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MacGills Sustainability Program
 
With Management at MacGills undertaking study in maintaining a sustainable environment MacGills have decided to be a part of protecting the future of Australia by becoming Green in our two main aspects of the business, being the Engine or the infrastructure and our Food Products  
MacGills is the caterer insuring YOU a tasty future.

Ingredients- When possible MacGills uses natural often free-range & chemical free organic products, always fresh and purchased locally along with digestible food stuffs to attempt to eliminate highly refined ingredients. 
Recycle- Glass, cardboard, paper and plastics are rigorously recycled in the system we have established
· Actively working to identify and implement opportunities to reduce wastes being generated.
Transport- MacGills vehicles are well maintained and delivery runs vigorously planned which is the key to managing a delivery system of low emissions along with filling the vehicles with a low emission E10 fuel we are doing all what is available. 
Crockery and cutlery- MacGills delivers on reusable platters or bio-degradable disposables if requested. 
Utility/building- Energy efficient heating, cooling and washing appliances are utilized gas stove & oven cooking are used in substitute to electric appliances,  natural solar lighting and energy efficient globes reduces potentially wasted resources.
Staff- Access to Pushbike & motorcycle parking, with restricted parking permits to staff helps to assists staff to “do what they can”. Staff employed must share the vision MacGills is heading for the future.
Promotion of Equality- MacGills ensures that the demand from minority consumers, whether for cultural, religious or medical reasons, is reflected in the planning and promotion of selected menu items. 
Healthy Eating- Being sustainable is not only about being “green” MacGills has a responsibility to ensure healthy and nutritious food is available. 
MacGills considers both social and environmental sustainability throughout all stages and process of food production, from the initial agricultural practice, to delivery and choice of supplier, through to the presentation and packaging of our catering.
MacGills Catering
[image: ]Direct:      61 3 9427 7003
Fax:           61 3 9427 7004 
Website:  www.macgills.com.au
Email: info@macgills.com.au
image1.png




image2.jpeg
Private

MacGills MacGills MacGills
CATERING CATERING CATERING




image3.jpeg
%ter“‘bo




