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This guide is a planning reference for restaurant managers and marketing teams. It covers occasions across food, culture, religion, family, and community that restaurants can acknowledge, celebrate, or build promotions around.
How to use this guide: Not every occasion will be relevant to every market or restaurant type. Use this as an annual planning tool — review it at the start of each quarter and identify the occasions most aligned with your brand, your guest profile, and your local community.
Important note on dates: Most occasions listed here fall on different dates each year, and some are observed on different dates depending on the country. Always verify the exact date for your market before planning campaigns.
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Use this framework to decide which occasions to activate:
	Priority
	Description
	Action

	Must activate
	Occasions with proven high covers and revenue impact in your market
	Plan 4–6 weeks in advance; dedicated menu and marketing

	Should consider
	Occasions relevant to your guest profile or brand values
	Plan 2–3 weeks in advance; social media and in-venue promotion

	Optional
	Occasions that may resonate with a portion of your audience
	Light-touch activation; post or table card only

	Monitor
	Occasions growing in your market but not yet mainstream
	Watch trends; low-cost test if appropriate
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These are among the highest-revenue occasions across all restaurant types globally. Guests are actively seeking venues and are willing to spend more than on a standard visit.
	Occasion
	Typical Timing
	Why It Matters
	Promotion Ideas

	Valentine's Day
	14 February
	One of the busiest restaurant nights of the year, couples-focused
	Set menus, champagne packages, pre-booking incentives, and couples' décor

	Mother's Day
	May (varies by country)
	Major brunch and lunch occasion; multigenerational groups
	Brunch specials, gift vouchers, floral touches, group booking packages

	Father's Day
	June (varies by country)
	Family dining skews toward grills, mains, and craft beverages
	Grill specials, family sharing platters, beer, and food pairings

	Grandparents Day
	September (varies)
	Growing occasion; multigenerational dining
	Family set menus, complimentary dessert for grandparents

	Children's Day
	June (varies widely by country)
	Relevant in Asia, Latin America, and parts of Europe
	Kids' meal promotions, activity packs, and free dessert for children

	Graduation Season
	October–December / May–June
	Group bookings and celebratory dining; high spend per head
	Group booking packages, celebration cakes, personalised menus

	Anniversary Dining
	Year-round
	Repeat business driver; guests plan ahead
	Anniversary dining packages, complimentary dessert programme

	Baby Shower / Gender Reveal
	Year-round
	Growing private dining occasion
	Private room packages, customisable menus
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Approach all religious occasions with cultural sensitivity. Where relevant, ensure your menu accommodates the dietary requirements of that faith community.
	Occasion
	Typical Timing
	Why It Matters
	Promotion Ideas

	Ramadan
	Lunar calendar (shifts annually)
	Month-long occasion; iftar (breaking of fast) drives evening covers
	Iftar set menus, family platters, suhoor (pre-dawn meal) offerings, where appropriate

	Eid al-Fitr
	End of Ramadan
	Major celebration meal after a month of fasting
	Festive menus, family dining packages, and  extended hours

	Eid al-Adha
	Lunar calendar
	Second major Eid; meat-focused celebration
	Lamb and protein-rich feature dishes, family sharing menus

	Christmas
	25 December
	The biggest hospitality occasion in many markets
	Festive set menus, Christmas party bookings, gift voucher campaigns, and extended trading

	Christmas Eve
	24 December
	Often busier than Christmas Day in some markets
	Special evening menu, festive cocktails

	Easter
	March / April (varies)
	Family dining; brunches, seasonal dishes
	Easter brunch, hot cross bun specials, egg-themed desserts

	Good Friday
	Friday before Easter
	Seafood-focused in many Christian markets
	Fish and seafood feature dishes

	Diwali
	October / November
	Major festival of light; festive meals and gatherings across South Asian communities
	Festive menus, sweet offerings, decorative lighting, and cultural events

	Hanukkah
	November / December
	Eight-day Jewish festival; family and community meals
	Traditional dishes, holiday-themed menus

	Passover
	March / April
	Specific dietary laws (no leavened bread); family seder meals
	Passover-compliant menu options where relevant

	Rosh Hashanah & Yom Kippur
	September / October
	Jewish New Year and Day of Atonement
	Breakfast meal post-Yom Kippur; symbolic foods for Rosh Hashanah

	Vesak / Buddha Day
	May (varies)
	Buddhist communities; vegetarian focus
	Plant-based and vegetarian menu highlights

	Navratri
	September / October
	Hindu festival with fasting traditions
	Sattvic / fasting-friendly menu options

	Lent Season
	February–April
	40 days; many Christians reduce or avoid meat
	Meatless specials, fish dishes, plant-based promotions
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Cultural occasions often carry a strong community identity. Authentic engagement — rather than superficial theming — resonates best with guests from those communities.
	Occasion
	Typical Timing
	Why It Matters
	Promotion Ideas

	Lunar New Year / Chinese New Year
	January / February
	Major celebration across East and Southeast Asia; increasingly global
	Themed menus, red envelope promotions, festive décor, and family sharing dishes

