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Montgomery is a global events company with over 100 years experience.  Known for it’s  

entrepreneurial spirit, Montgomery embraces innovation, and relishes a challenge. 

Seeking new opportunities and delivering quality exhibitions and shows is what 

Montgomery does best.  

Fresh Montgomery is part of the Montgomery Group specialising in running events in the 

Food, Drink and Hospitality Sectors.  

 

Fresh Montgomery – who we are 



Fresh Montgomery were the first UK organisers to become 

registered to ISO 20121, which demonstrates our commitment to 

running our events more sustainably.  We were recognised for this in 

2012 when we won the AEO Sustainability Award. 

One of our key objectives is to engage our visitors and exhibitors 

with the message that running their businesses more sustainably is 

not only the right thing to do but can be cost effective as well. 

We have introduced a number of different initiatives and teamed up 

with suppliers and expert partners to deliver on this objective. 

 

Our Sustainable Vision 
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• Our intention is to provide event management which follows and promotes good 

sustainability practice. 

• To reduce the environmental impacts of all our activities  

• To help our clients and partners to do the same 

1. Background – Policy - Sustainability 

 



• Introduced an online management system accessible to all the company and able to 

be edited by the Sustainability Committee. 

• The sections of the management system mirror the sections of the standard to help 

ensure compliance. Covering areas such as: 

– 4.2 Understand the needs and expectations of interested parties 

– 8.1 Operational planning and control  

– 9.2 Monitoring, measurement, analysis and evaluation   

– 10.1 Improvement, non-conformities and corrective action  

1. Background – Procedures - set up a new 

Sustainability Management System 

 

https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/interested-parties
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/interested-parties
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/operational-planning-and-control
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/monitoring-measurement-analysis-and-evaluation
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/monitoring-measurement-analysis-and-evaluation
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/monitoring-measurement-analysis-and-evaluation
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/improvement-non-conformities-and-corrective-action
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/improvement-non-conformities-and-corrective-action
https://sites.google.com/a/sustainableeventsltd.com/fresh/management-system/improvement-non-conformities-and-corrective-action


1. Background - Procedures - individual 

shows have their own sustainability objectives 

and targets. 



• Paperless Press Office 

• Frustration free freight 

• Exhibitor food donations 

• Save and Sustain and Waste Works 

 

1. Background - Environmental Initiatives 



• Initiative – Paperless Press Office 

– Exhibitors Provide Press Packs electronically 

– Our PR Team download the packs onto branded memory sticks for the 
Press 

 

• Outcomes 

– Less paper wasted on Press Packs not picked up 

– Cheaper for the exhibitor  

– Exhibitors press release is put in the hands of ALL the press 

– Appreciated by the press, no heavy press packs to carry around 

– % of electronic packs goes up with every show at the recent IFE 2013, 93% 
of packs received were electronic 

 

1. Background – Environmental Initiative 1 



• Initiative – Frustration Free Freight 

– A cost effective consolidation service. 

– Exhibitors send their goods to a designated warehouse 

– For £40 per pallet goods are taken to the exhibition and delivered to the 
stand at a designated time. 

 

• Outcomes 

– Less traffic on site, less queuing time, less CO2 

– Happy exhibitors get their goods when they want them – no waiting for 
couriers 

– More business for the freight forwarder, more support for our 
environmental policies 

 

1. Background – Environmental Initiative 2 



• Initiative – Exhibitor Food Donations 

– Working with FareShare a charity that distributes food to needy people 

– Working with exhibitors to encourage them to donate useable food, left 
over from their exhibition stands 

– Co-ordinate logistics of collections 

 

• Outcomes 

– At IFE 2013 exhibitors donated 20 pallets of frozen, chilled and ambient 
food translating into approximately 82,818 meals for needy people! 

 

1.  Background – Environmental Initiative 3 



• How it started 

– 2011 July – WRAP Hospitality Waste Report 

 

2. Save and Sustain – Environmental Initiative 4

  



• Following the launch of the WRAP report Fresh Montgomery decided to work with the 

industry to further their engagement with reducing waste.   

• Partnered with the Responsible Hospitality Partnership to look at ways of achieving 

this. 

 

 

2. Save and Sustain – partnered with experts 



• What we achieved 

– Delivered a web site where visitors could see how much money and CO2 they could 
save.  

– Gained sponsorship from companies offering technologies to support he pledges 
which covered the cost of developing the web site and calculators. 

 

 

 

 

 

 

 

– Undertook a marketing campaign around the launch which included Press Releases, 
flyers and inclusion in show marketing collateral. 

2. Save and Sustain 



Save and Sustain / Pledge – examples of 

original marketing collateral 



• What we achieved –  

• January 2012 launch of the Sustainability Pledge.   

2. Save and Sustain 



The ethos of sustainability includes continuous improvement so we honestly evaluate 

our achievements and look at ways to improve year on year 

• What we learned. 

– Visitors were reluctant to take a ‘pledge’ as they saw it as committing themselves to 
action. 

