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Welcome to food delivery. 

The demand for food delivery services has never been bigger, 
and is growing every day. The industry is expected to grow by 
US$39 billion by 2020, with tech-savvy, time-poor Millennial-era 
customers driving demand1.  Eating food outside of restaurants is 
no longer merely about convenience, it is becoming a luxury, and 
people are willing to pay a premium for a quality experience and 
restaurants need to deliver.

Once food leaves the kitchen, the right packaging solution is a 
restaurant’s best chance at protecting food integrity. It means 
chefs can have more control over the out-of-restaurant dining 
experience, and provide the level of service customers expect. 

Packaging needs to be cost-effective, functional, and easy to use 
both in-store and at home.

Whether your business handles just a few delivery orders a week, 
or it is a significant portion of income, the packaging experts at 
Detpak can deliver packaging solutions to meet your needs. This 
guide serves up tips and tricks for restaurants wanting to reignite 
or refresh their offering.

1. Beyond Takeout: Restaurant Delivery and the Future of Hme 
Delivery in Foodservice: http://blog.euromonitor.com/2016/07/

beyond-takeout-restaurant-delivery-and-the-future-of-home-de-
livery-in-foodservice.html
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You care about the 
environment, and so  
do your customers

Is your eco reputation important, and 
something your customers care about? What do 
they expect from your business? 

Using recyclable, sustainable or compostable 
sources can help give your business an eco-
friendly advantage. It can also help change 
the opinion that ordering food for delivery is 
wasteful. 

Preparing your menu 
for the journey home 

Determine which menu items will be offered 
for food delivery. A pared-down menu featuring 
items that will not be impacted by the delivery 
process means customers won’t receive food in 
poor condition. 

From this, carefully consider which packaging 
items will be needed. Remember, the packaging 
is the first impression the customer will get of 
your food. 

#1 #2

TIP: If your business has a health-
focused ethos, plate your food up 
entirely in eco-friendly packaging. 
Let your customers know that you 
care about the environment by using 
recyclable packaging from sustainable 
sources. 

DID YOU KNOW...Some kinds of 
packaging can protect food integrity 
much more effectively than others? 
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Value for money

How much business do you expect to get from 
food delivery? What investment are you making 
to ensure the integrity of both the food and 
your brand?

Consider cost-effective options like products 
that serve dual purposes (e.g. a bowl that 
can be used for soup or sauce). To be sure 
you’re getting the most out of your packaging 
investment, choose items available in smaller 
quantities, and/or are flat-packed for neater, 
more compact storage. 

Branding means 
business

Packaging is one of the best value forms of 
communicating with your audience: your 
customer. 

#4#3

Image source: instagram.com/hello_sarnie

TIP: Beautiful food deserves beautiful 
packaging. Consider custom print 
options – or custom print one item, 
and intergrate it with plain packaging 
to share your brand or message.

Your packaging is the first look your customers 
get at your brand when they open their food 
delivery bag. You’ve got a captive audience, so 
take the chance to send a message about your 
brand.

Simple solutions, like stickers and stamps add 
easy branding or messaging, and can help 
recreate the mood of the restaurant at home. 

TIP: Use packaging items that present 
well in-store that can also be used for 
delivery. A printed burger wrap can be 
used for in-store presentation, or for 
wrapping food or lining a carton for 
takeaway/delivery.
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Perfect the 
presentation,  
and educate staff

Use packaging samples to check how your food 
sits in it, ensure it won’t move during transport, 
and will protect product integrity.

Give something  
extra to gain an edge

To delight your customers, elevate their delivery 
experience with something extra. 

Perhaps include an after dinner mint, a 
personal message from the chef, or even more 
information about your food. Other things to 
consider include space for scrap disposal – for 
example, chicken wings or ribs can be messy, so 
make sure cleanup is easy.

#5 #6

TIP: Include extras, to ensure a 
memorable delivery experience for 
your customers.

TIP: Keep a reference photo of how the 
end product should look before leaving 
the premises.

Effective packaging solutions should be simple 
for everyone to use. Make sure all staff who will 
be handling food know how to package it up.
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Protect food integrity

When the delivery arrives at its destination, you 
need to be confident the packaging will have 
done its job. Packaging should fit to the food, 
not the other way around.

Hot food: If it’s fried and crispy, the packaging 
should withstand grease, retain heat and resist 
sogginess. Packaging may need to be lined with 
a wrap for extra grease resistance. 

The packaging may need ventilation holes, or 
be made from breathable materials.

Packaging with a foodsafe polyethylene lining 
will keep sauces and dressings intact - and 
means the packaging won’t go soft. 

Cold food: If delicate items like cold rolls 
and sushi will be on the delivery menu, then 
polyethylene-lined packaging will protect the 
food and prevent grease stains. If the packaging 
will be chilled, ensure it’s freezer safe.

Eating: Will customers be eating straight from 
the packaging, and can they do this easily? 
Flatter, wider packaging allows for better “plating 
up” to show off the beautiful ingredients, and is 
much easier to eat from.

#7

TIP: Test your first few deliveries on 
friends so you can be sure the food is 
arriving in the same delicious state your 
kitchen sent it out.
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The delivery 
experience is an 
extension of the 
restaurant

Look at the delivery through the customer’s 
eyes. What is their impression of your brand and 
business? 

The delivery experience must be good enough 
that the customer feels it’s worthwhile, and an 
equivalent experience to going to the restaurant.

Messy, unappealing packaging can create an 
image of unappealing food - you don’t want 
people thinking “what did I just spend $50 on?”

You want them to remember their experience 
with you fondly, and know they’ll be 
encouraged to order again. Packaging is your 
first and last chance to send a message about 
what your restaurant stands for.

#8

TIP: Use custom printing packaging to 
reinforce branding messages and tell 
stories about your food, like the quality 
of ingredients, the skill of the chefs, 
and even menu information.

Ensure the delivery is Instagram-
worthy, and encourage sharing on 
social media – include your social 
media handles in your branded 
packaging. 
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DETPAK.COM

Detpak knows packaging.

The LaunchPad packaging innovation 
experts worked with the University 
of Adelaide to test the crispiness of 
French fries from time of packaging 
until 30 minutes later, in a simulated 
food delivery while stored at ambient 
temperature.

By exposing the fries to bending, 
compression and puncture tests, 
they found the biggest change in fry 
crispiness happened 10 to 15 minutes 
after packaging.

Keep your fries crispy!

TIP: Choose fry packaging with 
maximum breathability to preserve 
crispiness and prevent sogginess.


