
9 Actions for Hosting a  

Sustainable Event 

5. Provide options for varied diets - Be sure to 
provide a vegan/vegetarian entrée option when a 
full meal is served. If you’re feeling bold, go 
meatless. Americans consume nearly four times the 
amount of animal protein than the global average. 
Switching in a meatless option reduces your carbon 
footprint, saves resources like fresh water, and can 
improve the nutritional quality of your diet.   

6. Take back the tap - Eliminate plastic bottles by 
serving water, flavored water, or iced tea in carafes 
or bulk dispensers.  

7. Avoid individually-packaged servings and 
disposable items - Serve food buffet-style. Serve on 
reusable or compostable flatware.  

8. Share your impact - Sharing your footprint can 
keep you accountable for your sustainable meeting 
goals and spread the word about concrete actions 
others can take to follow your example.  

9. Power down - Be sure to turn off all electronics 
before your leave. While it’s common practice to 
turn off the lights when leaving a classroom, many 
computers are unnecessarily left on. If you are the 
last person to use that venue for a night or a 
weekend, those electronics will be drawing 
electricity overnight or even for days! 

1. Go as paperless as possible - Send invitations 
and handouts via email before an event. If you need 
to print handouts, print double-sided on 100% 
recycled paper (four slides to a page for 
PowerPoints!). If it’s a large event, avoid individual 
copies by posting a sign or projecting the schedule 
and all pertinent details.  

2. Bins, bins, bins! - Coordinate with facilities and 
the venue manager to ensure that each waste 
receptacle is placed next to a recycling bin. By 
coupling waste and recycling bins, your participants 
are more likely to properly dispose each item.   

3. Inquire about local, fair trade, and organic 
options - All you have to do is ask. Sodexo catering 
offers a wide variety of local, fair trade, and organic 
options, depending on the time of year. Set a goal of 
at least 20% for food to be local and organic.   

4. Plan ahead for leftovers - We all want to be good 
hosts. So when we plan for events, we’ll order more 
food than needed to accommodate the maximum 
number of guests. Though this practice is generally 
good for the event, it can result in pounds and 
pounds of food waste. If you expect to have a 
significant amount of post-consumer food waste 
(leftovers on your plate that would otherwise go in 
the trash), contact Empire Zero at  
tylerqh@empirezerowaste.com to arrange for 
compost bins.    

 


