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Turning Limited-Time Offers into Opportunities

Everywhere you look, there are new flavors, new menu 
concepts, and new seasonal items. Why? Limited-time 
offers have become one of the most powerful tools in the 
foodservice operator’s playbook. When done right, they drive 
traffic, create buzz, and capture market share.

The operators who see the strongest results are those who 
anticipate the full operational picture beyond just the food. 
LTO windows are getting shorter, compliance requirements 
are shifting rapidly (particularly in markets like California and 
Colorado), and consumers are more conscious than ever about 
where their food comes from. When you’re trying to create 
urgency and drive traffic, there are many moving parts to 
coordinate.

In this issue of Spotlight, we’re exploring how operators can 
navigate these complexities through practical approaches, 
partnerships, and packaging. 

We work alongside many of our partners on LTO launches, and 
we’ve seen firsthand how critical the food packaging component 
is to overall execution. Branding, sustainability, efficiency, and 
performance can be the difference between success and 
failure.

When packaging keeps pace with demand and meets both 
operational and regulatory requirements, concepts succeed. 
When it doesn’t, even great menu innovation can struggle.

I hope you’ll find some valuable perspectives as you plan 
your next big LTO.

 

Michael Van Loh
Vice President of Sales, North America
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Dining Goes Bite-Sized
Many consumers are skipping full meals in favor 
of snacking throughout the day or substituting 
entrees with smaller plates with the rise of GLP-1 
medication.

Weekly Catering Wins the    
Workplace 
Workplace catering is the new norm and as 
expectations rise, operators need packaging that 
travels and presents well.

Multi-Sensory Meals 
Operators are getting creative with textures, 
colors, aromas and presentation that turns every 
bite into an experience. 

Creative Combos for the Cost-
Conscious Consumer
From limited-time combos to curated bundled 
meals, operators are looking to deliver variety and 
value while keeping prices approachable. 

Get Ready for the Fiber Frenzy 
Fiber-rich foods are emerging as the next big 
nutrition driver, appealing to consumers focused 
on gut health and sustainable energy. 
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Omnichannel in Action
Consumers blend online, in-store, and curbside 
shopping, expecting a seamless experience at 
every touchpoint, including reliable packaging.
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Consumers face many options when deciding where to eat, and foodservice operators are constantly 
on the hunt for ways to stay top of mind and attract diners. Across menus today, limited-time offers (LTOs) have become a 
powerful (and profitable) tool for capturing attention and foot traffic.  These menu items or promotions are only available 
for a limited time, designed to create a sense of urgency and drive action. 

From bold new flavors to exclusive seasonal releases, LTOs offer a low-risk opportunity for patrons to sample the latest 
foodie trends or try something they can’t get every day. For eateries, an LTO strategy continues to demonstrate that a 
short window of time can positively impact their bottom line.

51% 
of operators say LTOs 
are a central part of 

their offerings.1

53% 
of operators have seen 

a surge in LTOs over 
the past four years.2

50%
 of operators say LTOs 
are a profit center for 

their business.1

NEW recipes, 
unique flavors, 
or formats 

introduced to test customer 
interest, like a snack-sized 
version of a sandwich.  

Brand or product 
collaborations, like a 
co-branded meal 
deal with a popular 

television show, can create 
social media chatter.

Emphasize savings or 
convenience through 
bundles, mix-and-match 
options, or smaller 
portion sizes for 
budget-conscious 
customers.

Items or flavors 
tied to a specific 
season or holiday, 
such as pumpkin-

flavored drinks and 
foods in the fall.

Seasonal Specials: 
Nostalgia: 

Cross-Promotional LTOs:

Value Focused: 

NEWof consumers 
are interested in a limited 
time price/ deal.1

79%

77% of consumers are 
interested in new/ unique flavors.1

TYPES OF LIMITED-TIME OFFERS

FALL INTO 
A PUMPKIN 
CREAM CHAI

of consumers 
are interested 

in nostalgic 
items.1

72%

QSR / Fast Casual
From seasonal drinks to viral 
menu items, this segment is in 
the midst of an LTO boom, 
cementing them as a must-
have for menu innovation.

Casual Dining
Operators use LTOs to test new 
dishes, attract diners during slower 
periods, or offer premium, exclusive 
experiences. Seasonal entrees and 
chef specials are common examples.

