Food & Beverage

Catering is a great opportunity to be friendly to the environment.
Though some venues require use of an internal caterer, there are still
lots of options for you to consider. If possible, have your caterer
purchase and use local organic produce and meats. This may be a
little tough, but it never hurts to ask. Also, be sure your caterer is
using reusable dishware. Most will do this already. At the very least,
try finding plate ware that is recycled/recyclable and/or
compostable.

Ask your caterer about composting! Though it may not be a standard,
it is not very difficult to set up. And if you can’t find anyone to haul
away the waste, try www.findacomposter.com or talk to local farmers

Did You
g Know?
Recently Dining
Services at Maryland
has discontinued the
use of Styrofoam
brand products which
are fabricated from a
non-renewable
resource. Styrofoam
carryout trays have

been replaced with
bagasse, which is




