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WHAT’S ON THE MENU

PRESS HIGHLIGHT

S U S T A I N A B L E  M I S S I O N 
TPG is committed to a sustainable future

S O U R C I N G  L O C A L L Y
Green City Market and TPG’s farm partnerships

O U R  G R E E N H O U S E
Growing in our own backyard, year-round

T H E  C O V E R  O F  E D E N
Chicago Magazine features a vegetarian dish from eden

S E A S O N A L  I N S P I R A T I O N
Highlights of Paramount Events’ winter menu

C O M P O S T I N G
Diverting food waste and producing fertilizer

F O O D  S U R P L U S  D O N A T I O N S
Helping fight food insecurity

N U T R I E N T  D E N S I T Y
Benefits to your body from sourcing locally

S T A R T  T H E  Y E A R  G R E E N
Make a resolution to give back to the planet

C O M M U N I T Y  S P O T L I G H T
The Evolved Network, TPG’s newest community partner

Eden, The Paramount Group’s American modern 
restaurant, is featured on the cover of Chicago Magazine’s 
January 2023 edition. Read more on page 6.

Looking into 2023 and beyond, The Paramount 
Group has its gaze fixed on the environment. 
While we use this platform to talk about seasonality, the 
initiatives we’re taking on will outlive any trend. They are 
measures that will be a staple of how we operate and what we 
look for in our partnerships. From where we source and what’s 
on our menus to how we’re mitigating food waste, we’re 
taking the lead with environmental-friendly initiatives!   
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S U S T A I N A B L E  M I S S I O N

The Paramount Group is committed to 
a sustainable future and improving the 
well-being of our team, guests, clients, 
and community. 
We look to lead our industry in the pillar of environmental 

sustainability through our local farm partnerships, 

food waste diversion initiatives, serving and packaging 

options, culinary techniques, operational advancements, 

and the continual expansion of our on-site greenhouse. 

We are a company rooted in purpose and recognize 

the opportunity to create and educate around what 

sustainability means and why it’s important. We also have 

the responsibility to be a resource to our partnerships as 

they play an integral role in our efforts to be successful. 

Our success includes working towards circular solutions 

for the health of the planet, providing high-quality 

culinary experiences to stimulate the souls of our 

guests today and to continually improve outcomes for 

generations to come. 

1

our 
mission
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Our sustainability exploration included listing out what issues existed 
specific to our business, our industry, and our community. While we 
determined there are a lot of areas of opportunity, below are the 
topics we mapped out as a priority to start in 2023:

Some of the issues we mapped out we were already addressing 
on-site and we looked for areas of improvement and expansion. For 
others, it will be a new journey. 

energy usage
sourcing of ingredients
lack of knowledge

food waste
food scarcity
plastic usage

event composting
event food donations
offering reusable serveware options
working with vendors to provide 
non-plastic product packaging
replacing paper hand towels 
with linen or air dryers
educating our staff and audience

sustainable cooking practices
sourcing locally
our greenhouse
composting
food donations
recyclable or 
compostable disposables
water station on-site
eliminating plastic water bottles

the issues

our initiatives
what we are 
doing on-site

what we 
will be doing

S U S T A I N A B L E  M I S S I O N2
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S O U R C I N G  L O C A L L Y 

During the typical Midwest growing season, you’ll find Chef 
Devon Quinn, TPG’s Chief Culinary Officer, browsing the 
locally grown produce from the Green City Market. Not just 
browsing, but using all of his senses to make his purchasing 
decisions on the highest quality items. Usually outdoors, the 
market is held in Lincoln Park, but has recently extended the 
market to an indoor location, down the street from TPG’s 
headquarters. You can find the ingredients purchased from 
the market in TPG’s catering (Paramount Events), restaurant 
(eden), and workplace dining (fuelgood) operations.

Some of Chef Devon’s favorite farms include Nichols Farm, 
Iron Creek Farm, Mick Klüg Farm, Avrom Farm, and Froggy 
Meadow Farms. 