Retail/ Grocery Stores
Grocery stores and prepared food 
sections use LTOs to encourage 
incremental purchases. Ready-to-eat 
meals, seasonal items, and limited-edition 
packaged foods are key offerings.

of operators say LTOs 
are on the menu 
because customers 
expect them.1

53%

Convenience Stores
LTOs appear in snacks, bundles, or 
ready-to-eat meals, often tied to seasons 
or trends. These offers help drive 
impulse purchases and keep regular 
shoppers engaged.

LIMITED
TIME

LTOs are popping up across a wide range of 
foodservice segments, each exploring creative 
ways to keep consumers coming back for more.

Menu Innovations: 

Where Foodservice 
LTOs Shine

42% 
of consumers 

purchased their last 
LTO from a QSR.1

Bring back past 
menu favorites or 
classic comfort 
foods, appealing to 

customers' sense of 
familiarity.



Making Every Second Count With Limited-Time Offers

The Secret Sauce Behind Winning LTOs 
A foodservice establishment knows it has cracked the LTO code when it delivers 
something that excites customers, feels approachable, and demonstrates clear value. 
The most successful LTOs balance innovation with familiarity, giving diners a reason to 
try something new without feeling like they are taking too much of a risk.

Curious Familiarity: Introduce items that feel new 
but not too unfamiliar. Twists on classic favorites 
and flavors can intrigue consumers while staying 
approachable.

Designed for Discovery: Make the LTO visually 
appealing and craveable to encourage trial, sharing on 
social media, and, once successful, repeat visits. 

Low-risk experimentation: Test new flavors, 
ingredients, or menu concepts in a limited-time, 
limited-supply format. The short, controlled run allows 
operators to experiment without committing to 
permanent menu changes while keeping inventory 
manageable.

Premium and Exclusive Offers: Offer distinctive, 
exclusive items using high-quality ingredients and 
premium packaging formats. These elements create a 
sense of exclusivity, and justifying higher price points.  

Timing for maximum impact: Launch LTOs when they 
can generate the most excitement, whether tied to 
trends, popular flavors, or market gaps. Space releases 
strategically to maintain anticipation and create buzz 
with limited or surprise drops. 

Keep it Simple and Accessible: Make LTOs easy for 
customers to find, order, and enjoy while keeping the 
process straightforward for staff, so training and 
execution are quick and efficient.

To turn a strong concept into a winning LTO, operators focus on several core strategies:

of consumers are more likely to visit a restaurant 
that introduces new menu items.3

1

2

3

4

5

6

91%

of operators reported using social media networks 
to promote LTOs, with platforms like Instagram and 
TikTok identified as the most effective for driving 
consumer interest and engagement.1

84%

of consumers say they would be more likely to 
order an LTO if it was something that they couldn't 
get anywhere else.1

33%

Packaging is a critical step in 
delivering the full LTO experience. 
Even the most exciting and hyped- 
up limited-time items can fall flat if 
they do not travel well, look good, 
or feel worth the price. Thoughtful 
packaging protects food quality, 
supports smooth operations, and 
reinforces the value of the LTO, 
helping operators turn curiosity 
into satisfaction and repeat visits.

Packaging that 
Powers Up Your LTOs 77% of consumers say 

recyclability is extremely or very 
important when considering the 
sustainability of packaging.6

72% 
of consumers say packaging 
impacts their buying choices, 

and brands that invest in 
innovative designs see 

increased sales.4

of operators say that LTOs allow their operation to be 
creative and highlight interesting food trends.174% of operators say that ease of staff training contributes 

to the success of an LTO.173%

of consumers say the timing of an LTO offer 
influences whether they try it.1

Nearly

50%

Essential packaging factors for strong LTO execution include:
•	Custom printed packaging that amplifies the LTO's identity, boosts excitement, and reinforces exclusivity. 
•	Premium designs, like upgraded material or distinctive shapes, can justify elevated price points.
•	Portion-right sizes that support consistency, control costs, and reduce waste. 
•	Durable, transport-ready packaging protects the quality of the food, whether it is takeout or delivery.
•	Functional packaging helps staff easily assemble, pack, and hand off orders quickly.
•	Sustainable options that reduce waste and align with growing consumer expectations.
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Omnichannel Omnichannel 
in Actionin Action

