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‘HaYH JRW WR VKRZ WKDW ZH PHDQ LW HQJD

XSGDWLQJ \RX RQ RXU SURJUHVYVY :H DUH SU

EXVLQHVV DQG ZH WKRXJKW LW ZDV WLPH .
D ELW PRUH

7KLY UHSRUW GHWDLOV DOO RXU JRDOV DQG LQLWLDWLYHV VXFFL!
FRPPLWPHQW WR VXVWDLQDELOLW\ RQ D GDLO\ EC
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'H GHSHQG XSRQ QDWXUDO KXPDQ DQG SK\VLFDO U
HYROYLQJ DQG DGDSWLQJ WR JLYH RXU FOLHQWYV FX\
HQVXULQJ RXU VXSSO\ FKDLQ LV RI WKH KLIJIKHVW TXI

DQLPDO ZHOIDUH WKH HQYLURQPHQW HQHUJ\ ZDV
PDUNHW WR GHOLYHU RXU VHUYLFHV RQ D GDLO\ ED!
DQG HWKLFDO 2XU VXVWDLQDEOH DSSURDFK WR FD'

WKH FRPPLWPHQW DQG HQJDIJHPHQW RI RXU WHDPYV
KRQRXU RXU YDOXHVY DQG PDNH SURPLVHV WKDW DU

0.8'26 LV DQwbiNQ U G
British independent contract

caterer with over 35 years A
Rl HITSHULHQFH O



Founded over 30 years ago

Award winning boutique venue
and event caterer for the past 7 years

Events, venues, retail and
hospitality experts

Privately owned British company

Four stakeholders with no
iIntention to merge or sell

16 venues in England,
from Brighton to Huddersfield

344 employees
£14.7 million annual turnover

We are amongst only 1% of UK
companies to hold ISO 9001, ISO 14001,
OHSAS 18001 and ISO 22000
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$ IXQGDPHQWDO SDUW RI RXU

HQYLURQPHQWDO PDQDJHPHQW LC

HQJDJLQJ ZLWK RXU WHDPV WR

LOQLWLDWLYHVa ZKLFK ZH KDYH X
\HDU VLQFH

(YHU\ \HDU QHZ LQLWLDWLYHY DUH LGHQWLYHG E\

EH WDQJLEOH DQG UHFRUGDEOH 7KH SURJUHVV RI

VHQLRU PDQDJHPHQW PHHWLQJY DQG ZH PXVW DO

SUHYLRXV \HDU 2XU LQLWLDWLYHYV UDQJH IURP LQI

VXVWDLQDEOH ZDWHU UHGXFLQJ RXU HOHFWULFL)
DUHDYV

‘H KDYH WR DFKLHYH WKHVH UHVXOWY RQ DQ DQQ)

WKLV VLQFH ‘H ZRUN FORVHO\ ZLWK RXU SDUW

LQLWLDWLYHYV WKDW DUH DOLJQHG ZLWK RXU VKD!I

HQYLURQPHQW WKH ORFDO FRPPXQLW\ DQG ORFD

YHQXHV KROG 6RLO $VVRFLDWLRQ DQG *UHHQ 7RX

WRZDUGYV D VXVWDLQDEOH FDWHULQJ R-HU LQF(
%ULJKWRQ &HQWUH



'H EHOLHYH WKDW Z
WRJHWKHU LQ SDUW
DOZD\V WKH EHVW ZD
SRVLWLYH GL-HUHQF
PXWXDO EHQHOW RI F
HPSOR\HHV DQG SDL

‘H SDUWQHU ZLWK ORFDO VXSSOLHU
ORFDO SHRSOH ZH HQJDJH ZLWK Wk
WDNH RZQHUVKLS IRU HQVXULQJ JRI
HQYLURQPHQWDO SHUIRUPDQFH LQ
DFFUHGLWDWLRQ

O7KH .8'26 DSSURDFK
IS to use our influence,
wherever possible, to
promote good practice
and raise awareness
among our team, our
partners, our loyal
customers and our

YDOXDEOH VXSSO\ FKDLQ O

David Cavalier (pictured)
Food Director, KUDOS



O)RRG LV DW WKH KHDUW RI
everything we do and our
ultimate mission is to
champion healthy,
ethically sourced,
seasonal and delicious
food for our customers
DQG FOLHQWYVY HYHU\ GD\ O

