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BMA HOUSE

LONDON
Catering
We work with our catering partner,
Company of Cooks, to make our OO
catering offer more sustainable. 00 Delegate carbon
o footprint
reduced by
69% since 2018
Set menus, ‘
minimising
waste, cost

9]

savings to clients
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Leftovers reused or made
into biofuel & fertiliser

Locally

sourced,

seasonal produce,

ripened flavour
Vegetables quality

Herbs grown
in our Garden

used in our
kitchens
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BMA HOUSE

LONDON

Energy monitoring

We are actively monitoring our
energy usage & devising plans to
reduce usage without affecting
customer satisfaction.

Water usage reduced
by 5.4 million
litres per year

— 19°C default
~ temperature in _
= all spaces :-—)?u

Gas, fuel and electricity strictly
from renewable sources

&
&

Building
refurbishment &

replacement of
our heating/
cooling
systems
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Despite the challenges we face
being Grade Il listed, we remain
committed to improving our
infrastructure through our
‘BMA Carbon Neutral Pathway’.

landscaping in
our Courtyard
and Garden

BMA HOUSE

LONDON
40%+
BMAstaff  O»

cycle to work

Plastic

free
events

-

9
EV charging
points installed

57% less pollution
Clean air walking route from
King's Cross to BMA House
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LONDON

Social welfare \
We look after our staff
& contribute to the
local community. Furniture
sent for Award-winning
community sustainability staff

use in schools engagement programme

Q.0 QO
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|| TN Hosting industry ~
C 5 panels to promote
W sustainable events Recruiting @
eco-minded staff

Involvement in

charitable giving
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LONDON

Awards & accreditations

Our team lives, eats and breathes sustainability
— it has made us and our venue healthier and a better
place to be & we love to share that success.

y ®

HIRE SPACE

2023  ECOsmart AWARDS

A

Greenest Venue
2019

LONDON VENUE lo"no" VEN“E SILVER
& CATERING S
° AWARDS 2022 BEST VErél‘.;Etljgg HYBRID ° AWARDS 2019 El?tis;tic\:/SeR or Sustainability

For more information on our sustainability achievements & how our team can help to reduce the carbon footprint
of your event, visit bmahouse.org.uk/sustainability



http://bmahouse.org.uk/sustainability
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Hospitality with heritage

BMA House T: 020 7874 7020 8 © @bmahousevenue
Tavistock Square E: events@bma.org.uk Ei/bmahouse
London, WCIH 9P M /company/bma-house



