












Boozy bottomless brunches have gained popularity as 
a fun way to gather with friends and family and enjoy 
breakfast and morning cocktails.  For a flat rate, most 
bottomless brunches serve unlimited cocktails or 
breakfast dishes. With 40% of US consumers responding 
that they eat brunch at restaurants to socialize with 
friends and family, product developers can find great 
opportunity in offering unique breakfast inspired dishes 
and drinks. Combining breakfast flavors in alcohol or 
alcohol in breakfast dishes can help open a new market 
for breakfast inspired products. 

BARRIO
For a $25 flat rate, at Barrio restaurant in Chicago 
customers can enjoy bottomless blood orange mimosas, 
bloody marys, and bloody marias from 10am to 3pm on 
Sundays. Although food is not included, Barrio’s menu 
offers a variety of brunch dishes from churro French 
toast to eggs benedict and chilaquiles.    

MIMOSA WINE COCKTAIL
Braman Winery offers a Mimosa Wine Cocktail that 
is described as a grape wine with orange juice that 
is perfect for brunches, parties, showers, or a warm 
afternoon. When asked about their initial reaction, 
consumers perceive this product as being a convenient 
and indulgent treat with 38% of consumers responding 
that they would try this product.  

BREAKFAST…BUT BOOZY



Whether for a morning pick me up with breakfast or to 

help relieve a mid-day crash, coffee is often the go-to 

option for consumers, as well as a field of opportunity for 

product developers. From coffee subscription services to 

bulletproof coffee and unique coffee creamers, innovation 

(like the day itself) often starts with coffee.     

FOR COFFEE CONVENIENCE OR THE COFFEE 
CONNOISSEUR
In fast food, Burger King launched a coffee subscription 

service to compete with Starbucks and other fast food 

chains.  For $5 per month, Burger King offers a small 

coffee per day to subscription members. The convenience 

and low cost may attract consumers who purchase coffee 

daily.  

For those who are more adventurous with their coffee, 

subscription boxes offer a new way to branch out and try 

coffee brands from around the world. Online subscription 

service, Atlas Coffee Club sends coffee samples from 

countries around the globe with flavor notes, brewing 

guides, and a postcard from the country the coffee was 

made in.

WHAT’ S BREAKFAST WITHOUT A CUP OF JOE?



BULLETPROOF AND BUTTER
Adding ingredients like butter, MCT oils and ghee into 
coffee drinks is said to increase brain health, satiety and 
energy without added sugar. While Bulletproof might 
have kicked interest off, RTD offerings from brands like 
It’sMyCoffee and fat bombs (to be added to coffee) from 
brands like Ladybird are launching at a steady pace. From 
ready-to-drink to made-to-order products, the trend has 
provided lots of opportunity for innovation in the market.   

COFFEE CREAMERS MEET CONSUMER 
PREFERENCE
In the coffee segment, there is opportunity in functional, 
plant-based and unique coffee creamers. Innovation 
in coffee creamer flavor and format is nothing new. 
The latest innovation comes from popular product 
introductions in the functional space. Featured claims 
include energy, added protein, antioxidants, and brain and 
nervous system benefits. 

For example, Bulletproof Coffee’s Vanilla Latte Cold 
Brew is made with collagen powder and provides 15g 
protein per serving. Other introductions have focused on 

improving digestive wellness and satiety.

Similar flavor innovation comes from plant-based 
options or out there flavors that meet a wide consumer 
preference.  From Silk’s Soy Vanilla Creamer to Better 
Half’s Almond and Coconut Creamer, plant-based 
creamers are increasingly appearing on the shelf. 

Unique flavors such as Nestle Coffee-Mate’s Strawberry 
Cheesecake Creamer, Delight’s Cinnabon Cinnamon Roll 
Creamer, and even Baileys Irish Cream Coffee Creamer 
round out innovation in recent launches. 

WHAT’ S BREAKFAST WITHOUT A CUP OF JOE?, continued
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THE TAKEAWAYS
The lines for breakfast have blurred. This disruption in the status quo means opportunity 

for product developers ready to capitalize. Consumer trends show popularity in 

breakfast inspired dishes and products as alternatives for classic brunch, lunch, dinner, 

and even dessert meals. More dayparts and occasions for breakfast food means even 

more opportunity for product developers. The possibilities are seemingly endless in this 

space, from health-conscious and indulgent foods, to alcohol and coffee beverages.  

Transitioning from dedicated first meal of the day to boozy bottomless brunches, on-the-

go snacks, and breakfast for dinner, consumer mindset on breakfast has changed. Is your 

product development ready to change with the times?           

What does true partnership look like? You deserve a flavor partner ready to turn 
these trends into the tangible.

Let FONA’s market insight and research experts get to work for you. Translate these 
trends into bold new ideas for your brand. Increase market share and get to your 
“what’s next.” Our technical flavor and product development experts are also at 
your service to help meet the labeling and flavor profile needs for your products 
to capitalize on this consumer trend. Let’s mesh the complexities of flavor with 
your brand development, technical requirements and regulatory needs to deliver a 
complete taste solution.

From concept to manufacturing, we’re here for you — 
every step of the way. Contact our sales service department at 
630.578.8600 to request a flavor sample or chat us up at www.fona.
com/contact-fona/

YOU DESERVE MORE. LET’S GET STARTED. 


