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Consider plant-based or plant-forward menu for
catered events. Plant-based meals have a lower
carbon footprint and require less land and water
use than those with meat. They support Emory's
goal to source 75% of its food sustainably and
locally. They offer a more inclusive option across
many religious and dietary practices.

Request compostable serveware instead of single-
use plastics.

Order setup/cleanup service instead of boxed lunch
service.

Resist the urge to over-order (there’s almost always
leftovers).

Order compostable to-go containers or encourage
attendees to bring reusable containers.

Prepare a leftover repurpose plan
after the event. Check out the Food
Security Resources Guide for Emory
Community.
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