
 
 

 
 
 
 
 
Restaurant & Catering Australia (R&CA) takes great pleasure in inviting interested restaurant and 
catering businesses to make a real difference to the promotion and achievement of environmental 
sustainability by becoming a certified Green Table Australia business. 

Background 

Planet Ark research has found that around 3.28 million tonnes of food is thrown out by Australian homes 
and businesses each year. And if statistics bear true, and two thirds of waste is generated by industry, 

2.17 million tonnes of food waste is thrown out by industry alone! This is 42 times the size of the 
Melbourne Cricket Ground! 

By their very nature, restaurant, catering and cafes businesses are significant users of energy, water and 
raw materials.  

Cooking equipment, refrigeration, product delivery, air-conditioning, heating and lighting all use 
significant amounts of fuel and power. Water is essential for drinking, cleaning, food preparation and 
washing. Considerable waste is created during every meal service from excess food, packaging, broken 
items, left-overs and waste from preparation. To provide some idea, it is estimated that medium-sized 
food service businesses  

o use an average of 2200Kl water at an annual cost of $2,300; 
o use an average of 234MWh of electricity at an annual cost of $26,000; and 
o create 1500kL of trade waste at an annual cost of $2,400.1 

Further, it is estimated that almost 90% of waste in restaurant and caterers’ bins is potentially 
recyclable, reusable or compostable and almost 25% of this waste is food2.  

The scale of consumption and waste is also compounded by long operating hours, some businesses being 
open 7 days a week, 365 days a year, and food that requires constant storage and refrigeration.   

Program Description 

In August 2008, R&CA launched the first Australian environmental education and certification program for 
restaurant, café and catering businesses. The program is similar to one created in Canada, known simply 
as Green Table.  According to Food Week Online, Green Table Canada successfully saw "a reduction of 
five tonnes of greenhouse gas emissions and savings of $800 in operating costs for restaurants involved 
in a six-month pilot. Fifty-three tonnes of organic waste was diverted to compost and 300,000 litres of 
water saved." 

By avoiding, reducing, reusing, recycling and offsetting, participating businesses are encouraged to 
effectively manage waste, conserve water and energy and implement a ‘green purchasing’ program. 

Specifically, Green Table Australia aims to: 

• effect large-scale, industry-wide environmental management and change; 

• provide an ‘industry-specific’ framework to assist businesses develop relevant environmentally 

sustainable practices; 

• educate businesses on practical ideas for minimising waste, conserving energy and water, 

purchasing wisely and reducing their ‘carbon footprint’; 

• highlight the costs and demonstrate the benefits associated with environmentally sustainable 

practices; 

• show that action can range from simple, immediate and inexpensive measures to more complex, 

longer term and investment intensive options; and 

• develop a recognised, respected and national ‘green’ brand that consumers can identify with. 

The Program 

Green Table Australia requires restaurant and catering businesses to meet minimum requirements 
relative to water and energy conservation, waste management and purchasing/stock control.  
Specifically, and to become recognised as a Green Table Certified Business, restaurants, cafes and 
caterers must to commit to avoid, reduce, reuse and recycle by: 
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o Recycling all paper, plastic, glass and metal; 

o Composting as much food and green waste as possible; 

o Using appropriate purchasing/stock management techniques to minimise waste; 

o Considering the use of natural gas and/or ‘green power’, plus the possible purchase of 
carbon offset credits; 

o Installing and utilising energy-efficient equipment and lighting; 

o Installing and utilising water-saving equipment and fixtures and; 

o Reducing overall water and energy/fuel consumption; 

o Using goods and services produced using recycled, natural and/or biodegradable 
materials and energy efficient methods of production. 

Phase II of the program, which is under current investigation, will include the measurement of carbon 
‘footprints’ and the ‘offset’ of emissions.  

The program is supported by an extensive communications campaign which includes: 

o the publication of a bi-annual Green Table Australia manual, distributed with Restaurant & 
Catering Australia magazine;  

o www.greentable.com.au – a dedicated, content rich website with extensive links to 
support and promote the program; and 

o A monthly media and publicity schedule including promotion in Restaurant & Catering 
Australia. 

Green Table Application Procedure 

While R&CA applauds any and all measures taken towards environmental sustainability, it is our hope 
that as many businesses as possible will take the extra step and achieve Green Table Certification.  The 
procedure is simple and is outlined below. 

1. Check your business meets all/most of the minimum requirements;  

2. Download and fill in the Application Form (see www.greentable.com.au or call 1300 722 878);  

3. Send in the completed form with any supporting documentation with a $200 application fee*;  

4. If all minimum requirements are met, R&CA will grant Green Table Australia Certification and 
provide all accompanying promotional materials and documentation;  

5. Random assessors will evaluate the business to check compliance. 

If, for some reason, one or some of the requirements cannot be met due to external pressures (e.g. 
external washroom facilities, waste management solutions etc), businesses can simply supply 
documentation that demonstrates/explains  

a) why the business is unable to fully comply; and 
b) what actions have been undertaken to advocate for change and encourage whomever is 

responsible to consider more environmentally responsible options e.g. meeting notes, letter to a 
landlord etc 

This documentation then needs to accompany application forms. If R&CA and its State Members are 
satisfied that the business has made every effort to effect change, then an exemption may be granted 
relative to this requirement. 

* Larger businesses and franchises are invited to discuss/negotiate tailored solutions and negotiated fees relevant to  
current or planned internal processes and procedures. 

What’s in it for me? 

By making simple changes to the way operators and staff think and operate, businesses can: 

• Create a point of difference from competitors; 
• Receive great publicity; 
• Cut costs; 
• Improve staff productivity and morale; 
• Increase customer loyalty and attract new customers; 
• Stay ahead of government legislation; and 
• Contribute to a healthier industry and environment. 

 
Get Started TODAY!   

Even the smallest step, achieved with no or little investment can make a difference! 
Contact us today on 1300 722 878 or visit www.greentable.com.au  


