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We don’t purchase any
single-use plastic packaging.
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Rttt We change our offerings O

items, but when needed

we use compostable 2 ti m e S a Vegetarian /

and biodegradable

Vegan

items including E / e ar carefully
Vegware crockery and .

ProGanic wrap. ) _ Y Swapping
ingredients to reflect seasonal

Our cqmprehenswe sorting'an availability.
recycling program mean
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we send no waste at all £0 landfill. We only order ingredients
based on confirmed

We are the first caterers in  bookings. Any extras are 5 5 %

the UK to use Chexology used to feed our team or
to make our cloakroom made into stock. Gluten
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New LED Lighting and a
zoned circuit system has
. significantly reduced our

E electricity usage.
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WWENTS cooking oil is
vsed to power farm
nmkldihlScy, with by-

Rtk ransformed into
high-qualiyaiSyliNSd

of our fleet

The majority is electric

of our suppliers are

ever 10 miles

from our production kitchen — ,
and the remaining ‘Euro 6

reduction vans almost halve the CO2

0/ in carbon output of our previous

Y footprint models.

as a result of

buying local OV er D 0o Our food waste

is transformed

our suppliers into biogas and
2 ST e nutrient-rich
partnered with us since fertiliser.
the very beginning
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