
SUSTAINABILITY
a matter close
 to our heart.
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OUR 
FOCUS

Food production causes about a third of the global environmental 
impact. Those of us who are dedicated to creating outstanding 

culinary experiences must also strive for the sustainability of our work. 

Our focus rests on three pillars 
of sutainability:  

The interplay of ecological topics, social responsibility and our 
economic conduct secures the profitable continuity of  

GAMMACATERING, while at the same time allowing us to contribute 
to a more sustainable world.

The continuous development of our certifications, our collaboration 
with recognised labels, and the involvement of our employees in 

these important issues guarantee constant improvement.

We look forward to creating culinary experiences together with you 
that are sustainable not only for you and your guests. The next 

generation will benefit from them too.

Warmly
Your GAMMACATERING Team

0101
ECOLOGY

0202
SOCIAL 

RESPONSIBILITY

0303
ECONOMY
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SUSTAINABILITY

WASTETABLEWAREEMISSIONS 
REDUCTION

FOOD WASTE ELECTRICITY

Ecology

1 2 3 4 5

 
Our company cars 

 are electric.

 
Detailed logistics planning helps us 

avoid unnecessary transport 
journeys.

 
Our suppliers are based regionally, 
with fixed delivery days and routes 

for efficient, lower-emission 
deliveries.

 
We use crockery and cutlery that 

can be reused. Where an event 
concept calls for disposable 

tableware, we use recycled pro-
ducts.

 
We do not use straws for drinks and 
cocktails. On request, we are happy 
to offer our guests recycled paper 

straws.

 
All our table linen is made of fabric 

and laundered by a regional laundry.

 
Our waste is strictly separated. 

Drinks for our guests are served in 
glass bottles, which are refilled by 

the producers after use.

 
Food scraps are disposed of as 

biowaste and processed into 
biogas.

 
Cardboard and paper are separated 

and collected by the city.

 
We use coffee beans to prepare our 
coffee, and use the leftover grounds 

to fertilise our herb garden.

 
Through detailed planning and 
timely communication of guest 

numbers, we keep food waste to a 
minimum and calculate portion 

sizes appropriately.

 
Our trimmings are put to further use 

in the production of sauces and 
stocks. 

 
Food left over at events is offered to 

organisers and guests to take 
home, always in line with hygiene 

regulations.

 
Our employees always have the 

option to take surplus dishes home.

 
As our offices are flooded with 
natural daylight, lighting is only 

switched on when needed..

Our electronic devices are shut 
down after work.

All our businesses use energy-sa-
ving light bulbs.

 
When purchasing new electrical 
appliances, we pay attention to 
energy-efficiency classes and 
favour the better-rated option.

 
Wherever possible and sensible, we 

have installed motion sensors 
across our businesses.
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SUSTAINABILITY

CLEANING  
PRODUCTS

REPAIRSWATER SUPPLIERS PLANNING

Ecology

6 7 8 9 10

 
We pay close attention to low water 

consumption, both in production 
and in day-to-day work.

 
To promote the sustainable use of 
water resources, we support the 

projects “Wasser für Wasser” and 
“Drink and Donate”.

 
Our dishwashers are state of the  

art and feature optimal water 
management.

 
We source our Swiss mineral water 

from Passugger in the canton of 
Graubünden.

 
Our machines are inspected and 

serviced regularly by qualified 
professionals.

 
This ensures our machines have a 

long service life and that our 
processes run smoothly.

 
Minor repairs are carried out 

on-site, in our own repair work-
shop.

 
When purchasing new equipment, 

we prioritise Swiss-made pro-
ducts.

 
We continuously replace our 

cleaning products with newer, more 
sustainable alternatives.

 
Our cleaning-product supplier holds 

a sustainability certification and is 
committed worldwide to the 

responsible use of resources.

 
Our employees are trained in the 
professional handling of cleaning 

products. This ensures correct use 
and protects both materials and the 

environment.

 
GAMMACATERING has engaged 

an external hygiene consultant who 
carries out hygiene testing.

 
Our suppliers are long-standing 

partners who share our philosophy 
on sustainability and live the same 
values within their own corporate 

culture. 

 
We rely on regional partnerships, 
which guarantee short delivery 

routes and seasonal produce grown 
in the region.

 
Our partners know their products 

inside out and point us towards 
more sustainable alternatives.

 
Precise planning is needed if 

we are to use the required 
resources responsibly.

 
We are at our clients’ side from 
the initial event enquiry through 

to the follow-up.

 
Resource-conscious planning 
also means early staff schedu-

ling, giving our employees a 
good balance between private 

life and career.

