends, other 
flavour profiles are making their mark 
on LSR menus. Tart flavours are gaining 
traction across multiple categories, 
appearing as descriptors for fresh 
juices and citrus-forward fare, as well 
as being featured within tart pastry 
desserts.

Buttery flavours resonate with diners 
seeking indulgence, appearing 
prominently as descriptors in sweet 
and savoury dishes, including buttery 
crumble dessert toppings, pastries and 
garlic bread.

These flavour trends collectively signal 
a broader shift in LSR dining 
preferences, as consumers increasingly 
seek menu items that offer sensory 
excitement, cultural exploration and 
social media appeal while still valuing 
familiar, satisfying taste experiences.

Source: Technomic Ignite Menu, Q2 2025-Q2 2026
Image Source: Shutterstock

Ignite Menu

What flavours are on 
the rise at LSRs?

Ignite Menu clients: Click here for more

Tart
57.1%

Dragon Fruit
51.7%

Buttery
34.8%

Fruit Punch
29.2%

Caribbean
27.5%

https://ignite.technomic.com/Reports/View/canadian-foodservice-digest-fastest-growing-flavours-at-limited-service-restaurants-september-2026-technomic?categoryName=Canadian+Foodservice+Digest&programName=Menu+Platinum&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
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While food attributes, such as food 
quality, taste and flavour, remain top 
priorities for quick-service diners, 
service expectations are important too. 
More than 80% of diners emphasize 
the importance of value through quick, 
high-quality service and friendly 
interactions when deciding which QSR 
chain to visit.

Among the top-performing chains, 
Mary Brown’s emerges as the clear 
leader in service excellence. This 
beloved Canadian fried-chicken brand 
outperforms its competitors with a 13-
point lead over Edo Japan, its closest 
rival.

Smaller and regional chains dominate 
the top tier of service ratings, with 
brands including Harvey’s, Pita Pit, 
Country Style and Booster Juice all 
scoring well above the QSR average of 
48%. These brands, often rooted in 
Canadian communities, excel at 
delivering authentic, human-centric 
service that resonates with diners.

In contrast, national giants like Tim 
Hortons (45%), McDonald’s (41%) and 
Taco Bell (36%) lag behind, struggling 
to replicate the warmth and personal 
touch that smaller competitors 
consistently provide. 

Base: Varies; Approx. 400 recent guests per chain
Source: Technomic Ignite Consumer, Q3 2025-Q2 2026

Ignite Consumer

Top-rated QSRs for 
pleasant, friendly 
service

Ignite Consumer clients: Click here for more

TOP-RATED QSR CHAINS FOR “PLEASANT, FRIENDLY SERVICE”
TOP BOX = % VERY GOOD
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https://ignite.technomic.com/consumerCrosstab?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921
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Nutty, vanilla-like and vibrantly purple: 
these are the traits that helped launch 
ube from a staple food in the 
Philippines to a viral sensation on 
global menus. 

Its rise brings together ongoing and 
emerging trends with a pattern of 
menu ideation that operators 
worldwide can turn to—and have done 
so already.

On menus, ube’s flavour is both novel 
and approachable. It fits naturally in 
both beverages and desserts: two 
mealparts for which chains in Asia are 
especially active in developing 
innovative dishes. 

Among consumers, these flavour 
qualities help it appeal to a very broad 
set of restaurant-goers. Recent 
consumer survey data indicate 57% of 
global consumers try new flavours from 

time to time, with another 33% 
generally preferring to stick to ones 
they know.

On the global foodservice stage, several 
markets stand out as particularly trend-
forward, with nearly all of them in the 
Asia-Pacific region. These include China, 
the UAE and, especially, South Korea. 
When flavors and ingredients catch fire 
here, the results are often felt 
worldwide.

Ube is a strong example of the above 
process. Over the last year, ube was 
featured in about two dozen LTOs from 
major chains in South Korea, nearly 
double that of chains in its home 
market of the Philippines. 

Only Technomic can provide clients 
with the tools they need to spot the 
next viral ingredients before they hit 
the mainstream.

Global Foodservice Navigator Program

How ube went global

Global Navigator clients: Click here for more
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LTOs FEATURING UBE, JULY 2025–JUNE 2026

Image Source: Mom's Touch Singapore Instagram

https://ignite.technomic.com/Reports/View/global-monthly-menu-item-tracker-july-2026-technomic?categoryName=Global+Menu&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-monthly-menu-item-tracker-july-2026-technomic?categoryName=Global+Menu&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-monthly-menu-item-tracker-july-2026-technomic?categoryName=Global+Menu&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-monthly-menu-item-tracker-july-2026-technomic?categoryName=Global+Menu&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-monthly-menu-item-tracker-july-2026-technomic?categoryName=Global+Menu&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-consumer-global-consumer-trends-data-q4-2025-technomic?categoryName=Global+Consumer&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/Reports/View/global-consumer-global-consumer-trends-data-q4-2025-technomic?categoryName=Global+Consumer&programName=Global+Navigator&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?s=8408%3AIngredient%3AUbe&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?s=8408%3AIngredient%3AUbe&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?s=8408%3AIngredient%3AUbe&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://ignite.technomic.com/global/menutrends?utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
https://www.instagram.com/p/Db3FwxDCBJH/
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Source: Technomic Ignite AI

Ignite AI Prompt of the Week
In each Industry Insights, we ask Ignite AI a top-of-mind industry question and share the answer with you. 
Copy our prompt or write your own to answer your industry questions in our Ignite.

