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I am writing to [insert name of department/unit/caterer] to outline new requirements that will affect catering that is provided at meetings or functions for Queensland Health staff and visitors. 

Queensland Health has a clear responsibility to promote healthy lifestyles across the state and lead by example. A key initiative announced at the Premier’s Obesity Summit in May 2006, the A Better Choice Healthy Food and Drink Supply Strategy, provides a framework to ensure nutritious foods and drinks are supplied by all Queensland Health facilities.

This strategy applies to situations where foods or drinks are provided to staff and visitors. For example cafes, vending machines, fundraising activities and catering provided at meetings or functions such as: 
· all meetings, forums or events paid for by Queensland Health ie. lunch provided to staff at a business meeting;

· all situations where external agencies purchase and deliver catering to Queensland Health facilities ie. a pharmaceutics representative supplies afternoon tea for a ward in-service; and 

· all special events such as awards nights, program launches, official or celebratory events ie. a staff BBQ.

Under A Better Choice, foods and drinks have been classified into three categories according to their nutritional value: GREEN, AMBER and RED. The strategy aims to increase healthier choices (GREEN category) whilst reducing those food and drinks that lack nutritional value (RED category). 

Foods and/or drinks prepared, supplied, purchased and/or delivered to Queensland Health facilities for the consumption of staff or visitors are required to comply with A Better Choice where RED foods and drinks are not allowed. RED choices include all confectionary, lollies, mints and chocolates; deep-fried foods ie. potato wedges, spring rolls; sweet and savoury pastries; Danishes; and most cakes, slices, muffins and sweet biscuits. 

Catering Guidelines for Meetings and Functions have been developed to ensure foods and drinks of good nutritional quality are provided and a copy is enclosed. The attached fact sheet also outlines how the strategy applies to various situations where catering is supplied.
For more information on the A Better Choice please visit www.health.qld.gov.au/health_ professionals/food/abetterchoice.asp or email abetterchoice@health.qld.gov.au.
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