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5 Ways QSRs
Are Builcdaing
Faster,
Smarter, More
Human
Drive-Thrus
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5 Trends
Shaping the
Future of
Drive-Thru

(and what leaders

should do about it)
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Rise of the Omnichannel Lane

The Live Menu Era

Al Leaves the Lab

Drive-Thru Value Redefined

Tech Stack Unification



so why does this
moment matter?



75%

of all restaurant
traffic now happens
off-premise

42%

of US adults use a
drive-thru at least
once per week

Growth in off-premise
share of total customer
traffic (2019-2024)

7 QSR Growth: 76% — 83%

[~/ FSR Growth: 19% — 30%


https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/

Trend 1:

Rise of the
Omnichannel
Lane



More than just a lane
for onsite orders,
drive-thruis
becoming a
fulfiliment hub

50% | 57%

of customers have
used a mobile app to
place an off-premise
order in the past 6
months.

of operators expect
off-premise dining to
increase in importance
to their bottom line.

Orange: Mobile Pickup
(ellow: 3rd Party Delivery
Purple: Personalized Upsells
Teal: Autonomous Pickup



https://pos.toasttab.com/news/2024-voice-of-the-restaurant-industry-survey?srsltid=AfmBOop_w-toRMhg_ktnJWQ3HlnUnwyCVoHb4vCyMRpSTSE0ugoX5KQ-
https://pos.toasttab.com/news/2024-voice-of-the-restaurant-industry-survey?srsltid=AfmBOop_w-toRMhg_ktnJWQ3HlnUnwyCVoHb4vCyMRpSTSE0ugoX5KQ-
https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/
https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/

Operator Tactic:

Building Drive-Thru
for Omnichannel

Separating workflows by channel: Creating
distinct paths for on-site orders, mobile pick-up
and delivery where possible.

#455 - White Sedan - Dog Inside  02:00

Designing for the handoff: Defining clear rules DRIVE-THRU @ =R

and processes for on-site, order ahead and delivery

_ 1 Pup Cup
drivers.

1 Vanilla Shake
Building future flexibility into the system: Avoid

being locked in by physical configuration and
hardware decisions that can’t easily adapt to
changes in tech or guest behavior.



Trend 2:
The Live Menu

Era



Guests are influenced by
value, while operators

look for ways

o make

menus more dynamic

9/10

guests say they use
limited-time in-app offers
to help make menu
decisions.

70%

of restaurant operators
are highly interested in
implementing dynamic
pricing and live menu
adjustments.

40%

of operators plan to
leverage Al to optimize
menu performance in
real-time based on
inventory and sales trends.


https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/
https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/
https://pos.toasttab.com/news/2024-voice-of-the-restaurant-industry-survey?srsltid=AfmBOop_w-toRMhg_ktnJWQ3HlnUnwyCVoHb4vCyMRpSTSE0ugoX5KQ-
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Operator Tactic:

The Drive-Thru
Menu Control Loop

One Menu Source of Truth: Keep menu items,
pricing, availability and modifiers aligned.

Real-Time Menu Updates: Push stock-outs and
prices changes directly from the POS to menu
boards and digital surfaces.

Streamline Modifier Complexity: Manage risk of
too many customizations or modifiers that slow
down service.

Use Promos to Drive Incremental Loyalty:
Personalized offers > more offers.

Speed of Service ( Inventory )

(OrderAccuracy) ( Menu SOT )

( Dynamic Menu Boards )




Trend 3:
Al Leaves the

Lab



Guests and operators

alike are increa.singly
comfortable with

50%+

of Millenial and Gen Z
adults say they would be
comfortable placing an
order by talking to an Al
persona.

86%

of restaurant operators
feel comfortable using
Al.

81%

of restaurant operators
say they plan to use Al
more in the future.


https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/
https://restaurant.org/research-and-media/research/research-reports/off-premises-restaurant-trends-2025/
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Voice Al
continues to
show
operational
benefits

Al voice ordering has been shown to cut

drive-thru ordering time by 25% while
handling 90% of orders automatically.

