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The restaurant industry is having a negative impact on the planet, and this has become a focus of attention from academics over the last 10 years, according to Madanaguli et al. (2022). The restaurant industry produces large amounts of waste which includes food, plastic and emissions, and also uses significant amounts of water and energy. This essay will define sustainability in the context of the restaurant sector, examine trends and innovations in sustainable restaurant management and give real life examples of which restaurants have successfully adopted sustainable practices. 
The concept of sustainable development was first began in the 1980s following the release of the Brundtland commission’s report on global environmental and development challenges (United Nations, 1987). This report laid the foundation for the three core pillars of sustainable development: economic, social and environmental. Although the pillars are interconnected and often overlap, they are most effectively addressed through distinct disciplinary approaches, as each operates under its own methods and frameworks (Chauke, Sobiyi and Mbohwa, 2018).
Despite the limited conceptual literature on ‘sustainability’ and ‘sustainable development,’ the ‘three pillars’ model encompassing environmental, economic, and social dimensions has become widely adopted. It is commonly framed as a balancing act among these three domains, each representing desirable yet potentially competing objectives. However, a key criticism of this framework is its lack of depth as it appears to lack a definitive origin or foundational text, instead emerging informally within academic and policy discourse and often being accepted uncritically (Purvis, Mao and Robinson, 2019)
According to Murphy (2021), restaurant sustainability refers to the commitment of food service businesses to reduce their environmental impact. This involves operating in ways that safeguard, conserve, or rehabilitate natural ecosystems. In addition to environmental responsibility, sustainable practices should foster social well-being by improving the lives of individuals and communities, while also supporting economic resilience and growth. Restaurants and other food service businesses have a responsibility to assess the environmental impact of their operations and to adopt effective and enduring sustainable practices into their operations. Food waste contributes approximately 10% of all greenhouse gas emissions, with a significant portion originating from the food service sector. This underscores the critical role these businesses play in advancing sustainability and mitigating environmental harm (Murphy, 2021).
In the restaurant industry, the concept of “going green” encompasses a wide range of practices, including energy and water conservation, waste reduction, sustainable packaging, and responsible sourcing. These elements collectively contribute to a restaurant’s sustainability profile. Increasingly, consumers are factoring in such environmental and ethical commitments when making dining choices, highlighting the growing influence of sustainability on customer behaviour (Hurewitz, 2024). Rising consumer demand for sustainable dining is reshaping the restaurant industry. A global survey of food service establishments indicates that sustainability practices significantly influence purchasing decisions. As a result, restaurants that prioritize environmental and social responsibility, are better positioned to cultivate customer loyalty and strengthen their brand reputation (King, 2024).
The restaurant industry's increasing focus on sustainability is driven by multiple factors. Firstly, sustainable practices have a positive impact on the environment. By lowering energy use, curbing carbon emissions, and minimizing water and food waste, restaurants play a vital role in conserving natural resources and addressing climate change. Secondly, sustainability offers economic advantages. Measures such as energy efficiency, waste reduction, and ethical sourcing contribute to lower operational costs, enhancing long-term financial performance (Ducasse, 2023).
According to the European Business Review (2025) the food scene keeps moving, and diners today aren’t satisfied with great dishes, they also demand that the places they frequent act ethically and tread lightly on the planet. Restaurants consume a substantial amount of water every day, whether for cooking, washing dishes or keeping the restrooms running. Rolling out water‑saving tactics can save water and also help ease the pressure on utility bills, for example fitting restrooms with fixtures, faucets, toilets and similar devices engineered to draw less water per flush. In the kitchen swapping in water‑efficient appliances such as an ENERGY STAR‑certified dishwasher can push conservation efforts farther. Operational policies also matter a lot. Simple habits like running the dishwasher when it’s full and fixing leaks as soon as they surface can lead to meaningful cuts, in water usage (Anez-Lobon, 2023).
