Waste Management Policy Example

The Railway (insert name) is committed to reducing its environmental impact by managing waste responsibly across all catering outlets, event catering, on board services, and pop-up operations.
We will comply with all current legislation regarding waste management and recycling, including the new rules requiring separation of recyclable materials at point of disposal.
This policy applies to all staff, volunteers, contractors, and third-party catering partners operating on railway premises or at events.
Objectives
· Minimise waste produced across all catering operations.
· Maximise recycling through correct separation of waste at source.
· Ensure legal compliance with updated environmental legislation.
· Foster a culture of environmental responsibility across the workforce.
· Reduce waste disposal costs through improved segregation.
Waste Categories
All waste generated must be separated into the following categories
	Waste Category

	Examples

	Disposal Method


	Dry Mixed Recycling
	Cardboard, paper, clean tins, cans, plastic bottles, clean food containers
	Clear recycling bins with correct signage

	Glass Recycling
	Glass bottles and jars (clean)
	Designated glass bins

	Food Waste
	Plate scrapings, preparation waste, spoiled food
	Food waste bins (where available) or general waste if no food recycling

	General Waste
	Contaminated packaging, dirty napkins, non-recyclable plastics
	Black bag general waste bins

	Hazardous Waste
	Cooking oils, cleaning chemicals
	Store separately and arrange for licensed collection

	Returnable Items
	Kegs, bottles with deposits, crates
	Return to supplier according to contract





Staff and Volunteer Responsibilities
All staff and volunteers must
· Follow the waste separation rules at their work location.
· Place waste in the correct containers provided.
· Avoid contamination of recycling bins with non-recyclable waste.
· Report full or missing bins to their Supervisor.
· Participate in any mandatory environmental or waste management training.
· Help educate guests by modelling good waste disposal behaviour when possible.
Supervisors must
· Ensure sufficient waste containers are available and correctly labelled.
· Monitor correct waste separation during operations.
· Arrange timely removal and replacement of full bins.
· Brief all team members on waste management at the start of each shift or event.
Facilities and Equipment
The following facilities will be provided
· Clearly labelled bins for each waste stream.
· Recycling stations at all catering outlets and pop-up sites.
· Mobile recycling containers for on board services (where practical).
· Waste collection agreements with licensed waste contractors.
· Spill kits and appropriate PPE for managing waste safely.
Event and On board Catering Waste
For event catering (galas, pop-ups, special trains)
· Waste management must be included in the event planning checklist.
· Temporary waste stations will be set up at event sites with recycling options.
· Staff must be assigned to monitor and manage waste stations throughout the event.
· All temporary bars and food units must have clear recycling procedures in place.
On board services must
· Collect dry recyclables separately where space allows.
· Minimise use of disposable packaging where possible.
· Return all collected waste to station facilities for correct disposal.


Training
All catering staff and volunteers will receive basic environmental awareness training, including
· How to separate waste correctly.
· Why recycling matters.
· What contamination is and how to avoid it.
· How to deal with food waste safely.
This training will be part of on boarding for all new starters and refreshed annually or when legislation changes.
Monitoring and Compliance
· Waste management performance will be reviewed monthly by the Catering Manager.
· Spot checks will be conducted at catering outlets and event sites.
· Incidents of serious non-compliance will be treated as a disciplinary matter.
· Performance will be reported to the senior management team twice a year.
Continuous Improvement
Catering Department will
· Review waste contractor services annually to ensure best environmental outcomes.
· Explore opportunities to introduce compostable packaging where appropriate.
· Monitor trends in recycling rates and adjust procedures as necessary.
· Engage with suppliers to reduce packaging at source.

