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To mitigate climate change, the hospitality business has become increasingly aware of the need to adopt sustainable practices. The rise has been fueled both by legislation aimed at reducing the impact of global warming as well as the consumer’s desire for environmentally friendly hotels. “Greener practices” include those that integrate social responsibility and cut down on the negative effects of hotel activities on the environment. There has been a trend in the hospitality industry where the focus has shifted to reducing the carbon footprint through conserving energy and water, as well as cutting down on waste. Furthermore, it does not hurt the business to adopt sustainable practices because it may improve their reputation, save money, and make them more appealing to tourists. Even with the changes and the potential ease of integration, there are distractions to put into consideration like the costs incurred, as well as the comfort of guests. In this essay, we will further examine the notion of green strategies within the hospitality sector with particular attention to costs and advantages, and propose a sustainable program for a hotel in the UK as a way of improving its environmental performance. 


Greener practices include a certain set of sustainability initiatives focused on the environmental practices of a business, which in this case, is the hotel and tourism industry (Prakash et al., 2023). These practices aim at the conservation of natural resources, reduction of carbon emissions, and increasing the efficiency of operations. In the hotel industry, greener practices encompass a wide range of actions aimed at fostering environmental sustainability (Costa and Costa, 2022). These measures include the adoption of energy-efficient technologies, the use of water-saving devices, effective waste management systems, environmentally friendly procurement of food and other materials, and the use of green construction technologies. The importance of implementing greener practices is multifaceted. From an environmental perspective, these practices aid in the negative consequences of climate change, resource overconsumption, and pollution. Sustainable hotels will emit less negative impact on local and international environmental systems (Prakash et al., 2023). From the business point of view, improvement of green practices translates into reduced expenditure in the long range.
In addition, companies that maintain sustainable approaches are finding their brand reputation and consumer loyalty increasing as more people are becoming more conscientious about the services they wish to use (Kuchinka et al., 2018). Studies indicate that hotel guests will opt for those hotels which embrace sustainability, which in turn boosts the hotel’s market positioning.
Also, governments and policymakers in the world are now going back to the issue of advocating for green practices by providing benefits and formulating policies (Fiorino, 2023). With increasing environmental laws, these companies that engage in sustainability practices are best placed to meet these rules and not be sanctioned. In this frame, greener practices do not only curb environmental malpractices, they also enhance the image of the hotel, attract green consumers, and make the business sustainable (Edgell, 2020).
The Park Plaza Westminster Bridge Hotel is a hospitality business firmly rooted in London, which has a multitude of positive reviews about its sustainability and green initiatives. Committed to its long-term sustainability plan, the hotel has adopted several best practices to mitigate its impact on the environment.  These include the implementation of energy-saving LED illuminations throughout the building, which has led to a major decrease in power use (Muneeb et al., 2017). The hotel further installed features that conserve water, such as faucets and showerheads in both guest and public restrooms to save more water. A comprehensive waste management and recycling campaign is underway which will improve sorting and recycling of paper, plastic, and glass. In addition to this, the hotel supports local farmers and businesses by buying organic food and other products, which helps to reduce the carbon emissions associated with transporting food (Pratt, Mackenzie, and Lockwood Sutton, 2017). 
In addition to this, the Park Plaza Westminster has been awarded several green certificates, for instance, the Green Key eco-label, which is given in recognition of environmental efforts. The hotel takes an active part in campaigns targeted at reducing the carbon output of the establishment for example by improving the efficiency of heating and cooling systems, as well as promoting the use of public for traffic (Franco Pawar, and Wu, 2021). Still, there are many areas in which the hotel can improve its green initiatives. For instance, the waste management programs may be adjusted to divert more materials from landfills.
One major gap in the sustainability practices at The Park Plaza Westminster Bridge Hotel is the absence of a comprehensive waste management plan, which is integrated across the hotel. While the hotel has made some progress towards sustainability, for instance, paper, plastic and glass recycling, there is no particular scheme aimed at waste prevention at the primary stage. This plan does not include food waste, unrecyclable waste and hazardous waste in a holistic manner. For instance, food waste is not even minimised; it is still thrown away instead of being composted or used by charitable organisations. Without a strong waste minimisation strategy, the hotel is not able to mitigate its environmental impacts and encourage guests and staff to participate in sustainability practices (Pereira, Silva, and Dias, 2021).
A further gap is due to a lack of structured training for employees in sustainability practices. Some green measures are in place, but there exists no formal and ongoing training program to inform employees of new sustainability practices or to provide guidance on how to use the practices in their day-to-day operations (Epstein, 2018). Thus, the major inconsistencies are how sustainability initiatives are implemented across departments, where in some areas they are effectively implemented while others seem to be further back in the implementation process. In general, when an employee's education on sustainability is not formalised, the hotel will not be able to reap the maximum benefits from these initiatives.
A third gap refers to the inadequate involvement of guests in sustainability efforts. While the hotel offers sustainable practices such as linen-reuse programs and eco-friendly toiletries, those initiatives are not backed up by a strong communication program to inform guests of the environmental benefits of their participation (Kim and Roseman, 2022). Hypothetically, this is a missed opportunity to actively enlist guests into the hotel's efforts in sustainability, which would in turn theoretically lead to increased participation and hence maximised environmental footprint reduction concerning the hotel (Dolnicar, Knezevic Cvelbar, and Grün, 2019). For this, the hotel should have a zero-waste programme. This would study how to reduce waste generation, as much as recycling and reusing materials, and less waste sent to landfills. The key components of the zero-waste programme would be:
The first step would be a waste audit: we need to conduct a thorough waste audit to find out what kind of waste is generated by the hotel and in how much quantity. Through the waste composition, the hotel can understand the areas it has to improve, like the waste management plan.
