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At Colette, French restaurant in Bratislava, Slovakia,
sustainability starts with ethical supplier choices:
 

small family farms, 
businesses in harmony with nature, 
and organic wine producers the team knows
personally.

HOW CAN A RESTAURANT
APPLY SUSTAINABILITY IN

PRACTICE?
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In the kitchen, seasonal ingredients and
menu planning help minimise waste. 

Even unused parts of vegetables are
repurposed creatively.
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👉 SUSTAINABILITY IS NOT
ONE ACTION, BUT A SYSTEM:

SOURCING, OPERATIONS, AND
DAILY DECISIONS.



Learn more about
sustainability in

entrepreneurship!

https://entre-vet.eu/WEBSITE


