
GETTING EVERYONE 
AROUND THE TABLE: 

SWALLOW 
AWARENESS IN THE 

HOSPITALITY 
INDUSTRY

Partnership working to 

improve the experience



WHAT 
WERE 
OUR 
AIMS?

To make it as common for staff to ask 
if someone has a swallowing difficulty 
as it is to ask if they have allergies

For staff to have greater awareness 
and access to information they need 
to support people with dysphagia

For people living with dysphagia to 
have enjoyable experiences when 
accessing hospitality



WHY DOES THIS 
PROJECT MATTER?

Equity Inclusion
Quality of 

Life

Awareness 
of 

dysphagia 



HEALTH INEQUITY

How often do people in UK dine out? (UK Dining out 

habits (2019): Statista



STAGE 1 
PRE-PROJECT ENGAGEMENT

WHAT MATTERS TO YOU?

“Sometimes I feel self 
conscious when I am in a 

restaurant or café 

especially when it is busy, if 

I am offered a table in a 

quiet corner helps ease this 

feeling” (Stephen)

“I need small snack-like 

meals as I can’t manage 
large meals and the food 

goes cold quickly anyway, I 

ask for smaller portions but 

sometimes have to pay the 

full price” (Mary)

“Eating out used to be so 
enjoyable but I just find it a 

chore now so tend to avoid 

social situations” (Lesley)

“I use specialist cutlery 
when eating and 

drinking, I bring it with 

me when going to a 

restaurant, it would be 

good if staff were more 

aware of this” (Mark)

What challenges to you face?



STAGE 2
STAKEHOLDER EXPERTS

Community and Voluntary Sector Groups - Lived experience 
experts 

Public Health Agency - Public Health experts

Hospitality Ulster - Hospitality experts 

HSC Trust Dysphagia Support Teams - Clinical experts

Community & 

Voluntary Groups

• Brain Injury Matter

• Mencap

• Dementia NI

• Head and Neck 

Cancer Group 

(Queens University, 

Belfast)

• Stroke Association



Some people with eating, drinking & 

swallowing difficulties may require smaller 

portions 

Consider offering alternative seating arrangements 

such as a quiet corner table with few distractions

Be aware that customers may need to bring some 

of their own specialist equipment such as cutlery, 

bowls or plates

Where possible, offer a variety of dishes on the 

main menu and the children’s menu. Consider 
offering to blend if required

STAGE 3 
DEVELOPMENT OF THE 

HOSPITALITY FACTSHEET



STAGE 4
TEST/FEEDBACK/AMENDMENTS

RESTAURANT 

OWNERS /CHEFS

PEOPLE WITH LIVED 

EXPERIENCE



STAGE 5 
DEVELOPMENT OF SWALLOW AWARE 

WALLET CARD



STAGE 6 
LAUNCH

The launch took place on 6th June 2024 in a local 
restaurant in Belfast



LAUNCH 
VIDEO



LAUNCH PUBLICITY



STAGE 7 
EMBED / MONITOR / 

EVALUATE

-Ongoing stakeholder engagement (including celebration 
event)

-Scale and spread (planned roadshows across the region)

-Follow up survey to measure impact for people living 
with dysphagia

-Follow up survey with hospitality industry to measure 
impact and awareness 



CELEBRATION 
EVENT

29TH AUGUST 
2024



HUGE THANKS TO ALL OUR PARTNERS – WE 
COULDN’T HAVE DONE THIS WITHOUT YOU
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