


Qur Core Values

Unwavering Excellence
We deliver impeccable service, attention to detail, and consistent quality from
initial consultation through to event completion.

Inspiring Creativity
Our award-winning chefs and event designers collaborate with you to devel-
op innovative menus and immersive experiences that tell your unique story.

Sustainabllity & Stewardship

We minimise our environmental footprint through waste reduction initiatives,
local sourcing, energy-efficient operations, and ongoing carbon-reduction
targets.

Social Responsibility
We support community programmes, charitable partnerships, and fair labour
practices to enhance the wellbeing of the people and places we serve.

Diversity & Inclusion
Our multicultural team, equitable hiring practices, and inclusive culture foster
fresh perspectives and authentic hospitality for all guests.

Collaborative Partnership
We listen closely, adapt swiftly, and work hand-in-hand with you—ensuring our
solutions align perfectly with your vision, budget, and objectives.
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Sustainability and Inclusion Policy

At Egan Hospitality Group, we believe success is measured not only by guest satisfaction but also by our impact on the environment,
our social responsibility, and our commitment to diversity and inclusion.

As such, we have implemented a comprehensive environmental, social, and diversity programme that guides every business

decision and practice. We are dedicated to minimising our environmental impact through sustainable operations and a concerted
effort to reduce our carbon footprint.

We recognise our responsibility to the communities in which we operate and are committed to supporting social initiatives that

enhance quality of life for all individuals. We are equally committed to fostering an inclusive workplace that values diversity, equity,
and inclusion.

We understand these initiatives require ongoing effort, and we pledge to regularly review and improve our programmes to ensure
Egan Hospitality Group continues to make a positive and lasting impact.

% Egan Hospitality Group copyrigt 2026
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Egan Hospitality Project Green is a new
concerted effort company-wide to reduce
our carbon footprint for 2026 by 50% and
30% in 2027 by

implementing policies, changes, and
awareness of the day-to-day items we use
along with various practices which are the
norm in our daily duties, which we ALL

need to change, in our awareness and
habits.

We need you to play your part in
helping us reach and achieve our
goals in 2026 and beyond.
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Work exclusively with suppliers who prioritise sustainability and  Source airtight recyclable containers for all deli operations.

eco-friendly practices. . .
Ban small plastic tubs, sauce pots, and takeaway containers.

Partner only with suppliers who have verified sustainability

oolicies aligned with Project Green. Biodegradable rubbish bags already in use across sites.
Ban on single-use plastics — cups, straws, smoothie lids, and Replace plastic coffee lids with sugar-
disposable cutlery. cane-based alternatives.

No disposable items permitted for staff meals, coffees, or lunches. Remove all wooden stirrers, spoons, and
cutlery from display — provide only on request.

Transition to real cups, crockery, and cutlery across all sites.

.. o Switch to recycled and sterilised cleaning cloths;
Reduce cling film usage by 75%,; lids intfroduced for all Castros. reduce blue roll usage by 75%.

Replace tin foil with reusable lids (60% reduction target). Cut overall food waste by 30%.

Implement 200 stainless steel gastro lids in place of plastic. Egan Hospitality Group copyrigt 2026



Pap_er Usage

Printing Refurns and Recycling

e Reduce amount of printing back of house in our own areas. e Return cardboard to suppliers: Keeling's, La Rousse, Robinsons, Kish Fish.

e Tablets/phones used for internal documents and communication. e Suppliers will be brought intfo the process to understand why we need to do this.

* Mop heads sent to factory for washing (ban on purchasing mop heads — all must
come through factory).

e All tea towels to be sent to factory for washing — all must come from factory; no dry
cleaners or launderette.

e Cans — as an incentive, staff should collect and recycle and keep the funds.
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Supplier Code of Conduct

This means we do business in a fair and responsible manner and choose to work exclusively with partners who want to do the same.
This ‘supplier code of conduct' is applicable for all our suppliers, (sub) contractors, consultants and other third parties we are conducting business with.

Local Suppliers

Egan Hospitality Group is committed to sourcing ingredients as locally as possible, prioritising sustainability, quality, and community

support. By partnering with farmers, growers, and arfisan producers within our region, we reduce food miles, ensure peak freshness,
and foster lasting relationships built on shared values.

e Collaborations with local farms for seasonal fruits, vegetables, and herbs

e Partnerships with artisanal butchers, cheesemakers, and bakeries for premium proteins and breads
e Short supply chains that minimise transport emissions and guarantee full traceability

* Flexible ordering schedules to match harvest cycles and menu creativity

e Support for regenerative and organic practices that enrich soil health and biodiversity

This local-first approach not only elevates the quality and flavour of our dishes but also strengthens the sustainability and resilience of
our food industry. Egan Hospitality Group copyrigt 2026 7



Key Suppliers Egan Hospitality Group partners with industry leaders to ensure the finest ingredients and unwavering provenance.

