
COMMITTED TO A SUSTAINABLE LIFESTYLE 

Broad menu with several 
different types of options

Menu is highly customizable

Menu can become 100% 
vegetarian and 90% vegan

Vegan menu items available

CUSTOMISATION

PLANT-BASED

0% Food waste – partner 
with local organisations to 
distribute excess food and 

ingredients

All packaging recyclable – 
compostable or biodegradable. 

Use paper, not plastic for delivery

Cutlery, straws & lids only 
served on request 

Smoothie cups – made from 100% 
recycled plastic + 80% recycled lid 

Paper or biodegradable straws

Commited to sourcing locally – 
100% of fresh produce and 80% 

of long life groceries are 
sourced locally and the 

balance is sourced ethically

Minimise electrical consumption 
on site – due to sustainable cooking 

equipment and induction cookers

Ethical sourcing practices 
with emphasis on free range 

protein, sustainably sourced fish, 
organic coffee and supporting 

smaller growers

Direct relationship with suppliers 
= traceability & quality

All suppliers are 
HACCP or ISO22000 certified

Tracking key produce back to source

Ensuring human rights standards 
are met and local environments 

and species are protected

Clear product claims
‘Free From’ claims 

Nutritional Guide shows all 
ingredients & nutritional information

CONTROLLED FOOD WASTE BIO - DEGRADABLE AND 
RECYCLABLE PACKAGING

REDUCING OUR
CARBON FOOTPRINT

RESPONSIBLE 
SOURCING

TRANSPARENCY