• Without taking the pledge visitors couldn’t see the benefits 

– For the next run of events we changed the name to Save and Sustain and described it 
as a Calculator rather than a pledge 

• This received more publicity but we still weren’t convincing enough people to take part 

 

– We were asking visitor to complete the calculator just after they had completed their 
registration to the event 

• Visitors had just completed a registration form and did not have the time / inclination 

to complete another one straight after.  For the next edition we will market the 

calculation separately from the show registration and include incentives.  We will then 

follow up with research as to how many people have acted on the information and use 

this to help promote the site further 

2. Save and Sustain – continuous improvements 



• What we achieved 

– Over 67,000 click-throughs on the web site saw the Save and Sustain message 

– 209 visitors clicked through to the Save and Sustain calculator 

– Achieved press coverage both online and in hard copy in a number of industry titles 
including: 

• Caterer and Hotelkeeper 

• Cost Sector Caterer 

• Lunch Business 

• Eat Out 

– Potential savings of 3,593 Tonnes of CO2  

– Potential savings of £1,100,700 

 

 

2. Save and Sustain 



3. Save and Sustain - Press Coverage 



• Again this was inspired by the WRAP Report into the composition of waste disposed 

by the UK Hospitality industry 

• Original idea was a junk café with the walls being built from recycled rubbish. Inspired 

by the Hotel built from rubbish. 

3. Waste Works – Environmental Initiative 5 

http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&docid=HWwM1FH3XQocRM&tbnid=bNPd2b5s-lz0OM:&ved=0CAgQjRwwAA&url=http://blog.holidaysplease.co.uk/2012/05/what-a-load-of-rubbish/&ei=i4B_UejCL4uShgfO0IHQAw&psig=AFQjCNF-6PoU1xxqrQ_ZWUidw7fuxL5r0A&ust=1367396875865905


• How it developed 

– Linked to Save and Sustain as both initiatives reduced waste 

– Visitors could pledge on-site on the Waste Works feature 

– Obtained quotes from industry figures to include on the feature 

 

 

 

 

 

 

 

 

 

 

 

3. Waste Works 



• How it developed 

– Display of making waste ‘work’ including artwork created by students from Falmouth 
College 

 

3. Waste Works 



• How it developed 

– Display of making waste ‘work’ 

– Workshop area 

– Sustainability Pledge (Save and Sustain) 

 

3. Waste Works 



• Sessions included 

 

3. Waste Works – Educational Content 

 



• What it’s become…. 

• At Hotelympia 2014 the theme and message Waste Works has been developed into a 

whole section of the show with it’s own brand: 

3. Waste Works 



4. Customer Feedback 

“Sustainability is integral to Fresh 
Montgomery’s operation.  What they 
do within the business to minimise 
impacts is impressive.  What is 
outstanding, however, is the initiatives 
they take to engage those who exhibit 
and attend their exhibitions in 
sustainability activities.  At a time 
when so many organisations have 
dropped “sustainability” from their 
agendas, Fresh retain dedicated 
sustainability aspects to their 
exhibitions and continue to encourage 
visitors to understand this issue and 
the role it can play in recession-
proofing their operation.”  Dr Rebecca 
Hawkins, Research and Consultancy 
Fellow at Oxford Brookes University 
and MD of Responsible Hospitality 
Partnership 

  

‘Great effort and a 
good example for 
other exhibitions’ 
Green Tourism 
Business Scheme – 
ScotHot Exhibitor 

  



4. Customer Feedback 

“The development of a sustainability strategy 
for the Hotelympia and Hospitality Exhibitions 
greatly assists companies with their own carbon 
management and carbon footprint reduction. 
Recognising and reducing the carbon footprint 
of an exhibition means that it can become an 
integrated element of a company's overall 
marketing and exhibition strategy. It is a 
visionary and enlightened development.  This is 
a valued extension within the marketing supply 
chain and in itself is a benefit for exhibiting 
companies who increasingly need to account for 
their total carbon use in relation to their 
individual product footprints. 
  
As carbon accountability becomes of increasing 
importance for CESA members this independent 
recognition of performance through ISO 20121 
adds value for exhibitors and the catering 
equipment industry as a whole.” Keith Warren 
CSFP, Director Computer Equipment Suppliers 
Association 

  
  

‘Well Done folks!! 
We value 
sustainable events 
and are glad to be 
part of Scothot 
2013’ Baggio 
Coffees – ScotHot 
Exhibitor 

  



4. Customer Feedback 

It's great that 
sustainability is 
such a major 
focus of the 
show. I'm 
pleasantly 
surprised! 
Thanks for 
increasing 
awareness!’ 
CRU8 – 
Exhibitor at 
Speciality and 
Fine Food Fair 
  Speciality & Fine Food 

Fair shows an impressive 
attitude towards 
sustainability’ Kandula 
Tea – Speciality and Fine 
Food Exhibitor 
  



5. Conclusion 

Fresh Montgomery recognises that an effective sustainability policy 

is about continually improving and moving forward.  

Working closely with our stakeholders we will reap greater rewards 

in the long run. 

We will continue to introduce new initiatives and activities and 

promote them to our customers.  Engaging with venues, suppliers, 

exhibitors and visitors to deliver sustainable events and sustainable 

businesses. 

 




