
Specialty Mushrooms in 
Foodservice

Summer 2023 Trends



Mushrooms Trending
Media continue to report that the mushroom trend continues 
trending on our plates and in our lives.



Inspired by the Earth Month Media Dinner, Nation’s 
Restaurant News wrote an extended article on chefs 
turning to mushrooms for sustainable menuing.

Mushrooms 201
Media continue moving beyond the basics to focus on 
techniques and varieties to help home cooks think 
about mushrooms in new and interesting ways.

Mushrooms 
on Menus



VEGETABLES

inception
fine dining, mixology, earliest stage

adoption
trendy restaurants + specialty grocers

proliferation
chain restaurants + mainstream grocery

ubiquity
find it just about anywhere
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MENU PENETRATION % of US restaurant menus
that feature

Menu 
Penetration

12-Month 
Trend

4-Year 
Trend

Portobello Mushroom 11.1% -6% -24%

Shiitake Mushroom 10.1% -2% -17%

Wild Mushroom 6.7% -3% -21%

Oyster Mushroom 1.5% +1% -13%

Wood Ear Mushroom 1.3% -6% -6%

Maitake 1.2% -21% -33%

Trumpet Mushroom 1.1% +17% +2%

Enoki Mushroom 0.9% +7% +18%

Lion's Mane 0.2% +10% +175%
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MOST POPULAR ON MENUS

Menu Trends US Chains & Independents | data as of Q1 2023 



74.7% current menu 
penetration

59.3% 57.1%

80.7% 83.6% 87.0%
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BY RESTAURANT TYPE % of US restaurant menus
that feature

MUSHROOM menu availability

Midwest 72.5%
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74.4%

South

69.1%

data filtered on: all US menu categories

Presenter Notes
Presentation Notes
Mushroom penetration on menus is down. We continue to be very popular with fine dining, casual, and midscale restaurants. QSR and National chains have room for significant growth.



Specialty mushroom dishes often command higher prices
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Deep Dish +42%

Ramen +37%

Bowl +37%

Taco +8%

Burrito +9%

4-year penetration 
% change

MenuTrends YE JUN’22, PENETRATION: % of restaurants that offer….

Lo Mein +8%

Pizza +61%

TOP TRENDING MUSHROOM DISHES

Presenter Notes
Presentation Notes
Mushrooms continue to grow on pizza, like the Super Shroom LTO at Mod Pizza. Bowls, both vegetarian and plant-forward, are incorporating mushrooms.
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Top Menu Item 
opportunities

The following items are the top growing by 
penetration based on Datassential data:

• Birria
• Hot chicken (any format)
• Mushroom toast
• Elote
• Loaded tots
• Egg fried rice
• Pad thai
• Taco salads
• Loaded fries
• Egg rolls
• Cacio e pepe

APPLICATIONS

• Breakfast bowls
• Shawarma
• Korean BBQ
• Nacho bars
• Breakfast quesadilla
• Kung pao
• Street-style tacos
• Breakfast burritos
• Arancine
• Gyoza
• Rice-based bowls

Presenter Notes
Presentation Notes
Source: Datassential; Menu MattersHere we see bowls and global cuisines trends, as well as breakfast making a comeback. 
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Growth Opportunities for 
Mushrooms

• Flexitarian blends continue to be of 
interest – in and out of the burger category

• Mushroom-based versions of popular 
items from shawarma to katsu

• Breakfast is coming back with a wider range 
of cuisine influences, new formats, ingredients

• Health and Wellness continues to be a 
driver, with functionality now a fundamental 
element of better-for-you behavior

THEMES

Presenter Notes
Presentation Notes
Source: Menu MattersGrowth opportunities for mushrooms include blends in and out of the burger category, Mushroom-based versions of popular global items from shawarma to katsu. With the return of workers to the office, Breakfast is coming back with a wider range. Health and Wellness continue to be a driver, with functionality and mood now in the spotlight.
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Mushroom Growth 
Opportunities

• Convenience-based meal 
options are increasingly going plant-
based/plant-forward

• Elevated kids meals including kid-
friendly plant-based/plant forward 
options

• Mushrooms ultimate flavor lifter in 
every Global Cuisine and 
Modern American classics

CONSUMER DRIVERS: EXPERIENCES

Presenter Notes
Presentation Notes
Source: Menu MattersMushrooms can star in plant-forward meals at fast casual and QSR locations. The push for global cuisines and flavors is another opportunity for fresh mushrooms.



Flavor & 
the Menu 
Feature Article



TREND #1 
Blend 2.0: Extend the Blend 



TREND #2.  
Whole “Muscle” Mushrooms 



TREND #3:  
Mushroom Handhelds 



TREND #4: 
Everything Pizza! 



TREND #5: 
Breakfast/Brunch 



Mushrooms in the Plant-Forward Kitchen

Presenter Notes
Presentation Notes
https://www.plantforwardkitchen.org/mushrooms



Foodservice Recipes

Presenter Notes
Presentation Notes
https://www.mushroomcouncil.org/foodservice_recipes/



Kittch 
Cooking 
Videos

Presenter Notes
Presentation Notes
https://kittch.com/mushroom-council/streamsOver 30 cooking videos with printable recipes



Presenter Notes
Presentation Notes
6 cocktail trends we’re thirsty for in 2023 – SalonMushroom Cocktail Recipes: https://drive.google.com/file/d/1Iv5ylQ-0reHeG2wK6bHbZ6kFbbPRirM9/view?usp=drive_linkMushroom Media Placements: https://www.mushroomcouncil.org/category/media-placements/



Video tour 
of the 
website

Presenter Notes
Presentation Notes
www.MushroomCouncil.org/foodservicehttps://youtu.be/aP2sYNAFE1U

https://youtu.be/aP2sYNAFE1U
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