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���� � DE�� 0.5 tonnes per month / 1 x 240L Main Kitchen 

0.03 tonnes per month - transported to cardboard bailer within MCCC waste centre. No bin required

N/A

Yes

Y

YYes

Yes

N/A

Y

0.6 tonnes per month /1x80L behind main bar cafe counter &1x 1100L commercial waste bin in waste store

0.75 DMR tonnes per month & 0.5 glass per month / 1 x DMR & 1 glass 80L behind mainbar/ cafe counter
1x 1100L commercial waste bin in waste store

An internal store is provided (as indicated on Up North Architects drawing number 011E PrPlan A3) 
required as all waste will be contained in the above bin types then moved to the recycling centre.

Waste management strategy is detailed in Up North Architects Design and Access statement M869 DAS project Windsor RevA REDUX
Section 3

Waste management strategy with plans are detailed in Up North Architects Design and Access statement 
M869 DAS project Windsor RevA REDUX - Section 3

The external recycling centre has gated access and in fully fenced and seperated from the venue. Bins/skips in the area are easily 
accessed and also seperated into waste categories as outlined. 

A private company is engaged to remove waste and recycling from the venue on a managed basis.

Architects Drawing - Refuse diagram 080 Waste Dgrm A3 indicates route of refuse vehicle to recycling/ waste collection area
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�	������ 9:�� Kitchen areas are hygenic surfaces (whiteroc) and easily clean floors (vinyl)

On site Cleaning Contractor and local hospitality team within the venue

External store is open to air , Internal is mechanical ventilation

Refer to Architects proposed floor plans and design and access statement 

Refer to design and access statement as noted
Y

Y

YRefer to design and access attement as noted & waste diagram 080 wasteDgrm A3 