Sourcing locally helps the environment by reducing the 
amount of gas required to ship the product, it reduces 
packaging waste, and it promotes transparency of the 
growing practices of the farms.

our growing 
partners
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the farms
Nichols Farm & Orchard  |  Marengo, IL – 60 miles
Sustainably growing the widest range of fruits and 
vegetables for more than 30 years.
nicholsfarm.com

Iron Creek Farm  |  La Porte, IN – 70 miles
Iron Creek Farm is a USDA certified organic farm located in 
northwest Indiana.
ironcreekfarm.com

Mick Klüg Farm  |  St. Joseph, MI – 90 miles
Providing sustainably farmed, hand-harvested, quality fresh 
fruit & vegetables to southwest Michigan & Chicago.
mickklugfarm.com

Froggy Meadow Farm  |  Beloit, WI – 98 miles
A small family-operated, off-grid microfarm that uses 
organic methods to produce a small selection of high-
quality, naturally raised crops.
froggymeadowfarm.com

Avrom Farm  |  Ripon, WI – 173 miles
Making nutritious local food widely accessible within our 
regional food economy while restoring our ecosystem. 
avromfarm.com

Eden is also a partner with Global Garden Refugee Training 
Farm, purchasing ingredients grown by the families within 
their organization. Global Garden provides land to newly 
arrived refugee farmers where they can grow food to feed 
themselves or sell at markets for a source of income.

S O U R C I N G  L O C A L L Y 4

Local sourcing is defined as foods grown, caught, and/
or processed within a 250-mile radius.

i

above photo: Paul Bick, Field Museum
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O U R  G R E E N H O U S E

In order to execute flawless experiences, we like to have 
control over the smallest of details. By utilizing our on-site 
greenhouse, we’re able to ensure that the ingredients in 
every menu are truly fresh and all-natural. This allows us 
to add layers of uncompromised flavor and beauty to our 
food, surpassing every preconceived notion of what guests 
expect to be served at an event.

We use all organic practices, hand-pick daily, rinse with care 
and cool each item to an ideal temperature. Limiting time in 
the refrigerator helps to reduce degradation and maximize 
flavor. The greenhouse allows us to simulate seasonal 
conditions to produce bountiful yields all year round. 

Our greenhouse also allows us to help support the 
ecosystem with the flowers we plant that attract bees, 
butterflies, birds, and other pollinators. 

we cook 
what we 
grow

TPG grows 46 different types of vegetables and herbs 
within 100 yards of TPG’s team of culinary creatives: 
Apple Mint, Arugula, Basil, Begonia, Borage, Bronze 
Fennel, Chives, Chocolate Mint, Cilantro, Cuban Oregano, 
Cucumber, Egyptian Star Flower, Elderberry, English 
Thyme, Fennel, Fig, French Thyme, Golden Oregano, 
Hyssop, Lavender, Lemon Thyme, Lemon, Lemon Verbena, 
Mushroom Herb, Mustard Greens, Nasturtium, Oregano, 
Peppermint, Pineapple Mint, Purple Basil, Purple Sage, 
Red Ribbon Sorrel, Rosemary, Sage, Silver Edge Thyme, 
Spearmint, Sunset Oxalis, Super Chili Pepper, Sweet Bay 
Tree, Tatsoi, Thai Basil, Thyme, Tri-Color Sage, Triangle 
Oxalis, and Vietnamese Cilantro.

5
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C O V E R  O F  E D E N6

Eden’s ever-evolving menu focuses on the use of high-
quality and seasonal ingredients, with an approach based 
on simplifying the process. Chef Quinn aims to keep it 
simple. “Every chef that I’ve respected or followed through 
their careers, I’ve seen them simplify their menus,” he 
explains. “We’re doing the same thing with the Eden 
menu. Not just with how many ingredients we use, but with 
how many steps it takes to create a dish without losing 
its purpose. Refining without losing intention.” This focus 
produces robust, clean flavors to compliment the flowers 
and herbs from our on-site greenhouse which also add 
beauty to each dish.

