
Healthier Options 1

There are many types of food venues that 
are leased by council which provide food 
and drinks to the public, such as kiosks 
and cafés at sporting fields, leisure 
centres, pools, beaches, holiday parks 
and libraries. These venues service the 
community and visitors to the region. 

Leasing food venues usually involves a tender 
application process, whereby council specifies the 
terms and conditions of the agreement and seeks 
external interest.

By writing specific healthy food and drink 
requirements into these tender agreements, council 
can make more healthy food choices accessible 
and available to the community. Recent research 
by Cancer Council NSW and the University of 
Sydney indicates that there is community support 
for the provision of healthier choices at local 
sporting venues and pools. 

•	 Within your council, find out who is responsible for the management of lease 
agreements e.g. Council Property Manager.

• Review the current tender information package or expression of interest. The tender 
information package advises tender applicants on the details of the tender and thus 
lets them know what is required if they are successful in their application.

• If there are currently no specifications in regards to the type of food and drink 
provided, consider what your council would like to include (see Writing your clause, 
pg 2). Remember the aim is to ensure the provision of healthier food choices.

• Insert requirements as developed by your council for this particular venue. You may 
have differing standards depending on the type of venue.

• Provide a section in the application where prospective applicants can describe how 
they will comply with the nutrition requirements your council determines. The extent 
to which they are able to demonstrate how the requirements will be met should be 
an important selection criteria. 

• The fact sheet ‘Resources for further information’ can be provided as part of the 
tender application package to provide applicants with further information on meeting 
healthy food and drink provision requirements (pg 4).

• Ensure that there is some process for having the successful applicant report back to 
council on the provision of healthy food (this may be when the contract finishes and 
they are required to re-apply, or periodically when other checks are completed).

• Implement this process for new tender agreements or as previous agreements are 
reviewed and/or new operators are being sought. You might consider informing 
existing contractors of policy changes that will affect them in future and encourage  
their compliance during the remainder of the current contract.
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venues – an opportunity to provide 
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accessible and available  
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Steps for implementing this strategy:
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Writing your clause:
Key points to include in your clause:

Food Provision:
A reference to the Dietary Guidelines for 
Australians. This may be in terms of a statement 
requesting the majority of food be consistent with 
the guidelines (which means the majority of foods 
are required to be foods from the five food groups). 
If you are stating ‘a majority’ you might like to 
give a percentage e.g. 70%. For more information 
see ‘Food for Health – Dietary guidelines for 
Australians, a guide to healthy eating’. 

Alternatively you might consider a reference to the 
traffic light system, which is the system used in 
school canteens and health facilities. In this system, 
foods are classified into three categories (Red, 
Amber and Green) based on their nutritional value. A 
clause for example might specify that less than 20% 
of the food and drinks sold are ‘Red’ (Red products 
are those regarded as ‘occasional’ food/drinks 
because they are energy rich and nutrient poor). For 
more information see ‘Fresh Tastes @ School’. Or 
‘Policy Directive: Healthier Food and Drink Choices 
for Staff and Visitors in NSW Health Facilities’. 

Healthy vending machines need to be considered 
too. Regular soft drinks are considered a ‘Red’ 
drink according to traffic light criteria and an 
‘occasional’ food according to the Dietary Guidelines 
for Australians. Water, juice and milk are healthier 
choices and can be sold through vending machines. 
Healthier snack choices are also available. For more 
information see ‘A better choice toolkit’, Government 
of Queensland, pg 36 – Healthy Vending. 

Ask applicants to consider waste minimisation and the health of  
the environment. 
Fresh healthy food often reduces the need for packaging and reduces waste. 
Encourage the use of recyclable materials and re-useable containers and minimise  
the use of disposable packaging whenever possible. 

As well as promoting good nutrition, you could consider encouraging venues  
to promote other cancer smart ideas. For example, a clause in relation to the sale  
of sunscreen would be appropriate in sports clubs, outdoor pools and holiday parks.

Promotion:
A reference to the prominent positioning of healthy food is essential. If healthy foods 
are out of reach and out of sight they will never be purchased. It’s important to position 
them attractively at the front of the counter and at eye level.

Fundraising:
You may choose to include a point about the type and nature of the fundraising that is 
permitted within the venue. For example, such a clause could read ‘Red foods/drinks are 
not permitted for fundraising within the food venue’. This means unhealthy fundraising 
foods would not be permitted on the canteen counter. The fundraising options should 
ideally be consistent with the type of food provided. For more information see ‘A better 
choice toolkit’, Government of Queensland, pg 37 – Healthy Fundraising. 

As well as promoting good nutrition,  
you could consider encouraging venues 
to promote other cancer smart ideas.

