OUR CODE OF ETHICS

Our Mission Statement

To redefine catfering by b|eno|ing delicious food, imaginative design, and obsessive attention
to detail with mecming]cu| por’rnerships, innovative solutions, and a deep commitment to

sus’roinobih’ry. Our kind and caring opprooch posi+ive|y empowers our peop|e and impacts

our communities.

Our Code of Ethics

1. Commitment to Sustainability
2. Integrity and Transparency
3. Respect for Diversity and Inclusion
4. Quality and Excellence
5. Community Engagement and Social Responsibility
6. Fair Labour Practices
7. Client-Centred Services
8. Environmental Stewardship
9. Collaboration and Partnerships

10. Accountability and Continuous Improvement

Kalm Kitchen's sense of moral duty flows from our founders, James and Jen, for whom

holding ourselves to the highest standards was built into the foundations of the business.

The team ot Kalm Kitchen recognise we cannot change the world alone and overnight, but
we know we can make a small difference if every doy we look at the previous o|oy and

ask ourselves, "How can we be better today than we were yesterday?”

We are committed to conducting our business with integrity, sustainability, and social
responsibility. Our Code of Ethics serves as a guide to ensure we uphold the highest
standards of professionalism, fairness, and accountability, while making a positive impact on

peop|e, communities, and the environment.

By adhering to this Code of Ethics, we strive to lead by example in the wedding and event
catering industry. We are dedicated to creating exceptional experiences for our clients while
upholding our values of sustainability, integrity, and community. Together, we will continue

to contribute to a more sustainable, inclusive, and equi’rob|e future.



1. Commitment to Sustainability

We priori’rise sustainable procﬁces in every ospech of our business, from sourcing

ingredierﬂrs to reducing waste. We strive to:

« Source local, organic, and ethically produced ingredients whenever possible.

e Minimise food waste by |o|orming menus corelcu”y, con’rro”ing proo|uc+ion eﬁcicienﬂy,
monitoring waste and where necessary implementing donation programs for leftover
food.

« Minimise used of pockoging and use eco-{riend|y pockoging and sustainable materials
in our operations.

. SUpporJr and partner with environmen’ro”y conscious vendors and supp|iers.
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2. Integrity and Transparency

We are committed to conducﬁng business with hones’ry, openness, and respect. We will:

« Provide clear, accurate, and transparent pricing and contracts to our clients.

e Honour dll agreements and commitments made with clients, partners, and vendors.
« Address any concerns or dispu’res in a fair and respech(u| manner.

e Ensure dll morkeﬁng and odverﬁsing occuro+e|y reflects our services, copobihﬁes, and

vc1|ues.
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3. Respect for Diversity and Inclusion

We celebrate and respect the diversi’ry of our clients, emp|oyees, and partners. We commit

to:

o Providing an inclusive and We|coming environment for clients of all bockgrounds,
identities, and preferences.

+ Promoting o|iversi+y within our l’]iring practices and creating opportunities for
underrepresented groups in the culinary and event industries.

. Respec’ring and occommodoﬁng cultural, o|ie+o1ry, and re|igious preferences in the

|o|orming Oﬂd execution O]( events.
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4. Quality and Excellence

N

We are dedicated to o|e|ivering the highes’r quo|ier produc’rs and services to our clients. This

includes:

« Offering creative and dynamic menu options to meet the needs and desires of each
client..

. Using fresh, high—quoh’ry ingredierﬁrs and maintaining high standards of food sofeer and
hygiene.

. Con’rinuous|y improving our cu|inory Jrechniques, service oﬁ(erings, and event

coordination processes.
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5. Community Engagement and Social Responsibility

We understand our responsibthr\/ to contribute to the W@H—being of our local and g|obo|

communities. We |o|edge to:

. SupporJr local farmers, producers, and artisans to errennghen the regiono| economy and
reduce our carbon {oo’rprin’r.

« Partner with charitable organisations and contribute o causes that align with our
values, such as food secu rity, environmental profection, and social justice.

« Volunteer time, resources, or services fo he||o those in need, porﬁcu|or|y in underserved

communities.
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6. Fair Labour Practices

We are committed to treating our ernpioyees and contractors with respect, o|igniiy, and

fairness. This includes:

. Ofi(ering fair wages, benefits, and a safe Working environment.
. Ensuring equiiobie treatment and opportunities for advancement within our
organisation.

. Providing ongoing training and deveioprnen’r opportunities to foster professionoi growih.
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7. Client-Centred Service

Our clients' satisfaction is our top priority. We will:

e Listen to and understand each client's unique vision, needs, and values, Jrc1i|oring our

services Occording|y.

+ Maintain open communication with clients Jrhroughoqu the p|orming and execution of
events fo ensure their expectations are met.

« Address any issues or concerns promptly and professionally to ensure a positive

experience.
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8. Environmental Stewardship

We recognise the environmental impact of the catering and event induerry and are

dedicated to reducing that impact by:

o Reducing energy consumpﬁon and water usage in our operoﬁons.
. Supporﬁng initiatives aimed at profecting biodiversi’ry and preserving natural resources.
. Encouroging the responsib|e use of tableware and materials at events and promoting

the use of sustainable materials wherever possib|e.
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9. Collaboration and Partnerships

We believe in the power of collaboration and ethical poererships. We will:

« Build |ong—+erm, mquuoHy beneficial re|oﬁonships with vendors, supp|iers, and partners
who share our values.
. SupporJr our ino|us+ry peers |oy shoring best practices for sueroinobthry, ethical sourcing,

and social responsibi|i+y.

e Foster a culture of teamwork and mutual respect within our business and across the

events we serve.

Cuvée du

JMascaret
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10. Accountability and Continuous Improvement

We |’10|C| OUFS€|\/€S occoun’rob|e 1(OI’ our actions cmcl decisions. TO ensure we Upl’]O|CI ’rhe

higheer ethical standards, we will:

Regularly review and update our practices to stay aligned with accepted certification
standards and industry best practices.

Solicit feedback from clients, emp|oyees, and partners to improve our services and impact.
Implement measurable goals for environmental, social, and economic performance and

Jrrcmsporerﬁdy report on our progress.
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Code of Ethics Review Summary

This Code of Ethics is subject to annual review. Chonges are tracked here and are

subsequenﬂy communicated into our team as appropriate.

Ethics Code Da:e Next
Number & Change Log Cho Review
Title ang Due
e
Initial creation and Gdop’rion of the 03/01/2 30/M/2
Version 1.1

Code 5 025
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