Fermentation isn't a new trend, but in modern restaurants the role is evolving. This is an old technique that enhances the flavour, and it extends the shelf life of the ingredients, and it offers a sustainable solution to food waste. The fermentation of vegetables, fruits, and meats enable the chef to cultivate complex flavours profiles and refined textures that elevates the overall quality of their dishes. In many restaurants they now showcase their in-house fermented foods and drinks, turning what could have been waste it now sought after menu items. Some restaurants now brew their own kombucha or offer a variety of house-made pickles. This offering introduces a creative twist to the menu while appealing to diners who value probiotic rich, health focused food (Chowbus, 2025).
Both chefs and consumers are showing a growing interest in local sourcing, and provenance remains a top priority. Using ingredients sourced from nearby producers, support small businesses, strengthens local economies, and helps diners feel more connected to food on their plates. Even in urban areas, the innovative use of underutilized spaces for food production such as vertical farms, rooftops gardens, and community allotments is being seen. Many chefs are also taking a hands-on approach by growing their own produce in outdoor areas, on rooftops or even within their kitchen. This movement extends to foraged foods as well, with chefs incorporating wild ingredients like fruits, berries, sea vegetables, mushrooms, nuts, seeds, and even less common elements such as pollen, lichen, tree sap and wild spices (Doyle, 2023).
Local produce can be sourced effectively by visiting farmers’ markets or establishing direct relationships with nearby farms. Once a farm is identified, restaurants typically pursue one of two approaches: designing menu items around seasonally available crops or collaborating with farmers to cultivate specific ingredients already in use. Whichever strategy is chosen, it is advisable to initiate contact before the growing season begins; late January is generally suitable in most regions (King, 2024).
There are a number of key drivers and barriers influencing sustainability in the industry. The theory of planned behaviour suggests that attitudes, social norms, and a person’s sense of control influence their behaviour. A study in Denmark on plant-based yogurt alternatives found that positive attitudes, confidence in making sustainable choices, and favourable taste perceptions encouraged adoption, while social pressure has little effect, which indicates that individual beliefs and self-confidence have a greater impact on behaviour then external expectations (Nichifor, Zait and Timiras, 2025).
Drivers are factors that encourage organizations to adopt green supply chain management (GSCM), while barriers are elements that hinder its implementation. The most frequently cited drivers in the literature include environmental regulations, stakeholder pressure, environmental concerns, cost reduction opportunities, and managerial mindset. Notably, the latter two, cost reduction and managerial mindset, can also act as barriers depending on organizational context. Commonly identified barriers include employee resistance or ambivalence, and lack of cooperation among supply chain partners. Globally, governments are increasingly promoting environmentally sustainable practices, and future regulations are expected to make it more difficult for environmentally irresponsible organizations to operate (Meager et al., 2020).
Reichenbach Hall, a vibrant German beer and food hall in New York City, demonstrates that even a bustling, high-volume venue can embrace sustainability. In 2025, the establishment has introduced a range of initiatives to reduce its environmental impact. Collaborating with local breweries committed to eco-friendly practices such as water conservation and waste reduction, Reichenbach Hall ensures its beer offerings align with sustainable values. Its menu increasingly highlights locally sourced sausages, pretzels, and seasonal vegetables, cutting down on emissions linked to long-distance transportation. Additionally, Reichenbach Hall has taken steps to eliminate single-use plastics by replacing them with reusable glasses and compostable containers for takeout orders. A comprehensive recycling program is now in effect, and management continually explores energy-saving initiatives, including efficient lighting and kitchen equipment (The European Business Review, 2025).
 At Foodhub, which is an online home delivery service in the United States, it is claimed that sustainability is positioned as a central strategic objective rather than a peripheral concern (Foodhub for Business, 2025). The organisation recognises that environmentally responsible practices not only contribute to planetary well-being but also generate tangible business advantages. By consolidating order management into streamlined digital platforms, Foodhub reduces the need for multiple devices, thereby enhancing operational efficiency, lowering energy consumption, and minimising resource use. This integrated approach aligns with the broader transition of the restaurant industry towards greener models, enabling businesses to pursue sustainability targets while maintaining competitiveness. Moreover, Foodhub provides restaurants with a comprehensive suite of tools designed to embed eco-friendly practices into daily operations. These include solutions that reduce technological clutter and deliver actionable data insights to support waste minimisation. In doing so, Foodhub empowers restaurants to achieve measurable environmental impact, reinforcing the principle that sustainability and business success are compatible. (Foodhub for Business, 2025).