Partnering with local food banks or composting services would assist the hotel in working to reduce the amount of food waste (Camilleri, 2021). Other ways to cut down on food waste would be to implement smaller portion sizes, be thoughtful with leftovers and donate edible food to local charities. Minimising food waste could also be encouraged by encouraging the staff in the kitchen to plan meals better.
Hotels should devise means to cut down non-recyclable waste production in particular single-use plastics and excessive packaging (Rajalakshmi, Amzad Basha, and Asif Jamal, 2023). In this case, it could be a matter of finding suppliers who use green packaging or switching to bulk goods that require fewer packs.
An essential part of the zero-waste programme would be to engage the guests in sustainability initiatives. They could do this by encouraging guests to reduce waste in the form of food waste at buffets, better recycling, and things like less usage of disposable items. Rewards such as discounts for guests who opt into sustainability programmes could serve as incentives for the hotel.
This zero-waste initiative would have several key benefits: Environmental Benefits: Through food waste reduction, the hotel would reduce its carbon footprint and contribute to efforts to combat global climate change (Obersteiner, Gollnow, and Eriksson, 2021). Recycling and composting would greatly reduce the environmental impact because it would divert waste from landfills. Over time the zero-waste programme could contribute to cost savings due to a reduction in waste disposal fees, little cost in the purchase of raw materials and the need for packaging. Reducing food waste also could improve the management of the kitchen’s costs. Sustainability Commitment: This would make the hotel’s reputation in the brand image as an environmentally responsible business. It will appeal to eco-friendly consumers, especially younger generations of millennials and Gen Z who place a lot of emphasis on sustainable methods (Su et al., 2019). A zero-waste programme could be something a clear framework for sustainability for employees. Training employees to understand why waste is bad and how it is fostered to improve sustainability across the hotel would be good. Upfront costs: Efforts to implement a zero-waste programme may be steep with upfront costs. New recycling and sorting equipment, as well as new food waste diversion equipment, would be necessary for the hotel as these would come with extra cost. Costs would also have to be incurred in staff training and forming partnerships with waste management services (Saadeh, Al-Khatib, and Kontogianni, 2019). These costs, however, could be recouped over time in the form of reduced waste disposal and operational costs. Logistical Problems: It was possible that accessing shared information between the kitchen, housekeeping, and administration was not easy due to the zero-waste initiative. It would mean each department would need to implement certain waste reduction practises and that would call for significant change to how daily operations are done (Ally et al., 2024). Then, this would have required clear communication, coordination, and overseeing to get it done.
Sustainability Attitude of the Stakeholders: The difficulty could arise in terms of encouraging the guests to participate actively in sustainability practices. However, many guests are not aware of the hotel’s green initiatives or are not that concerned with sustainability while staying (Olya et al., 2021). To remedy this, the hotel could make visible and simple-to-understand signage regarding its zero-waste initiatives and incentives for guests who participate in sustainability programmes. To implement the zero-waste programme in the Park Plaza Westminster, planning and coordination are going to be quite important. The first thing that would be done would be a waste audit. Thus, this audit will help the hotel get a clear picture of the waste generated, which can be pinpointed to areas such as food waste, non-recyclable materials and packaging (Camilleri Fenech, 2020). After the audit, the hotel would require staff training. Workshops, sustainability certification programmes and internal communications would ensure that employees realise the significance of sustainability and its connection to the zero-waste initiative (Korstanje, George, and Nedelea, 2020). The other key area is guest engagement. Signage, brochures and online communication should be used effectively by the hotel to communicate its sustainability efforts. Also, in terms of participation, offering incentives for guests to take part in a commitment to sustainability, such as reusing towels or reducing the amount of food waste, could increase participation (Okumus et al., 2020).

Energy-efficient lighting, water-saving fixtures as well as sustainable food sourcing are steps that Park Plaza Westminster Bridge London has taken to become a sustainable company. Nevertheless, the strategy of waste management is lacking, or so is employee training on sustainability and guest engagement initiatives. A comprehensive zero-waste programme will address these shortcomings and have a positive impact on the hotel’s environmental impact, as well as improve cost efficiency and the hotel’s brand reputation. A community of stakeholders, from management to guests, is required to come together and become constructive partners for the hotel in achieving its long-term sustainability goals. Despite these challenges as initial investment costs, logistical issues, and guest participation requirements, such challenges can be mitigated by strong supplier partnerships, employee incentives and communication strategies. Park Plaza Westminster Bridge should further strengthen its sustainability efforts by providing regular training programmes for staff, adopting digital communication strategies to reach guests, and working with local suppliers early to minimise waste. If it adopts these measures, the hotel will be a quality leader in sustainable hospitality and can attract eco-friendly travellers as well as be in line with the global sustainability goals. The hotel should engage in a long-term commitment to greener practices not only for the benefit of the environment but for the competitiveness and profitability of its business too.
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