GREENER BY DEFAULT POLICY GUIDELINES FOR CITY COUNCIL

Greener By Default is an internal food purchasing policy which makes plant-based food options the default. Increasing more plant-based options allows us to address critical climate crises through this body’s purchasing power which include but are not limited to; reducing water use, aiding in decreasing deforestation, limiting carbon pollution, reduction of greenhouse gases, and offering more inclusive food options to respect all dietary allergies and needs. 

At all internal City Council Functions Denver City Council will:
· Make plant-based entrees the default option for catered meals.
· Put plant-based entrees at the beginning of the menu or buffet.
· Offer at least two plant-based options for every animal product option.

This does not exclude meat options. Meat options can be ordered in every instance above.

Individual offices can choose to opt out of this policy but must adhere to it when ordering for the entire body. (Such as the Budget Retreat, or lunch with Congresswoman DeGette). 

Central Office must abide by this policy when ordering for the entire body. 


TIPS FOR BUILDING A SUCCESSFUL PLANT-BASE DEFAULT MENU
· Don’t forget the protein! Just because it is plant-based doesn’t mean it shouldn’t be a well-rounded meal. Seek menu items with plant-based proteins such tofu, quinoa, legumes (beans, lentils, peas, peanuts, etc.), tempeh and more.
· When providing options for meals on a RSVP-- there should be two plant-based options (and have them listed first to be in compliance of with the plant-based default policy) For example: 
1. Falafel & Hummus Wrap
2. Veggie Burger
3. Chicken Sandwich
· Consider those who have allergies, are lactose-intolerant, and require gluten free options. 
· When possible, order from locally owned and small businesses owned by BIPOC community members. 
· Include an option to opt out of the food all together. Offering people the option to opt out of a meal has shown to reduce food waste.




EXAMPLES

“City Council is committed to hosting events that align our food choices with our commitment to sustainability. To reduce water use, deforestation, negative land use impacts, and carbon pollution, attendees will be served plant-based meals by default. If you prefer a different choice, please indicate your dietary preferences below:  
❏ I would like to stick with the plant-based meal  
❏ I would like to switch to a meal with meat instead  
❏ I will attend the meeting/event but do not plan to eat the provided food

Please let us know if you have any other dietary restrictions or food allergies:________________  ”


Use the Guide Below to Determine How to Implement Plant-based at Your Event:
	Serving Style
	Policy Implementation

	Buffet – RSVP with opportunity to gauge meal interest /options
	· Send out RSVPs before ordering meals to accommodate attendees' input and dietary preferences. List plant-based options first on the list of options and remember, menus should provide TWO plant-based options for every meat option.
· For those that DO NOT respond to the RSVP to provide meal selection, ensure that two-thirds of the remaining meals ordered are plant-based and offer at least two plant-based options for every animal product option.
· Place plant-based entrees at the beginning of the buffet.


	Buffet – RSVP without opportunity to gauge meal interest/ options
	· Two-thirds of meals ordered are plant-based (quantity)
· Offer at least two plant-based options for every animal product option (Variety)
· Place plant-based entrees at the beginning of the buffet.


	Individually Packaged/Served – RSVP with opportunity to select meal options
	· Send out RSVPs before ordering meals to accommodate attendees' dietary preferences.
· List plant-based options first on the list of options
· Provide TWO plant-based options for every meat option.

	Individually Packaged/Served– RSVP without RSVP survey
	· Two-thirds of meals ordered are plant-based and offer at least two plant-based options for every animal product option.
(ex: If you offer a Chicken Burrito, you should offer two plant-based options, such as Bean Burrito and Tofu Burrito)