These strategic partnerships underpin our commitment to quality, sustainability, and tfraceability in every dish we

serve.
Robinson Meats Keelings Select Kish Fish
Ireland’s premier meat processor, sup- Foodservice division of Keelings, offer- Sustainable seafood specialist deliver-
plying premium beef, pork, and pouliry ing top-grade seasonal fruits and vege- ing responsibly sourced fish and shellfish
from ethically raised livestock. tables grown by trusted local and inter- from Irish and international waters.

national growers. Keelings Select

No Waste Recipes

Our Group Development Chef Jim Tennant, has a talent for fransforming simple
ingredients into culinary masterpieces, all while embracing zero-waste principles.

Take the humble carrot, for example—Jim uses every part of i, from the vibrant
tops to the delicate skins, to create an innovative, sustainable, and visually
stunning carrot tart that truly showcases his creativity and commitment to
reducing food waste.

Egan Hospitality Group copyrigt 2026 8



HARVESTED WITH CARE
Local farmers and producers cultivate
high-quality, seasonal produce, ensur-
iIng freshness and sustainability at every

step.

RESCUING THE UNUSED
Surplus ingredients, from perfectly
edible vegetables left behind to un-
derutilised staples like seaweed and
grains, are carefully selected to options whicha re then

minimise waste. used in our three
Egan Hospitality Group copyrigt 2026 restaurants.

CULINARY INNOVATION
Our chefs transform these re-
claimed ingredients into vi-
brant, flavourful buffet

PLATED WITH PURPOSE
Presented with care, these dishes
celebrate the journey from ground
to plate and invite guests to imag-
ine a world where waste as
become usable
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Ethical Procurement

We only work with coffee, tea, chocolate and or sugar suppliers who have fransparent direct tfrade
agreements. We work with suppliers to use coffee, teq, sugar & chocolate that are Fairtrade, Direct Trade
or Rainforest Alliance certfified, and partner with independent coffee suppliers to increase the amount of
ethically and locally sourced coffee throughout the group.

All exotic fruit is Fairtrade or Rainforest Alliance certified.
We promote local, seasonal produce on the menu. We change the menu with the seasons, using season-
al ingredients.

We only use fish suppliers who which comply with BIMsSustainability practices . No ‘red list’ or endan-
gered species of farmed or wild fish are ever used.

Work with suppliers to use certified sustainable palm oil (including palm kernel oil and products derived
from palm oill).
Buy only RSPO CSPO (and ideally POIG-verified oill).

Our suppliers have signed the European Chicken Commitment (ECC),there by committing to

to exceed the standards set out in the ECC
by 2027 for 100% of chicken across our entire portfolio.
Signing the ECC allows us to improve the weltare of millions of chickens used in our supply chain, build-ing
on our cage-free-egg commitment, antibiotic usage reduction and responsible fish sourcing pro-
grammes, further demonstrating our responsible sourcing approach and ongoing commitment to animal
welfare. Origin of all produce must be known and shown
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Did you know that 30 % of all food hcrves’red and produced is
wasted on a daily basise " World Food Programme 2024"

TOO GOOD TO GO
We work with several local charities who have Too Good To Go is a social impact
systems in place to reduce food waste company on a mission fo inspire and
empower everyone to fight food waste
together.

Egan Hospitality Group copyrigt 2026 11



@7 Too Good To Go

Our partnership starfing in March 2026 with Too Good To Go will give customers the
opportunity to purchase surplus meals at a reduced price via their app,
preventing perfectly good food from being thrown away. This not only helps
minimise food waste but also makes delicious, high-quality meals more accessible.

By working with these organisations, we are actively reducing
our environmental impact and supporting our community—
one meal at a fime.

- (A

e MEALS SAVED
TONNES OF
—— CO2E AVOIDED
°, oeo
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1100 unused
meals donated
in 2025

Our partnership with the Lighthouse
Tiglin projects from our CPU ensures no
food Is wasted.




HAVE YOU ROOM
FOR ONE MORE ?

The Imaginary guest Initiative

ADD ONE MORE HELP MANY.

From March 2026 Our clients are invited to add one ‘Imaginary guest’ to their
event, increasing their guest numbers by one and helping to deliver food, support
and shelter for those most in need.

PUTTING KINDNESS ON THE MENU.
For every donation, we match it, doubling the impact and supporting communities
together. This inifiative, which began in March 2026, sees that all proceeds are

donated directly to the Lighthouse Tiglin Project .

Egan Hospitality Group copyrigt 2026 14



Reduce, Reuse, Recycle

Egan Hospitality Group is committed to reducing our environmental foofprint through
iInnovative waste reduction, efficient operations, and sustainable partnerships.

Infroduction of a compostable coffee cups and lid that is entirely PE & PLA plastic free
and 100 % recyclable and compostable , now in use at all retail coffee outlets.

Daily inventory management of food, beverage, and operating supplies to minimize
delivery frequency and associated emissions.

Ongoing monitoring of energy consumption with support for business partners to
Implement reduction and reuse strategies

Comprehensive waste separation and recycling programs at all locations

Installation of LED lighting as standard in new venues, with upgrades underway in historic
properties

These measures underscore our dedication to sustainable catering practices and
confinuous improvement in environmental poicies.

