
ANNEX 2  

 

Parliament's future catering policy 2014-2019 

Guidelines for modernisation 

 

 

I. Infrastructural measures 

 

1. Enlarge and adapt the catering and restaurant infrastructure 

 

The existing catering and restaurant infrastructure suffers from a considerable lack in 

capacities. Most striking examples include the self-service restaurants in Brussels (during all 

working weeks apart from plenary weeks and turquoise weeks, and parliamentary recess) and 

in Strasbourg (during plenary weeks) which are frequented by Members and staff alike. 

 

Parliament therefore called on the Secretary-General, in its 2011 discharge report, adopted by 

Plenary on 17 April 2013, "to present a plan to the Bureau to address and improve the 

catering service due to the increased number of customers in Parliament's canteens, 

restaurants and bars". Overall activities have increased by 251% from 2002 to 2011, from 

1,472 million clients in 2002 compared to 3,711 million in 2011. 

 

The Brussels self-service restaurant was originally planned to provide meals for up to 2400 

persons during lunch break. It currently has to cope with up to 4000 meals. This results in 

long cues, high noise levels, a lack of conviviality and a growing dissatisfaction of clients 

who are, more and more, seeking catering options outside Parliament. It is expected that 

clients of Parliament's canteens will increase further during the parliamentary term 2014-

2019. 

 

In the interest of the well-being of Members and staff, it is therefore proposed to identify as 

quickly as possible additional areas which could be fitted out for collective restaurant 

purposes in Brussels and Strasbourg. In Brussels, the rapid finalisation of the canteen project 

at the Treves 1 building (TRI) remains paramount to reduce the pressure on the canteen at the 

Altiero Spinelli building (ASP). A further major canteen is foreseen in the Square de Meeûs 

building. 

 

Furthermore, it is proposed that during the next parliamentary term the collective catering 

facilities are fitted out in a modern way, which would allow Members and staff to actually 

have the possibility to relax during their lunch breaks and to facilitate opportunities for 

communication and exchange. 

 

 

2. Immediate action in order to reduce overcrowding 

 

In order to tackle the aforementioned overcrowding at ASP self-service restaurant in 

Brussels, it is suggested that immediate measures be taken to reduce the number of external 

customers until further capacities have been created in the TRI and Square de Meeûs 

buildings. 

 

It is suggested that access to the ASP self-service restaurant should henceforth be limited to 

Members, assistants, staff, trainees, external staff working on Parliament premises as well as 



Members' family members. Staff from other EU institutions, accredited or other interest 

representatives and Members' individual visitors' groups should only be allowed back to the 

ASP self-service restaurant when sufficient alternative capacities have been created. In the 

meantime, outside visitors could either use the Brasserie József Antall (JAN), the Members' 

restaurant (invitation by Members required) or at the visitors' restaurant in the Paul Henri 

Spaak building (PHS). 

 

 

3. Diversify the infrastructure and provide the conditions for healthy competition in the 

field 

 

The existing catering and restaurant infrastructure on all three sites was originally designed 

against the background of the classical notion of one exclusive catering service provider per 

site. Accordingly, the infrastructure is currently not equipped to allow the parallel operation 

of two or more catering service providers on a large scale on each site. 

 

However, Parliament's political authorities and in particular the Committee on Budgetary 

Control have repeatedly emphasised that more diversity and healthy competition in this sector 

would be required to improve quality, choice and value-for-money. In the 2010 discharge 

report, adopted by Plenary on 10 May 2012, Parliament called "for more diverse catering 

options within the buildings of Parliament by ceasing to offer a monopoly to a single catering 

service provider when current contracts reach the end of their term". 

 

It is accordingly suggested that the infrastructure available to Parliament's catering and 

restaurant services will be adapted, as a matter priority, in such a way that more gastronomic 

diversity and competing offers, from various service providers, may be possible. 

 

While it should be taken into account that important changes to the existing catering 

infrastructure should be integrated into Parliament's wider buildings policy, a possibility 

already exists to provide various smaller catering outlets for different service providers. 

Potential locations have been identified in the ASP building and could be fitted out for that 

purpose within a reasonable time. 

 

For other upcoming building projects in Brussels, such as the TRI canteen, the Square de 

Meeûs and the TREBEL, it is suggested to provide, as far as technically possible, the 

necessary infrastructure for independent catering installations.  