	Nowruz (Persian New Year)
	21 March
	New Year for Iranian, Afghan, and Central Asian communities
	Seasonal dishes, herb menus, festive table settings

	Songkran (Thai New Year)
	13–15 April
	Celebrated by Thai communities globally, the water festival
	Thai-inspired specials, cultural events

	Carnival / Mardi Gras
	February / March (varies)
	Pre-Lent celebration; festive, high-energy dining
	Party menus, themed cocktails, live entertainment

	St. Patrick's Day
	17 March
	Irish-themed occasion with global appeal
	Irish-inspired food and beverages, green-themed promotions, live music

	Oktoberfest
	Late September – early October
	German beer and food festival; popular globally
	Beer-pairing menus, pretzels, sausages, communal seating events

	Bastille Day
	14 July
	French national day; relevant for French-style restaurants
	French menu features, wine promotions

	Cinco de Mayo
	5 May
	Mexican cultural celebration; popular beyond Mexico
	Mexican food and drink specials, themed events

	Heritage / National Culture Days
	Varies by country
	Opportunity to showcase regional cuisine and local identity
	Feature local or indigenous dishes, invite local producers

	Day of the Dead (Día de los Muertos)
	1–2 November
	Mexican and Latin American cultural occasion
	Themed décor, traditional dishes, community events

	Midsummer Celebrations
	June
	Observed across Scandinavia and parts of Europe
	Seasonal ingredients, outdoor dining promotions

	Halloween
	31 October
	Popular globally for themed dining events
	Themed décor, costume events, and limited-time menu items

	Guy Fawkes / Bonfire Night
	5 November
	UK and some Commonwealth markets
	Warming comfort food, outdoor fire-pit dining, if applicable

	Independence Days
	Varies by country
	National pride occasions in specific markets
	Flag-themed desserts, national dish features, patriotic promotions
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These food-specific occasions are ideal for social media content, targeted promotions, and menu spotlights. They tend to be lower effort to activate than major dining occasions.
	Occasion
	Typical Timing
	Why It Matters
	Promotion Ideas

	World Pizza Day
	9 February
	High engagement on social media; universal appeal
	Pizza specials, build-your-own promotions, delivery deals

	International Pancake Day (Shrove Tuesday)
	February / March (varies)
	Fun, accessible occasion
	Breakfast and brunch specials, pancake stacks, limited-time toppings

	International Coffee Day
	1 October
	Strong activation for cafés and brunch venues
	Specialty coffee promotions, barista features, coffee and food pairings

	International Beer Day
	First Friday in August
	Good for casual dining and bar-restaurants
	Beer and food pairing menus, local craft beer features

	International Burger Day
	28 May
	Easy to activate; strong social media content
	Signature burger specials, combo deals, limited-time creations

	National Ice Cream Day
	July (varies by country)
	Family-friendly; dessert-focused
	Dessert specials, milkshake promotions, kids' sundae events

	International Wine Day
	25 May
	Relevant for fine dining and wine-forward restaurants
	Wine tastings, pairings, and sommelier-led events

	World Cocktail Day
	13 May
	Bar programme spotlight
	Signature cocktail features, happy hour events

	World Chocolate Day
	7 July
	Dessert and indulgence marketing
	Chocolate-themed dessert specials, fondue nights

	World Vegan Day
	1 November
	Showcases plant-based credentials
	Full plant-based menu feature, new dish launches

	World Vegetarian Day
	1 October
	Overlaps with International Coffee Day; double activation opportunity
	Plant-based specials, vegetarian tasting menus

	World Whisky Day
	Third Saturday in May
	Relevant for restaurants with strong spirits programmes
	Whisky flights, food pairings, masterclass events

	National Seafood Day
	Varies by country
	Good for coastal or seafood-forward restaurants
	Seafood platters, catch-of-the-day specials

	World Pasta Day
	25 October
	Accessible, globally understood occasion
	Pasta specials, chef's table pasta events

	World Gin Day
	Second Saturday in June
	Strong bar programme activation
	Gin and tonic pairings, local gin features

	International Tea Day
	21 May
	Relevant for afternoon tea venues and Asian-influenced menus
	Afternoon tea promotions, tea and food pairings
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These occasions align your brand with broader social values. Select those that are authentic to your restaurant's identity — guests recognise performative activism.
	Occasion
	Date
	Why It Matters
	Promotion Ideas

	International Women's Day
	8 March
	Celebrate women in hospitality; strong community engagement
	Feature female chefs or suppliers, host women-led events, and charitable partnerships

	Earth Day
	22 April
	Sustainability and eco-conscious dining
	Highlight sustainable sourcing, reduce single-use plastics, and donate a portion of sales

	World Environment Day
	5 June
	Broader environmental focus
	Zero-waste menu features, compostable packaging campaigns

	World Health Day
	7 April
	Wellness and nutrition awareness
	Highlight nutritious menu options, calorie-conscious dishes, and wellness partnerships

	World Food Day
	16 October
	Food security and sustainable agriculture
	Farm-to-table features, local supplier spotlights, food donation initiatives

	World Kindness Day
	13 November
	Community goodwill and brand warmth
	Pay-it-forward meal campaigns, charitable tie-ins, and guest appreciation events

