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Meet Sustainably,
Achieve Success Responsibly
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Take the lead by choosing a sustainable approach for your
next event at Regal Hotels International with our Green
Meetings strategy, designed to minimise environmental
impact through sustainable practices and carbon accounting.

Our Green Meetings are powered by the Institute of
Sustainability and Technology (IST). Based in Hong Kong,
IST is our key knowledge partner, empowering sustainable
solutions for the world’s most pressing environmental and
social challenges through education and technology.
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Aiming to reduce the ecological footprint of events, support your business goals,

and adhere to eco-friendly protocols, we provide you with a comprehensive Green
Meetings package that includes:
NBD 22 BVOERN RO - thENRIRE L B4R » FEBRIFMRIEL > BA
NERBE2FTUNEGELWLR B8

Carbon
Accounting Report
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Our Carbon Accounting Report
offers a comprehensive analysis of
your evenf's carbon emissions. We
measure seven key categories:
Production and Materials, Freight
and Logistics, Food and Beverage,
Local Transportation, Energy,
Accommodation, and Waste.
Reports are prepared according to
Regal Hotels" Carbon Accounting
Methodology.
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Carbon
Emissions Offset
HEsH B HE
We provide the opportunity to
manage your event's environmental
impact through carbon credits.
Each credit represents the removal
or avoidance of one ton of carbon
dioxide or its equivalent in green-
house gasses.
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Low-carbon
Catering & Cooking
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Our culinary strategy features
low-carbon cooking and seasonal,
plant-based ingredients. You can
opt for plant-based menu items that
come with emissions 10-25 times
lower than animal-based items. This
showcases our commitment in
delivering sustainable cuisine that
delights the palate while minimizing
environmental impact.
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Join Us in Going Green, One Meeting at a Time!
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With unparalleled hospitality and exceptional facilities, Regal Hotels
International stands out as the premier destination for MICE events,
where business objectives and social impact can flourish together.
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