


You Are What You Eat!
Lancer sources local products when possible to get the freshest and finest ingredients as well as to reduce transportation costs and emissions. When 

available, Lancer uses fresh fruits and vegetables grown locally that taste better and are packed with nutrients. Eating local food not only reduces the 

consumption of fossil fuels but eliminates wasteful packing materials.

For example, some of Lancer’s baked goods come from Franklin Street Bakery in Minneapolis that uses quality, natural products. Other fresh baked 

goods are made from scratch onsite.

Lancer’s green policies extend to food preparation, including making sauces, soups and dressings from scratch. Using bulk product gives you better 

tasting products and helps decrease transportation of finished products.

Our menus include organic and vegetarian options that are better for you. We source fish and seafood that has been approved by the Monterey Bay 

Aquarium Seafood Watch program for sustainable sources, either fished or farmed, that can exist over the long-term without compromising species 

survival or the health of the surrounding ecosystem.

Organic shade-grown fair trade coffees and local organic beers and wines are also options available for your catered event.

All of Lancer’s facilities participate in recycling programs that include paper, plastic, cardboard, aluminum cans and fryer oil. We use non-toxic, 

non-hazardous cleaning products that won’t harm the environment or people. We use other compostable products such as wax paper wraps, napkins 

and paper food trays.

Lancer is working hard to reduce our impact on the environment. Thank you for helping to make a difference.

BRIDES
Something Borrowed; Something Green!

Add a touch of earth-friendly green to your wedding plans. In addition to all or any of the above “green options” consider a few ideas specific to a 

wedding ceremony or reception to make your event memorable in a “green” way.

Ceremonies during the day, and if possible, outdoors, saves electricity when naturally lighted. Or for an evening event, consider romantic candlelight 

using soy candles that burn cleaner and longer than traditional wax candles. And, to reduce transportation, consider having your ceremony and 

reception at the same location—Marjorie McNeely Conservatory and Como Zoo’s Visitor Center.

Print your invitations on 100% recycled paper using soy-based inks, minimize extra paper, use a postcard reply to eliminate envelopes or better yet send 

electronic invitations. For additional information visit brides.com 

For your bouquets and flowers check around for a florist that uses organic flower farms and local or seasonal wildflowers to cut emissions that shipping 

flowers from far away would create. Use scrubs and potted plants for decorations and centerpieces, or make centerpieces from recycled products and 

then recycle the centerpieces again by sending them home with guests. One great option is decorating with bamboo—it is sustainable and makes 

great centerpieces—bamboo grows up to two feet a day.

Arrive in green style—consider a hybrid vehicle, horse-driven carriage or bicycle built for two. Arrange car pooling for guests or charter bus.

Plan A Picnic
Planning an ecologically-correct picnic is easy as using dishes, silverware and cloth napkins, or biodegradable dishes and flatware made from 

cornstarch, potatoes, sugar cane or bamboo. Ask your sales representative about planning a locally-grown Minnesota menu. 




