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Background

There are around 534,200 persons with disabilities 

(PWDs) (including persons with multiple 

disabilities)  and 1,451,500 elderly persons in 

Hong Kong

However, little attention has been paid to the accessibility of goods, services and facilities 

provided by restaurants. Common problems include 

• wheelchair-inaccessible entrance

• fixed seats that are unfriendly to wheelchair users

• narrow aisles

• dark lighting for those with low vision
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• Although there are existing guidelines on universal or barrier-free designs in Hong Kong, 

no holistic guideline is available.

• To offer an easy-to-read practical guide for the catering industry in order to create an 

accessible dining environment would benefit diners with diverse needs

• Even though this toolkit is not a legally binding document, it serves as a starting point for 

good practices to enhance the quality of catering services for people with different needs. 

Objectives



United Nations Convention on the Rights of the Persons with Disabilities (CRPD)

• State Parties shall take appropriate measures to ensure PWDs to live independently 

and participate fully in all aspects of life on an equal basis with others

• State Parties shall also ensure that facilities and services provided by private entities 

that are open for the public are accessible

Disability Discrimination Ordinance (DDO)

• Under sections 6, 25 and 26 of the DDO, it is potentially unlawful for catering service 

providers to discriminate a person with a disability by refusing him or her access to the 

premises;  in the terms or conditions or manner of provision of goods, services or 

facilities 

Right to Accessibility



Barrier-free Design

• A process of retrofitting by removing or replacing physical barriers for PWDs and 

accommodating their needs

• Mainly focuses on specialised features for providing an accessible environment for PWDs 

• In Hong Kong, the technical requirements are prescribed in the Design Manual: Barrier 

Free Access (2008). Currently, most new buildings or alterations and additions to existing 

buildings in Hong Kong comply with accessibility standards.



Universal Design

• A user-centred design to meet the needs of the widest spectrum of users, regardless of age,

ability and status in life.

• Article 2 of the CRPD,

‘Universal design ’ means the design of products, environments, programmes and

services to be usable by all people, to the greatest extent possible, without the need for

adaption or specialised design.

• Universal Design takes into account the changing needs that are experienced by everyone as

we grow from infancy to old age. We may also experience different kinds of illness or disability,

whether temporary or permanent, throughout our lives. Some families may experience

parenthood. Universal Design offers a variety of design arrangements so that everyone can live

safely and independently and lead a life of dignity.



The Principles of
Universal Design
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North Carolina State University (1997). The Principles of Universal Design, Version 2.0, Retrieved from 

https://design.ncsu.edu/research/center-for-universal-design/



General Principles

• Accessible designs do not necessarily mean complicated renovation. 

• Simple no-cost or low-cost modifications can also quickly improve access.

• Moreover, the availability of accessible services can effectively improve the 

accessibility of the restaurant, for example, the adoption of technology or devices that 

supports accessible design. 



Structure of the Guide

Entering the Restaurant

Accessibility Checklist

Way Forward

Action Plan

Dining Environment

Placing Order





Accessible facilities: 

• Use automatic doors to replace 

manually operated door

• Door handles should be operable 

with one hand

• Use ramp to replace stairs

• Portable ramp can be used in 

consideration of limited space

Entering the Restaurant



Accessible services:

• Upload business information online

• Provide accessibility training for staff

• Provide accessible self-service ticketing system

• Reserve waiting area with seats

• Allow access of guide dogs and guide dogs in 

training  

• Sufficient space for guide dogs to rest adjacent to 

their users or trainers

Entering the Restaurant





Accessible services:

• Physical menu should be designed with large font 

size and in adequate colour contrast

• Use images to support the text on menu

• Provide digital menu and ordering service

• Indicate QR code position by braille print

• Digital ordering system should support accessible 

design 

• Provide accessibility training for staff on sensitivity 

to the needs of PWDs

Do you need food 

delivery to your table?

Placing Order



Self-service



Self-service



Placing Order



Accessible facilities: 

• Passageway with adequate width

• Lower service counter for wheelchair users

• Digital display board showing order number with 

large font size and in adequate colour contrast

• Audible calling or wireless waiter caller with flash, 

buzz or vibration

Placing Order





Seating arrangement:

• Place moveable tables and seats near the main 

passage to cater people with different needs 

(e.g., wheelchair users, families with baby)

• Tables with clear knee space

• Table holes for holding mobility aids

• Priority seats near the entrance for staff to be 

aware of the needs of different customers

Dining Environment



Accessible facilities: 

• Adequate illumination

• Maintain optimal room temperature

• Aisle is free from obstruction

• Storage space for parking mobility devices or baby 

prams

• Visual fire alarm system to alert PHIs to fire hazard

• Unisex accessible washroom for caregivers of either 

sex to assist the user

Dining Environment



1. Review and identify 

accessibility barriers

6. Set aside budget for upgrade 

existing facilities and staff training

2. Take small and easy steps to 

implement changes that are 

inexpensive

3. Formulate plan to enhance 

accessibility

4. Let customers know 

accommodation provided

5. Get feedback from customers

Action Plan



• Provide food menu that cater for different racial groups (e.g.,

indication of halal or vegan food)

• Provide family-friendly facilities, such as child-friendly tables

and seats, baby chairs and children’s activity corner

• Create a breastfeeding-friendly environment by providing

clean space or nursing covers, and train staff members to

treat them in a supportive way

• Choose food delivery platform which comply with

accessibility standards

Way Forward
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• To explore the wider adoption of accessible technologies in 

restaurants settings (e.g., ticketing system, self-service ordering 

kiosks, delivery services, etc.). 

Seminar on “Application of Accessible Technology in Catering Services”

Date: 22 November 2023

Time: 3pm to 4:30pm

Location: Central

Registration: https://www.surveymonkey.com/r/EOCseminar

Seminar

https://www.surveymonkey.com/r/EOCseminar


• To enhance public awareness and understanding of the importance of Universal 

Design (UD)

• To honour organisations which have integrated UD principles into their premises

• To motivate the wider community to increase accessibility for all (including but not 

limited to PWDs, elderly, carers, pregnant women and family with children)

• To provide a platform for sharing of good practices and innovative approaches in 

creating an inclusive environment

Universal Design Award Scheme 
2024/25



Eligibility

Those with direct involvement in the construction or

management of a premise are welcome to apply

 Property Owner

 Developer

 Property Management Company

 Tenant (e.g., restaurant owner, shop owner)

Universal Design Award Scheme 
2024/25

Application Categories

 Shopping Malls and Retail Spaces

 Office Buildings and Office Spaces

 Restaurants

 Buildings and Sites With Recreational,

Sports or Cultural Purposes

 Revitalised Sites



Assessment Criteria

 A comprehensive checklist of inclusive design components 

 Can also describe innovative design or service 

For more info:
Website: https://www.eoc.org.hk/en/udas
Email: UDAS@eoc.org.hk
Tel: (852) 2511 8211

Universal Design Award Scheme 
2024/25

Application

Application details will be announced in January 2024

https://www.eoc.org.hk/en/udas
mailto:UDAS@eoc.org.hk