Nigel Hutson,
Managing Director, KUDOS



O2XU QXPEHU
one goal this
year IS to
retain our
1ISO 14001
accreditation
which we have
held since
O

Karl Wilkinson (pictured)
Safety and Compliance Manager,
KUDOS



O:H ZRUN LQ XQLVRQ ZLWK RXU
clients to build sustainable
partnerships and we come in all
sorts of shapes and sizes,
WDLORULQJ RXU VHUYLFHV WR ILW \RX O
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We supply a range of fish that
have been sourced from

fisheries meeting the Marine
Stewardship Council Fisheries

Standard and never buy red

rated fish from the Marine

&RQVHUYDWLRQ 6RFLHW\NV *RRG

Fish Guide.

5('8&,1* 3$&.$*,1*

We work with all of our suppliers
to reduce packaging, eliminating
unnecessary outer packaging and
wrapping wherever appropriate,
so long as it does not interfere
with the food safety of the items.

&$5%21 1(875%/

We positively encourage an
open relationship with
suppliers to increase the use of
seasonal produce throughout
our whole supply chain. 90% of
our seasonal fruit and
vegetables are sourced from
around the UK.






Where possible, we buy
Fairtrade products from
producers in the developing
world including bananas,
chocolate, coffee and tea.

We work very hard to identify
guality, local suppliers in all our
venues and buy locally and
seasonally wherever possible. We
always aim to source 80% of our
ingredients from within 50 miles
of our venues.

.8'26 3$571(56 :,7+ /2&$/ )$0,/< 581
0$.(5 -21(6 3,(6 $7 7+( -2+1 60,7+
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We require our suppliers to
produce full traceability to
prove they use humanely
operated farms. 80% of our
meat is farmed in the UK to Red
Tractor Farm Assured welfare
standards.
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We encourage the use of 100%
biodegradable products
throughout our business. We
introduced biodegradable pint
glasses at Huddersfield Town FC
for all Premier League home
fixtures as they use over 15,000
glasses every game!

&22.,1* 2,/

We recycle all our waste frying oll
which is fully regulated with the
Environment Agency and we also
encourage our chefs to use 100%
non genetically modified rapeseed
cooking oil as a healthier
alternative.

)S5(( 531*( (**6

We educate our kitchen teams in
fresh food production to
encourage use of sustainable
produce such as the use of
free-range eggs from British
farmers. We only use 100%
British free-range eggs.
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We work with all of our partner We partner with regional
venues to exercise effective dairies and supply all our
refuse management systems customers around the UK with

that increase the opportunities 100% British milk.

for recycling and reduces
landfill waste. 90% of our
waste at Harrogate Convention
Centre is recycled.

(1(5*< 6$9,1*

We have created a culture of
energy saving in our kitchens by
making our team conscious and
responsible for misuse of running
taps, burning hobs and steaming
RYHQV :HNYH UHGXFHG JDV
consumption by 5% and
electricity consumption by 3%.



‘H FRPSOHWHG RXU QUVYV
SURYLGH DFFHVV WR FOHD
IRU RYHU SHRSOH LQ W
.LIJXOL ORFDWHG LQ WKH
&HQWUDO 8JDQGD WKUF
SDUWQHUVKLS ZLWK FKDL

‘H SURYLGH /LIH :DWHU WR PDQ\ RI RXU FXVW
DQG IRU HYHU\ ERWWOH RI /LIH :DWHU VROG
FOHDQ GULQNLQJ ZDWHU WR D FRPPXQLW\ L
ZHOO LQ .LJXOL HOLPLQDWLQJ WKH QHHG IR
ZDON RYHIU DQ KRXU LQ XQVDIH FRQGLWLRC
AQVDIh GULGNLQJ ZDWHU IURP FRQWDPLQD!
GULQNLQJ ZDWHU IURP WKLV ZHOO ZLOO SUR
ERWK WKH FURSY DQG UHVLGHQWY KHOSLC
ZHPBLQJ WKURXJKRXW WKH YLOODJH DQG S
FRPPXQLW\ :H ZLOO FRQWLQXH WR GR RXU S
ZLOO HQVXUH WKDW PDQ\ PRUH ZHOOV



