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[Insert Date]

Dear [catering company],

Thank you for your interest in working with us regarding our food service needs.  Stonyfield Farm places a high value on environmental responsibility and reducing our environmental impact in all aspects of our operations, including catered events.  We believe that doing right for the planet benefits everyone.  We have developed the following list of best practices for food service companies to help us reduce our environmental impact.  We hope that you will be able to follow most, if not all, of the guidelines.  Please review the guidelines and feel free to contact us with any questions.

SUSTAINABLE FOOD

· Offer a healthy menu that includes organic, all natural, local and seasonal food. 
· Serve fair-trade coffee & tea with organic sugar (Stonyfield can provide organic milk)

· Serve foods that need not be individually packaged or require utensils (example: fruits & vegetables, crackers & cheese). 
· Serve bulk beverages, not individual containers (half-gallon of juice versus cans or pouches).
· If any foods come from local farms or certified organic, note them as such.  Place small cards in front of the food indicating what it is, from what farm, and where it is located. 
PACKAGING & WASTE REDUCTION


· Please inform Stonyfield Farm ahead of time of your event recycling needs

· No Styrofoam.  Avoid using disposable packaging such as saran wrap and aluminum foil. Washable containers are best.
· Buy items in bulk or ‘loose’ to reduce packaging waste  

· Food items such as sandwiches should not be individually wrapped 

· No individually wrapped condiments like sugar packets, salt & pepper packets, creamers, etc.  Use bowls and shakers that can be reused and people can serve themselves.  Milk or cream should be in original cartons on ice or in a pitcher. 

SERVING ITEMS & DECORATION

· Use reusable silverware, dishware, cups and napkins.  (Note: We have reusables available at our facilities)  Avoid disposables and plastic items.  An alternative is biodegradable materials.
· No packets of plastic flatware, plastic coffee stirrers, paper doilies, straws etc.  Provide wooden or biodegradable stirrers upon request only.

· If you are having a buffet, use smaller than dinner sized plates for the food.  This discourages people from taking too much food which would then just go to waste.
· Stonyfield donates leftover food to a local Soup Kitchen.  Please coordinate with us to make appropriate arrangements.
· Use cloth tablecloths & napkins if possible.  Else use recycled paper products.
· Use sustainable table centerpieces such as potted plants, local/pesticide-free flowers, cut tree branches, soy candles or fruits that guests can take home or reuse

Thank you for supporting us in our mission to minimize our environmental impact.
Sincerely,

[Name]
[Position]
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