Green Events at the Garden
We ask you – our program leaders and participants, users and visitors – to please help us to pursue our
mission and honor our LEED Platinum Certified Education Center . In an effort to conserve natural resources,
we request that you hold sustainable, trash -free events when you rent our facility. We propose the following
practices – some are required while others are suggestions – while preparing for your event.
REQUIRED GUIDELINES
The NCBG prohibits the use of any individually-sized plastic bottles or containers. For example, you may not provide your guests
with bottles of water, but you may provide water in pitchers or bulk coolers. You can also encourage your guests to bring their own
water bottle that they can refill in the water fountain!
Any disposable tableware that you use MUST be compostable – from plates to utensils and tablecloths to coffer stirrers! The NCBG
Event Manager will be happy to provide suggestions of where to buy these items in bulk.

Please check which best green event practices you plan to implement at your event!

 Provide beverages in pitchers or bulk coolers
 Recycle! However, ensure that your plastic or other items can be locally recycled. Although many plastic products have a

recycling logo, many cannot be locally recycled. Aluminum and steel can be recycled if they are clean of any food residue. Paper,
newsprint and paperboard are all standard recycling items.

 Compost all food and disposable dishes. The NCBG will provide the compost bin! Most soiled paper products can be
composted, but try to avoid those with waxed or foil layers.

 Use seasonal and locally grown food where possible or request that your caterer do so.
 Reduce paper. Provide handouts or other documents electronically – free wireless access is included with your facility rental!
 Use biodegradable tableware. Or even better, provide reusable tableware! The Event Manager would be glad to put you in
touch with a rental company that can provide these items.

 Avoid overly packaged products, and instead use reusable containers or request that your caterer do so.