JRRGV EHLQJ JURZQ RQ WKH |
UXQQHU EHDQV NDOH SDN FK
JDUOLF FKLYHV DV ZHOO DV
IJUHVK KHUEV LQFOXGLQJ EI
URVHPDU\ DQG WK\PH

7TKH lTUHVEKURR@HKURGXFH LV XVHG LQ UHFLSH
3DQWU\ SREMWXRIHEHQW V WRS V: SIRW X/ HIR O
WKH *DUGHQ 5HVWDXUDQW DQG IRU HYHQW

JURZQ LQJUHGLHQWYV IRRG IURP ORFDO VXSS
LFH FUHDP IURP +DOO 30DFH IDUP VDXVDJH

ZKLFK LV XVHG WR FUHDWH KDQGPDGH VDXVI
PDVKOQG ODJHU FLGHU DQG ,3% IURP &
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We recycle our waste coffee To cut down on our use of red

grounds at the Civil Aviation meat and re_duC_:e harmful
Authority HQ in Gatwick. greenhouse emissions caused by

animal agriculture, our chefs were
given a vegetarian masterclass by
Paul Gayler MBE from Vegetarian
Express to champion fruit,
veg and plant based proteins.

Instead of just throwing the
grounds away we collect it for
customers to use as fertiliser

on their compost.

67233,1* )22"' :$67(

This year KUDOS is partnering
with London based Plan Zheroes, a
social network which links food
businesses, charities and
Volunteers. The platform allows
us to donate food to those in
need, safely and conveniently.



)/< 1* 7+( 'H LQWURGXFHG FKLQD P>
- &RVIRUG WR DOO EXW HOL
)/$ )2 5 GLVSRVDEOH FXSV RQ VLW

0 DORQH ZLOO VDYH F XS
6867$’1$/0’/’7< OLGV IURP JRLQJ WR ODQC
7KH PXJV KDYH EHHQ GHVARQ® Gi @RPE RRMLQLR

LV YHU\ PXFK LQ NHHSLQJ ZLWK WKHPHV LQ
WKURXJKRXW WKH PXVHXP

5$) OXVHXP 'LUHFWRU RI )LQDQFH B5HVHRRXUFI
IXOO\ VXSSRUW .8'26aV GHFLVLRQ WR LQWUF
OXVHXPaV 5HIXHO 5SHVWDXUDQW DV D PRY

O:H DUH FRPPLWWHG WR UG X R e oy R weWH 2100 DS
Impact on the environment and DZD\ IURP SDSHU FXSV d
identifying alternative approaches to
deliver service excellence in our

SDUWQHU YHQXHV O

Nigel Hutson, Managing Director, KUDOS
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We are reducing our carbon print
by working with UK based
suppliers who manufacture
disposables in this country
instead of China.

&/($1,1* 352'8&76

Our eco-friendly range of
Greenline cleaning products are
biodegradable, sustainable
solutions and the packaging is
recyclable. We also reuse all our

spray bottles.

6$99< 6$8&( 6:$3¢

We now use jam jars of sauces
and condiments at RAF Museum
Cosford, saving over 40,000
sauce sachets a year from
going into landfill.



*5((1 ),1*(56

‘H EHJDQ D &DUERQ 7UDGL
LQ LQO RXU H-RUW WR
WRZDUGV UHGXFLQJ JOF



3/$67,& 675%:6

We have agreed to stop
purchasing plastic straws
throughout KUDOS and in 2018
we will only purchase paper
straws in our venues.

$335(17,&(6+,36 285 ),567 % ((+,9(

We have run a successful

apprenticeship programme Our mission in 2018 is to create our
within our business since 2011. first KUDOS beehive at Penshurst
We have mentored and Place and Gardens as part of our
developed 16 apprentices to b*RRG /LIHN SURJUDPP!
date in a variety of roles in our DJUHH LWNV D QLFH H
sales offices, our kitchens and create some buzz for our venues!

at our head office.



7KH .8'26 WHDP DW WKH %D
FKDPSLRQLQJ WKH 5HOOO
5R\DO /HDPLQJWRQ 6S

SHVWDXUDQW DVVLVWDQW PDQDJHU -DVRQ O
%YURZQ SLFWXUHG DUH ZHOFRPLQJ SHRSOH
DQG KHOS UHGXFH VLQJOH XVH SODV!
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Originally launched in Bristol in 2015, Refill is a
national, practical tap water campaign that
aims to make refilling your bottle as easy,

convenient and cheap as possible by

Introducing refill points on every street. There

are now over 1,600 Refill points across the UK.