PET Square & Rectangle Hinged Tubs​

PET hinged tubs, deliver a functional and sustainable packaging solution 
for prepared foods and deli entrées, combining clarity, convenience, and 
efficiency in one versatile design
•	Made with 65% PCR PET to support sustainability goals, and is fully recyclable​

•	Lightweight, one-piece hinged design for quick filling, secure closure, and improved 
back-of-house efficiency​

•	Clear presentation enhances food appeal for grab ‘n go and deli merchandising

Grab ‘n GoFunctional Recyclable

COMING SOON!

of consumers 
purchase groceries 
both in-store and 

online1

90%
Over

1205005N1000​| 1000/cs 1205008N1000 | 1000/cs
1205012N1000 | 1000/cs 1205016N900 | 900/cs
1207024N600 | 600/cs 1207032N600 | 900/cs



This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781. 6

Consumers expect every step of in their food 
purchasing journey – online, in-store, and 
curbside – to be connected and convenient. 
Before ever entering the store, shoppers check 
availability, read reviews, and even locate which 
aisle their item may be in. In-store they are met 
with digital kiosks, smart carts, and use loyalty 
apps for digital coupons.  

Today, 92% of retailers are using technology, 
including AI, to personalize and customize 
shopping experiences both online and in-
store2. This enables operators to create a single, 
seamless path from digital browsing to physical 
pickup or delivery. 

Whether shopping through a third-party app or 
heading to curbside pickup, food packaging is 

a critical factor in ensuring a positive shopping 
experience.  

Packaging that protects food items throughout 
the entire journey is key. Features like locking 
lids can help prevent spills during handoff, 
while clear containers showcase food freshness, 
increasing its merchandising appeal both on-
shelf on online.  

In an omnichannel world where access, flexibility, 
and stress-free shopping are must-haves, 
operators need to create an experience that 
works for customers at every touchpoint. But 
it doesn’t stop there. The right food packaging 
solutions can ensure the end result keeps pace 
with consumer dining expectations. 

PET Round Hinged Single-Serve 
Bowls​

Polypropylene Deli Containers​

From prep to packaging to display, these versatile 
deli containers deliver the strength, clarity, and 
confidence operators rely on every day  
•	Lightweight, stackable design simplifies portioning and 
storage

•	Made from high-quality polypropylene for long-lasting 
use in demanding environments​​​

•	Tight-sealing lids help prevent leaks and preserve 
freshness​

Hinged PET bowls offer a versatile, sustainable 
solution for everything from takeout and delivery 
salads to retail grab ‘n go programs
•	Supports sustainability goals with 65% PCR content and 
recyclable PET

•	Ideal for a wide range of salads and cold sides, from leafy 
greens and pasta salads to fruit and deli favorites

•	Lightweight construction with an easy, secure closure 
streamlines back-of-house operations, no separate lids 
required for greater efficiency and SKU reduction

H1105008N900​| 900/cs H1105012N600​| 600/cs
H1106016N700​ | 700/cs H1107024N400​| 400/cs
H1107032N400​ | 400/cs

1000481 | 300/cs 1002314​ | 600/cs
1002393​ | 3800/cs 1000383​ | 5600/cs
1002178​ | 600/cs 1001811​ | 900/cs

Secure 
Locking  Lids

Dishwasher Safe 
(Top Shelf Only) Functional Convenience Hinged Recyclable

COMING SOON!
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Premier Fries and Sides Scoops

Oil & Grease 
Resistant

Dining goes Dining goes 
Bite-SizedBite-Sized

Functional

Sabert’s new line of fry scoops feature enhanced oil and grease 
resistance to prevent leaking and oil penetration to maintain a 
pristine look on the outside, keeping the focus on the food
•	Improved grease resistance to reduce leaking and staining​
•	Features a wide angled rim for easy scooping and serving​
•	Nestable design for space-saving storage​

151256​ | 1,140/cs 151257​ | 900/cs
151258 | 450/cs

Convenience

of U.S households 
by 20303

23-35%

GLP-1 use is 
expected 

to increase to

COMING SOON!

