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“Green” Catering Setup

Operations is working with the HGSE Green Team to explore ways of making our food
service program as environmentally friendly as possible. One of the benefits of this
effort is our ability to provide a free, “green” setup for all Tables of Content catered
events.

A paper tablecloth and plastic ware are included along with the items listed below. If you
prefer an upgraded setup, you may purchase it at the regular price directly from Tables of
Content.

The following is a summary of the products included in the “green” setup (these items
can also be found in use at our café.)

The plates and bowls are made
from health conscious, rapidly
renewable natural fibers such

Plates & BOWIS as sugarcane, grass and reed
fiber. These products are
biodegradable in water, soil
and compostable material.

The serving utensils and trays

SerVi ng that accompany Jules’ food

SO, can be washed and reused

] Ute nSi IS & when the items are left stacked

neatly on the buffet table at the

T rays close of your event.

The napkins are 100%
recycled material made
. through a chlorine-free
L Napk| ns process. All chemicals and
=5 other items used in the
e manufacturing process are safe
for the environment.
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Hot Cups

Cold Cups

Cups and lids are made from
fully renewable resources, are
compostable.

Cups are made from PLA —a
polymer derived entirely from
cornstarches — naturally based
and fully compostable.



