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Facility Self-Evaluation Greening Survey

This self-evaluation survey form has been developed to evaluate meeting/convention facilities to determine the level at which a facility is participating in environmentally friendly practices, services, standards and training.  This form is to be completed and submitted along with your Proposal.
NeighborWorks® America’s Greening Mission
NeighborWorks® America commits to being a leader with its network in employing and promoting equitable, green and sustainable practices for the long-term benefit of the environment so that people can live and work in healthy, ecologically friendly and affordable places. 

	Facility:
	
	
	

	Address:
	
	
	

	
	
	
	

	Name: 
	
	Date: 
	

	Title:  
	
	
	

	Tel:  
	
	Fax:  
	


Please answer each question.
	Commitment and Awareness:

	1. 
	Is your facility an active participant in an environmental partnership or certification program (i.e., U.S. EPA Energy Star, Green Seal, LEED Certified Building?)
	Yes  

No

If yes, please list: _________________________


	2. 
	Does the hotel have a management system in place ensuring that employees are properly trained, monitored and evaluated to improve environmental performance?
	Yes 

No 

If yes, please circle all tools in use: orientation briefings; memos; incentive programs; targets; performance reviews

	3. 
	Are your facility’s environmental efforts visibly communicated to guests, shareholders, vendors and the public?
	Yes 

No 

If yes, please elaborate on your efforts: _________________________________ 



	Waste Management

	4. 
	Does your facility have an in-house recycling program?
	Yes 

No 

If yes, circle all applicable programs --  Accessible bins for: 
Back of House: corrugated paper (cardboard) 

Meeting Space: paper; beverage containers 

Public Space (restaurants, lobbies): paper; beverage containers 
Restrooms: paper
Sleeping Rooms: paper; beverage containers 
Property Office: paper; ink cartridges 

	5. 
	Which waste hauler do you use?
	

	6. 
	Which recycling hauler do you use?
	

	7. 
	Does your facility evaluate and/or measure the success of recycling and waste reduction initiatives at least annually?
	Yes 

No 

If yes, please provide a copy of your last report.

	8. 
	Does your facility have a comprehensive program in place to train your employees on your recycling/waste prevention program?
	Yes 

No 

If yes, please describe. _______________________________



	9. 
	Does your facility promote your recycling/waste prevention activities to guests and let them know how they can participate?
	Yes 

No 

If yes, please describe the programs in place: ______________________________

	Energy Efficiency

	10.
	Is energy efficient lighting in place in your property?
	Yes 

No 

If yes, circle locations in which they are currently being used: lobby; hallways; guest rooms; public restrooms; offices; meeting rooms; outdoor areas

	11.
	Are occupancy sensors/ timers used to control lighting in intermittent-use areas?
	Yes 

No 

If yes, circle locations in which they are currently being used:  meeting space; storage areas; public bathrooms; staff bathrooms 

	12.
	Are programmable thermostats with motion-detectors used to control HVAC in guestrooms?
	Yes 

No

	Catering 

	13.
	Is your facility equipped to offer renewable service items (china dishes/napkins/table cloths) for maximum capacity service at no additional charge (in place of plastic stirrers, plastic cups and plastic flatware)?
	Yes 

No 

If yes, circle items available:  china dishes; cloth napkins; cloth tablecloths; glass/ceramic centerpieces



	14.
	Is your facility equipped to offer coffee service items/condiments in bulk?
	Yes 

No 



	15.
	Do your to-go cups contain any wax, and are they completely recyclable?
	Yes 

No 



	16
	Are the condiments (ketchup, mustard, mayonnaise, jelly, butter, sugar, creamer, etc.) able to be served in serving containers and not in individual packets?
	Yes 

No 



	17.
	Are bartenders trained not to automatically give cocktail napkins with drinks, but have them available for those who want them?
	Yes 

No 



	18.
	Does your facility donate left-over food to a local charity?
	Yes 

No 

If yes, describe your program: 


	19
	Does your facility plan menus with locally grown or organic foods (or fair trade, shade grown coffee, tea, chocolate and cocoa)
	Yes 

No 



	20.
	Does your facility have a food 
waste recycling, recovery or composting program in place?
	Yes 

No 

If yes, describe your program: 



	Guest Rooms 

	21.
	Does your facility offer a linen reuse program to multiple night guests?
	Yes 

No 



	22.
	Does your facility use water-conserving fixtures?
	Yes 

No 

If yes, list: 



	23.
	Are there soap and shampoo dispensers instead of individual bottles in the bathroom?
	Yes 

No 



	24.
	If you use individual bottles in the bathroom, do you have a program to donate leftover partially used amenities to charity?
	Yes 

No 



	25.
	Do you deliver newspapers daily?
	Yes 

No 

If yes, do you: 

a) offer people the opportunity to opt out? 

Yes No 

If yes, describe:____________________ 

b) do you have a program in place to recycle these? 

Yes 

No 

If yes, describe: ______________________________



	26.
	Is the hotel stationary made from recycled paper?
	Yes 

No 



	Landscaping

	27.
	Does your facility contract for landscape maintenance?
	Yes 

No 

If yes, is the facility or the contractor responsible for disposal of yard waste materials? 

	28
	How does your facility dispose of the landscape debris/yard waste generated by your facility?
	

	29.
	Does your facility compost yard waste on site or is it managed by a local contractor?
	

	30.
	Do you use compost from recovered yard waste on site in landscaping?
	Yes 

No 



	31.
	Does your facility minimize water usage in planning landscape projects (e.g., xeriscaping)?
	Yes 

No 



	32.
	What type of landscape watering system do you use (e.g. drip irrigation, sprinklers)?
	


	Environmental Purchasing

	33.
	Does your facility give preference 
to products that are environmentally responsible?
	Yes 

No 

If yes, circle all products that apply: 

Low toxicity cleaners; organic food; locally grown food; fair trade goods; environmentally friendly seafood

	34.
	Does your facility give preference 
to the selection of environmentally responsible service providers?
	Yes 

No 

If yes, please circle providers being used: 

integrated pest management; alternative fuel vehicles; other (please specify):


	35.
	Does your facility purchase renewable energy?
	Yes 

No 

If yes, please circle the type of renewable energy that is purchased and please include percentage of total energy used: green power ____% renewable energy credits ____% wind power ____% other (please list): _________________________ ____% _________________________ ____% 