No intentionally
added PFAS



Clear 26 oz. Three-Compartment 
Snack Box​

Plates are now becoming bite-sized as 
the rising popularity of GLP-1 medications 
reshapes how and what people eat, whether 
they’re home, out to eat, or shopping for 
groceries. Appetite suppression is accelerating 
a shift away from full meals toward smaller 
portions, lighter fare, and all-day grazing. The 
trend shows no signs of slowing, as GLP-1 use 
is surging among younger generations. In fact, 
usage increased year over year for Gen Alpha 
and Gen Z, rising 141.5% and 177.7%.4 Now with 
club stores offering weight loss prescriptions 
and brands reformulating products to meet 
specific nutritional needs of users, foodservice 
operators are also rethinking their menus with 
portion-controlled offerings.

Tapas-style dishes and shareable small plates 

are becoming the norm in casual dining, with 
QSRs pivoting to snack wraps, protein packs, 
and mini portions that offer quick bites without 
the heft. The retail and convenience sectors 
are leaning into grab ‘n go snack boxes with 
nutrient-dense combinations of fruit, protein, 
and carbs. 

Just because the meal is smaller, operators 
still need to deliver on quality. Food 
packaging solutions must keep food fresh and 
visually appealing, even in compact formats. 
Containers with separate compartments 
help ensure portions are balanced, while 
high-performing materials can maintain food 
integrity.  Staying relevant means operators 
need to support this new era of eating by 
delivering smaller, smarter options. 

This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781. 8

Clear Large Sub Container

Made from clear, recyclable PET, this sub 
container showcases sandwiches while 
providing dependable strength and 
sustainability
•	Secure locking lid keeps food protected during 
transport and on-the-go occasions​

•	Crystal-clear, construction enhances merchandising 
by showcasing freshness and driving grab ‘n go 
appeal​

•	Ideal for subs, wraps, snacks, and bite-sized meals, 
offering portion control and convenience

Recyclable
Premium 

Design
Secure 

Locking  Lids

101105F300N​ | 300/cs 531105F300N | 300/cs

Snack in style with the three-compartment 
snack box designed for today’s on-the-go 
consumers 
•	Crystal clear PET enhances food presentation and 
encourages impulse purchases, and is recyclable

•	Leak-resistant and premium lid fit prevents spills 
during transport

•	Convenient and compact solution for merchandising 
a wide range of snacks and desserts​

Stackable Functional Grab ‘n Go

184623B300N​| 300/cs 584620B300N​| 300/cs
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Creative Combos Creative Combos 
for the Cost-Conscious for the Cost-Conscious 
Consumer Consumer 

Paperboard Lunch Box​

Paperboard lunchboxes make it easy to package diverse meals, 
from sandwiches and chips to fried chicken, while their expansive 
print surface helps spotlight your brand and elevate LTOs​
•	Custom printing to highlight your brand and LTOs​
•	Durable construction to transport a variety of foods and bottled beverages​
•	Recyclable box to support sustainability initiatives​

9602 | 100/cs

 increase in combo 
offerings reflects a 

strong focus on value, 
with Fast Casual 
pricing down 2% 
year‑over‑year5

79%

Custom 
Printing Durable Recyclable

No intentionally
added PFAS



This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781. 10

Kraft Fluted Clamshells

Microwavable

Designed to be sturdy and presentation ready, 
Sabert’s Kraft Fluted Clamshell line is comprised 
of packages that are naturally grease resistant 
and perfect for a wide variety of both hot and 
cold food application​s
•	Stackable design with front locks for easy transport and 
one hand closure​

•	Custom printing available to highlight your brand and 
capture incremental sales through LTOs​

•	Recyclable and Industrial compostable​

The newest addition to the classic clamshell family, 
offering the same features operators love in a 
new footprint; an ideal solution for busy takeout 
and delivery programs needing a balance of 
functionality and aesthetic   ​
•	Ribbed sidewalls provide strength and durability
•	Hinged design allows for ease of use in back-of-house and 
streamlines the procurement process 

•	Compartmented options available to assist with portion 
control and food migration​

Combo meals are having a comeback. It’s no 
surprise, as diners want more cost-conscious 
options as they grapple with economic 
uncertainty. Bundled offerings that deliver 
value and variety without sacrificing flavor or 
experience can give consumers a sense that they 
are getting more bang for their buck. 

