
Crystal-clear Greenware® On-The-Go Boxes allow you to create, display  
and sell a range of meal and snack combos.

On-The-Go Boxes

Creative combinations
Showcase a variety of creative cold food 
combinations with 2-, 3- and 4- compartment  
design options. The perfect breakfast bite.  
A delectable lunch. Irresistible snacks. You can 
package them all - beautifully and efficiently - 
in Greenware On-The-Go Boxes.

Made from plants  
Made from polylactic acid (PLA), a resin derived from 
annually-renewable plants.

Commercially compostable 
BPI certified to be commercially compostable only. Facilities 
may not exist in your area. Not suitable for home composting. 
Compostable products facilitate the diversion of food scraps 
from the landfill.



On-The-Go Boxes
Product specifications

0°F/-18°C 105°F/41°C

Blast
freezer

Room
temperature

Heated
display Microwave OvenFreezer Fridge

Product temperature range

Polylactic Acid (PLA)

What temperature range is recommended?

Sysco 
SUPC

Product 
number

Fabri-Kal
number Description Dimensions (in) Capacity Material Color Case pack Cup/Lid 

Match

2005009 9509502 GS6-2 Square containers with two cells 6.1 X 6.1 X 2.6 30 PLA Clear 300 LGS6

4201404 9509504 GS6-3W Square containers with three cells and side well 6.1 X 6.1 X 2.6 24 PLA Clear 300 LGS6

2005066 9509506 GS6-4 Square containers with four cells 6.1 X 6.1 X 2.6 28 PLA Clear 300 LGS6

4635797 9509509 GS6-4S Square containers with four cells, shallow 6.1 X 6.1 X 1.6 16.4 PLA Clear 300 LGS6

2005092 9509521 LGS6 Flat recessed lids for 6" square containers 6.3 X 6.3 X 0.5 - PLA Clear 300 -
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The Virtual Packaging Assistant (VPA) app can be used for all of your 
Foodservice Packaging Solutions! It is available for download on all 
Apple, Android and Windows devices.

Virtual Packaging Assistant

These guidelines are supplied to assist you in determining the proper use of Pactiv Evergreen products. 
They are based upon testing and published guidelines and are reliable in most applications. However, 
because every food supplier’s recipes, ingredients, processes and supply chain is unique, these guidelines 
are not a substitute for product testing. Confirmation of product acceptability under your specific 
conditions of use must be done by you.