By 2025, sustainability has become a defining priority across the global restaurant industry, with businesses recognising its dual role in environmental stewardship and competitive advantage. Effective practices are increasingly holistic, embedding sustainability into sourcing, operations, and customer engagement. For example, farm‑to‑table restaurants in New York partner directly with local farms to source seasonal produce, reducing food miles and strengthening community ties. Chains such as Chipotle have expanded their Foodprint Tracker, offering customers transparency on the carbon and water impacts of their meals (Sustainable Brands, 2020), while Nando’s has committed to carbon‑neutral operations through renewable energy investments and offsetting (Nando's, 2023). Independent venues like LIVIN’Italy in Leeds highlight regenerative agriculture, sourcing ingredients from farms that restore soil health and biodiversity. Technology also plays a role: AI‑driven inventory systems are helping restaurants predict demand and cut food waste, while energy‑efficient appliances and smart water management systems reduce operational emissions (The European Business Review, 2025).
However, ineffective approaches remain widespread. Some restaurants engage in greenwashing, making vague claims of being “eco‑friendly” without transparent reporting or measurable outcomes. Others rely on token gestures, such as switching to paper straws or adding a single “sustainable” menu item, while ignoring systemic issues like food waste or energy use. Even well‑intentioned initiatives can fall short if not scaled effectively, for instance, recycling programs that apply only to front‑of‑house operations but exclude kitchens, or rooftop gardens promoted for marketing but not integrated into supply chains. Chains that remain heavily reliant on resource‑intensive proteins, such as chicken or beef, also face criticism for failing to innovate with plant‑forward menus (Staniforth, 2025). Taken together, these examples demonstrate that genuine progress requires integrated, measurable strategies rather than superficial efforts. Restaurants that embed sustainability into their entire value chain, sourcing, waste, energy, and menu design, are better positioned to achieve long‑term resilience and maintain consumer trust, while those relying on symbolic gestures risk reputational damage and missed opportunities.

In conclusion, the essay discusses what is sustainability is, the key measures that restaurants do, key drivers and barriers. Sustainability is the ability needs without harming future generations 'ability to meet theirs, it's about balancing environmental protection, social well-being. It is important because it ensures that the way we live, produce and consume todays does not compromise the ability of future generations to thrive. Many restaurants have recognised the importance of becoming sustainable some as nandos,chipotle and Reichenbach Hall, with them enforcing many things. Key measures that restaurants can implement to improve sustainability include water conservation, food wates, energy conservation, fermentation, local produce.  the last thing is key barriers and drivers. Drivers are the forces that push organizations or societies towards adopting sustainable practices. Barriers are the obstacles that make sustainability harder to achieve.

















Reference list
Anez-Lobon, G. (2023). ‘Restaurant Sustainability Practices & Trends Affecting the Industry’ future energy solutions. Available at: https://blog.feslighting.com/restaurant-sustainability. (Accessed 22 Oct 2025).
Nichifor, B.,  Zait, L. and Timiras, L. (2025a). ‘Drivers, Barriers, and Innovations in Sustainable Food Consumption: A Systematic Literature Review’, Sustainability, 17(5), pp.2233–2233. doi:https://doi.org/10.3390/su17052233. (Accessed 22 Oct 2025).
Chauke, S., Sobiyi, K. and Mbohwa, C. (2018). Three Pillars of Sustainability: An overview. Available at: https://ieomsociety.org/dc2018/papers/503.pdf. (Accessed 22 Oct 2025).
Chowbus. (2025). Restaurant Sustainability Trends: Top 10 Trends of 2025.  Available at: https://www.chowbus.com/blog/restaurant-sustainability-trends. (Accessed 22 Oct 2025).