Restaurants are doubling down by rolling out 
more combo options with wallet-friendly pricing. 
In fast casual establishments, the average price 
of a combo meal has dropped 14%, even as the 
number of bundles continues to climb.6 

As operators embrace value-driven strategies, 
they are also getting more creative to really stand 
out from the competition. From snackable duos 
to themed limited-time collaborations, patrons 

can easily try new menu items or enjoy a little bit 
of everything without stretching their budget. 

Packaging is central to ensuring combo meals hit 
the mark. Foodservice providers need containers 
that keep portions separate and fresh, and that 
make it easy to transport the entire meal home 
in one piece. 

Custom printed packaging can add another 
flavor of eating excitement by highlighting 
partnerships, characters, or new concepts. 
When food packaging organizes different items, 
preserves freshness, and delivers an experience, 
operators can elevate budget-minded combos 
without adding complexity or cost. 

8” x 11” Clear Hinged 
Containers

Functional Recyclable

H53110800F180 | 180/cs H57110020F180​| 180/cs
H57110030F180​| 180/cs H73110800F180​| 180/cs
H77110020F180​| 180/cs H77110030F180​| 180/cs

55021​ | 400/cs 55121​ | 200/cs
55221 | 240/cs 55621 | 200/cs
55321​ | 420/cs 55421 | 190/cs
55726 | 184/cs

Custom 
Printing Recyclable Stackable

No intentionally
added PFAS
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Get Ready for the Get Ready for the 
Fiber FrenzyFiber Frenzy

51%
of consumers now 

prioritize fiber, nearly 

equaling protein at 

52%7

Pulp Hinged Containers

Compostable Pulp Hinged Containers offer reliable quality 
and performance for takeout and delivery across diverse menu 
items, featuring a secure hinged lid that helps keep food safe, 
contained, and protected during transport
•	Moisture, oil and grease resistant to provide a mess-free dining experience​
•	Perforated lids that tear away easily for table-ready dining on-the-go​
•	Durable construction enables use with a wide variety of menu items and 
ensures safe and secure transport for takeout and delivery​

43090010F200N | 200/cs 42060010F500N​| 500/cs

Microwavable

AVAILABLE NOW!

No intentionally
added PFAS

CompostableHinged



More than half of consumers say they’ll be 
making gut health a priority this year, and that’s 
putting fiber in the spotlight as a leading nutrition 
priority.8 As people search for foods that help 
with digestion, energy, and overall well-being, 
fiber-rich options are coming to the forefront, 
right behind protein. This push is amplified by 
the fact that 9 in 10 Americans aren’t getting 
enough fiber in their daily diets 9, leaving a 

wide-open opportunity for operators to fill. 

Social media is further accelerating this 
movement with the rise of “Fibermaxxing,” a 
trend that maximizes fiber intake in every meal. 
Consumers are swapping in whole grain breads 
to sandwiches and pizzas, adding legumes and 

nuts to salads, and even opting for high-fiber 
beverages.  

This growing interest in fiber presents foodservice 
operators with a compelling opportunity to 
offer more fiber-forward meals that align with 
consumers’ wellness priorities.

Since health-conscious eating and heightened 
awareness of sustainable practices often go 
hand in hand, operators are increasingly looking 
for compostable and recyclable food packaging. 
Packaging that showcases fresh, nutrient-rich 
ingredients and uses sustainable materials 
helps fiber-rich menu items stand out further, 
reinforcing both quality and environmental 
commitments.    

This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781.

Classic Clear 9” x 9” Clamshell

12
Natural Look

ABLECOMPOST
IN INDUSTRIAL FACILITIES

Check locally, as these do not exist in many
communities. CERT # 10528471BPI ®

Perfect for takeout and delivery, 
polypropylene hinged containers are 
reheatable and refrigerator-friendly​​
•	Lids have Break-Away™ feature that easily separates 
for table-ready dining​​

•	Secure locking lids prevent leaks during transport​
•	Dual, easy open tabs make handling simple for dining 
on-the-go​

A functional solution for serving up 
flatbreads. Made with robust corrugated 
construction, this box is the perfect choice 
for one of the most in-demand menu items
•	Durable, allowing transport without worry of damage​​
•	Insulates to keep flatbread warm during delivery​​
•	Recyclable with a natural look to highlight 
sustainability benefits

Recyclable

H52090370F180 | 180/cs

No intentionally
added PFAS

Kraft Flatbread Box
150340 | 125/cs

Functional Hinged Recyclable

AVAILABLE NOW!

