
The award of the label is conditioned to the respect of the 6 following 

commitments, backed up by the engagements defined in the right column.

Please tick the items of the right column if you are ready to engage 

yourself together with your staff to meet vegetarian and vegan guests’ 

expectations and needs. 

I commit my establishment 
to meet the following:

I am ready to meet the following expectations from our guests:

A customer-wise approach towards 

vegetarian/vegan guests, based on 

the restaurants’ owners and staff’s 

respect and open-mindedness towards 

vegan and vegetarian customers’ lifestyle 

relying on a knowledge of their ethos 

and expectations and neutrality in 

the controversies raised in the society

Search for light-heartedness 

and entertainment when eating out

Desire to be in an environment different 

from home, in company or alone

Desire to eat something good, tasty, 

colourful, inviting, unusual, that you

would not cook at home

Desire to eat something healthy 

and nutritious, which satiate our 

appetite in a balanced way, and which 

provides a necessary amount of nutrients

Desire to feel respected, welcomed 

and appreciated just like any other 

customer who has different tastes 

and opinions of life

Desire to be treated on an equal 

footing as a conventional customer



I am therefore 
ready to :

Quality of vegan and vegetarian 

dishes representing at least 20% 

of the overall offer, striving to possibly 

address seasonal, local supply criteria 

as well as organic whenever possible, 

whose quality is at the same level as 

the conventional offer of 

the establishment, homemade thus 

avoiding any ready-made industrially 

processed production purchased 

from external retailers.

Use of different types of vegetables, 

legumes, cereals and their main cooking 

and processing techniques

Show competences in the combination 

of vegetables, cereals and legumes to 

offer nutritious and appetizing attractive 

dishes

Use of the main egg and milk / cheese 

substitutes and their main cooking, 

processing and preservation techniques

Prefer seasonality of fruit and vegetables 

(effective and winning choice for any 

type of guests)

Use of organic local supply products 

whenever possible (effective and winning 

choice for any type of guests)

Offer a proportioned range of dishes 

for vegetarian/vegan guests to be 

added to the conventional one

Offer home-made plan-based dishes

 



Please also tick the following:
Marketing the offer to a wider clientele 

to promote plant-based approaches

I am  ready to engage my staff to sell     

vegetarian/vegan dishes by enhancing 

the quality of our plant-based offer?

Upskilling of staff with the compulsory 

e-learning paths supplied by Rock 

the greens Hub for traineeships cooking 

mentors, restaurant owners. 

I am ready to enable some of my 

personnel to follow the e-learning 

path of 6 modules, 60 min maximum

6 times in 18 months?  

Offer of Internship to VET learners 

where work-based learning will include 

awareness development and skills gained 

with regards to the vegetarian/vegan issues

I have the right personnel to welcome 

and support the learning process 

of people taking work-experience 

in my enterprise? 

Full use of the marketing toolkit 

provided by Rock the Greens Hub 

and its advertisement campaign

I       agree that I will engage my staff to meet the afore-mentioned 

commitments with regards to the plant-based offer of my establishment. I understand that 

the award of the label is conditioned to the respect of these commitments and these 

compliances are liable to be controlled and monitored by members of Rock the Greens 

Hub partnership. I understand that the duration of the award of the label is due 

from    until                      and that the renewal of the label is conditioned 

to the assessment of its implementation by members of Rock the Greens Hub partnership. 

I understand that I will be granted a marketing package which I am entitled to use. 

Two copies of the present charter are to be issued, one to be kept by  the company, 

another one by the partnership representative.

Date, 

Signature and stamp of the company  

checked by (partners name on behalf 

of RTGH) Signature               

I am ready to use the marketing 

toolkit supplied by RTGH?


