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Prepared in June 2006 with contributions from:

Elana Welsh, Kat Lavers, Tessa Toumbourou (Occupational Health, Safety and Environment)

Belinda Towns (Monash Sustainability Institute) 
Janine Butler (Campus Life)

Juliana Qian (Monash Student Association)

Vicki Mihalakopoulous and Rebecca Drummond (Welcome to Monash).
1. Introduction

Monash University seeks to improve the human condition by advancing knowledge and fostering creativity. It does so through research and education and a commitment to social justice, human rights and a sustainable environment.

Monash University recognises that catering and events can have significant social and environmental impacts, locally and globally. The choices made about food, equipment, materials, transport, heating and cooling can translate into depletion of natural resources, landfill and emission of greenhouse gases, which also impact on social sustainability. Social sustainability is also affected by local and global economies and agricultural practices.  As respected institutions within both community and industry, universities have an opportunity to play a leadership role by demonstrating environmental and social sustainability through the way that events are hosted.

The steps taken toward sustainability are often simple and straight forward, with flow on benefits to budgets as well as health and safety, for example through the use of healthier, less processed foods.   
A planning checklist is provided at the end of this document to assist the organising process.

2. Scope

This guide is designed to assist in the reduction of environmental and social impacts of Monash University catering and events.  
3. Definitions

3.1 Environmental Sustainability
Environmental sustainability means that as a university community we are “aware of the impact of our actions on the planet, that we take responsibility for these actions and are transparent in our processes. It requires that we have a (long term) vision for our future, educate ourselves (and others) to decrease our negative impact on the earth whilst seeking ways to reduce damage to the planet." (Adapted from the definition of sustainability from the SLF Forum, held at CERES, Melbourne, April 2000.) See Environmental Sustainability Management At Monash University.
4. Planning Guidelines

4.1 Promotion

· Use electronic forms of advertising; 

· Consider whether printed advertising such as pamphlets or posters is actually necessary;

· Where printing is required, use:

· Post-consumer recycled content paper (e.g. where recycled paper has been collected after use) and ensure that the percentage of recycled content in paper is stated on the material;

· Environmentally preferable vegetable-based or wet inks;

· Request that attendees bring their own non-disposable water bottles;

· Request that attendees bring their own pens, paper and name tags;

· Request that attendees bring their own bags; 

· Do not provide ‘show bags’ or copious amounts of promotional material at the event and encourage other organisations participating to comply.  Where promotional material is inevitable, remind guests and stall holders that additional bags will be unnecessary;

· Do not provide copies of notes for all attendees, but rather provide an electronic site where these can be downloaded, or send these electronically on request;

· Where possible set wider parameters for heating and cooling and acknowledge that air conditioning and heating can be adjusted if it becomes uncomfortable (mention at introduction to the event);
· Promote the event as socially and environmentally sustainable:

· State which measures have been taken to reduce impacts e.g. vegetarian (reduced environmental impacts when compared with meat products), organic meat (organic varieties will limit environmental impacts), fair trade, offset emissions etc; 
· Explain that attendees have been asked to bring their own bags and bottles etc. to reduce environmental impacts of the event.
· In addition to introducing the function and explaining emergency exit procedures etc., also state resources for environmental considerations e.g. recycling bin locations, use of natural elements for lighting, use of local produce.
4.2 Transport

· Include directions for accessing the venue by walking, cycling, public transport, Monash shuttle buses, or carpooling. If providing a map, include bus stops, bike parking and closest showers. Give these details priority over car travel and parking;

· Remind Monash staff that they are entitled to be reimbursed for public transport fares; 
· If the location is easily accessible by public transport, consider flagging the event as ‘car-free’. 

· Offer a door prize for those who have walked, ridden their bicycle, arrived by public transport or carpooled to the event. 

· Provide contact details for anyone who would like to know more about Greenfleet. 
NB. For more information about alternative transport, contact Transport.MSA@adm.monash.edu.au
4.3 Catering Equipment and Supplies

· Use non-disposable: 

· Cutlery

· Cups
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Glasses

· Plates

· Platters

· Minimise plastic bags; 
· Where plastic packaging cannot be avoided, ensure that it is recyclable (i.e. recycling codes 1, 2 and 3 on base of the pack); 

· Minimise aluminium cans; 
· Minimise aluminium wrap;

· Minimise plastic bottles; 
· Minimise plastic wrap;

· Use recycled content napkins where necessary;

4.4 Menu Planning

· Provision of vegetarian food:

· All animal products greatly increase your environmental impacts. Consider vegan foods as these significantly reduce impacts and could also be a less expensive option;

· Vegetarian food can be more culturally sensitive and may help reduce cruelty to animals;
· Where meat is provided, organically produced meat will minimise environmental impacts;
· Use free-range eggs;

· Encourage use of unprocessed food;
· Reduce or eliminate packaging wherever possible. E.g. Avoid individually packaged biscuits, juices, butter etc;
· Cater for common dietary requirements by providing vegetarian, gluten free, dairy and wheat- free alternatives, or if the event involves a meal ask for these in RSVPs;
· Request local and seasonal produce to reduce use of petrochemicals through transport; 
· Prioritise organic foods to reduce use of agrochemicals;

· Prioritise Fair Trade products wherever possible as these are both socially and environmentally preferable;

· Provide soy and dairy milk options;

· Encourage the use of tap water in preference to bottled water.
4.5 Waste

· Ensure that catering and events are organised with waste minimisation in mind. For example, not everyone requires a serviette and recycled content serviettes are available.

