
v2 is the go-to alternative for your customers who love  
the taste of meat but are curious about an alternative option.   

Following the tips below will help you entice a wide range  
of customers to make v2 their next order.  
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MENU  
GUIDELINES 

 



Many of our fans identify as vegan or vegetarian. However the greatest opportunity to  
drive sales and increase customers to your business comes from pitching v2 as a delicious 
plant based alternative for meat-eaters. Leverage the v2 brand and some key language 
tweaks to appeal to both these groups by: 
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Make v2 the same price as any 
comparable beef dish on your menu. 
Or cheaper, if you prefer! At v2 it is our 
mission to make delicious, nutritious 
plant based meat an accessible option 
for everyone - and a crucial step in that 
journey is not charging customers a 
sustainability premium.

Make it mouthwatering .  
Customers are there to indulge when 
they eat out and bringing your menu to 
life through item descriptions should be 
no different when talking about v2. We 
recommend thinking of v2 in the same 
way you would a beef product and by 
using descriptions like ‘Mexican Spiced 
v2burger’ or ‘v2mince Ragu with Fresh 
Parpadelle’, you’ll entice your customers 
to ask questions whilst bringing the 
dishes to life.

THE  
BASICS

Using v2   in the title of your dish .  
Fans trust the delicious taste and texture 
of v2 products and will seek us out on the 
menu. Leverage this trust by describing  
v2 as the hero ingredient in your dish,  
e.g. ‘Spicy v2mince Stir Fry’.

Position v2 as a product for people  
who love the taste of meat.   
Research has shown meat-eaters are 
56% less likely to order something on the 
‘vegetarian’ side of the menu. If you serve 
meat at your restaurant, put v2 in the meat 
section of the menu to appeal to meat-
eaters. If you are a vegan or vegetarian 
restaurant, try describing v2 using ‘meaty’ 
language - you might pick up some new 
customers! You can always add a small  
leaf icon or the v2 logo next to the dish to 
indicate it is plant based.

Let customers ‘make it v2’ .  
Whether it’s swapping a meat patty for v2 
in your burger, or having a stir fry with v2 
instead of beef mince, allowing customers 
to pick v2 as their protein across a range of 
dishes allows you to accommodate a range 
of dietary preferences and drive sales, 
while keeping your menu simple.



We can’t tell you how many alternative 
spellings we’ve seen of our company name. 
V2Foods, V2food, v2Foods, V2foODs?   

Please refer to us using the following:  
Our company is ‘v2food’ 
Our brand is ‘v2’ 
Our products are ‘v2mince’ and  
‘v2burger patties’ 

Call v2 ‘plant based’.  
We find this is the most accurate 
and appealing term for a wide range 
of consumers. Terms like ‘vegan’, 
‘vegetarian’, or even ‘100% plant based’ 
tend to be less appealing to mainstream 
consumers, so we recommend avoiding 
this language. Using a small icon, such 
as a leaf or the v2 logo, is a simple and 
subtle way to communicate to vegan 
and vegetarian customers that the dish 
is suitable for their dietary preferences, 
while still appealing to meat-eaters.

Don’t refer to v2 as 
‘fake’, ‘faux’, ‘lab grown’, 
‘synthetic’, ‘artificial’  
or ‘processed’.
Seriously, would you order something 
that said ‘fake’ or ‘synthetic’? Not only 
do these terms sound intimidating 
and unappetising, they miss the 
point. v2 uses cutting edge CSIRO 
science to turn legumes into juicy 
burger patties, harnessing the latest 
technology and research to pad out 
our products with healthy fibre from 
plants while also slashing cholesterol. 
Yes, it’s processed. But unlike most 
‘processed’ products, our goal is 
to enhance nutritional value and 
sustainability, and nothing more.

Emphasise ‘no artificial 
colours or flavours’  
Rather than referring to v2 as ‘natural’, 
which is a highly contentious legal term 
and best to avoid.

A note on  
names 

KNOW YOUR  
STUFF

We get it, plant based meat is the new kid on the block, so it can be easy to 
not know how to talk about it. With the tips below we save you any rookie 
mistakes when it comes to explaining v2 to your customers. 



EXAMPLES OF  
MENU LISTINGS

Try our new Cheeseburger with v2 patty - all of the 
meaty flavour you love, with none of the cow.

 
Add v2mince to this dish for the same meaty 

 flavour you love, made from plants.

 We’re serving v2! The taste of meat you love, 
made from plants.

Try this dish with v2mince for a plant-based  
spin - the same meaty flavour you love, with fibre 

from plants and naturally no cholesterol!

We’re proud to offer a meat alternative. Try our 
Cheeseburger with a v2burger patty instead!