	World Tourism Day
	27 September
	Target international travellers and tourism partnerships
	Multi-language menus, tourism board partnerships, travel blogger events

	International Day of Families
	15 May
	Family dining promotion
	Family meal deals, kids-eat-free promotions

	Mental Health Awareness Month
	May
	Growing relevance in hospitality
	Staff wellness initiatives; quiet dining hours for guests who prefer a calmer environment

	Pride Month
	June
	Inclusion and community
	Inclusive events, rainbow-themed specials, and charitable donations to LGBTQ+ organisations

	Black History Month
	October (UK) / February (USA)
	Cultural celebration and representation
	Feature dishes from African and Caribbean cuisines, highlighting staff stories

	International Day of Persons with Disabilities
	3 December
	Accessibility awareness
	Review and promote accessible dining features, staff training
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These occasions are driven by the natural rhythms of the year and local community life. They vary significantly by geography and climate.
	Occasion
	Typical Timing
	Why It Matters
	Promotion Ideas

	New Year's Eve
	31 December
	One of the highest-revenue single nights of the year
	Gala dinner packages, pre-sold ticketed events, midnight toast, dress code events

	New Year's Day
	1 January
	Recovery dining: brunch and comfort food
	Hangover brunch menus, restorative dishes, Bloody Mary bar

	Summer Holiday Periods
	June – August (Northern Hemisphere)
	Increased foot traffic; families and tourists
	Outdoor dining, summer menus, extended hours, family promotions

	Back to School / End of School
	January / July (Southern Hemisphere)
	Family occasion; celebratory meals
	Family dining packages, kids' specials

	Harvest Festivals
	Autumn (varies by region)
	Seasonal ingredient storytelling
	Farm-to-table menus, local produce features, harvest set menus

	Winter Festivities
	November – January
	Comfort food and warm beverage season
	Seasonal menus, mulled wine, fondue nights, festive décor

	Local Sports Finals & Tournaments
	Varies
	Drives group bookings and bar trade
	Game-day specials, big-screen viewing, themed food and drink deals

	Community Festivals & Markets
	Year-round
	Hyper-local relevance; walk-in traffic
	Participation in local events, market stalls, and catering partnerships

	Restaurant Week / Dine Out Events
	Varies by city
	Industry-wide marketing event; attracts new guests
	Prix-fixe menus, introductory offers, tasting experiences

	Long Weekends & Public Holidays
	Varies by country
	Extended leisure time drives dining out
	Pre-long-weekend promotions, extended trading hours, group packages

	End of Financial Year / Corporate Season
	June / December
	Corporate entertainment; group bookings
	Corporate dining packages, private dining room promotions, and invoice billing

	Wedding Season
	April–September (varies)
	Rehearsal dinners, post-ceremony meals, anniversary follow-ups
	Wedding dining packages, private event capabilities, promotion
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	Tip
	Detail

	Plan quarterly, review monthly
	Map all relevant occasions at the start of each quarter. Review monthly to adjust for late-breaking local events or trends.

	Localise your activation
	A global occasion may fall on a different date or carry different significance in your market. Always check local relevance.

	Lead time matters
	Major occasions (Christmas, Valentine's Day, Mother's Day) need 4–6 weeks of preparation. Food days can be activated in 1–2 weeks.

	Train your team
	Ensure front-of-house staff understand the occasion being celebrated and can speak to it naturally with guests.

	Align the kitchen and the front of the house.
	Occasion menus that are not communicated clearly to the kitchen create service failures. Brief the full team before any activation.

	Use social media early.
	Announce occasion menus and bookings at least 2–3 weeks in advance. Urgency messaging (limited seats, pre-book only) drives early reservations.

	Measure every activation
	Track covers, average spend, and reservation lead time for each occasion. This builds a year-on-year benchmark.

	Respect sensitivity
	Religious and cultural occasions should be approached with genuine respect, not as pure marketing opportunities. Where uncertain, consult community members or cultural advisors.

	Create a yearly calendar.
	Consolidate all relevant occasions into a single annual marketing calendar shared across your management team.
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Use this simple framework to build your restaurant's master calendar each year:
	Quarter
	Key Occasions to Consider

	Q1 (Jan–Mar)
	New Year's Day, Lunar New Year, Valentine's Day, Pancake Day / Mardi Gras, International Women's Day, St. Patrick's Day, Ramadan (if applicable)

	Q2 (Apr–Jun)
	Easter, Good Friday, Earth Day, World Health Day, Eid al-Fitr (if applicable), Mother's Day, International Coffee Day, Pride Month, Graduation Season

	Q3 (Jul–Sep)
	International Burger Day, World Chocolate Day, Summer holiday peak, World Tourism Day, Oktoberfest, Father's Day (some markets), International Beer Day

	Q4 (Oct–Dec)
	Halloween, Diwali, World Vegan Day, World Pasta Day, Bonfire Night, Black History Month, Christmas party season, Christmas Eve, Christmas Day, New Year's Eve



This guide should be reviewed and updated annually. Occasions, dates, and cultural relevance shift over time. Always verify specific dates for your market and consult your local team when activating cultural or religious occasions.
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