· Provide recycling facilities for:
· Comingled bottles and cans
· Paper
· Organic waste (Bokashi buckets where no formal recycling available);

· Encourage a non-smoking event, however provide receptacles for cigarette butts where necessary;

· Ensure adequate signage for recycling and waste bins;

· Ensure each waste bin has recycling facilities adjacent;

· Consider promoting as a Waste Wise event. Waste Wise runs in association with Sustainability Victoria, and is able to provide advice and assistance to reduce waste and optimise recycling, and promote your event as sustainable.  (For information on Waste Wise contact the Environmental Advisor OHSE Clayton Campus Monash University);

4.6 Offsetting CO2 Emissions (Carbon Neutral Events)

· Consider hosting a carbon neutral event by offsetting CO2 emissions, e.g. through Greenfleet (see contact details below).  

5. Planning Checklist

	Organising List
	Steps
	Attended
	Not attended

	Promotion
	Do not provide unnecessary promotional material
	
	

	
	Prioritise electronic over printed advertising
	
	

	
	Ensure any printing is on recycled paper with environmentally preferred ink
	
	

	
	Ask attendees to bring own bags, pens etc
	
	

	
	Promote event as environmentally sustainable
	
	

	Transport
	Give directions for walking, cycling and public transport priority over instructions for car travel and parking
	
	

	
	Provide door prize for alternative transport
	
	

	Catering Equipment and Supplies
	Use only non-disposable cups, cutlery etc.
	
	

	
	Ensure any disposable items are recycled and recyclable
	
	

	
	Minimise or eliminate packaging and wrapping
	
	

	Menu Planning
	Prioritise vegetarian food (provide majority vegetarian food)
	
	

	
	Prioritise local, seasonal produce
	
	

	
	Source organic produce (including any meat products)
	
	

	
	Provide fresh whole foods where possible 
	
	

	
	Cater for common dietary needs e.g. vegan, wheat free, gluten free.
	
	

	Waste
	Provide adequate bins for waste, recycling bottles & cans, paper and food waste
	
	

	
	Provide adequate promotion and signage for recycling and waste facilities
	
	

	Other
	Consider hosting a Waste Wise event and offsetting emissions through Greenfleet
	
	


6. Contacts

Elana Welsh

Environmental Advisor

Occupational Health, Safety and Environment
+61 3 9905 9884

Elana.Welsh@adm.monash.edu.au
Kat Lavers

Green Office Coordinator

Occupational Health, Safety and Environment
+61 3 9905 9060

Kat.Lavers@adm.monash.edu.au
Arthur Brent (Clayton campus only)
Manager of cleaning Services

Facilities and services

Clayton Campus

+61 9905 54073

Arthur.Brent@adm.monash.edu.au
MSA Environment Officers

Monash Student Association (MSA)

Clayton Campus

Environment.MSA@adm.monash.edu.au
MSA Transport 

Monash Student Association

Clayton Campus

Transport.MSA@adm.monash.edu.au
Greenfleet Australia

C/- Post Office 
Koonwarra Vic 3954
Australia

Contact: Cathie Agg

Phone: 03 5664 2220

cathie@greenfleet.com.au 
www.greenfleet.com.au
7. References and further information
7.1 For general information
· Occupational Health, Safety and Environment. 2006. Available online at www.adm.monash.edu.au/ohse/environment
· Environmental Protection Authority (EPA). 2005. Victoria’s Ecological Footprint.  EPA Information Bulletin, April 2005, Australia. Available online at www.dse.vic.gov.au
7.2 For more information on recycled and recyclable catering products
· Corporate Express Earthsaver Catalogue, www.ce.com.au 
· Lombard on (03) 9335 5008. 
· Non-disposable cutlery and crockery are available through the Monash Club or local catering companies. For waste equipment and advice, see 4.5.
7.3 For more information about sourcing organic food

· Biological Farmers of Australia www.bfa.com.au
· National Association for Sustainable Agriculture Australia www.nasaa.com.au/
· Wholefoods (Monash Student Association, Clayton Campus) 
· Friends of the Earth (FOE) www.foe.org.au 
· Queen Victoria Market
7.4 For more information on waste
· Contact the Environmental Advisor, OHSE; Manager Cleaning Services, Facilities and Services; at each campus.
· Ecorecycle Victoria. 2006. Waste Wise Program:
· www.ecorecycle.sustainability.vic.gov.au/www/html/1250-waste-wise-catering-toolkit.asp
· www.ecorecycle.sustainability.vic.gov.au/www/html/1250-waste-wise-events-toolkit.asp
7.5 For more information on offsetting emissions
· www.greenfleet.com.au
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