.8'26 LV FRPPLWWHG WR UHGXFLQJ SODVWLF SROOXWLRQ DQG SURPRWLQGJ Vi ZH DUH DO
SDUWLFLSDWLQJ LQ WKH 5HYOO FDPSDLJQ DFURVV WKH FRXQWU'\ 2XU FDl« WHDPV DW 3HQ
DQG *DUGHQV 5$) OXVHXP &RVIRUG 5R\DO /HDPLQJWRQ 65D 3XPS SREPY DQG &HQWUDO +C
'HVWPLQVWHU {EO OV R OMHKHVIBBWVWKNM\aUH ZHOFRPH WR FRPH RG LQ DQG YOC XS WKHLU
ERWWOH A IRU IUHH 5HYOO ZRUNV YHU\ VLPSO\ DQG IHDWXUHV D GRZQORDGDECH DSS ZKL
XVHUV WR YQG WKHLU QHDUHVW 5HYOXVAWBDWH ERWWGHRS DORQJI WR DGG UHYOOC WKHLJ Ui

$ PLOOLRQ SODVWLF ERWWOHYV DUHDRRXUWWVDIRK®IGFWHK ' ZAKDNG HYHJY PLOQXWINH
YIJXUH ZLOO ULVH E\ DQRWKHU E\ +RZHYHU JOREDO H-R0WV WR FROODHEW DQG UHEF\FR
ERWWOHYV WR NHHS WKHP IURP SROOXWLQJ WKH RFHDQV DUE MXVW QRW MNMHHSLIQJ XS

+HUH LQWHWBHH8.DIJH KRXVHKROG XVHYV SODVWLF ERWWOHY D '"HDU EXW RQOV UH=F\FOHYV

RI WKHP ~ PHDQLQJ QHDUO\ KDOI DUH 127 SXW LQ WKH UHF\FOLQJI 7KLV PHDQV WKD Vv
QDWLRQEDOO\ RI WKH RYHU PLOOLRQ SODVWLF ERWWOHY EHALQJ XVHG HYHMLEN 320 LQ WHKH
PLOOLRQ SODVWLF ERWWOHYV DUHQaW EHLQJ SXW RXW IRU UHF\FOLGJ ,If MXVW RQH LQ WHE

ZHHN ZHaG KDYH PLOOLRQ OHVV SODVWLF ERWWOHY D \HDU LQ FLUFXODWLRQ



3(5)(&7,21 *21(
72 2 )$5" 6RPH IDUPHUV LQ WKH 8. KDYH XS WR WRQ(

EHFDXVH WKHLU SURGXFH LV LPSHUIHFW 7Kl
DV DQLPDO IHHG RU SORXJKHG EDFN LQWR \
'RRGV ZKR VXSSO\ XV ZLWK D VHOHFWLRQ RI
ORRN SHUIHFW EXW LW WDVWHYV JUHDW DOGO
ZRXOG QHYHU NQRZ WKH GL-HUHQFH :H HG
IDUPHUVY DQG ZLWK D ELW RI FUHDWLYLW\ D
QHIJOHFWHG YHJ LQWR RXU VRXSV V\

1RW RQO\ DUH ZH KHOSLQJ IDUPHUVZERW 7KH &
DERXWYHW\ WLPH \RX WKURZ DZD\ D WRPDWR
WKH UHVRXUFHV WKDW ZHQW LQWR PDNLQJ |
WR P RHV- HDHDWOHDWEDWKWXEV RI Z
EOHYV

O8S WR RI D FURS RI YHJHWD
can end up as waste because of the
aesthetic demands of supermarkets.
This is before it has even reached
FRQVXPHUV O

Richard Woodard
Procurement Manager, KUDOS



We have reduced our paper We recycle all our printer toners

consumption by well over throughout the business. Over 45
50% by switching to an online million used cartridges end up in
e-procurement system. All landfill sites every year, taking
invoices and statements are up to 1000 years to decompose.

now uploaded online avoiding Creating one new cartridge
paper and the post! wastes 8.0 kg of CO2 and close
to a 1lb of ail.

