
MEET®

MENU GUIDELINES

THE DO’s AND DON’Ts ON YOUR MENU

MIND YOUR LANGUAGE
It’s boring legal fine print, but we have to say it…

1. Please use the symbol ® when you mention the MEET® as our brand is a 
registered trademark.

2. Stick to the facts if you’re including any claims. We’re a good source of 
protein, good source of iron and B12 and low in saturated fats. 

3. Don’t say ‘100% plant based’ or ‘all natural’. Instead use ‘positively plant 
based’ or ‘plant based’. Whilst the vast majority of our ingredients are 
plant based, there are some that are not (like water ☺).

If you need more menu tips reach out to your food service representative or contact us at info@themeetco.com, 
we’re here to help.

1. Call it Plant Based
3. Include ‘MEET®’ in the 

name of your dish 
2. Let consumers sub it in

TIP 1: A great way to 
generate trial is to let 
consumers sub out MEET 
with a selection of dishes on 
your standard menu.

TIP 2: Choose simple dishes 
on your menu that you can 
offer a ‘sub it in’ option for 
(example burgers, pizzas, 
meatballs, stir frys and 
salads)

TIP 1: More and more 
people are jumping onto our 
social pages and recognising
us. Help them recognise us 
on your menus by using 
descriptions like ‘MEET® 
plant based burger’, rather 
than ‘veggie burger’ or 
‘vegan burger’. Use our logo 
if possible.

MEET Plant Based 
Burger & Chips 
GF Bun/ Caramelised Onion/
Lettuce/ Fresh Tomato/ Aioli/ 
Onion Relish/ Potato Chips

TIP 1: Ensure plant based is 
always in the name and there 
is a disclaimer* next to the 
protein name. Examples:
• Don’t call it Butter 

Chicken, call it Plant 
Based Butter Chicken*

• Don’t call it Beef Stir Fry, 
call it Plant Based Beef* 
Stir Fry

• Disclaimer* reference: 
• MEET® tenders are 

plant based and do 
not contain chicken 

• MEET® strips are plant 
based and do not 
contain beef

TIP 2: Don’t call it ‘fake’ or 
‘faux’ meat, it just sounds 
fake ☺. 
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