One specific menu item, the Wood-Grilled Berbere-Spiced 
Carrots with goat cheese purée, scallions, honey, ricotta 
salata is currently featured on Chicago Magazine’s January 
2023 issue. The culinary team of eden has been exploring 
unique plant-based options since they opened. Following 
suit of other winter menu items, the Wood-Grilled Berbere-
Spiced Carrots uses global inspiration to emphasize 
Midwest ingredients.    

the root of 
our menu
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With any vegetable on eden’s menu, where it’s sourced 
from is important. For the carrots, eden looks to Nichols 
Farm. They supply the Chicagoland and Midwest-market, 
grow with organic practices, and maintain a healthy biome 
and soil that result in high-quality products. These carrots 
have a high level of sugar and high levels of terpenes and 
carotenes, that give a carrot its distinct flavor and color.

To enhance the natural flavors of the carrot, an Ethiopian 
blend of berbere spice, composed of cinnamon, peppers, 
and other ground spices is used. Middle Eastern and north 
African flavors go well with root vegetables, especially 
carrots, so it’s an intuitive solution to add this global 
inspiration. These spices are dusted on the carrots and 
then placed on a wood grill to wake up their oils, giving 
them a pungent flavor. To balance the sweetness and add 
some acidity, pickled mustard seeds and pickled raisins 
are added. 

To continue with balancing flavors, a creamy goat cheese 
and a ricotta salata, a sharper, saltier cheese is added. 
This cream creates a clean white color that adds contrast 
to the plate. Eden’s menu approach has always been 
flavor first – a dish needs to be delicious, but it also needs 
to be beautiful. To add visual appeal, utilizing elements 
of food is optimal. For example, eden uses nasturtium 
from its greenhouse as a garnish. In addition to the visual 
value, it adds a peppery taste to the experience. All of 
these contributions add up to elements of surprise as you 
continue through the dish.  

To view our menu, visit, 
or make a reservation
2734 W. Roscoe St – Chicago, IL
312.366.2294 – eat@edeninchicago.com
edeninchicago.com – @edeninchicago

the carrots 
have it

C O V E R  O F  E D E N

food photo: @jordano_studio
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S E A S O N A L  I N S P I R A T I O N8

Sweet or savory and full of flavor. From an actual small bite 
of our Korean BBQ Shiitake to a Caramelized Cauliflower 
entrée, Paramount Events is working on creative culinary 
ideas that are good for the planet. Our pastry team can 
also serve up some indulgent treats able to satisfy any 
sweet tooth.  

have a bite
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Or have two. Paramount Events’ cocktails are crafted 
with the same approach of using seasonal ingredients to 
bring higher impact to the flavor and lower impact to the 
environment. Sourcing from local distilleries is also an 
opportunity we look for in our partnerships. If your thirst 
is for something sans alcohol, our in-house mixologist 
creates mocktails and unique juice blends.  

have a sip
S E A S O N A L  I N S P I R A T I O N
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C O M P O S T I N G

Each year, the average American household generates 
over 240 lbs. of food waste. 
In the US, only 4.1% of food waste is composted per year. 
Organic matter in landfills generates Methane, which has 
80x the warming power of CO2 over the first 20 years in 
the atmosphere.    
The application of compost minimizes loss of topsoil by 
86%, which is one of the most essential components of 
carbon sequestration.

1 MONTH FREE 
COMPOSTING AT HOME!
TPG’s Compost Partners, WasteNot, 
have generously provided TPG 
clients and partners 1 month of free 
residential composting service.
bit.ly/wastenotxtpg 

Scan to learn more.

