O
Q

McGill Sustainable Events Certification Program

Catering Options on MMP

Why?

The seven caterers listed below (in alphabetical order) are all approved vendors on the McGill MarketPlace (MMP).
Using caterers on MMP may be a requirement for events organised by certain academic and administrative units.
The notes included may also help student event planners make informed choices on the options available with
different Montreal-based catering services.

Notes:

T All caterers offer vegetarian, vegan, gluten-free, and dairy-free menu options.

T All caterers offer Fairtrade coffee and tea upon request.

I All caterers have options when it comes to organic and local foods. Be sure to ask your chosen caterer which
foods on your event’s menu are organic and/or local. You can also request for a menu to be adapted to organic
and/or local food availability.

T All caterers can accommodate for allergies. Ask your caterer to provide allergy labels and/or complete
ingredients lists for the different menu items you order to share with


https://avecplaisirs.com/engagement/
https://planetair.ca/
https://gourmaison.ca/menus-traiteur-montreal.php

Additional Notes

Can send containers for leftovers that can be donated if kept at the right
temperature.

A Plans to get compostable saran wrap to replace all plastic saran wrap.
3. Julien-Leblanc
Dishware & Serving A Complete set of compostable single-use dishware available at $1,50 per person.
Dish Options A Added charge of $1,50 per person for compostable saran wrap.
A Reusable dishware available at $2,50 per person.
Additional Notes A Have partnerships with venues close to McGill (i.e., McCord Museum).



https://julien-leblanc.com/
/foodservices/catering
https://www.tableedeschefs.org/fr/
http://www.machemtl.ca/event-planners.html
http://machemtl.ca/our-partners.html
https://pekarna.ca/
/foodservices/locations/retail/soupe-cafe