Durable

No intentionally
added PFAS
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Multi-Sensory MealsMulti-Sensory Meals

of consumers say 
a multi-sensory 
experience is 

equally important 
in food and 
beverages10

40%

Paperboard Inserts for 
Pulp & Paper Containers​
151271 | 600/cs
151270​ | 600/cs

Compartmented paperboard inserts 
to keep foods such as tacos or entrees 
with sides separate during transport​
•	Versatile – suitable for use with both 
paper and pulp trays​

•	Easy and quick assembly 
•	Efficient design allows inserts to be 
shipped flat​

Pulp Plus® 20 oz. 
Rectangle Container​ 

COMING SOON!

Oil & Grease 
Resistant

Compostable

46120F300TPLS​| 300/cs
51601F300PP | 300/cs

This BPI-certified container pairs 
seamlessly with the paperboard 
taco insert, offering versatile, 
multifunctional use across a wide 
range of foodservice needs
•	Enhanced resistance to liquids
•	Ideal for immediate consumption, offering low-
grade resistance to oil and grease.

•	Microwavable and oven safe up to 400° F

Functional Compartmented Presentation 
Ready

Reheatable

No intentionally
added PFAS



This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781.
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Twist & Crispy® Containers​

In today’s digital age, people are craving 
experiences that engage all five senses, and food 
is at the heart of this shift.  It’s not just how food 
looks, either. When making food decisions, 61% 
say the aroma is key, and 69% say taste matters 
most.11 

Now that sight, smell, and deliciousness are all on 
the table, eateries need to deliver the full sensory 
experience. Operators are pushing boundaries 
with unusual textures, playful presentations, and 
bold colors in their culinary creations. Whether 
it’s from crunchy to creamy, crackly to chewy, 
smoky to sweet, it’s all about creating contrast 
in dishes that are memorable and experiential.  

As these experiences move beyond the restaurant 
into takeout and delivery, food packaging is a 
critical extension of bringing the multi-sensory 

experience to life. Smooth, aesthetically pleasing 
containers, such as round paper bowls, showcase 
colorful ingredients, creating a “wow” factor at 
home. Sturdy, well-constructed solutions that 
keep items intact ensure the look and texture of 
the meals remain intact during travel. Let’s not 
forget the smell either! Secure locking lids help 
retain mouthwatering aromas, so customers can 
enjoy the delicious moment when they open 
their food. 

It’s no longer just about the meal; it’s how you 
stage the moment. With the right packaging, 
operators can deliver the same sense of 
excitement diners expect, wherever the meal 
goes. 

Multi-Sensory MealsMulti-Sensory Meals

Oil & Grease 
Resistant

Round out your grab ‘n go programs using 
Sabert’s new lineup of Round Paper Bowls! 
These bowls feature an elegant natural color 
that promotes sustainability, and are the perfect 
choice for salads, grain bowls and much more!​
•	Round design paired with a PET lid provide a presentation 
ready solution​

•	Lid Interchangeability with 1 PET lid fitting 16, 24, and 32 oz. 
bowls​

•	Coated with PE for strong grease resistance and to prevent 
leaking​

Streamline inventory and operations with a two-
in-one solution that keeps food crispy for over 40 
minutes or spill-proof when sealed​​
•	SKU consolidation opportunity – one container for crispy and 
saucy foods!​​

•	Aesthetic corner ribbing provides strength for stackability​​
•	Microwaveable and heat lamp safe up to 220° F​

Round Paper Bowls

Stackable

72060110N272​ | 272/cs 5222061N272​ | 272/cs
73090180N328​ | 328/cs 5232091N328​ | 328/cs
72080220N324​| 324/cs 5222080N324​| 324/cs

Multiple Sizes 
Available

Dishwasher Safe 
(Top Shelf Only)

COMING SOON!

