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•	 We	 contribute	 a	 portion	 of	 the	 value	 of	 each	 conferencing	 food 
	 package	to	our	NOW	Fund,	which	is	used	to	aid	local	communities;

•	 A	 green	 events	 checklist	 is	 included	 in	 the	marketing	 collateral	 to  
 create more awareness around event greening, and printed material 
	 is	provided	on	Forest	Stewardship	Council	(FSC)-approved	paper;

•	 We	offer	several	fair	trade	wines	on	our	wine	lists,	such	as	Reyneke  
 Wines, which are fully organic and biodynamic. They use holistic,  
 ecological and ethical approaches to farming, gardening, food and  
	 nutrition;

•	 We	 try	 to	 source	wine	bottles	 that	are	 cork-less,	while	wine	corks  
 are disposed of in special bins and handed to a waste company for 
	 recycling;

•	 We	use	locally	produced	food,	and	most	of	our	fish	is	from	the	SASSI  
	 Green	list;

•	 We	 provide	 compostable	 takeaway	 food	 containers	 for	 all	 public 
	 catering	events;

•	 All	kitchen	waste	 is	segregated	and	diverted	from	landfill	and	sent 
	 to	fly	farms;

•	 Food	waste	that	 is	unpackaged	and	 left	over,	as	well	as	any	horse 
 manure and straw (usually obtained from our Cape Premier Yearling  
 event), is sent to our composting contractor, who distributes the 
 waste for use in bokashi. Bokashi is a composting method where 
 scraps of all kinds are placed in a container filled with a special type 

 of bran, which is tightly covered for 10 to 12 days. The products 
 become pickled and are then ready to be used in the garden.

•	 We	provide	a	multi-bin	system	to	encourage	recycling,	with	separation  
	 at	the	source;

•	 Water	is	bottled	on-site,	utilising	the	Vivreau	system,	in	water	dispenser  
	 bottles	or	jugs	of	water;

•	 Waste	from	exhibitions	or	conferences	 is	collected	and	donated	 to  
	 organisations	in	need,	as	far	as	possible;

•	 Event	waste	 is	diverted	 from	 landfill	by	upcycling	exhibition	 items,  
 such as wood from custom stands, furniture left behind from 
 events, and packaged food, by donating those items to organisations  
	 in	need;

•	 Natural	light	is	used	in	venues,	whenever	practical.

As part of our overall sustainability objective, we always look for ways to 
green both our own business, through our sustainability efforts, and the 
events hosted by our clients. Our increasing focus on the environment 
has led to tangible benefits for our community and the planet.

This commitment to the environment earned us top honours after 
winning the Medium Stand Award category in the Event Greening  
Forum Awards at Meetings Africa 2019 held earlier this year in 
Johannesburg. These awards recognise stands and companies that excel 
in their commitment to ‘going green’ and environmental sustainability.
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