@)

5B
waste ) WRAP

Driving Food Waste Reduction in Corporate
Catering - Elior Group at SEAT (Spain)

Overview

Organization: Elior Group

Segment: Corporate Catering

Region: Spain

Year: 2022-2025

Target Audience: Operational teams, catering managers, executives
Evidence: Quantitative and qualitative data

Executive Summary

Elior Group at SEAT (Spain) achieved a significant reduction in food waste—up to 60%
since 2022—by combining systematic measurement, centralized production, and flexible
menu design across a high-volume corporate catering operation serving 865,000 meals
annually. Strong collaboration with the client, supported by continuous monitoring and staff
training, enabled both pre- and post-consumer waste reductions.

The initiative delivered over €90,000 in cost savings and substantial GHG reductions,
demonstrating that aligning operational efficiency, client engagement, and data-driven
decision-making can generate scalable financial and environmental impact in complex
catering environments.

Background

Elior Group at SEAT serves around 865,000 meals per year across six restaurants and four
types of service, including breakfast, lunch, fabric picnics, and events. Actions
implemented—such as centralized production, weekly menu design, client engagement,
donations, training, and waste tracking—have strengthened operational efficiency and
client collaboration.

Context

The main challenges identified include:

e High volume of meals served annually, increasing the scale of potential food waste.

e Wide gastronomic offer, creating difficulties in standardizing portion sizes and
monitoring waste.

e Multiple service formats across six restaurants and four types of services, adding
operational complexity.



Implemented Actions

A comprehensive set of actions was introduced to tackle both pre-consumer and post-

consumer food waste across SEAT’s catering operations:

o  Weekly menu design with flexibility to adjust based on attendance and preferences.

e Centralized production planning in a central kitchen to streamline operations and
reduce overproduction.

e On-demand production to adapt to real-time demand.

e Monthly client meetings to align expectations and reduce demand amplification.

e Regular diner surveys to adapt menus and portioning to consumer feedback.

o Redistribution through to-go dishes and donations of surplus food.

e Training programs for staff focused on waste prevention and efficient service.

e Systematic waste tracking using Wastio registers for the last 3 years.

Timeline of implementation: Initial training launched 5 years ago; full monitoring and
reduction strategies ongoing since 2022,

Innovation and reinforcement: Integration of production and menu design into a
centralized system, with strengthened collaboration between client representatives and HR
interlocutors.

Key stakeholders involved: HR interlocutors and SEAT’s People & Organization team,
chefs, kitchen staff, area managers, and operational staff.

Impacts and Lessons Learned

The interventions delivered measurable improvements across multiple dimensions.

o Cost of interventions: around 8,000€ for the First Year regarding the appliance
(phone, weighting appliance) Training program of the operational team.
e Food waste reduction: 5.91 g/cover, 87% (2024 results) reduction compared to Year
2022
¢ Food waste reduction (tons/year):
o Initial waste in Y22: 22.3 tons
o Y23:11.7 tons reduced (-47% vs. Y22)
o Y24:13.3 tons reduced (-60% vs. Y22)
o Financial savings:
o More than €90,000 in savings between 2023 and 2024.
e GHG savings:
o Initial GHG emissions Y22: 73.4 T eq CO2 /meal
o Y23: GHG Savings 38.5 T eq CO2 /meal compared to Y22
o Y24:GHG Savings 43.9 T eq CO2 /meal compared to Y22



Additional benefits observed:

e Stronger guest and employee satisfaction, due to greater flexibility in food options.
e Improved operational efficiency through centralized kitchen planning.

e Reinforced client engagement via monthly follow-ups and transparent reporting.

Critical Success Factors

e Strong engagement and contribution from the client.
e Transparent communication of actions and results to customers.

Main difficulties and potential pitfalls

e Ensuring no negative impact on the gastronomic offer and overall customer satisfaction.

e Resistance from some stakeholders unwilling to change existing offers.

e Risk of falling into routine requires continuous focus and regular reviews to maintain
momentum.

Lessons learned:

Client cooperation is essential to secure progress and credibility, while measurable results
strengthen buy-in and accelerate adoption. Ultimately, food waste reduction starts with
menu design, where flexibility is critical to success

Way Forward

e Plan to ensure long-term sustainability of results:
o Continue measuring food waste systematically across all outlets.
e Ensure involvement of Elior’s operational team, the client, and the end customer.

Future areas of focus to reduce food waste:

e Enhance menu flexibility, designing menus based on available stock and seasonality
rather than contractual limitations.

e Expand interventions to reduce production and front-line (plate) waste.

Quotes

“The involvement of both the teams and the client have been key. We work hand in hand on all
initiatives, from new menus to take-away dishes and donation actions; and we have a client
who truly believes in bringing their value into the restaurant. It’s not about making large
investments, but about being consistent and making this topic a priority in our training
sessions. We've been working along these lines for more than four years and continue to look
for new challenges to achieve Zero Waste.” - Elior Project Lead



“This case demonstrates how corporate catering can significantly reduce food waste by
combining menu flexibility, centralized production, and strong client engagement. The
partnership between Elior Group and SEAT shows that operational innovation, supported by
continuous measurement and communication, delivers measurable business and
environmental value.” — Stéphane Leroux IFWC, Executive Director



