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Study: The Outlook and Opportunity for Pizza in Foodservice  
A comprehensive review of pizza and pizza components in the away-from-home channel 

 

Pizza isn’t just a meal; it’s a cultural phenomenon. In 2025, pizza continues to dominate menus 
worldwide, transcending age groups, cultures, and dining formats. Whether enjoyed in a casual 
family dinner, a gourmet pizzeria, or as a quick delivery option, pizza remains one of the most 
versatile and beloved foods globally. Its adaptability to evolving consumer preferences and 
emerging food trends positions it as a powerful driver of innovation in the food industry. 

Trends such as health-conscious crust alternatives, global fusion flavors, farm-to-table 
ingredients, and bold, out-of-the-box toppings highlight pizza's role as a reflection of shifting 
consumer values. Health-focused crusts like gluten-free and vegetable-based options, spicy-
sweet flavor combinations such as hot honey drizzles, and regionally inspired toppings are 
transforming the way consumers experience pizza. 

Foodservice IP will launch an in-depth study on the pizza category, offering food manufacturers 
actionable insights into channel preferences, emerging trends, and market dynamics. This 
research will explore opportunities in health-focused and sustainable pizza offerings, innovative 
ingredient usage, and flavor profiles that resonate with modern tastes. 

By sponsoring and engaging with this study, food manufacturers can gain strategic knowledge 
to drive product innovation, align with evolving trends, and strengthen their position in a 
competitive market. Pizza isn’t just a dish—it’s a growth platform, and this study will serve as a 
roadmap for unlocking its full potential in 2025 and beyond. 

 

Engagement Objectives 
 

 Assess the foodservice pizza and related product categories in terms of current size, 

segmentation, and formats; 

 Determine how the business has changed over the past five years and examine the future 

outlook for each category and sub-categories;  

 Establish critical success factors in the category; 

 Develop key conclusions, implications and recommendations to sponsors regarding growth 

opportunities and outlook. 

 Assist study sponsors to identify, prioritize and capitalize on growth opportunities 
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Key Issues 
 

 Category overview, size and growth by product, user and label type 
- Segmentation by commercial vs. non-commercial 

- Primary menu applications and usage trends 

- Usage/prevalence of delivered pizza vs. frozen prepared pizza in each segment 

included in scope 

 

 Operator attitudes and practices affecting category development 
- What are perceptions of these products?  

- Are there any new/unique applications for pizza products? 

- What barriers to menuing exist? 

- How has the trend toward health and wellness impacted these categories? 

 

 Longer term strategic issues affecting the development of each category 
- Where is the category heading? 

- What is driving growth?  

 

 New product introductions 
- How successful have they been? 

- Which manufacturers have been most active in this area? 

- What are customer needs and wants with respect to product improvements and new 

products? 

 

 Role, requirements and importance of restaurant chains and foodservice management firms  

 Brand vs. private (operator and distributor) label shares and trends 

 Bases of product and supplier selection by operators and distributors 

- How is quality defined and measured? 

- How important is quality vs. price, etc.?  How does this vary by account type? 

- Overall importance of the category to the trade 

 

 Role of distributors 
- Distributor practices and plans specific to the pizza products and related categories 

- Number of SKUs and vendors 

- Mix management 

- Street vs. program/bid sales 

- Margin experience 

 

 Identification, rationale and prioritization of attractive growth opportunities 
- New flavors/types of pizza items 

- Product/package innovation 

- Merchandising/promotional support 

- Target segments 

- Go-to-market initiatives  
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Study Scope 

 

This study will examine frozen prepared pizza as well as related pizza products. The total scope 

of the study will include, but is not limited to, the following: 

 

 Pizza and pizza-related products 
 Doughballs 
 Sheeted dough 
 Par-baked dough 
 Cheese 

 Pizza made from scratch 
 Vegetable toppings 
 Protein toppings 
 Sauces 
 Processed tomato products 

 

 

Study Approach 

 

Activity  Description 

1. Engagement 

initiation 

● FSIP will meet privately with each sponsor to review this document and 

discuss program objectives. 

● Confidential requests can be accommodated and will be reported privately 

to sponsors. 

● Discussion (via teleconference) with stakeholders that will be using this 

research is recommended at this stage, but not required. 

2. Existing Data 

Review 

● FSIP will gather and review all publicly available information as well as 

prior non-proprietary research. 

● This information will be used as background to determine current and 

developing trends. 

3. Consumer 

Research  

(Optional) 

● A nationwide survey of 500 consumers who ordered pizza AFH in the last 

three to six months. 

● Sponsors will have the opportunity to review the survey and propose 

additions/modifications prior to launch. 

4. Research 

with 

Operators & 

Distributors 

● FSIP will conduct 250 interviews with QSRs, FSRs, C-Stores, Education, 

Hotels and Healthcare. 

● An additional 10-15 interviews will be conducted with foodservice 

executives at corporate headquarters. 

● Broadline, club stores and specialty distributors will be interviewed for 

volumetric purposes. 

● Sponsors will have the opportunity to review the survey and propose 

additions/modifications prior to launch. 

5. Strategic 

Analysis and 

Reporting 

● This report will provide each sponsor with targeted recommendations for 

how to leverage the opportunity. 

● FSIP will deliver baseline industry and consumer data and projections 

regarding likely future developments in the segment. 

● The engagement team will be available for private meetings to discuss 

each sponsor’s confidential business issues and strategies – and will 

continue to be available at any time for follow-up questions. 
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FSIP Consulting’s Experience 

FSIP’s engagement team includes experts with decades of in-house and consulting experience 

concerning strategic positioning, growth strategy, management development, innovation 

technique, trend identification, consumer behavior, culinary/recipe development, financial 

analysis, supply and distribution. 

This project will be headed by Mr. Tim Powell, Principal. For nearly 20 years he has helped a 

variety of food manufacturers with business strategies to effectively penetrate, expand and 

sustain success within the c-store segment. Ms. Jenny Anderson, Consultant, who has a wealth 

of knowledge and experience in the retail foodservice space, will also be assisting.  

 

Timing  
 

FSIP anticipates it will require 8-10 weeks to complete this study. This program will be launched 

in the first quarter of 2025. A formal timetable will be issued shortly after initiation. Pre-launch 

sponsors will be on a steering committee and have the ability to help define study objectives.  

 

Should you elect for the consumer portion of the study, an additional amount will be added to 

the fees. 

 

Our billing policy is as follows: 

 

● 50% upon project initiation 

● Balance due upon submission of final report 
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Conclusion  

 
This strategic assessment will provide sponsors with a comprehensive understanding and go-to-

market strategies for the pizza category. The final report will deliver targeted implications and 

illuminate potential opportunities for new products, concepts, services and strategies to advance 

segment performance.  

 

Our approach to shared-cost research is unique in its emphasis on customization and 

collaboration for sponsors within the framework of a value-priced multi-client project. In addition, 

client support is ongoing, with our study team always available to answer questions. Our 

commitment to client satisfaction for this type of work is unparalleled. 
 

 
Respectfully submitted, 

 

  
Tim Powell, Principal Jenny Anderson, Consultant 

 

 
 

 