Doyle, J. (2023). 8 Key Sustainability Trends for Restaurants in 2024 | The Sustainable Restaurant Association. Available at: https://thesra.org/news-insights/insights/8-key-sustainability-trends-for-restaurants-in-2024/. (Accessed 22 Oct 2025).
Ducasse, E. (2023). Sustainability in restaurants and why it matters. Available at: https://www.ecoleducasse.com/en/blog/sustainability-restaurants-and-why-it-matters. (Accessed 22 Oct 2025).
Hurewitz, J. (2024). ‘20 tiny acts you can take for a more sustainable world’, Greenplaces.doi:https://doi.org/10817156682/lt9YCI6rnd0YEMrsgqYo. (Accessed 22 Oct 2025).
Hurewitz, J. (2025). What does Restaurant Sustainability mean?  Available at: https://greenplaces.com/articles/what-does-restaurant-sustainability-mean/ (Accessed 22 Oct 2025).
King, M. (2024). ‘Restaurant Sustainability: What It Is & Tips for Success’, The Restaurant HQ. Available at: https://www.therestauranthq.com/trends/restaurant-sustainability/. (Accessed 22 Oct 2025).
Madanaguli, A., Dhir, A., Kaur, P., Srivastava, S. and Singh, G. (2022). ‘Environmental sustainability in restaurants. A systematic review and future research agenda on restaurant adoption of green practices’, Scandinavian Journal of Hospitality and Tourism, [online] 22(4-5), pp.1–28. doi:https://doi.org/10.1080/15022250.2022.2134203. (Accessed 22 Oct 2025).
Meager, S., Kumar, V., Ekren, B. and Paddeu, D. (2020). ‘Exploring the Drivers and Barriers to Green Supply Chain Management Implementation: A study of Independent UK Restaurants’, Procedia Manufacturing, [online] 51, pp.1642–1649. doi:https://doi.org/10.1016/j.promfg.2020.10.229. (Accessed 22 Oct 2025).
Murphy, N. (2021). What is restaurant sustainability? Available at: https://cpdonline.co.uk/knowledge-base/food-hygiene/what-is-restaurant-sustainability/. (Accessed 22 Oct 2025).
Pascual, M. and Donaire Benito, J.A. (2025) ‘Green revolution: A systematic review of sustainable practices in restaurants’, Applied Food Research, Vol 5, 2 Available at: https://www.sciencedirect.com/science/article/pii/S2772502225006365 (Accessed 22 Oct 2025).
Purvis, B., Mao, Y. and Robinson, D. (2019). ‘Three Pillars of sustainability: in Search of Conceptual Origins’, Sustainability Science, [online] 14(3), pp.681–695. doi:https://doi.org/10.1007/s11625-018-0627-5. (Accessed 22 Oct 2025).
The European Business Review (2025). How 10 Restaurants Are Improving Their Sustainability in 2025. Available at: https://www.europeanbusinessreview.com/how-10-restaurants-are-improving-their-sustainability-in-2025/  (Accessed 22 Oct 2025).
United Nations (1987) Report of the World Commission on Environment and Development Our Common Future. Available at: https://www.are.admin.ch/en/1987-brundtland-reportv (Accessed 22 Oct 2025}
Foodhub for Business. (2025). How Sustainability Initiatives in 2025 Will Drive Restaurant Success. Available at: https://touch2success.co.uk/blogs/sustainability-restaurant-success-2025/ (Accessed 12 Nov. 2025).

Nando's (2023). Being Sustainable.  Nando’s. Available at: https://www.nandos.co.uk/explore/being-sustainable. (Accessed 12 Nov. 2025).
Staniforth, J. (2025). Greenwashing Concerns Surge as Brands Fail to Prove Sustainability. [online] Sustainable Business Services. Available at: https://sbs.eco/greenwashing-concerns-2025/. (Accessed 12 Nov. 2025).
Sustainable Brands. (2020). Chipotle’s Real Foodprint Tracks Sustainability Impact of Menu Items.  Available at: https://sustainablebrands.com/read/chipotle-s-real-foodprint-tracks-sustainability-impact-of-menu-items. (Accessed 12 Nov. 2025).

