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Fast casual is a new and growing concept in restaurants, positioned between quick service restaurants (QSRs), like McDonalds, Burger King, or KFC, and casual restaurants, 
[bookmark: _GoBack]such as Denny’s, Applebees, or Chili’s. The fast casual concept’s hallmarks include counter service, customized menus, freshly-prepared and higher quality foods, and upscale and inviting dining spaces.      
How It’s Developing
The fast casual concept rose through the 1990s and 2000s, most notably through the growth of outlets including Chipotle and Panera. 
 
The format usually includes the option for diners to order at a counter, providing some level of customization over their order, limited table service, more local and health-conscious ingredients, and upscale or distinctive décor.  
 
Even as fast casual restaurants encourage all-natural, local and organic menu options, they also pay attention to technology’s role in customer’s lives, utilizing customer loyalty apps, online or mobile ordering, and mobile payments. [1]
 
The concept has attracted the interest of established restaurateurs and celebrity chefs, including Rick Bayless (Xoco), Bobby Flay (Burger Palace), and Tom Colicchio (‘wichcraft), providing higher-end experiences at more affordable and accessible prices. [2]
 
Fast casual’s appeal to millennials has also advanced its popularity. Millennials may be attracted to fast casual’s digital engagement, convenience, authenticity, and emphasis on quality rather than advertisement. [3]
 
In hotels, adoption of fast casual can be seen in changes to space as well as dining options. Adoption of living room-like, social, and flexible spaces (multiple and various seating spaces, easy-to-find power outlets) encourage clients to spend both social and business time in public spaces. [4] These spaces respond to customers that increasingly seek opportunities to be productive and connected, have upscale tastes and are technologically savvy, and seek balance and control in their experiences. [5] 
 
The fast casual concept also demonstrates a certain degree of flexibility. Recent trends among fast casual restaurants include modified or limited table service – introducing servers to check in on guests, refill drinks, etc., in an effort to enhance service while still minimizing the cost over more formal restaurants with wait service. [6]  
Why It Matters
While many credit the popularity of fast casual to its affordability, it is also seen as reflective of changing consumer values, including desires for more social and aspirational experiences. [7] Libraries that emphasize not only the affordability and value of libraries, but also the social and experiential value of library programs and services might be able to capitalize on the popularity of the fast casual concept.   
 
Fast causal will have a profound influence on how users encounter spaces. Fast casual has oriented consumers to more active and social spaces, where they can see people hanging out and enjoying the space. [8] Empty lobbies, formal service counters, and other traditional features of library spaces may be at odds with fast causal experiences. 
 
Distinctive décor and experience may be a particularly important elements from the fast casual movement. Even as fast casual clients embrace technology, they still seek local, physical connections that promote community belonging. [9] 
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