
 
 

 
 

 

NEW YORK, USA:  
NUTRITIONAL INFORMATION ON MENUS 

 
##regulation #foodservice #restaurants #labelling #northamerica #overweightobesity 

THE ACTION AND ITS AIMS: New York updated the NYC Health Code (Article 81) to require all food service establishments 
to keep full nutritional information for menu items on site and to provide it to customers on request. They must also 
display information on optimal calorie intake. Establishments with a Health Department permit and over 15 locations in 
the US must also include calorie information on menus. The aim is to help consumers to make informed decisions on the 
food they eat. 

WHEN IT WAS INTRODUCED: The requirement was agreed in 2015 and came into effect in May 2017. It is an update of 
a 2008 amendment that required only chain restaurants to display calorie information, which was superseded at the 
federal level under the 2010 Affordable Care Act and implemented by the Food and Drug Administration in 2018. 

WHY IT WAS NEEDED: The amendments (both the original 
and the update) were considered necessary due to high 
incidence of obesity and overweight in New York, and a 
strong culture of out-of-home eating. 

WHO INITIATED IT, WHO IS INVOLVED: The requirement 
was introduced by the administration of Mayor Bill de 
Blasio. It is enforced by the Departments of Health and 
Consumer Affairs, which can issue Notices of Violations 
that are subject to fines of between USD200 and USD600. 
The Department of Health carried out education of food 
service establishments and will review menu mock-ups to 
ensure compliance on request (submission is optional). 

MORE INFORMATION: 

• Website: Calorie Posting, NYC Business 
https://www1.nyc.gov/nycbusiness/description/calorie-posting 

• Press Release: De Blasio Administration Announces New Calorie Labeling Rules, NYC Health, 2017 
https://www1.nyc.gov/site/doh/about/press/pr2017/calorie-label-rules.page 

A similar action is the Healthy Menu Choices Act introduced in Ontario (Canada) which requires calorie labelling on 
menus of food service premises. The province-wide measure was prompted by a campaign to pass a by-law for the city 
of Toronto. More information: Website: Overview of the requirements of the legislation, Ontario, May 2019 
https://www.ontario.ca/document/guide-menu-labelling-requirements-regulated-food-service-premises-
ontario/overview-requirements-legislation 

Citation: This case study version is from the Menu of Actions (2019). Suggested citation: Halliday, J., Platenkamp, L., Nicolarea, Y. 
(2019) A menu of actions to shape urban food environments for improved nutrition, GAIN, MUFPP and RUAF. 

 

 

Restaurants in New York (USA), Shutterstock/Kristi Blokhin 

https://www1.nyc.gov/nycbusiness/description/calorie-posting
https://www.ontario.ca/document/guide-menu-labelling-requirements-regulated-food-service-premises-ontario/overview-requirements-legislation
https://www.ontario.ca/document/guide-menu-labelling-requirements-regulated-food-service-premises-ontario/overview-requirements-legislation

