MINI-GUIDE TO MAKING YOUR

EVENTS ECO-FRIENDLY

12 actions that will make a difference!

Buy only what is
essential. Rent, borrow,
reuse, repurpose, or repair

whatever you can. For example,
replace the use of balloons with
reusable decorations, such as

banners made with fabric

purchased at thrift stores.

Evaluate the
correct quantities
of food to avoid
food surpluses.

Ifitis
not possible to provide
reusable dishes and utensils,
choose cardboard or bamboo
and ensure that these are
composted; otherwise opt for
recyclable materials. In all cases,
avoid plastic identified as |
compostable, which is not —
currently composted in our
facilities in Quebec.

Promote
vegetarian dishes
including plant proteins
(legumes, soy, nuts, etc.) in
order to reduce the proportion
of meat in menus, given the
significant ecological footprint
of animal production.
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Provide
containers to bring
back the surplus or ask
participants to bring some.

Clearly identify
what goes in each
bin (organic waste,
recycling, garbage) and
ensure that participants
sort their waste items
properly.

Opt as much as
possible for local, organic,
and fair trade products
(including wine) having little
or no processing.

When
extending
invitations, suggest
that participants bring
their own reusable bottle,
cup, plate, and utensils.
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Remove all waste
left on the site during and
after the event to avoid
attracting animals and
creating nuisances.

s

Choose
buffet-style meals
rather than box lunches to
reduce containers and
packaging, and to avoid food
waste (users can serve the
portion appropriate for them).

Provide reusable
tablecloths, napkins, dishes,
and utensils, which can be
rented or purchased
second hand.

Add up the
number of actions
completed and
challenge yourself to do
more at each occasion!
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