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SUSTAINABLE CATERING 

 

 
   

We promote a sustainable catering model based on reuse, recycling and resource 
optimization. We prioritize the separation and recycling of waste, the use of ecological 
packaging and the minimization of food waste through efficient gastronomic planning. 
In addition, we promote environmental awareness in both the team and customers, 
through actions such as the use of reusable containers and the donation of unconsumed 
food. 
 
Sustainability is present throughout the value chain, from responsible purchasing to 
event management. We are committed to local and seasonal products, suppliers with 
responsible practices and efficient energy and waste management. We have designed 
environmental programs, reinforcing our commitment to a service that not only offers 
culinary quality, but also a positive impact on the environment and the community. 
 
Sustainable catering in Euskalduna Bilbao: How do we do it? 
 

 We calculate the number of diners to reduce the risk of overproduction and 
excessive food waste. 
 

 We provide information on local and seasonal product options. 
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 We use containers designed to recycle single-use waste and biodegradable 
products. 
 

 We prioritize reusable glassware and tableware over disposable items. 
 

 We return any leftover items and supplies at the end of the event. 
 

 We make sure to recycle everything that can be recycled: paper, cardboard, 
wood, plastic, glass, batteries, etc. 
 

 We reduce waste and garbage by ensuring that supplies and materials are 
reusable and ordered in adequate quantities. 
 

 Corporate social responsibility: We collaborate in the donation of leftover 
prepared food. 
 

 
 

 

 

 


