
Local Waste Haulers

Company Collection Services

Large Items Landfill/ 
Garbage Food Scraps Recycling 1 Glass Jars 2

Emterra Environmental Inc.  
info@emterra.ca  
1-905.336.9084 / 250.336.8066  

GFL Environmental Inc. 
vtait@gflenv.com  
250.751.1089 / 250.338.5233  

Super Save Disposal Inc. 
sales@supersave.ca  
1-800.665.2800  

Waste Connections of Canada 
geoff.goodman@wasteconnections.com  
250.328.5774 

Waste Management Inc. 
bsmeeton@wm.com  
250.661.4199 / 1-800.774.9748  

Hauler Companies with Multiple Material Collection Options

1. Recycling = paper, cardboard, containers (plastic, metal, paper).

2. Glass jars = non-refundable glass jars and bottles are collected separately from recycling in business and multi-family residences

Ask if your hauler: 

· Collects non-refundable glass separately or as part of combined/single stream recycling.  

· Is registered with Recycle BC for multi-family residential collection (includes non-refundable glass jars).  
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Guide It’s time to ReThink how we 

deal with our waste!

Why?
The Regional District of Nanaimo (RDN) has a goal to reach   
90% waste diversion from the landfill. To help us reach this goal, 
the RDN adopted a bylaw that requires all residential (condos 
and apartments), commercial (businesses) and institutional 
(schools and government buildings) properties to have 
garbage, recycling and food waste bins.

This means that if you live, 
work or have a business in 
Nanaimo, Lantzville, 
Parksville, 
Qualicum Beach 
or an RDN 
electoral area, 
this bylaw applies 
to you. WE ARE HERE
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or 
concerns.

• Ask where efficiencies can be made or for cost-saving 
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best   
provide the collection service for your building.

  Where is the waste generated? Bins should be 
accessible and non-obtrusive and not in the way.

  Are separate bins needed for catering?
  How many bins/collection points are needed?
  Does the hauler offer bin cleaning service?
  Bins should be easy to access with appropriate 

signage.

•  Costs will vary depending on what service you choose, 
multiple collection days will cost more. Garbage is 
made up of mostly recyclables and food waste so you 
may be able to switch over to a smaller garbage bin or 
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

•  Schedule opportunities to speak with staff.

•  Host a staff meeting where staff can ask questions and 
get information.

•  Walk staff through your plan and show them where 
recycling and compost bins will be placed.

•  Thank staff for their participation and support.

•  Set up waste-sorting stations in busy areas of the 
restaurant such as the kitchen, staff break-room, 
restroom and lobby. Sorting stations would include 
garbage, recycling and compost bins.

Step 4 – Ask for feedback

•  Share contact information of who to call with 
questions.

•  Encourage questions and feedback on how to make 
food waste sorting better.

•  Make waste sorting a standing agenda item at meetings 
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to 
help staff make quick decisions.

• Customizing your signs to the various locations within 
the restaurant could also be helpful (eg. “paper towel 
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be 
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or 
fewer collection bins, if you have contamination in your 
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people 
know how to use the bins and offer periodic workshops 
with your staff about using the collection service. 
Include your hauler.

Do you represent a business, organization or multi-family residence seeking a local service 
provider to collect your food scraps, recyclables (paper, containers) and landfill items (garbage)?  

Contact haulers directly for prices and service details.  
Use the guide to contracting a hauler at getinvolved.rdn.ca/sort-smart

Local haulers—would you like to be added to this list? Please contact RDN staff at:
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or
concerns.

• Ask where efficiencies can be made or for cost-saving
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best
provide the collection service for your building.

 Where is the waste generated? Bins should be
accessible and non-obtrusive and not in the way.

 Are separate bins needed for catering?
 How many bins/collection points are needed?
 Does the hauler offer bin cleaning service?
 Bins should be easy to access with appropriate

signage.

• Costs will vary depending on what service you choose,
multiple collection days will cost more. Garbage is
made up of mostly recyclables and food waste so you
may be able to switch over to a smaller garbage bin or
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

• Schedule opportunities to speak with staff.

• Host a staff meeting where staff can ask questions and
get information.

• Walk staff through your plan and show them where
recycling and compost bins will be placed.

• Thank staff for their participation and support.

• Set up waste-sorting stations in busy areas of the
restaurant such as the kitchen, staff break-room,
restroom and lobby. Sorting stations would include
garbage, recycling and compost bins.

Step 4 – Ask for feedback

• Share contact information of who to call with
questions.