Presentation 
Ready Natural Look

No intentionally
added PFAS

PK16016D300​ | 300/cs PK16024D300​| 300/cs
PK16032D300​ | 300/cs 511206D300​ | 300/cs
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Black bowls deliver a premium, upscale presentation for 
family-style and catering salads, combining durability and 
design to elevate larger menu offerings
•	Sleek black look creates a high-end aesthetic that enhances food 
presentation and elevates menu items​

•	Durable, rigid construction is designed to hold heavier salads with 
confidence​

•	Stackable and secure locking lid ensures reliable transport

Weekly Catering Weekly Catering 
Wins the WorkplaceWins the Workplace

Presentation 
Ready

Black 48 oz. Square Bowl​
99048B150 | 150/cs

NEW!

Durable

3/4
 of decision-makers 

said they order 
workplace catering 

weekly12 

Premium 
Design



This is only a sampling of Sabert’s packaging solutions.  For a full listing, visit www.SABERT.com or call 1(800)722-3781. 16

Clear 8” x 11” UltraStack® Rectangle Platter with Clear Dome Lid​

The UltraStack® product line expands with the 8” x 11” catering platters, available in clear 
and black, designed for operators who need total confidence in food transportation​
•	Extra-strength walls support large and heavy food​
•	Audible button lock for fast, easy and secure closure
•	Delivers versatile performance across multiple applications, ideal for catered events or in-store merchandising​

Weekly Catering Weekly Catering 
Wins the WorkplaceWins the Workplace

With a surge of workers returning to the office 
and transitioning to hybrid schedules, workplace 
catering is quickly becoming a weekly norm as 
companies look to keep employees engaged and 
motivated. In an ezCater survey, 90% of decision-
makers now highlight their food perks during the 
hiring process, and 76% of leaders point to food 
as a retention motivator.13 

The demand for steady, reliable catering is 
growing, and strong execution is as vital as ever.  

The success of a catering program depends on 
consistency, quality, and presentation and food 
packaging has become a hot button. With 86% of 
workplace catering customers reporting delivery 
frustrations and 70% noting that messy packaging 
is a significant pain point, operators need to focus 

on how to solve these pain points. Developing 
the right food packaging strategy is essential 
for enhancing the dining experience where first 
impressions matter. Catering solutions that travel 
well, maintain food presentation, and make large 
meals easy to serve can be the deciding factor 
for repeat business. 

Durable platters with locking lids and stackable 
bases can keep sandwiches and wraps secure 
during transport, reducing the risk of tipping. 
Catering bowls with locking lids can give 
operators confidence that salads and grains 
won’t spill or leak in transit. Attractive, functional 
packaging can enhance the visual presentation of 
dishes and help caterers meet clients’ needs and 
expectations.  

C16118U25 | 25/cs C96118U25​| 25/cs

COMING SOON!

Premium 
Design Stackable

Black & Clear 
Colors​



WHAT IS PCR?
Post-Consumer Recycled (PCR) content refers to materials that consumers have already used, recycled, 
and repurposed into new packaging. When you see "30% PCR," it means that 30% of the packaging comes 
from recycled consumer waste, the other 70% is virgin material.
PCR usually refers to materials, including plastics (PET, PP, etc.), metals (aluminum), paper, and cardboard, 
though it's most associated with recycled plastic packaging for new products.
Why It Matters: PCR keeps waste out of landfills and reduces the demand for virgin material production, 
cutting energy use and greenhouse gas emissions significantly.
Food-grade PCR: Not all PCR is approved for food-contact use. If you’re using PCR for food-grade 
applications, you must confirm that your PCR supplier has the necessary food-contact safe certifications, 
such as the FDA Letter of No Objection (LNO), to ensure ongoing compliance.

THE NUMBERS TELL THE STORY

1.	 Precedence Research, 2025

MEET NUVIDA – 
Sabert’s Award-Winning 
Recycling Facility

Nuvida is Sabert’s fully owned recycling facility, producing 
high-quality resin from post-consumer waste that can be used 
for food packaging and other applications.