10

Compostable materials make up more than half of the 
trash that goes to landfills. This includes food, paper, yard 
waste, and wood. To help do our part in reducing what 
we send to landfills, TPG’s culinary team collects scraps 
left over from food preparation and works with clients to 
integrate composting services at their locations. At events, 
we are collecting food scraps and items no longer fit for 
consumption and storing them in bins to be collected by 
our composting partner, WasteNot Compost. An added 
bonus is getting compost back to be used as fertilizer in our 
greenhouse! Before you throw out your leftovers or toss 
those potato peels into the garbage, think about how that 
material can be used to grow nutrient rich food for others.  

Ask our team about collecting 
compostable material at your 
next event - info@tpgchi.com

waste not, 
want not

A LOOK AT THE STATS
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F O O D  S U R P L U S  D O N A T I O N S11

1 in 8 Americans experience food insecurity, while $200B 
is spent on food which goes uneaten.

40% of food produced, processed, and transported in the 
US ends up in landfills.
 
38 million people in the US regularly experience food 
insecurity while 13.5 million people have low to no access 
to sources of healthful foods.

Passion about sustainability and being mindful about our impact 
on our communities drove our decision to offer both composting 
and food surplus donation services into our standard catered event 
operations. These services help divert food waste, but with our food 
donation program, it gives us an opportunity to address another 
issue – food insecurity.

TPG’s catering brand, Paramount Events, utilizes 
a technology-based service, Copia, to handle the 
pick-up of prepared food that is left over after 
an event. The surplus food that Copia collects is sent to local non-
profit beneficiaries. This service has been a common inquiry in the 
past, but there are liability issues when donating food that has been 
prepared. To manage this issue, Copia carries liability insurance and 
requires their extensive network of non-profit organizations to sign 
a hold harmless agreement, which absolves businesses from legal 
responsibility if anything unfortunate happens. To date, there have 
been zero lawsuits for any donations in the U.S.

The Paramount Group and it’s vendors, also donate 
non-perishable food items or items with a longer 
shelf life to Chi-Care. Chi-Care’s mission is to provide 
meals, water, and basic human needs for people 
experiencing homelessness throughout Chicagoland. 
TPG has also promoted donation collection of hygiene products and 
seasonal essentials at internal events and through client initiatives. 
Visit chi-care.org to learn more about their organization.

upcycled 
for good

A LOOK AT THE STATS
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N U T R I T I O N A L  V A L U E12

The most noticeable benefit in sourcing locally is flavor. 
When food is sourced locally, it is picked at peak ripeness 
or purposefully picked during a time in the growth cycle to 
produce the most flavorful and freshest experience. Simply 
put, what you get from a local farm is going to be fresher than 
foods that have spent days, if not weeks, being transported. 
Once produce is harvested, the clock of flavor degradation 
starts ticking. 

While discussing travel time it’s 
impossible to not discuss the 
environmental impact. Produce with 
higher “food miles” are contributing 
to higher amounts of emissions 
being released into the atmosphere. 
Another high-emission decision is 
choosing plant-based items versus 
meat. Not to call out the carnivores, 
but standard meat production has a 
significantly higher carbon footprint 
than producing planet-based foods. 
Cutting down on meat consumption 
even a few days a week can have a 
powerful impact on one’s personal 
environmental footprint.     

What might not be noticeable in locally grown food is its 
nutrient density. Nutrient density is the amount of nutrients you 
get for the calories consumed. In addition to flavor degrading 
with time, fruits and vegetables start to lose their nutrients 
within one day of being harvested.

While some studies report there isn’t a noticeable difference 
between organic versus non-organically grown produce in 
terms of nutrient density, there is a factor not being considered 
– the health of the soil. Modern intensive agricultural methods 
have stripped increasing amounts of nutrients from the soil. 
What does this have to do with purchasing from local farms? 
Local farmers are more likely to be transparent with their 
growing methods and are more likely to use sustainable 
methods, like regenerative farming, rotating crops, and 
growing diverse crops.    