• Encourage questions and feedback on how to make
food waste sorting better.

• Make waste sorting a standing agenda item at meetings
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to
help staff make quick decisions.

• Customizing your signs to the various locations within
the restaurant could also be helpful (eg. “paper towel
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or
fewer collection bins, if you have contamination in your
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people
know how to use the bins and offer periodic workshops
with your staff about using the collection service.
Include your hauler.
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or
concerns.

• Ask where efficiencies can be made or for cost-saving
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best
provide the collection service for your building.

 Where is the waste generated? Bins should be
accessible and non-obtrusive and not in the way.

 Are separate bins needed for catering?
 How many bins/collection points are needed?
 Does the hauler offer bin cleaning service?
 Bins should be easy to access with appropriate

signage.

• Costs will vary depending on what service you choose,
multiple collection days will cost more. Garbage is
made up of mostly recyclables and food waste so you
may be able to switch over to a smaller garbage bin or
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

• Schedule opportunities to speak with staff.

• Host a staff meeting where staff can ask questions and
get information.

• Walk staff through your plan and show them where
recycling and compost bins will be placed.

• Thank staff for their participation and support.

• Set up waste-sorting stations in busy areas of the
restaurant such as the kitchen, staff break-room,
restroom and lobby. Sorting stations would include
garbage, recycling and compost bins.

Step 4 – Ask for feedback

• Share contact information of who to call with
questions.

• Encourage questions and feedback on how to make
food waste sorting better.

• Make waste sorting a standing agenda item at meetings
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to
help staff make quick decisions.

• Customizing your signs to the various locations within
the restaurant could also be helpful (eg. “paper towel
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or
fewer collection bins, if you have contamination in your
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people
know how to use the bins and offer periodic workshops
with your staff about using the collection service.
Include your hauler.

250-390-6576

https://www.emterra.ca/pages/business-solutions  
https://gflenv.com/our-services/for-business/commercial-solid-waste/organics-compost/
https://supersave.ca/super-save-disposal/commercial-waste-recycling/ 
 https://www.wasteconnections.com/services/commercial/commercial-business-waste-management 
https://www.wm.com/ca/en/business/business-waste-recycling-pickup  


Company Collection Services

Large Items 1 Landfill/Garbage Recycling 2

Anything Junk and Waste Removal 
vancouverislandnorth@1800gotjujnk.com 
250.667.8272 

Bin There Dump That
victoria@bintheredumpthat.com 
250.591.0153 

Cascades Recovery+ 3
darci_hayward@cascades.com 
250.480.1274 / 236.464.1444 

D.B.L. Disposal Services Ltd.
info@dbldisposalservices.com 
250.741.8923 

Trash2Go
trash@trash2go.com 
1-888.618.7274 

1. Large Items = By request collection. Ask what reuse/donation and recycling options are available along with disposal. 

2. Recycling = paper, cardboard, containers (plastic, metal, paper).

3.  Cascades Recovery+ collects bailed cardboard only.

Local haulers—would you like to be added to this list? Please contact RDN staff at:

Hauler Companies with Multiple Material Collection Options

Local Waste Haulers
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or 
concerns.

• Ask where efficiencies can be made or for cost-saving 
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best   
provide the collection service for your building.

  Where is the waste generated? Bins should be 
accessible and non-obtrusive and not in the way.

  Are separate bins needed for catering?
  How many bins/collection points are needed?
  Does the hauler offer bin cleaning service?
  Bins should be easy to access with appropriate 

signage.

•  Costs will vary depending on what service you choose, 
multiple collection days will cost more. Garbage is 
made up of mostly recyclables and food waste so you 
may be able to switch over to a smaller garbage bin or 
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

•  Schedule opportunities to speak with staff.

•  Host a staff meeting where staff can ask questions and 
get information.

•  Walk staff through your plan and show them where 
recycling and compost bins will be placed.

•  Thank staff for their participation and support.

•  Set up waste-sorting stations in busy areas of the 
restaurant such as the kitchen, staff break-room, 
restroom and lobby. Sorting stations would include 
garbage, recycling and compost bins.

Step 4 – Ask for feedback

•  Share contact information of who to call with 
questions.

•  Encourage questions and feedback on how to make 
food waste sorting better.

•  Make waste sorting a standing agenda item at meetings 
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to 
help staff make quick decisions.

• Customizing your signs to the various locations within 
the restaurant could also be helpful (eg. “paper towel 
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be 
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or 
fewer collection bins, if you have contamination in your 
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people 
know how to use the bins and offer periodic workshops 
with your staff about using the collection service. 
Include your hauler.