INNOVATION SPOTLIGHT

Nuvida developed a technology that recycles 
post-consumer plastic bottle labels, a waste stream 
traditionally sent to landfills due to the technical 
challenges of removing and separating the labels

Market Growth Environmental Impact Regulatory Momentum
Projected global PCR 
plastic packaging 
market value by 2034.1

- Paul McCann, CEO of Sabert Corporation 

Annual growth rate of 
global PCR plastics 
market through 2030.2

Reduction in energy 
consumption when using 
PCR vs. virgin plastic.3

Reduction in greenhouse 
gas emissions with PCR 
materials.3

Time it takes a plastic bottle 
to decompose in a landfill 
(PCR helps prevent this).3

Integrated PCR into 
Environmental Producer 	
Responsibility (EPR) as it is   	
developed and implemented 
with enacted law.

U.S. Plastics Pact goal of PCR 
or biobased content in all 
plastic packaging.

At Nuvida, our goal is to transform plastic waste into the highest quality recycled resins, 
empowering our customers to achieve their sustainability goals. By incorporating our recycled 
resins into their products, brands and companies can meet legislative demands, lower carbon 
emissions and energy use, and reduce the reliance on virgin plastic. 

Every detail matters when it comes to your 
sustainable food packaging strategy. As the move 
towards post-consumer recycled (PCR) content 
continues, it’s critical to understand how to adapt 
to this sustainable foodservice packaging shift.

PCR 101: 
Your Quick Guide to 
Recycled Content

2024 Sustainable Packaging 
Coalition (SPC) Innovator 
Award Finalist

67%

79%

450
years

10.4%

$51.84

30%
by 2030

7 
states

2.	 Grand View Research, 2024 3.	 APR, 2025



Advantage 500
•	 100% PCR non-food grade resin 
•	 SCS Global Certified PCR recycled material
•	 Applications:  home and garden, automotive, 

containers, and film

NUVIDA PRODUCT LINE:

CERTIFICATIONS THAT MATTER

Covers Nuvida’s full range of resins, confirming resins are 
manufactured from PCR sources to ensure regulatory compliance.

EnviroPrime 400
•	 100% PCR food-grade resin 
•	 SCS Global Certified PCR recycled material
•	 FDA Letter of No Objection
•	 Applications: food packaging, caps and closures, bottles, 

and film

Learn more 
about Nuvida at 

nuvidaplastics.com

APR Design® 
for Recyclability 
Recognition

Awarded for Sabert’s r-PRO™ Polypropylene resin, a proprietary blend 
containing 25% post-consumer recycled content, meeting the industry's 
stringent criteria for recyclable food packaging solutions.

APR PCR 
Certification

WHAT FOODSERVICE OPERATORS NEED TO KNOW

Plan for Cost & Performance
•	 PCR can cost more than virgin plastic due to high demand and processing
•	 Quality has improved dramatically; modern PCR performs comparably to virgin materials
•	 Long-term regulatory trends favor PCR adoption

THE BOTTOM LINE
Switching to PCR packaging isn't just about meeting sustainability goals, it's about future-
proofing your operation. With regulations tightening and consumer expectations rising, 
the question isn't whether to adopt PCR, but when and with whom.

Verify Your Sources
Not all PCR claims are equal. Ask suppliers:

Understand Supply Challenges
Consumer recycling hasn't kept pace with PCR demand. 
Choose suppliers with:

Is it FDA-
approved for 
food contact?

How do they 
verify PCR 
content?

Do they use 
third-party 
certification?

Consistent 
multi-year PCR 
supply chains

Know the 
Difference

Always specify PCR to ensure 
sustainability impact and 
regulatory risk mitigation

Post-Industrial = 
Manufacturing scrap, never 

reached consumers 

Post-Consumer Recycled (PCR) = 
Used by consumers, then recycled

Transparent 
sourcing 
practices

Clear policies on 
virgin or PIR 

material
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For more packaging options, or for more information,
Visit www.SABERT.com or call 1(800) 722-3781.

This publication is printed on recycled paper.
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Peek Behind the 
Package

Sign up for our emails to access content launches, product highlights, 
innovation updates, and company news from our team. From new 

solutions and material advancements to sustainability milestones and 
community initiatives, see how Sabert continues to evolve and lead.

Scan the QR code to subscribe to Sabert emails and receive 
updates straight to your inbox.

9.	Datassential, 2025
10. Menu Matters, 2025
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12. Fulflld, 2025
13. ezCater, 2025

THINK 
SUSTAINABILITY

THINK 
INNOVATION

THINK 
STRONG

THINK 
QUALITY


