
A GUIDE TO 

CALORIES ON 
MENU LEGISLATION
Which businesses and foods will be affected?

MENU 1

Vegetarian

Vegan

Non-Gluten Containing Ingredients

Starters Mains

Delicious MenusC R A F T E D  W I T H  6 0  Y E A R S  E X P E R I E N C E Full Recipes
S I M P L Y  C L I C KO N  Y O U R  C H O S E N  D I S H 

& Light Bites

M E N U

Breaded Calamari 
with GarliC aioli 
Tender squid strips, coated in a  gluten-free breadcrumb with salad  and a garlic aioli dip

Buttermilk ChiCken winGs 
with ranCh dressinG

Golden crunchy buttermilk chicken wings, carrot and celery batons, served with a creamy ranch dipping sauce

ChiCken liver Parfait
Gently cooked parfait flavoured  with brandy and served with a fig, pear  and white balsamic coulis

rareBit toPPed sPanish 
style meatBalls

Pork, sundried tomato & basil  meatballs in a spicy Spanish style  tomato & herb sauce with a rich cheese topping, on sourdough toast

roasted Carrot &  
GinGer souP 

Sweet roasted carrots blended with  zingy fresh ginger, served with a soft  batch roll and butter

sPiCy west Country  
CraB Cakes

West Country crab cakes with red peppers, horseradish and cayenne, coated in crispy breadcrumbs flecked with coriander, served with pickled fennel and mayonnaise

fanCy fish  
finGer sandwiCh

Real ale battered cod goujons in a  brioche roll with roquette and a traditional dill flavoured pickle, served with skin on fries dusted with chimichurri

lanCashire hot Pot 
A classic hot pot made with lamb shoulder  and topped with potatoes, served with buttered cabbage

fillet of hake in a  
Pesto Cream with CrisPy 

Potatoes 
Fillet of Hake, served with sun-blazed cherry tomatoes, black olives, confit peppers, crispy potatoes, and a split pesto cream

lemon & GarliC  
roast ChiCken 

A half chicken roasted with lemon, garlic and thyme, served with creamy mash and cabbage & kale, drizzled with the pan juices

Pulled ham hoCk  
hash with fried eGG

Pulled cured ham hock with herby potatoes and onions, topped with a fried egg

murGh makhani
Marinated chicken in spiced sauce enriched with cream and butter, served with rice, mango chutney, cucumber raita & naan bread

olde enGlish sausaGes  
with mash & onion Gravy
Pork sausages seasoned with black  pepper, served with a creamy mash,  green peas & rich roast onion gravy

slow Cooked steak Pie  
with red wine Gravy

Butter enriched shortcrust pastry filled  with chunks of steak in rich red wine gravy, with chunky chips and peas

Traditional

385 kcal

385 kcal

263 kcal

438 kcal
744 kcal

537 kcal

910 kcal

265 kcal

352 kcal



Smaller food businesses are encouraged to voluntarily adopt 
calorie labelling and may be included in future regulations

Out of home dining accounts for around 
20-25% of people’s diets, this can lead to 
consuming an extra 200 more calories 
compared to home-cooked meals.

As part of the Government’s strategy 
to tackle obesity, legislation has been 
passed to include calories on menus.

Calories must be quoted as cooked and sold
There is a +/- 20% tolerance allowed prior to any action or prosecution.
Further details: https://www.gov.uk/government/publications/calorie-labelling-
in-the-out-of-home-sector/calorie-labelling-in-the-out-of-home-sector-
implementation-guidance

Currently applies 
to England only.

If your business grows to over 250 employees after this date
then you will be required to follow the legislation from April 6th 2023

employees will be required to comply 
for paid for food for immediate 
consumption on or off the premises

*Exemptions exist, these are outlined in this guide

—  CALORIES ON MENU LEGISLATION  —
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2022
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—  CALORIES ON MENU LEGISLATION  —

WHO DOES IT AFFECT?

•	 Restaurants, fast food outlets, cafés, 
pubs and supermarkets

•	 Home delivery services and third-party 
apps selling food that is in scope

•	 Cafés and takeaways within larger shops 
and venues, such as supermarkets, 
department stores, and entertainment 
venues such as cinemas

•	 Specialist food stores, delicatessens, 
sweet shops and bakeries

•	 Domestic transport businesses including 
planes, trains, ferries and other forms of 
water transport within the UK

•	 Contract catering – for example, for 
events and canteens (see “mass catering” 
for exemptions)

•	 All educational establishments 
for under 18s

•	 Food provided by charities or sold to 
raise money for charity at an event

•	� Aircraft, trains or ferries making 
international journeys

•	 Calorie labelling is not required in certain 
establishments of “mass catering” where 
food is provided ‘in-house’:

		  •	 An educational institution for 
			  those over 18 years old

		  •	 Military establishment

		  •	 Criminal justice accommodation

		  •	 Hospital or other medical institution

		  •	 Care home or other institution 
		  providing social care

		  •	 Canteen at a workplace providing 
		  food to employee.

However, where the food at these establishments is provided by 
another organisation with 250 or more employees (such as a contract 
caterer), calorie information must be displayed for any paid for food!

BUSINESSES
AFFECTED (incl franchises of)

BUSINESSES 
NOT AFFECTED



DOES THE
BUSINESS

EMPLOY MORE 
THAN 250
PEOPLE? YOU DO NOT

NEED TO COMPLY
WITH CALORIES ON
MENU LEGISLATION

but are encouraged
to do so and may be

included in the legislation
at a future date

YOU NEED
TO COMPLY

WITH CALORIES ON 
MENU LEGISLATION

DO YOU NEED TO COMPLY
WITH CALORIES ON MENU LEGISLATION?

YES

YES

NO

DO YOU PROVIDE FOOD FOR
•	 Under 18s Education
•	 Charity & Fundraising Events
•	 International Transport

ARE YOU A CONTRACT CATERER 
PROVIDING FOOD THAT IS  
PAID FOR IN THE ABOVE?

ARE YOU ONE OF THE FOLLOWING:
•	 Restaurant, Pub, Café, 

QSR or Fast Food
•	 These or similar within another 

environment – eg Dept Store
•	 Home delivery services or third party 

app for foods that are within scope
•	 Domestic transport business
•	 Contract Caterer

ARE YOU AN IN-HOUSE PROVIDER* 
OF “MASS CATERING” FOR 
ESTABLISHMENTS OF
•	 Over 18s Education
•	 Military, Criminal Justice, Hospitals, 

Care Homes, other medical or social 
care environments or Staff Canteens

OTHER
EXEMPTIONS

Children’s Menus (if separate)
Dishes on menus for <30 days

Customer Adapted Dishes
Single ingredients with no prep

Condiments served with a dish but not 
implicitly part of (eg adding parmesan

to a pasta dish or offering ketchup)
Alcohol >1.2%

YES NO

YES

NO

YESNO

ST
AR

T H
ERE



WE WORK WITH OUR PARTNERS AT  
NUTRITICS AND OUR VIRTUAL CHEF CAN 
BE USED TO BUILD RECIPES PROVIDING:
• Accurate weights & measures by dish

• All nutritional values post cooking

• Allergens

• Accurate costings (incl wastage)

• Ability to add all of your products from all of your suppliers

TENKITES CAN PROVIDE A MENU SOLUTION 
ACROSS ALL TOUCH-POINTS FED BY THE 
INFORMATION FROM NUTRITICS
WE CAN INTRODUCE OUR CUSTOMERS TO 
NUTRITICS FOR FURTHER DETAILS AND 
DEMONSTRATIONS.


