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BEAM Plus F&B for a Carbon Neutral Future

Hong Kong is renowned as a gourmet paradise, offering a wide variety of exquisite cuisines, quality food, and
related services. To align with Hong Kong’s 2050 carbon neutrality goal and to enhance the environmental
performance of the F&B sector, BEAM Plus F&B has been formulated to foster green practices across the
industry.
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BEAM Plus F&B Version 1.0

Welcome to BEAM Plus F&B (V1.0), a trusted standard of environmental sustainability for the F&B sector. Funded by the
Hong Kong Green Building Council (HKGBC) and developed by the BEAM Society Limited (BSL), BEAM Plus F&B
serves as a dedicated tool to encourage the industry to participate in reducing carbon footprints and waste, while
fostering a sustainable environment.
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Why get a BEAM Plus rating?
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Transition to carbon neutrality
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Reducing operating costs
W EER A

Positive brand image
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Operation in kitchens and Back of House (BOH)
accounts for nearly 60% of energy use, requiring
industrial-grade solutions; Front of House (FOH)
initiatives such as plant-based menus and digital
sustainability ~ storytelling  enhance  consumer
engagement. BEAM Plus F&B provides a variety of
certification models (Full Certification + Theme
Certification) to suit diverse F&B businesses.
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What are the Seven Unique Features of BEAM Plus F&B?
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Catering Industry-
Aligned Design
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Prioritised Critical

Categories
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Alignment with Global
Climate Targets
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Integrated Operation
& Staff Wellness
BLgEH

ERRT: 74

Adapts to the diverse operational models,
space constraints, and high turnover nature
of the F&B industry to ease adoption and
long-term sustainability management.
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Incorporates new initiatives to improve
efficiency and performance in critical areas
such as food waste, water usage, energy
consumption, and waste management.
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Aligns with global environmental targets
by prioritising measurable reductions in
carbon emissions, air pollution, waste,
and water use.
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Shapes operational practices and promotes
staff wellness through sustainable commitments
and demand-side management within the
F&B environment.
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Inclusive for All

F&B Premises .
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Tiered Credit Scoring
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Flexible & Simplified

Assessment
@

AEBEEES

Encourages environmental improvement
across the entire F&B sector, covering all
establishments regardless of size or age,
from restaurants, cafes, and bars to
canteens, fast-food outlets, virtual kitchens,
ghost kitchens, and catering services
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Contains various levels of achievement
within its credit system to accommodate
the specific needs of different types and
sizes of establishments.
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Provides flexible implementation through
prescriptive and performance approaches,
plus a streamlined assessment pathway,
to encourage widespread participation.
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What does BEAM Plus F&B assess?
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Health and Innovations and
Wellbeing Additions
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Integrated Design and Materials and
Construction Management Management Waste
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Energy Use Water Use
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What ratings will | obtain? eI ME EI T 4R 2

The ratings for Full Certification are as follows:
RN SRR T ¢

Rating ¥4 Platinum 1 Gold 1 Silver 1 Brc_mze 1

Overall Credit
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There are two theme certifications under BEAM Plus F&B, Sustainable F&B Operations and Landlord-Led Sustainable
Performance & Operations for F&B. The ratings obtainable are as follows:
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Theme Certification - Sustainable F&B Operations
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Rating ¥4k Green+ %, 1 Green |aVa 1
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Points Achieved

BiEie s Yy 30 15

rTheme Certification - Landlord-Led Sustainable Performance & Operations for F&B
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Rating 4% Excellent ‘ Very Good ‘ Good ‘ Satisfactory ‘
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Remarks : All certificates are valid for 4 years.
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Fee Scale
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HKGBC, 1/F, Jockey Club Environmental Building,
77 Tat Chee Avenue, Kowloon Tong, Hong Kong B E (‘\ M
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