95% 33%

Drive-thru Al voice ordering of guests add an item when
solutions are capable of prompted by VoiceAl
over 95% order accuracy. systems.


https://deepgram.com/learn/voice-automated-drive-thru
https://deepgram.com/learn/voice-automated-drive-thru
https://builders.intel.com/docs/networkbuilders/conversational-ai-reinvents-the-drive-thru-1716808023.pdf
https://builders.intel.com/docs/networkbuilders/conversational-ai-reinvents-the-drive-thru-1716808023.pdf
https://presto.com/the-improvement-and-impact-of-voice-ai-in-the-drive-thru/#:~:text=Drive%2Dthru%20voice%20AI%20systems,a%206%25%20increase%20in%20revenue.
https://presto.com/the-improvement-and-impact-of-voice-ai-in-the-drive-thru/#:~:text=Drive%2Dthru%20voice%20AI%20systems,a%206%25%20increase%20in%20revenue.

Operator Tactic: Designing an Al-Ready Drive-Thru

Moving from Al pilot to successful deployment requires a systems-based approach.

P

Technical Foundations

Hardware and networking
ensure Al can hear and respond
with low latency.

“=  Network Infrastructure

~

J

Q Acoustic & Hardware

~

J

==
Data Integrity

Clean POS and menu data give
Al strong training foundation
and reduce errors.

5

Human Centricity

Proper training helps staff
execute Al efficiency Al handoffs
and know when to lean in.

=1
[ H:EJ Menu & Data Optimization } [ @ Team Change Management}




Trend 4.
Drive-Thru

Value
Redefined




Drive-thruis a
habit and value
means more than
ust price to
requent guests

42%

of US consumers use a
restaurant drive-thru at
least once a week.

80%

of drive-thru customers say
a special, discount or value
promotion is important

when choosing a restaurant.

92%

of adult drive-thru customers
say having food arrive quickly
is important to them when
choosing a restaurant.

81%

of drive-thru customers say
they would take advantage of
discounts for visiting during
less busy times of day.
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Operator Tactic: A Modular Drive-Thru Value
Technology enables operators toErr@‘ﬁmnklests with personalized value drivers.

2 & (e 8

Budget Conscious Time Starved Seamless Seeker

Seesvalue in low cost Sees value in speed of Seesvaluein Seesvalue in unique
options and service and fulfillment low-friction digital brand experiences and
discounting. time. experience. connection.

Time-based Discounts Drive-Thru Express Lanes Geofenced Arrival

Aggressive Lead-in Pricing Fastest-ltem Tags Plate Recognition

App Exclusive Coupons Zero-Prep Add-Ons Smart Order Corrections

Drive-Thru Value Menus Wait Time Alerts Touchless Payments




Trend 5:
Tech Stack

Unification



First, a quick recap...

©,

© ® 6 ©

Rise of the Omnichannel Lane
Adapt by separating workflows by channel and designing your drive-thru to flex with future tech.

The Live Menu Era
Adapt by maintaining a menu control loop that keeps inventory, items, pricing and LTOs in-sync.

Al Leaves the Lab
Adapt by building the right technical, data and staff training foundation for successful Al development.

Drive-Thru Value Redefined
Adapt with a modular drive-thru value framework to engage guests with personalized value drivers.

Tech Stack Unification

Implement a unified drive-thru tech stack that enables your brand to adapt to trends 1-4.



Operator Tactic: Unifying the Drive-Thru Tech Stack

A unified drive-thru tech stack helps brands adapt to guests needs and new technologies faster

&) Drive-Thru Operators

Workflow Layer Order Capture Confirmation Fulfillment Handoff

Systems Layer POS KDS Payments Analytics

Extensibility Layer Al Engine Timing Vehicle ID

Hardware Layer Digital Menu Boards Presell Audio Cameras Timing

. J

Guest Experience Layer Drive-Thru Lane Mobile App Pickup 3rd Party Delivery

% Guests







