
Small footprint
With the “Klimaliebling”, each Ander-
matt-Sedrun Sport AG restaurant of-
fers a signature dish with a low carbon 
footprint..

Low food waste
Andermatt-Sedrun Sport AG restau-
rants generate only about 10 grams 
of food waste per guest – about the 
weight of a cherry tomato.

High reusability
The take-away dishes in the restau-
rants of Andermatt-Sedrun Sport AG 
are served in reusable or biodegradable 
tableware.

Sustainability at the  
restaurants of Andermatt-
Sedrun Sport AG

The restaurants and bars of Andermatt-Sedrun Sport AG (ASS) provide a wide 
range of culinary offerings. What they all share is their attentive handling of 
resources and a focus on products from the region.

Andermatt-Sedrun Sport AG
Gotthardstrasse 110
6490 Andermatt

Information
sustainability@andermatt-swissalps.ch 
andermatt-responsible.ch



Climate and environmental protection

Biowaste
Organic waste and material from grease 
separators are collected and processed 
in a facility that generates heat or elec-
tricity.

Reduced use of plastic
Food is sourced locally wherever possi-
ble. We consistently aim to reduce pack-
aging materials and plastic. Reusable 
tableware is used at all outdoor kiosks. 
Where disposable tableware is required, 
exclusively plastic free alternatives are 
used.

Regional food products
The ASS restaurants focus on regional 
ingredients wherever possible. Meat 
and fish is from Switzerland. Coffee is 
supplied by the Ticino-based family busi-
ness Chicco d’Oro and complemented by 
wines from the neighbouring cantons.

Eco-Friendly Cleaning
Sustainable cleaning and dishwashing 
products are used in the restaurants of 
ASS. They contain exclusively natural in-
gredients, are free from genetic engineer-
ing and animal testing, and are produced 
in Switzerland.

Avoidance of food waste
Food is processed holistically and fully 
utilised. The restaurants coordinate their 
order volumes to ensure that only small 
quantities of perishable goods are stored, 
thereby avoiding food waste. Accordingly, 
smaller quantities are ordered. In addi-
tion, food can be exchanged between the 
ASS restaurants. The Schneehüenerstock 
and Piz Calmot operations are supplied 
by train once a week.

Waste management
Waste is separated in the ASS restau-
rants. PET, paper, cardboard, glass, al-
uminium and tinplate are recycled. Food 
waste and used cooking oil are collected 
separately and do not enter the general 
waste stream.

Environmentally friendly  
delivery
The mountain restaurants are supplied 
by truck before the winter season in order 
to minimise transport by piste vehicles, 
with the exception of operations locat-
ed directly on the ski slopes (Las Palas, 
Tegia dil nurser). During ski operations, 
supplies are delivered by cable car or via 
the Matterhorn Gotthard Railway. Empty 
containers and waste from the opera-
tions on the Oberalp Pass are collected 
and transported by road after the pass 
reopens.

Power 
ASS restaurants obtain all power from 
hydroelectric stations and wind turbines 
in the Gotthard region. 

Klimalieblinge 
Each ASS restaurant offers a so called 
“climate favourite”. These vegetarian sig-
nature dishes have a lower CO₂ footprint 
than comparable meat based dishes. 
Studies also show that a vegetarian diet 
has a greater impact on CO₂ reduction 
than regional sourcing alone.

United Against Waste
ASS restaurants are members of the 
industry association United Against 
Waste, which is committed to fighting 
food waste. The restaurants continuously 
analyse and weigh food waste in order to 
keep it to a minimum.



Local embedding
ASS restaurants work with local compa-
nies in order to keep travel distances short 
and preserve value creation in the region.  

Employee benefits
ASS regularly conducts internal training 
sessions in a wide range of departments. 
Committed employees are cultivated and 
receive opportunities for promotion. 

Fair working conditions
The employees at ASS restaurants are 
hired through the L-GAV, the collective-
ly bargained agreement for the Swiss 
hospitality industry. It guarantees fair pay, 
contemporary hiring terms in line with the 
market and social protection. All people 
enjoy equal rights at ASS. 

Social commitment
ASS restaurants take part in the OK:GO 
initiative, through which tourism service 
providers in Switzerland make information 
available about the accessibility of their 
offerings. This makes travel planning easi-
er for people with disabilities, seniors, and 
families with small children. 

Dining options for everyone
ASS restaurants are responsive to food in-
tolerances. In addition, they offer a broad 
range of vegetarian and vegan dishes, 
and daily lunch specials also include a 
vegetarian option.

Society

Economy

Value creation in the region
By creating and preserving jobs, and by 
working together with partners, service 
providers and suppliers in the area, ASS 
restaurants are making a sustainable 
contribution to local value creation.

Jobs and training positions
In high season, ASS restaurants employ 
about 100 people. 