 

 



II. Operational measures 

 

1. Analyse and review contractual relations with the main service providers 

 

 

In order to better balance Parliament's restaurants and catering budget, while at the same time 

guaranteeing the quality of food and services provided, it is suggested that Parliament 

reviews all existing contractual relationships with its main service providers at each place of 

work.  

 

The objective would be to identify the contract type which is realistic and most adequate in 

view of Parliament's specific modus operandi at each site and which yields benefits in terms 

of quality, service and possibly economic savings. This analysis should be carried out by way 

of an external audit in order to arrive at a neutral and objective result and could be carried out 

within the coming months. 

 

 

2. Improve the budgetary situation in order to reach “break even”  

 

Parliament's budget is compensating for any losses resulting from the operation of its catering 

and restaurant facilities at the three places of work. In the past, the ever increasing 

operational deficits were covered by corresponding increases of the budget line. In 2012, the 

available budget of EUR 3.960.000 was hardly sufficient to cover the accumulated deficit 

which had increased considerably in comparison with the previous year. However, a policy of 

budgetary compensation cannot be pursued any longer. Therefore at the beginning of 2013 

the Secretary General has taken the decision to increase the price level (first such decision 

since 12 years).  

 

It is suggested that a number of further structural reform measures be carried out, some as 

quickly as possible, in order to stabilise the budgetary situation and reverse the previous 

negative trend. These reform measures should aim at better cost efficiency, increased 

productivity and a realistic pricing policy (including the method of indexation). The ultimate 

objective of these reform measures would be to reach a “break even” situation by the end of 

the legislative period 2014-2019 at the latest. In future only those operational deficits 

resulting directly or indirectly from the necessary maintenance of catering and restaurant 

infrastructures at the three places of work should be covered by the budget. 

 

 

3. Modernising the technical equipment to save costs and improve productivity 

 

Much of the operational infrastructure in Parliament's kitchens has been in daily operation for 

more than ten years. This applies in particular to Brussels and Luxembourg. In the meantime, 

huge progress has been made to reduce energy and/or water consumption by kitchen 

appliances. 

 

A considerable investment in the renewal of the installations would thus yield positive 

environmental effects and would at the same time contribute to a considerable reduction of 

the operating costs through improved efficiency and productivity. Also, this measure would 

reduce maintenance costs which have risen considerably over the past years and constitute a 

heavy, and ever growing, burden for the aforementioned operational budget. Indeed, in 2012 



maintenance costs for the three sites alone were over EUR 500.000. It is thus suggested that 

the budget for technical equipment for Parliament's kitchens, which is currently EUR 875.000 

(2013) be increased in two steps during the 2015 and 2016 budgetary procedures also 

covering all remaining maintenance costs. 

 

4. Internalisation of quality control 

 

The volume and overall complexity of daily operations linked to the functioning of its 

restaurants and canteens has already, at end-1980's, required Parliament to outsource 

operations to an external service.  

 

The catering service providers at Parliament's three places of work currently employ 320 

persons on fixed posts alone. In addition there are a considerable number of temporary staff 

in Brussels and Strasbourg, depending on the activity level in a given week (for example 

committee week or plenary week).  

 

At the same time this development has, over the years, deprived Parliament of a certain 

measure of control and has led to a certain dependency. Therefore, discussions at recent 

Bureau Away Days on the internalisation of certain functions have highlighted a real concern. 

 

Since Parliament's responsible service is currently organised in a way which primarily 

focuses on financial and administrative aspects, no human resource margin exists to perform 

an active and daily in house control of the quality of food production and services delivered. 

 

In order to address growing concerns among Members and staff about the quality of food on 

offer and services provided, it is suggested that the post of a Parliament “chief cook” be 

created. The principle task of the “chief cook” would be to supervise and control production 

at the Members' restaurants and the canteens at the three places of work and to ensure that 

Parliament's wishes are fully understood and respected by service providers. The “chief 

cook” should be assisted by two additional Parliament quality control staff. The three posts 

should be ensured by internal redeployment. 

 

This could also help to identify potential lacking in efficiency and productivity and in turn 

contribute substantially to the reduction of overall operational costs for Parliament. 

 

 

5. Reduce cash to improve security and financial control and go paperless 

 

Given past negative experience, it is suggested to extend electronic payment possibilities to 

all catering and restaurant facilities. Moreover, electronic payment methods are likely to 

reduce waiting times and thus improve service quality. 