‘H XVH 2UDQNDNV IUHVK IUXLW MXLFH
concepts around our venues.
Every 120 litres of juice we serve it
produces 0.4kg of packaging
waste compared to normal Tetra
Pak cartons, which create 6.1Kkg.



‘HaYH URNMHUGEe WR GDW
WR KHOS VXSSRUW RX
FKDULWLHYV

‘H DUH IRUWXQDWH WR KDYH VRPH YHU\ J
PHPEHUVY FOLHQWYV SDUWQHUV VXSSOLL!
KDSS\ WR VXSSRUW ZKDW ZH DUH W

‘H NQRZ WKDW ZLWKRXW WKH VXSSRUW R
DEOH WR FUHDWH WKH VXFFHVVIXO FKDU
WRGD\ ZKLFK LV ZK\ ZH VHH LW DV RXU
ZKHQHYHU ZH FDQ 6RPHWLPHV ZH NQRZ
QHHGHG WKDWaV ZK\ ZH DOZD\V ORRN W
RXU FKDULWLHV YLD WKH YDULRXV H[SHU\
LQFOXGLQJ YROXQWHHULQJ DQG

/,9,1*%
% (77 (5

O:H VXSSRUW WK

Living Wage and promote LLW
to our clients in the capital.
All of our team are paid at

OHDVW WKH 1/: |

Jonathan Mulgrew,
Operations Director, KUDOS



'H KRVWHG "7KH 9HUWLFDO
5XVKa DW *LEVRQ +DOO IRU LWV
QLQWK FRQVHFEXWLYH \HDU

7KH WHDP R-HUHG D KHDYLO\ GLVFRXQWHG FKDULW\ YHQXH

KLUH UDWH IRU H[FOXVLYH DFFHVV WR WKH ZKROH YHQXH
ZKLFK DOORZHG UXQQHUV WR JHW FKDQJHG KDYH DQ LQLWLDO
ZDUPS UHOD[ DQG VXEVHTXHQWO\ UHIXHO DIWHU WKH
JUXHOOLQJ HYHQW .8'26 DOVR DUUDQJHG FRPSOLPHQWDU\

IXUQLWXUH KLUH DV ZHOO DV VXSSO\LQJ IRRG DQG

EHYHUDJHV ZKLFK LQFOXGHG KRPHPDGH FUDQEHUU\

DSMDENV ZKLFK VORZO\ UHOHDVH HQHUJ\ PLQL 'DQLVK
SDVWULHV WR ERRVW VKRUW WHUP HQHUJ\ D VHOHFWLRQ RI
IUHVK IUXLW DQG WHD FR-HH VRIW GULQNV IUXLW FRUGLDO DQG
ZDWBBUHQFH 2UU +HDG RI &KDOOHQJH (YHQWV IURP
6KHOWEL BADRG +DOO KDV SOD\HG D NH\ UROH LQ WKH
FRQWLQXHG VXFFHVV Rl 9HUWLFDO 5XVK RYHU WKH SDVW
\HDUV ,WaV WKH SHUIHFW VSDFH IRU UXQQHUV WR VRDN XS WKH
LQFUHGLEOH DWPRVSKHUH RQ UDFH GD\ DQG HQMR\ VRPH

ZHBDUQHG UHIUHMKPHQWYV SRVW

<281*
$7 +($5°

O:H ORYH URC
our sleeves and
supporting a
JRRG FDXV&H

‘H YROXQWHHUHG WR
FKDULW\ &6&% DQG /R
(FRQRPLFV WR VHUYH
&KULVWPDV GLQQHU W
JXHVWYV I[URP WK&
ORFDO 6RXWKEDQN F

David Cavalier,
Food Director, KUDOS
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7TKH VRIWZDUH VDYHV WLPH LPSURYHV H.,F
FRPSOHWH SXUFKDVLQJ F\FOH DQG JLYHV
WUDQVSDUHQF\ WR KRZ ZH UXQ RXU VHUYLFF

O7KH .8'26 WHDP GHYHORSHG
bespoke market leading
e-procurement software (Epsys and

Connector) to empower the

management team to effectively

manage our financial performance and

streamline multiple supplier

UHODWLRQVKLSY DFURVV RXU EXVLQHVV O

Ben Rocks, Finance Director, KUDOS
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