For more information 
Farming practices & nutrients – https://bit.ly/nutrient-density-2022
Low carbon dining - https://bit.ly/low-carbon-dining-2022

the future 
of food
LOW EMISSIONS MENUS + 
NUTRIENT DENSITY

IT STARTS WITH SOIL
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S T A R T  T H E  Y E A R  G R E E N13

Starting the new year with resolutions to eat healthier, go 
to the gym, read more, and drink less alcohol are pretty 
common and let’s be honest, seldomly last past the middle 
of the month. Maybe they don’t last because it’s more 
of a gimmick and opportunity to share memes of how 
bad someone is at following through with a resolution. It 
could also be that it’s a tradition, that without Googling 
the answer, most people have no clue the who, when or 
why it started, and why we should continue it – ancient 
Babylonians, 4,000 years ago, and they created their 
resolutions mid-March when crops where planted.1 It was 
also a time they made promises to the gods to pay their 
debts and return any objects they had borrowed. 

The resolution alignment with the growing cycle and with 
everything we’ve covered seems too perfect, so let’s revisit 
the past and start making resolutions that give back to a 
planet we owe our existence to. 

We don’t have to wait until March – let’s start living a 
little more green today!  

1 History.com - history.com/news/the-history-of-new-years-resolutions

Switch your home to green energy 
Check out: @cleanchoiceenergy or @wildgridsolar

Eat less meat per week  
i.e cut 2-4 days

Don’t buy any new clothes for the month 
And go three months if you’re gutsy!

Start composting at home
WasteNot Compost – bit.ly/wastenotxtpg

Learn about heat pumps & maybe install one
energy.gov/energysaver/heat-pump-systems

Don’t know where to start? No problem. In addition to leading 
The Paramount Group with our sustainability initiatives, 
Marley Finnegan, Founder of Purpose, shared some ideas for 
a #greenjanuary plan.

This monthly regimen will likely save the planet at least 
one of the following emissions equivalents, per person:

17,375 miles driven in a gas inefficient vehicle

7,745 pounds of coal burned into the atmosphere

303 garbage bags of waste avoided from landfill

earth healthy 
habits 1

2

3

4

5

MARLEY FINNEGAN
FOUNDER OF PURPOSE  |  eventsofpurpose.com

With a background in the event industry for over 20 years, Marley understands 
the life cycle of an event and the impact it has on the planet. Marley is a GRI 
Certified Sustainability Professional, Certified Sustainable Event Professional 
by the Events Industry Council and privately educated by the creator of MPI’s 
Sustainable Event Strategist Certification, along with ISO 20121. 

GREEN NEW YEAR IDEAS
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C O M M U N I T Y  S P O T L I G H T14

The Paramount Group is proud and excited to welcome 
The Evolved Network into our family of community 
partners for 2023! The minute we heard about what their 
founder, Sebastian White, was working on and his goals 
for the upcoming year, we knew we had to connect. 

The Evolved Network uses culinary experiences to create 
a safe and creative space where learning and healing 
happen simultaneously. This year, they had the opportunity 
to work with youth in schools and in afterschool 
programs. They integrate their unique curriculum into 
the childrens’ daily activities, disrupting the norm of their 
thought processes of who they are and who they can be 
with demonstrations and simple conversations. These 
conversations provide insight of how important it is to try 
new things in life. Playing with flavors, textures, colors and 
ingredients on a plate has a very powerful connection to 
how we live our lives. These youth will no longer settle 
with what they know, but go beyond and see the infinite 
possibilities of who they can be.

LEARN MORE AND DONATE – theevolvednetwork.org

the evolved 
network

CHEF SEBASTIAN WHITE
FOUNDER & PRESIDENT 
THE EVOLVED NETWORK 

To officially kick-off our partnership, TPG hosted a chef station 
event at eden, raising funds for The Evolved Network and providing 
a platform for Sebastian to talk about his organization. 



let’s do good 
and eat well!

TO LEARN MORE ABOUT THE PARAMOUNT GROUP
info@tpgchi.com – 773.880.8044
tpgchi.com – @theparamountgroupchi

Please consider the environment before printing this document or recycle the pages if you do.


