
We know you want to do the right thing, but
that's not always easy! So, to remove any
eco-anxiety when planning meetings,
conferences and events, in line with our
parent company Compass Group UK &
Ireland, we've launched Meetings for Change. 

What this means for you, is when you book a
venue from the collection you are making a
good choice that can make a difference. 

All our venues will, as standard, offer our key
sustainability priorities in line with our
Climate Promise. 

We aim that 80% of the ingredients on our menus are
to be British grown. All of the chicken and milk we
serve is Red Tractor assured.

At The Venues Collection

1 .We believe in using fresh, seasonal products

2. We believe in the power of plants

We offer plant-forward menus, with a choice of great-
tasting alternative proteins.

3. We believe in zero waste

Whatever we're cooking for your meeting or event,
our approach is root-to-stem, nose-to-tail. We use
recycled and reusable packaging wherever we can.

4. We believe in ethical sourcing

Our teas and coffees come from responsible suppliers.
Our chocolate is Fairtrade and Rainforest Alliance
certified.

5. We believe in protecting our planet

Our climate promise is to reach Net Zero by 2027.

Get in touch to find out more:

enquiries@thevenuescollecion.co.uk
www.thevenuescollection.co.uk

Carbon Labelling

Our venues have teamed up with Klimato
to use certified climate data to display
the carbon footprint of our dishes, and
their easy-to-use calculator helps our

chefs to make climate-friendly changes
to the menu.



Carbon Labelled menus help raise

awareness of how our eating habits
affect the climate and to empower

everyone to make more informed food
choices.




Low climate impact.
Choose meals with this label to eat
sustainably.

Medium climate impact.
Meals with this label are below

average in their carbon footprint

High climate impact.
Meals with this label contribute to
increase climate impact.


