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“Today, we have constructive, meaningful practices 

in place focusing on ways to minimise waste, 
reduce single-use plastic and  

limit our carbon footprint.”

“We are committed to searching for the most 
ethical and sustainable ingredients while 

minimising our environmental footprint and being  
conscious about social responsibility.”

“Every man once in their lives must turn the soil 
with his or her bare hands and feel the intensity 

of being one with nature.”

From opening their doors in 2005, sustainability was an unfamiliar 
subject to most in the F&B industry here in Hong Kong. MO 
Bar has since set a new standard of operations to ensure that 
they minimize their negative impact on the environment while 
maximizing their social impact. They have a lot of focus on internal 
staff and employee training and development opportunities in 
order to grow to their full potential. In tandem they also offer 
sustainable training for all staff, ensuring that the team’s overally 
sustainability mission is correctly communicated to the customers. 
They believe that operating in a sustainable way and leading by 
example across waste management, energy management and 
resource management is crucial in order to bring upon lasting 
change in the hospitality industry.

SOMM has been working very hard over the past year to create 
a clear plan of action that allows for continual improvement. 
Their main feature is their wines by-the-glass, which has been 
carefully curated by the team to showcase the best craftsmanship 
of winemakers and the communities around them. They are using 
their position to promote the benefits of sustainable, organic and 
biodynamic wines and are actively seeking wine from smaller 
growers and producers.

Haoma is located in the heart of Bangkok and has been focused 
on creating a delicious and sustainable menu for the surrounding 
community. During the COVID pandemic Deepanker Khosla (Chef/ 
Owner) began the #NOONEHUNGRY campaign, handing out free 
food to all those affected by the pandemic. Deepanker commits 
to reducing the restaurant’s impact by creating and enforcing 
thorough internal policies (food waste, ethical sourcing and 
energy saving). In 2020 the restaurant specially curated 2 dishes 
whose ingredients were entirely sourced from the premises of 
Haoma (from the urban garden), resulting in no carbon footprint 
being created. 
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