Additional file 5 Characteristics of included studies (n=17)
	Author, year, country of origin
	Publication type
	Design
	Methods, data source
	Study participants (n)
	Setting
	Intervention type
	MMAT score, %

	Almanza, 1997, USA [1]
	Journal article
	Cross-sectional
	Quantitative. 
Questionnaire
	Research and development directors (n=65)
	Large foodservice corporations (n not reported)
	Not specified
	50

	Britt, 2011, USA [2]
	Journal article
	Cross-sectional
	Qualitative. 
Interviews
	Managers/owners (n not reported)
	9 independently owned restaurants
	Numeric – calorie, fat, carbohydrate, & sodium information
	0

	Clegg, 2009, UK [3]
	Research report
	Cross-sectional
	Qualitative. 
Interviews
	Head office representatives and outlet managers (n not reported)
	21 catering outlets (includes seated service, counter service, self-selection and workplace catering)
	Numeric – calorie information
	75

	Din, 2012, Malaysia [4]
	Journal article
	Cross-sectional
	Qualitative. 
Interviews
	Managers/owners (n=8)
	8 independently owned full service restaurants
	Not specified
	25

	FSAI, 2012, Ireland [5]
	Research report
	Cross-sectional
	Quantitative. 
Survey
	Participants (type unknown) from foodservice businesses (n=199)
	Foodservice businesses (majority responsible for 1-5 food outlets)
	Numeric – calorie information
	25

	Geaney, 2015, Ireland [6]
	Research report
	Cross-sectional
	Quantitative & qualitative. 
Survey & interviews
	Managers/owners (n=604) - survey
Manager/owners (n=13) - interviews
	604 foodservice businesses (82 chains & 522 single outlet) - survey. 
13 foodservice businesses (6 chain & 7 single outlet) – interviews.
	Numeric – calorie information
	50

	Jeong Jin-Yi, 2015, South Korea [7]
	Journal article
	Cross-sectional
	Quantitative.
Questionnaire
	Managers/owners (n=205)
	205 foodservice businesses
	Numeric – calorie, protein, sodium, sugar & saturated fat information
	50

	Logue, 2013, Ireland [8]
	Conference proceeding
	Cross-sectional
	Quantitative.
Survey
	Foodservice businesses participants (n=480)
	480 foodservice businesses (177 fast food, 115 restaurant, 77 coffee shop/deli, 17 catering companies)  
	Numeric – calorie information
	50

	Maestro, 2008, Brazil [9]                             
	Journal article
	Cross-sectional
	Quantitative.
Questionnaire
	Managers (n=114)
	20 fast food restaurants and 94 full service restaurants 
	Not specified
	25

	Mah, 2013, Canada [10]
	Journal article
	Cross-sectional
	Quantitative & qualitative. 
Survey, interviews & policy consultation
	Managers/owners (n=256) – survey
Executives/decision makers (n=9) – interviews
Members of restaurant associations (n not reported) – policy consultation
	256 independent restaurants – survey
9 chain and franchise restaurants (6 large and 3 small, including quick-service and sit-down restaurants) – interviews
2 provincial restaurant associations – policy consultation 
	Not specified
	50

	Ottawa Public Health, 2013, Canada [11]               
	Research report
	Cross-sectional
	Quantitative.
Survey
	Managers/owners/supervisors (n=200)
	200 foodservice businesses (146 independent and 54 franchised operators)
	Not specified
	50

	Ray, 2013, UK [12]
	Research report
	Longitudinal
	Qualitative.
Interviews & workshop discussions
	Head office representatives and outlet managers (n not reported)
	9 food businesses taking part in Caloriewise (3 contract caterers, 3 hospital trusts, 1 sandwich shop chain, 1 commercial public house business & 1 restaurant serving ethnic cuisine) and food businesses participating in the Responsibility Deal pledge
	Numeric – calorie information
	75

	Roodenburg, 2013, Netherlands [13]                      
	Conference proceeding
	Cross-sectional
	Qualitative. 
Data source not specified
	Managers, chefs and serving personnel (n not reported)
	4 restaurants
	Not specified
	0

	Shupe, 2013, USA [14] 
	Doctoral dissertation
	Cross-sectional
	Quantitative. 
questionnaire
	Managers (n=68)
	68 independent restaurants
	Not specified
	50

	Toronto Public Health, 2015, Canada [15]                        
	Research report
	Longitudinal
	Qualitative.*
Interviews
	Owners/staff (n not reported) 
	22 independently owned/operated restaurants
	Numeric – calorie & sodium information
	50

	Vyth, 2011, Netherlands [16]
	Journal article
	Cross-sectional
	Quantitative.
Questionnaire
	Catering managers (n=316)
	2 large catering companies in worksite cafeterias
	Interpretive – logo
	50

	Zick, 2010, UK [17]
	Journal article
	Longitudinal
	Qualitative.
Observations & interviews
	Restaurant staff - nutritionist, manager, head chef & waiters (n not reported)
	A 5-star hotel restaurant
	Numeric – calorie, saturated fat, polyunsaturated fat, fibre & sodium information
	50


*Qualitative data extracted from a mixed methods study
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