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PRACTICAL GUIDE TO IMPLEMENTING SUSTAINABLE PRACTICES
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FOREWORD
The guidelines have been developed to provide best practice recommendations for 
sustainability initiatives in key sustainability areas. These are recommendations and 
the industry is responsible for assessing the feasibility of adopting each initiative 
and making progress to develop their individual sustainability strategy and policy. 
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Figure 2: DCT sustainability framework

Hence, the Food and Beverage Sustainability Guidelines have been developed with the aim of enhancing 
knowledge and encouraging the implementation of sustainability practices and procedures into the day-
to-day operational activities across the value chain. The guidelines are the foundation that will shape the 
future of the tourism industry and establish Abu Dhabi as a leader in sustainable tourism. The guidelines 
are aligned to the key sustainability areas that are related to the tourism industry.









11

This section of the guidelines will provide clear steps on how to ensure a successful implementation 
of the sustainability strategy through the day-to-day operations to contribute towards sustainable 
development. A summary of the steps is presented in Figure 6, and it is recommended to follow steps 
1-5 annually to ensure that the sustainability strategy remains relevant, robust, and aligned with the 
establishment’s current sustainability progress.

Figure 6: Steps to use the guideline 

How to use this 
guideline?4.

Read this section of the 
guideline to understand the 
methodology and vision of 
the sustainability guideline

Identify appropriate initiatives presented 
in these guidelines according to the F&B 
establishment category. E.g.- list of all 
initiatives recommended against the 

F&B establishment category.

Conduct a feasibility assessment 
against all recommended 

initiatives and identify initiatives 
that will be implemented 

Conduct an annual review 
and update 

Sustainability Policy 
• Use the sustainability policy template and add 

initiatives to be implemented
•  Map the timeline and milestones for each 

implementation measure and for each of the initiatives.
•  Outline implementation measures for each initiative
•  Use reporting tool templates to develop the monitoring 

framework and requirements

*Templates required are: the Sustainability Policy 
template and the Monitoring and Reporting Tool 
template.

1

2

3

4

5

FOOD AND BEVERAGE







14

Estimation and 
Prioritisation Process  6.

Estimation Prioritisation

1

2

Estimate cost and effort of the initiative Prioritise estimated initiatives 
Low estimation      high priority for all
F&B categories

High estimation      Low priority for all
F&B categories

Time required for 
implementation along 
with cost involved is 
evaluated as Low, 
Medium or High

A representation 
of priority for 

F&B categories

Time Cost Tourism 
Restaurants Cafe Fine Dining 

Restaurants
Bars and Nightlife 

Venues

LOW LOW

LOW MEDIUM

MEDIUM LOW

LOW HIGH

HIGH LOW

MEDIUM MEDIUM

MEDIUM HIGH

HIGH MEDIUM

HIGH HIGH

Priority 1 Priority 2

Food and Beverage

Figure 8: Initiative priority mapping for F&B establishments categories
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