Love our
Kaitiakitanga

SUSTAINABILITY POLICY

Vision
Over the past 25 years we have dedicated ourselves to
a journey of culinary excellence, meticulous event
management, finding innovative ways to present mouth
watering food and to be the leading service provider
who creates and delivers a diverse range of
unforgettable hospitality experiences.
This quality ethos means we are committed to the
sustainable stewardship of the world around us; our
kaitiakitanga.

Principals
Our approach to business is guided by our commitment
to the principals of quality and sustainability in the food
we create, in the produce and products we use, in the
advice and events we deliver - all whilst nourishing the
personal, genuine, boutique-style service that is our
hallmark. We are committed to sourcing the best
products such as free-range meats and eggs,
sustainable seafoods, compostable packaging and fairtrade products.
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Our Commitment and Scope
This policy applies to our in-house operations as well as for our work at
events we host. Staff and contractors are expected to uphold
objectives under this policy to the fullest extent possible within
prevailing budgets and to inform management of financial and other
barriers to achieving these goals.
We acknowledge we have limited influence over third parties whose
actions we cannot control. We commit to educate them of our policy
and encourage them to align operating practices with policy
objectives.
Our attention to environmental, social and economic responsibility
includes working within the law and voluntarily exceeding legal
sustainability requirements to be innovative and demonstrate
leadership on the issues that are important to us and our stakeholders.
As we design experiences, execute events and evaluate our success
we can choose every day in big and small ways, how
our actions will sustain the natural world around us as well as the
quality of life for our extended whanau, clients, event participants
and suppliers.
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Objectives

Waste minimisation

Our business (and the catering industry) faces
many challenges and opportunities in the
realm of sustainability. Due to their direct
impact on the world around us, we have
prioritised the following issues for SSC to
continue to improve on, all whilst continuing to
maintain our quality and innovation promises;

In line with the Wellington Regional Waste Minimisation and Management Plan,
we are committed to the responsibility of minimising our waste and the
paradigm shift that ‘waste costs.’ We are committed to further improving our
waste minimisation processes in addition to the actions we already take.

• To minimise our environmental impacts in
the areas of waste, water and energy.
• To give back to the communities in which
we work.
• To ensure our supply chain has
responsible social and environmental
practices where possible.

Food Waste: We control our waste first and foremost through effective ordering,
planning and monitoring of purchases. If we have remaining consumable
foods from our events or operations, we forward these goods to Compassion
Soup Kitchen Te Pūaroha, Kiabosh Food Rescue and the Wellington night
shelter, with whom we partner to support people in need to live with dignity in
the community.
Composting: Any non-consumable food waste at our kitchen is diverted from
landfill to compost via Organic Waste Management Ltd. For events we also use
Organic Waste Management bins and with Venues Wellington sites we are
provided Kai to Compost bins. We have updated all our single use products to
be compostable.
Eco-packaging: When we do need to provide single use products we focus on
sustainable and compostable items. We buy from EcoWare, BioPak, Palm Leaf
Plates Co, and Epicure Trading to name a few. We are committed to buying
product with less and/or recyclable packaging where possible. We prefer
suppliers who offset their carbon impacts or are certified CarboNZero.
Recycling - general and soft plastics: Large scale food production often
creates quite a bit of packaging. We use cardboard and mixed recycle
bins for all as much as possible. We are committed to finding and using
products that reduce packaging and/or use recyclable packaging.
This extends to reusable containers in our kitchen. We as a
business undertake large preserving projects each season in
1.5L glass jars which we reuse dozens of times.
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Ethically and sustainably
sourced products

Carbon reduction
We are committed to reducing our carbon emissions.
Currently we minimise our amount of travel in vehicles by
effective scheduling and grouping our deliveries.
On occupancy of our current premise we installed a high
efficiency on demand natural gas hot water heating
system and removed the outdated hot water cylinder
system, further reducing waste of our gas heated water
system.

We are a family business. Our employees are part of that
whānau and our manaakitanga ethos means we take care
of our family. Further than this we want the families of our
suppliers to be taken care of too which is why we prefer to
purchase from local family businesses, fair trade certified
suppliers and other ethically sourced and sustainable
products.
We care about animals and their wellbeing too! Which is
why we only use free range chicken and eggs and source
sustainable seafoods through Moana New Zealand whose
unique long term kaitiakitanga is important to us. We always
use 100% New Zealand meats sourced from the highest
quality responsible suppliers.
FSC Certified: We use only FSC certified copy paper and
sanitary products at our office including paper towels,
tissues and toilet paper. The waste created from copy
paper and hand towels is then recycled or composted.

We are currently evaluating our carbon emissions across
all aspects of our business and accessing our options for
further reductions, for example electric vehicles and solar
panels.
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