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•	 Bring only the number of sales staff you require and offset travel emissions by participating in a carbon-balanced traveler program such as 

www.myclimate.org or Green Tags   

•	 Establish general contractor sustainability guidelines and deliver postevent reporting

Many local AIA components have successfully incorporated guidelines to encourage exhibitors and sponsors to join in the conference’s 

greening efforts. Click here for an example policy from AIA San Diego for its San Diego Green 2007 conference. 

	
S u s t a i n a b l e  F o o d  a n d  B e v e r a g e  S e r v i c e s 

	
Even small, easy to implement changes can have a big impact on the environment.

•	 When possible, work with caterers or hotel staffs who are familiar with planning environmentally friendly meetings

•	 Ask your supplier to buy local, in-season produce to avoid costly transportation of goods

•	 Request reusable cutlery, dishware, napkins, and linens

•	 Provide bulk condiments, beverages, and other food items instead of individually wrapped packages

•	 Provide reusable coffee mugs rather than disposable cups

•	 Avoid use of coffee stirrers, straws, and paper doilies

•	 Offer fair trade, organic coffee

•	 Offer vegetarian meal selections; vegetables consume less land base and energy to produce

•	 If applicable, ask attendees to order meals ahead of time so you can plan for meals accordingly (this will reduce food waste and your costs)

•	 Arrange to have leftover food donated to a local food bank or soup kitchen

•	 Choose centerpieces and decorations that can be reused, such as living plants, and give these away as table prizes

Source: BlueGreen Meetings © 2002 Oceans Blue Foundation/La Fondation Océans Bleus (OBF) 

Please review the Greening Manual for helpful checklists pertaining to the information provided above. 

Why Buy Local?

Most produce in the United States is picked four to seven days before being placed on supermarket shelves and travel an average of 1,500 

miles before being sold—this is taking into account only U.S.-grown products!  Those distances are substantially longer when we consider 

produce imported from Mexico, Asia, Canada, South America, and other places.

For additional information on purchasing local products, visit Local Harvest. 

Liability and Legal Issues

Many hotels and venues will tell you they cannot donate leftover food because of liability issues. Inform them of the Bill Emerson Good 

Samaritan Food Act. Click here for additional information about liability and legal issues, along with information on the Bill Emerson Good 

Samaritan Food Act.

Green Restaurant Association

List of Certified Green Restaurants	
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A P P EN  D I C E S

A p p e n d i x  A .  

S a m p l e  Q u e s t i o n n a i r e s  f o r  V e n d o r ,  V e n u e ,  a n d  L o d g i n g  S e l e c t i o n

The following sample questionnaires and surveys are intended to provide information regarding a company’s environmental management 

practices to help you in your procurement process.

1. 	 Green Hotels Association: Meeting Planners Questionnaire:  www.greenhotels.com/question.htm 

     

2. 	 CERES’ Green Hotel Initiative: Best Practice Survey:  www.ceres.org/pub/docs/Ceres_GHI_BPS_survey.pdf 

 	

A p p e n d i x  B . 

S a m p l e  B l u e G r e e n  P r e f e r e n c e  C l a u s e 

"Company XYZ believes green meetings are good for the earth and make business sense. We give preference to suppliers that have active 

and ongoing sustainability programs and policies. Specifically preference is given to sites that have

•       A comprehensive sustainability plan

•       Programs to recycle and otherwise reduce solid waste

•       Programs for the conservation of energy and water

•       Environmentally responsible systems to handle to treatment of solid and liquid wastes 

•       Environmental initiatives above and beyond those listed herein

Please articulate how your organization meets any or all of these requirements."

A p p e n d i x  C . 

S a m p l e  C o n t r a c t  L a n g u a g e

Below is a sample language for a “green clause” taken from AIA Meetings hotel contract addendum:

Section 6:  Sustainable/Environmental Considerations

“The group is committed to conducting an environmentally responsible meeting. The group supports energy efficiency and waste reduction 

in the built environment, encourages energy-conscious design and technology, and supports programs for efficient use of nonrenewable 

resources. The group assumes the hotel will use as many sustainable/environmentally friendly best practices and policies as possible. Those 

best practices and policies should include, but are not limited to, recycling, waste management, and conservation. 

•	 Any policy or procedure instituted will be at no additional charge to the group.

•	 General recycling program includes paper, newspaper, plastic, glass, and aluminum cans. Hotel to provide recycling containers in the lobby 
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and hotel’s guest rooms if possible.

•	 Housekeeping should keep blinds shut, air/heat on low, and lights turned off. Reuse towels and sheets.  Do not replace room amenities  

unless empty.

•	 Glass or china (nondisposable) catering plates, cups, and glasses should be used.

•	 Sugar, salt, pepper, cream, and other condiments should be served in bulk dispensers. 

•	 Cloth napkins should be used.

•	 All leftover food should be donated to a local food bank, when possible.

•	 Use of harmful cleaning products should be discouraged. 

The group is committed and supports a sustainable/green meeting environment. The hotel will agree to work with the group to apply as 

many green policies and practices possible. 

The group will require 30 days after the completion of the event a postshow report of all recycling/green programs in place.”




