Green Event Guide
Why Green Your Event?

Your event can do more with less by making eco-friendly decisions. Often, choosing the more
sustainable option saves natural, human, and financial resources. It is easy to show a
commitment to people and the planet by focusing on GW's vision to create a healthy and
thriving planet for all. By following the green events guide, you can encourage your vendors
to adhere to a similar standard, while inspiring your attendees with an event that is
environmentally conscious. Your event will then leave a lasting impact on those who attend, as
opposed to the planet.
As you plan your next event, utilize this checklist as a starting point to encourage yourself and
your team to make sustainable choices and to keep everyone involved in the planning process
accountable.

Waste

Prioritize reusable water bottles or bulk water instead of individual water bottles
Use reusable or compostable table settings instead of single use
Bulk condiments are made available instead of single use
Recycling and landfill bins are readily available and clearly labeled
Composting is made available
Donate untouched food through groups like GW Food Recovery Network
Eliminate or minimize paper media campaigns
Giveaways use reusable, multi-use items instead of single use
Choose multi-use decorations and reusable tablecloths and banners
Circulate reference materials digitally and make event items like name tags reusable and
collectible

Water and Energy
Use a space that is outdoors and/ or naturally lit
Hold performances and announcements acoustically when possible
Ask attendees to bring their own reusable water bottles

Food
Limit or eliminate the use of red meat and seafood in your food options
Choose or ask for food platters instead of boxed meals
Accommodate dietary needs and clearly label all foods accordingly
Ask your caterer to avoid excess packaging and plastic utensils

When choosing a caterer, carefully consider and discuss with them their sustainable
practices as well as nutrition, equity, location, and packaging. It is also important to
consider sourcing, and growing practices. Below is an assessment of 20 popular GW
catering vendors and breaks down their sustainable practices. The criteria is based on
the Real Food Challenge Guidelines:

Sustainable Catering Options *
Healthy?

Fair?

Green? Humane? Local?

Au Bon Pain^
Beefsteak
Buredo
California Tortilla
Chipotle
Jrink
La Prima^
Panera Bread
Roti
Whole Foods
Wicked Waffle
Corcoran Caterers
Dam Good Vegan
Design Cuisine
Federal City Caterers
Glen's Garden Market
Green Plate Catering
Occasions Catering
Ridgewells
Root and Stem
Well Dunn Catering^
Wildflour^
Windows Catering Co.^
202 Eat Well Catering
HipCityVeg

*This assessment was produced by the Office of Sustainability in accordance with principles of the Real
Food Challenge. It is not a comprehensive evaluation of catering at GW.
^ Indicates caterers with whom GW’s Procurement Department has negotiated discounts. Please visit
https://ibuy.gwu.edu/catering-services-0 for more information.

Have other questions about hosting a sustainable event? Contact
sustaingw@gwu.edu