Do you represent a business, organization or multi-family residence seeking a local service 
provider to collect your food scraps, recyclables (paper, containers) and landfill items (garbage)?  

Contact haulers directly for prices and service details.  
Use the Guide to contracting a hauler at getinvolved.rdn.ca/sort-smart

getinvolved.rdn.ca/sort-smartzerowaste@rdn.bc.ca   rdn.bc.ca/rethink
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or
concerns.

• Ask where efficiencies can be made or for cost-saving
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best
provide the collection service for your building.

 Where is the waste generated? Bins should be
accessible and non-obtrusive and not in the way.

 Are separate bins needed for catering?
 How many bins/collection points are needed?
 Does the hauler offer bin cleaning service?
 Bins should be easy to access with appropriate

signage.

• Costs will vary depending on what service you choose,
multiple collection days will cost more. Garbage is
made up of mostly recyclables and food waste so you
may be able to switch over to a smaller garbage bin or
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

• Schedule opportunities to speak with staff.

• Host a staff meeting where staff can ask questions and
get information.

• Walk staff through your plan and show them where
recycling and compost bins will be placed.

• Thank staff for their participation and support.

• Set up waste-sorting stations in busy areas of the
restaurant such as the kitchen, staff break-room,
restroom and lobby. Sorting stations would include
garbage, recycling and compost bins.

Step 4 – Ask for feedback

• Share contact information of who to call with
questions.

• Encourage questions and feedback on how to make
food waste sorting better.

• Make waste sorting a standing agenda item at meetings
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to
help staff make quick decisions.

• Customizing your signs to the various locations within
the restaurant could also be helpful (eg. “paper towel
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or
fewer collection bins, if you have contamination in your
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people
know how to use the bins and offer periodic workshops
with your staff about using the collection service.
Include your hauler.
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Step 1 – Engage your staff In advance

Talking about any changes to your waste management 
program with your staff will help build interest and get their 
support. Include everyone that is involved with food from 
both front of house and back of house staff.

• Be inclusive and ask your staff for any ideas or
concerns.

• Ask where efficiencies can be made or for cost-saving
ideas.

• Talk about program design and implementation.

Step 2 – Talk to your hauler and set up the 
collection service

• Work with the hauler to figure out how to best
provide the collection service for your building.

 Where is the waste generated? Bins should be
accessible and non-obtrusive and not in the way.

 Are separate bins needed for catering?
 How many bins/collection points are needed?
 Does the hauler offer bin cleaning service?
 Bins should be easy to access with appropriate

signage.

• Costs will vary depending on what service you choose,
multiple collection days will cost more. Garbage is
made up of mostly recyclables and food waste so you
may be able to switch over to a smaller garbage bin or
less frequent garbage collection.

Step 3 – Notify your staff about the new waste 
collection program

• Schedule opportunities to speak with staff.

• Host a staff meeting where staff can ask questions and
get information.

• Walk staff through your plan and show them where
recycling and compost bins will be placed.

• Thank staff for their participation and support.

• Set up waste-sorting stations in busy areas of the
restaurant such as the kitchen, staff break-room,
restroom and lobby. Sorting stations would include
garbage, recycling and compost bins.

Step 4 – Ask for feedback

• Share contact information of who to call with
questions.

• Encourage questions and feedback on how to make
food waste sorting better.

• Make waste sorting a standing agenda item at meetings
with staff.

Step 5 – Create clear signage

Composting and recycling is increasingly common in homes, 
workplaces, schools and other public places. The more 
consistent signage, colours and images, the more successful 
people are at sorting. Work with your staff or your hauler to 
create appropriate signage.

• Use images of common items found in your business to
help staff make quick decisions.

• Customizing your signs to the various locations within
the restaurant could also be helpful (eg. “paper towel
only” posters for compost bins inside restrooms).

• To help people sort correctly, ask how signs can be
clearer.

Step 6 – Monitoring

• Continue monitoring to determine if you need more or
fewer collection bins, if you have contamination in your
bins or if bin locations need to be changed.

• Ensure the signage is clean and visible.

• Discuss the program at staff meetings to ensure people
know how to use the bins and offer periodic workshops
with your staff about using the collection service.
Include your hauler.
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https://www.anything-junk.com/  
 https://www.bintheredumpthat.com/victoria-bin-rentals/service-areas/nanaimo/  
 https://www.cascadesrecovery.ca
https://dbldisposalservices.com
https://trash2go.com/junk-removal/  