 
A strong internal and external 
feedback culture is simply a 

given for us.
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SUSTAINABILITY

TRAINING &  
DEVELOPMENT

FAIR WAGESEQUAL OPPORTUNITY HEALTH & SAFETY FRINGE BENEFITS

Social Responsibility

1 2 3 4 5

At GAMMACATERING, every 
employee has the same opportuni-
ties, regardless of ethnicity, gender 

or background. We place great 
importance on diversity and mutual 

respect within our teams.

 
To give young students an insight 
into our day-to-day work and an 

exciting outlook for their future, we 
support “Projekt LIFT”.

 
Our pay structures are based on 

the L-GAV (collective labour 
agreement) of GastroSuisse.

 
Our wages are gender-neutral, 

and we stand for pay equity within 
our company.

 
GAMMACATERING offers 

employees contemporary social 
benefits.

 
Across our businesses, we train 

apprentices in every professional 
field, helping strengthen the 

industry and develop qualified 
professionals who will go on to 

shape its future.

 
We support our employees in 
further training and education, 

including financially.

 
It matters to us to develop our 
employees individually and to 

recognise their strengths.

 
The continuous development of 
our employees allows us to work 
with the future in mind and keep 

the company in step with the 
times.

All our businesses comply with the 
health and safety regulations set 

out by the cantons.

 
Our employees receive regular 

training on workplace safety.

 
Employees are encouraged to pass 
on suggestions for improving health 
and safety to the Human Resources 

team.

 
We offer our employees a daily 

selection of healthy food and drinks.

 
We offer our employees a wide 

range of fringe benefits, 
supporting them both in their 
leisure time and in their daily 

work. These are continuously 
expanded, with employees 

involved in shaping new ideas.

 
Our employees have access to 

an external advisory service, 
available to them at any time for 

support with health, finance, 
social matters and family. The 

costs are covered by 
GAMMACATERING.
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SUSTAINABILITY

INVESTMENTREGIONALITYSERVICE PHILOSOPHY PROFITABILITY GAMMA GROUP

Economy

1 2 3 4 5

We offer our guests a tailor-made 
gastronomic experience, individual-

ly adapted to each client.

 
Through our customer relationship 
management, we build long-term 
client relationships that are of the 

greatest value to our company.

 
Across the whole 

GAMMACATERING team, we 
maintain a transparent communica-

tion culture, both internally and 
externally.

 
Regionality and seasonal produce 

hold great importance at
GAMMACATERING and are 

simply a given for us. 

 
The diversity of products made in 

Switzerland allows us to offer a 
seasonal, regional menu.

 
For products from abroad, we 

look for recognised, verified labels 
and favour products carrying the 

Fairtrade Max Havelaar label.

 
Ongoing investment in our 

people, machinery and vehicles 
lays the foundation for a profitable 

future for GAMMACATERING.

 
Cost-efficient work comes from 

investment and innovation, which 
for us form the cornerstones of 

our strategy.

 
To work cost-efficiently, we stay on 

top of new trends in process 
optimisation.

 
For us, detailed planning and a 
realistic budget are the key to 

success.

 
GAMMACATERING is 100% 

self-financed.

 
Sustainable growth is a high priority 
for us and part of our responsibility 

as a company.

 
The GAMMA Group comprises 
GAMMACATERING, the event 
venue Zunfthaus zur Saffran, 

the members‘ restaurant 
HAUTE in Zurich, and Restau-

rant Theater Casino Zug.

 
We make use of synergies to 
position ourselves as well as 

possible in today‘s market.

 
Every business has its own 

individuality and character. Yet 
they all share one thing: a 

passion for hospitality.
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RECOGNITION

WE ARE 
SWISSTAINABLE.

We are part of the Swisstainable sustainability programme 
and classified at Level I – committed. The Swisstainable 

programme brings together businesses and organisations 
across the entire Swiss tourism sector. We are also commit-

ted to supporting small producers and rely on certified 
products from Fairtrade Max Havelaar.

WE ARE PART OF 
THE OK:GO INITIATIVE.

For the OK:GO initiative, we recorded and published accessi-
bility information for the Zunfthaus zur Saffran. This helps 
people with mobility impairments plan their journey to our 

events independently.

Recognised with
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CONTACT

If you would like to learn more about 
sustainability, we would be delighted to 

hear from you.

ZUG@GAMMACATERING.COM

TEL +41 41 781 10 01 



FOR A  
MORE SUSTAINABLE  

FUTURE
For us, for you

, and for the 

next generatio
n.
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