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Introduction

Ordering takeaway food and beverage has become
more popular, especially amid the epidemic. To
maintain social distancing, members of the public
will choose more to order takeaways and use
disposable tableware. Plastics are difficult to
decompose naturally. Once entering the marine
environment, waste plastics will exist for a
prolonged period of time, posing threats to marine
organisms. The issue has aroused grave concerns
worldwide, and many countries and cities have
taken actions to encourage reducing the use of
plastic disposables.

To protect the nature and our next generation, the
HKSAR Government keeps on promoting waste
reduction by encouraging every sector and
member of the public to treasure our resources,
and reduce waste generation and disposal, thereby
joining hands to build a more sustainable and
liveable Hong Kong. One of the key actions is to
work together to minimise the use of disposable
plastic tableware and reduce food waste.

Purpose of this Guide
Environmentally friendly business practice in the
catering industry is an essential element in building
up a greener Hong Kong and achieving a sustainable
development goal for the city. The aim of this Guide
is to encourage local food delivery platforms and their
partner restaurants to enhance their valuable
contribution to the environment by tailoring suitable
plans for different situations to actively reduce the
use of disposable plastic tableware. This can have a
synergistic branding effect for elevating the overall
image of the industry and at the same time fulfilling
corporate social responsibility.

FUNDAMENTAL
TIPS : 1. AVOID

2. REDUCE

3. REUSE 

4. RECYCLE

The scope of “tableware” covers straws, cutlery (e.g. stirrers, forks, knives, 
spoons and chopsticks) and food/drink containers (e.g. cups, dishes/plates, 
bowls and boxes).



Together, We Fight The Virus 
and Reduce Waste! 

• Minimise packaging

• Avoid  the use of poly-foam 
containers

• Replace  plastics with 
environmentally friendly materials 
(i.e. preferably natural or marine-
biodegradable materials)

• Do Not provide straws or cutlery by         
default

• Encourage consumers to use their own
tableware (e.g. provide incentives such as
rebate $ coupon, add thank you message for
not using single use ones)

• Set up reduction plans and keep track of
tableware consumption; and regularly publicise
waste reduction achievement to encourage
participation

• Explore a deposit system and collection
network under which reusable tableware can
be rented and returned

• Provide portion size options to reduce wastage
(e.g. less rice option)

• Facilitate consumers to skip individual items in
a meal set (e.g. soup and side dishes)

• Highlight restaurants that have joined the
Food Wise Eateries Scheme

Suggestions, comments and enquiries on this Guide
are welcome. Please email your views to the
Secretariat of the Food Wise Hong Kong Steering
Committee at foodwisehk@epd.gov.hk

Contact Us

The information contained in this Guide is compiled
for general information only. Whilst the Secretariat
will revise and update this Guide, as and when
necessary, and endeavour to ensure the accuracy of
this general information, no statement, representation,
warranty or guarantee, expressed or implied, is given
as to its accuracy or appropriateness for use in any
particular circumstances.

Disclaimer

Supporting and Encouraging 
Partner Restaurants:

Reducing use of disposable plastic tableware:

Reducing food waste:

• Donate surplus food and publicise 
efforts

• Separate food waste for recycling

Recommending Local 
Food Delivery Platforms:
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