 

It is suggested that Parliament provides its own electronic payment card system, which would 

be operational at the three places of work. For years some international institutions and 

national parliaments, such as the Bundestag, have been operating an “in-house” payment card 

solution for their restaurants and canteens which is both simple and safe. Parliament's in-

house payment system should be based on existing best practises in order to avoid undue 

development costs. 

 



It is suggested to make more efficient use of modern technologies to decrease paper, to 

develop electronic reservation tools and to introduce further paperless operations including 

on line tools. 

 

 

6. Enhance communication with Members and staff 

 

In order to create more transparency and to provide Members and staff with relevant and 

timely information on services available, it is suggested that the corresponding information 

on Parliament's intranet site be reviewed and concentrated in one location. 

 

 

III. Nutrition aspects 

 

1. More sustainability 

 

A truly modern orientation of Parliament's catering and restaurant services cannot be realised 

without the incorporation of aspects such as sustainability, ecology and fair-trade.  Already 

today, Parliament purchases and processes a considerable amount of products from 

sustainable, ecological and fair-trade sources. It is proposed to further enhance this 

development by obliging the catering service providers at the three sites to purchase their 

food and beverage products preferably from sources which comply with at least one of the 

aforementioned aspects. This would significantly add to Parliament's image as a front-runner 

for the introduction of the aforementioned aspects in collective catering and thus set a bench-

mark for other institutions. Also, it is expected that the full integration of sustainability 

aspects in the food purchase policy would also yield positive economic results. 

 

 

2. Increase choice and provide more flexibility 

 

In many cases the food and beverage choices currently available to Members and staff have 

not taken into account the dynamics of the institution, its unique rhythm of work and the 

specific demand which this creates. This becomes particularly evident during the weeks of 

very intensive political activities in Brussels and Strasbourg where working hours extend late 

into the evening and where many working in Parliament have practically no time to take a 

break or have a normal, regular meal. 

 

Preliminary steps have been taken at the beginning of 2013 to provide healthier and more 

sustainable “take away” food and beverage options at certain sales points in Parliament in 

Brussels. However, it is proposed that a full range of quality “take away” food and beverage 

options be developed and made available to Members and staff well after official working 

hours. 

 



3. Promote healthier food options 
 

More than ever people are concerned about a balanced diet as part of a healthy lifestyle. In 

order to improve health and well-being at the workplace it is proposed to pursue a policy 

which clearly favours healthier food options. 

 

A first important step towards the "healthier food option" policy has already been made with 

the implementation of the price revision (the first for more than 12 years), at the beginning of 

2013 by decision of the Secretary General. The new price scale attempts to favour the 

"healthier food options", vis-à-vis the less healthy food option, by means of a more attractive 

price scheme.  

 

 

4. Take into account food intolerances and allergens 

 

In order to create more transparency and to help customers make suitable choices, it is 

suggested to introduce an indication of all ingredients in the dishes served. By these 

measures, Parliament would already be anticipating European legislation (EU Regulation 

1169/2011) in this field, due to come into force as from 13 December 2014 (respectively 13 

December 2016 for certain aspects) and which inter alia covers the obligation to provide 

nutrition information and the requirement of information on allergens for food sold in 

restaurants. 

 

It should be noted that already today, persons with food allergies can select from a certain 

range of allergen-free food products at the restaurants and canteens, which are produced by 

specialised companies at certified kitchen installations. 

 

 

5. Make considerably more efforts against food waste 

 

Up to 50% of food gets wasted in the EU each year. According to a European Commission 

study, food wastage will grow 40% by 2020 if nothing is done. This is why Parliament, in its 

resolution of 19 January 2012, called for the year 2014 to be designated as "European year 

against food waste”.  
 

Currently the hot and cold food production in Parliament's restaurants and canteens aims at 

reducing food waste as much as possible. It is suggested that Parliament develops and 

implements a full-fledged plan to reduce food waste to an absolute minimum by the end of 

the legislative period 2014-2019 through more sophisticated production and distribution 

processes and the adaptation of the food offer. Parliament could set an example to the other 

institutions and underline its social responsibility. In addition, alternative possibilities to 

distribute left over food in a socially responsible manner, while strictly complying with the 

relevant food hygiene legislation in force, should be further explored. 

 

 


