





TOP 30 SUSTAINABLE EVENT PLANNING TIPS

27. The venue should have a general environmental sustainability management program or initiative that
addresses green procurement, energy efficiency and water management, catering services, transportation,
waste management, communication and education.

8. Inform food preparers of the exact number of attendees to avoid food waste. It may be helpful to re-
evaluate the numbers needed as the event planning continues.

29. Inquire to see if the venue provides food from locally and organically grown sources (include wines, beers
and mineral waters), vegetarian menu options and fair trade labeled coffees, teas and sugars. Inquire to see
if the event can have certified locally produced menus.

30. Measure certain sustainability parameters:

« the amount of paper used and conserved through waste reduction measures,

« the amount of waste generated (including relative amounts of discarded, recycled and composted
waste),

« travel modes used by event organizers, delegates, guests and staff (including the percentage of
use of public transport, carpooling and bicycle use),

« the number of green products purchased or used for the event and;

« the green house gas (GHG) emissions produced by the event.
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