In Q2 2026, Canadian breakfast menu activity 
showed steady upward momentum. Breakfast 
taco led at an increase of 40%, signaling that 
Canadian operators are adopting a global morning 
format well-established in U.S. markets. Breakfast 
bowls are also a notable mention.

Category-Level Themes

Egg Dish Formats See Continued Motion: Egg dish 
is a very active category, with items growing across 
the full spectrum from premium composed dishes 
(e.g., eggs Benedict, seafood omelet, etc.) to 
customizable formats (e.g., build-your-own, bacon 
omelet, etc.) and everyday staples (e.g., scrambled 
eggs, eggs any style, etc.). The category's versatility 
allows operators to deploy it across price tiers and 
service models simultaneously.

Breakfast Sandwich Innovation Diversifying: 
Turkey, steak, ham, mixed protein and fish/shellfish 
breakfast sandwiches are all posting growth. This 
reflects operators stretching the morning handheld 
format to hit premium positioning and dietary 
variety within the same daypart architecture.

Nontraditional Formats Gaining Entry: Growth of 
breakfast tacos (+40.0%), breakfast bowls (+29.0%) 
and potato sides (+11.1%) indicates that format 
diversification is underway in Canada, mirroring U.S. 
breakfast innovation trends with a roughly two- to 
three-quarter lag.

Breakfast Starch Remains Reliable: Belgian 
waffle/waffle (+8.2%), French toast (+4.2%), crepes 
(+3.3%) and pancakes (+1.0%) collectively confirm 
the starch tier as a stable, high-volume anchor that 
supports attachment and upsell across all 
segments.

Technomic Ignite clients: Click here for more

FASTEST-GROWING BREAKFAST MENU ITEMS (Q1 2026-Q2 
2026)

BY ABSOLUTE MENU ITEM GROWTH

Product Category Item Growth

Breakfast Taco Breakfast 
Sandwiches +40.0%

Breakfast Bowl Bowls +29.0%

Turkey Breakfast 
Sandwich

Breakfast 
Sandwiches +25.0%

Steak Breakfast 
Sandwich

Breakfast 
Sandwiches +20.0%

Hash Browns Side Potato Side +11.1%

Other Potato Side Potato Side +11.1%

https://ignite.technomic.com/?aichat=menu&utm_source=IndInsights&utm_medium=ReportLink&utm_campaign=20260921&utm_id=20260921
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BY DAYPART

Where should I 
go for lunch?

BY
 OCCASION TYPE

Where’s 
date night?

BY NEED STATE

I’m craving 
chocolate 

cake!

BY SEGMENT

I need something 
fast!

Answer your most 
pressing questions 
on consumer visit 
behaviour
Explore demographics, preferences 
and behaviours to understand who is 
visiting chain brands, why they're going 
and how brands are performing with 
Ignite Consumer

Learn more

https://www.technomic.com/canadian-capabilities?utm_source=Industry_Insights&utm_medium=Ad
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Since 1966, we have 
produced in-depth 

research focused on the 
foodservice industry.

We provide insights into consumer, 
industry and menu trends in

the U.S., Canada and 23 markets 
around the world. 

Our team of experts helps leaders 
in the industry make complex 

business decisions, set strategy 
and stay ahead of the curve. 

Have questions? 
Reach out to us today.

312-876-0004  
info@technomic.com  

technomic.com

Want more insights?

You can get this 
report delivered to 

you biweekly! 
Sign up here>>

Ignite Consumer
Get to know your customers’ 
customers through 60+ 
attributes and visit occasion 
metrics. Explore>>

Global Foodservice 
Navigator
Understand the global industry, 
from menu trends to 
consumers, in 25 markets. 
Explore>>

Ignite Company
See where restaurant chains 
are, how many units they have 
and how well they’re doing. 
Explore>>

Ignite Menu
Pinpoint the latest menu trends 
and see what’s on the horizon. 
Explore>>

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Findustry-insights-report%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dindustry-insight-subscribe&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099068167%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=fHecKwJZpRLqELI6t9bfnb2HtSssx%2Bl%2BN5UHEv0wITk%3D&reserved=0
https://www.technomic.com/ignite-consumer?utm_source=newsletter&utm_medium=industry-insights&utm_campaign=consumer
https://www.technomic.com/global-foodservice-navigator-program?utm_source=newsletter&utm_medium=industry-insights&utm_campaign=globalnav
https://www.technomic.com/ignite-company?utm_source=newsletter&utm_medium=industry-insights&utm_campaign=company
https://www.technomic.com/ignite-menu?utm_source=newsletter&utm_medium=industry-insights&utm_campaign=menu
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