Suggestion: 
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Food Provision:
The majority of food and beverages provided for 
customers of the Canteen, will meet the Australian 
Dietary Guidelines as advised by the Australian 
Government, as published in the book titled “Food 
For Health – Dietary guidelines for Australians:  
A guide to healthy eating”.

Or

The Canteen should offer a wide and varied  
range of fresh food and drinks for sale,  
including items such as:

•	 Fresh rolls, sandwiches and salads;

•	 Whole fruit pieces and/or fruit salad;

•	 Yoghurts;

•	 Soups;

•	 Water, tea, coffee and milk drinks

Or

The canteen must comply with the following 
regarding food and drink provision:

•	 A minimum of 60% of food/drink for sale must 
be ‘everyday’ foods (Green). 

•	 A maximum of 30% of food/drink for sale can 
be ‘select carefully’ (Amber).

•	 A maximum of 10% of food/drink for sale can be 
‘occasional’ (Red).

Examples of possible clauses in tender agreements
The following are examples of clauses that could be adapted for use by Councils. 

Thanks to Manly Council for information regarding 
the content of tender clauses.

Promotion:
Fresh and healthy food and drinks are to be 
prominently displayed on the front counter of the 
Canteen, with all other items to be placed in a 
secondary position in the display area.  For this 
purpose, the word display includes the items, 
signage and price lists of the items.

The Club will be permitted and is encouraged  
to sell sunscreen and other sun protection items  
from the canteen.

Fundraising:
The club is committed to supporting healthy 
fundraising options. ‘Red’ food and drinks are not 
permitted for fundraising within the canteen.

Environmental sustainability:
In recognition of council’s commitment to 
environmentally sustainable practices, no  
un-recyclable plastic or polystyrene products 
or packaging, including drinking cups, food 
containers, drinking straws and stirrers, knives, 
forks, spoons or balloons, nor any paper sachets 
or paper napkins made of non-recyclable paper 
shall be permitted to be sold or used from the 
Canteen or on the Premises.
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For Tender Applicants:  
Resources for further information
The following resources may assist tender applicants in fulfilling their obligations to 
provide healthy food and drinks.

• Food for Health – Dietary guidelines for Australians, a guide to healthy eating.  
The dietary guidelines (2003) were developed to promote healthy eating and support good health and 
wellbeing. Guidelines exist for children and adolescents, adults, and older people. 
www.nhmrc.gov.au/publications/synopses/_files/n31.pdf

• Healthy Kids School Canteen Association NSW. 
The Healthy Kids School Canteen Association provides a range of useful information including 
information on menu development and nutrition in line with the traffic light system, and marketing and 
promotion. It has a recipe section and a buyer’s guide for sourcing healthy products. 
www.healthy-kids.com.au/

• Fresh Tastes @ School. 
Fresh Tastes @ School NSW Healthy School Canteen Strategy is for all government schools and 
provides more useful information similar to that provided on the Healthy Kids School Canteen 
Association website. 
www.schoolcanteens.org.au/category/13/fresh%20tastes%20@%20school

• Healthier Food and Drink Choices for Staff and Visitors in NSW Health Facilities. 
This outlines requirements for NSW health facilities using the traffic light criteria, and includes a tool for 
determining healthy products. 
www.health.nsw.gov.au/policies/pd/2007/pdf/PD2007_081.pdf

• NSW Healthy Food Products. 
This site provides a list of healthy food products that you can choose from for your business. You can 
search by product, food category or company. 
www.healthyfoodproducts.com.au/category.aspx?categoryid=2

• Healthy and Sustainable Food Choices – Guidelines for all Council Managed Food Services, 
Blue Mountains City Council and Sydney West Area Health Service. 
This resource is specifically written for council managed food services. It provides information on how 
council managed food services can implement the move towards healthier food provision, including a 
tools and resources section. This resource also focuses on sustainability. 
www.sustainablebluemountains.net.au/resources/publications/

• A Better Choice Toolkit, Queensland Health. 
This resource contains information about implementing healthy choices, including templates for 
phasing in/out products, an improvement checklist, action plan, recipe planner, and information on 
fundraising and vending.  
www.health.qld.gov.au/ph/documents/abetterchoice/toolkit.pdf

• Tooty Fruity Vegie Canteen Handbook, Northern Rivers Area Health Service. 
This handbook provides information on helping children to make healthier food choices, particularly 
fruit and vegetable choices, by making available and promoting fruit and vegetable products at a 
competitive price. 
www.ncahs.nsw.gov.au/doclib/tooty_fruity/TFV%20canteen%20handbook.pdf
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