
Mirko Laznik is the manager of 
Hiša Lisjak.Hiša Lisjak holds five 
locations. It organises events 
such as weddings, business 
meetings, and life anniversary 
celebrations and prepares 
catering. Guests are delighted 
by the themed ambiences, 
the exquisite cuisine, and the 
innovative ideas and increasingly 
expect a responsible approach 
to the preparation of locally 
produced food.
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Hiša Lisjak venue

The concepts “from the field to the table” 
and self-sufficiency gained momentum, and 
shortening the route from production to service 
is the main challenge. From cured meats to 
vegetables and fruit, it will be important to 
use all local suppliers. Authentic, home-grown 
flavours without artificial colours and additives.

WHAT IS THE BIGGEST 
CHALLENGE IN THE FOOD 
CATERING SECTOR AT THE 
MOMENT?

We already have many suppliers who are 
practically our neighbours, from cured meat 
products to eggs, fruit, and cheese. Farmers 
may not have sufficient quantities, but things 
are improving in this area too. At every event, 
we plan the quantities carefully so that food is 
not wasted and as little as possible is left over. 
If there is leftover, we ask guests to take it and 
use it at home.

WHAT IMPORTANCE DO 
YOU PLACE ON LOCAL 
SUPPLIERS?

People are very conscious, they are reluctant 
to throw food away. We also, if possible, use 
up the food. We make it a point to every guest 
to take food home and eat it the next day, for 
example for breakfast or for an after-party.

WHAT DO YOU DO 
WITH LEFTOVERS?

We participate in local events such as the Open 
Kitchen. We also organise an open kitchen as 
part of our own event, where we offer one dish 
to guests in the style of an open kitchen. Here 
we use as much seasonal stuff as possible. 
We do one course in the open kitchen in this 
beautiful area. Guests are outside enjoying 
what is thriving at the time.

HOW INVOLVED ARE YOU IN 
THE LOCAL SCENE?

We don’t feel a particular incentive from the 
government, it’s more from the guests. Guests 
want sustainability, they demand it. There are 
some calls for tenders at a national level, but 
we don’t take advantage of that. As I said, the 
guests demand it and we try to adapt to their 
demands.

DO YOU SEE ANY 
NATIONAL INCENTIVES 
FOR SUSTAINABLE FOOD 
MANAGEMENT?

We try to work as organically as possible and 
with as little impact on the environment as 
possible. We use whatever is available at the 
time of the year. In winter, for example, we 
don’t have exotic foods on the menu. We try 
to order food optimally so that there are no 
leftovers. We use tap water, which is a privilege 
not everyone has, and we do not charge our 
guests for it.

WHAT DO YOU THINK IS THE 
KEY TO FOOD HANDLING?

Self-sufficiency
Local suppliers
Authentic flovours
No waste
Awareness  
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