Egan Hospitality Group copyrigt 2026 15




Hand Hygiene & Glove Policy

In 2024, we used approximately 90,000 single-use gloves, all of which went to landfill and take five or more years to
biodegrade.

Moving forward, routine glove use will be replaced by hand sanifiser and Tongs to maintain the highest hygiene stan-
dards. Properly sanitised hands are demonstrably more hygienic than gloves that remain unwashed.

We also consumed around 2,800 blue rolls last year and are evaluating more sustainable paper alternatives.
Customers who require gloves may request them at any time, but gloves will no longer be provided by default.

Key Actions

* Replace routine glove use with hand sanitiser stations and food-grade tongs
* Provide gloves only upon customer request

* Monitor glove and blue-roll usage monthly to track reductions

 Research and trial eco-friendly paper products for cleaning needs

These steps support our commitment to waste reduction and responsible operations.
Egan Hospitality Group copyrigt 2026
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Egan Hospitality Group is proud
to be an

o equal opportunities employer
committed to fostering an inclusive workplace where every team
member can thrive.

Ensuring fair treatment and opportunity for all N
Workforce Composition: 62 % female and 38 % male

Fair Recruitment: unbiased hiring practices ensure diverse talent at ev-
ery level

Inclusive Policies: comprehensive support for parental leave, flexible
working, and career development

Ongoing Education: regular training on unconscious bias and inclusive
leadership

Diversity

Understanding, recognising, respecting, valuing and representing differences

By championing equality and inclusion, we empower our people—and
in furn, deliver richer, more authentic experiences for our clients.

Inclusion

Celebrating differences in an environment where everyone is able to thrive

and belong, regardless of background and identity

Egan Hospitality Group copyrigt 2026 17



At Egan Hospitality Group, we celebrate the richness of global cultures by embracing team
members from all corners of the world. Their diverse backgrounds inspire creatfivity,
Innovation, and genuine hospitality in everything we do.

Multicultural Workforce

Staff representing over 20 nationalities, speaking multiple languages, and sharing unique culinary traditions

Career Development

Mentorship programmes and leadership workshops that support all staff—regardless of background—to grow and
succeed

Community Engagement

Partnerships with local cultural organisations and charities, ensuring our diversity reflects and strengthens the com-
munities we serve

By valuing every voice and perspective, Egan Hospitality Group delivers
more authentic experiences for our clients and an empowering workplace
for our people.

Egan Hospitality Group copyrigt 2026
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Currently 36 % of all energy used by Egan Hospitality Group comes from
renewable resources

We recognize that our operations contribute significantly to carbon emissions—both from energy use and from the production of the ingredients we serve.
Global warming is a climate, ecological, and social emergency, and we are committed to addressing its impact through our Project Green Initiative.

Key Pillars

Carbon Footprint Assessment Sustainable Sourcing

Measure emissions across utilities, kitchens, fransport, and supply chains. Prioritize locally grown, seasonal ingredients with fransparent producer
provenance.

Energy Efficiency & Renewables

Transition to green energy providers; upgrade equipment to the highest Waste Reduction

efficiency standards. Eliminate single-use plastics; expand composting, recycling, and deposit

refurn schemes.
Egan Hospitality Group copyrigt 2026 19



Our target is o achieve net zero (Scope 1 and 2) by 2035 and to
reduce our Scope 3 emissions In line with science- based requirements to
imit global warming to 1.5°C.

We recognise that our operations contribute significantly to carbon emissions, primarily from utilities and, most importantly,
from the production of the ingredients used in our restaurants and event businesses.

We understand that global warming is a climate, ecological, and social emergency, and we are committed to playing
our part in addressing its iImpact.

Egan Hospitality Group copyrigt 2026 20



project 1076

OF OUR SUPPLIERS USE MULTI-DROP

reen VEHICLES CAPABLE OF DELIVERING
BOTH FRESH AND FROZEN PRODUCTS
O OF OUR SUPPLIERS
1 O USE ELECTRIC VEHICLES

SHARING IS CARING
Of Our Where possible a car sharing initiative for all events,

. . significantly reducing the carbbon emissions associated
vehicles are Euro 6 compliant with evont fransportation
with 4 being hybrid

PEDAL FOR THE PLANET

We support sustainable commuting through our cy-
cle-to-work scheme, enabling employees toreduce
their carbon footprint while benefiting from
tax-efficient savings on bikes and accessories.

Egan Hospitality Group copyrigt 2026 21
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We optimise every drop and dose to proftect both our people and the planet.
All cleaning agents across our estates are accurately measured and diluted at the lowest effective ratio

per lifre of water, ensuring maximum performance with minimal chemical use.

e Chemicals selected are eco-friendly and fully biodegradable
* In-house laundry utilises state-of-the-art water-reduction technology
* Machines calibrated for precise chemical dosing to avoid excess

* Regular maintenance and staff fraining guarantee efficient

Egan Hospitality Group copyrigt 2026 22
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