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Executive Summary 
This report analyses the possibilities and advantages of implementing a zero-waste program at Leicester Marriott hotel, one of the key players in the hotel industry with extensive active ecologically friendly policy under the “Serve 360” campaign. This paper examines the green practices in the hospitality industry with focus on practice of going zero waste. By expanding the concept of zero-waste, Leicester Marriott hotel can reduce its impacts on climate change, eliminate unnecessary plastic use, and inspire others. The analysis explains how this initiative would benefit Leicester Marriott hotel individually in aspects of the environment and operation, through waste and greenhouse gas emissions, in addition to strengthening the identification of the Marriott brand and increasing its accessibility to consumers who are aware of environmental issues. It also looks at potential problems like the costs of starting the process and staff training and comes up with realistic solutions like going with gradual adoption.  
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[bookmark: _Toc182500811]1. Introduction 
The green practices in hospitality industry range from activities that focus on minimising harm to the environment, efficient use of resources, and optimal management of resources in the processes of service delivery (Abdou et al, 2020). These include efficient working lighting, efficient water usage systems as well as sustainable sources of foods in order to have less energy and water usage as well as food wastage (Meeroff et al, 2020). Such practices are becoming more crucial if the hotel is trying to achieve an eco-certification, which shows its aspiration to sustainability. Marriott International has made a commitment to sustainability through ‘Serve 360’ goal to effectively address environmental and social challenges by 2025 (Marriott, 2024). This includes reducing carbon emissions, managing waste effectively, and enhancing water efficiency (Marriott International, 2024). Leicester Marriott hotel’s commitment aligns with industry standards, showing their dedication to achieving a positive global impact. This report aims to identify a green practice that Leicester Marriott hotel, Leicester, UK can adopt to address a specific gap in its sustainability strategy, supporting Marriott’s growth potential while enhancing its environmental footprint.  
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Figure 01: Leicester Marriott Hotel 
Source: (Newmor, 2021)  
 
[bookmark: _Toc182500812]2. Main Findings 
[bookmark: _Toc182500813]2.1 Identified Green Practice 
This report will focus on a zero-waste initiative for Leicester Marriott hotel, a green practice that aims to significantly reduce or eliminate waste by recycling, composting, and reusing materials wherever possible. Zero-waste is all about designing a world where all materials are recycled and the number of items ending up in the trash is negligible. For hotels, some of these may entail extending efforts such as banning plastic use, embracing effective recycling procedures, supplying disposable containers of amenities, and buying locally to minimise the emission of carbon (Zaman, 2022). 
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Figure 02: Hotel wastes in the UK 
Source: (Abbie, 2024) 
 
As per Abbie (2024), UK Hotels alone produce 79,000 tonnes of food waste annually. The annual cost of food waste to the hospitality sector exceeds £1 trillion. Food waste can range from 5% to 20%, with 5% being written off as inevitable (Abbie, 2024). As a result, it is important for the UK hotels to adopt zero waste policy.  
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Figure 03: Zero Waste Initiative 
Source: (SRVA, 2016) 
Currently, several top hotel chains are already taking measures towards zero waste. One of the examples is Hilton’s “Travel with Purpose” where they continue their efforts to recycle reduce food waste, and eliminate plastic key cards (Hilton, 2023). Like other established organisations, Hyatt has embraced environmental-friendly methods in sourcing its foods and disposal of the leftover foods whereby excess foods are composted instead of being dumped to the environment resulting to methane production-a known greenhouse gas (Hyatt, 2024). Building from these examples, Leicester Marriott hotel can go a long way toward achieving zero-waste, which is in response to evolving consumer preferences for sustainable accommodation services. 
[bookmark: _Toc182500814]2.2 Benefits for Leicester Marriott hotel 
One of the main benefits of a zero-waste initiative for Leicester Marriott hotel is the reduction of its carbon footprint. Waste, particularly food waste, is a significant source of greenhouse gas emissions when it ends up in landfills. By implementing a zero-waste approach, Leicester Marriott can reduce the volume of waste it sends to landfills, leading to lower emissions and a cleaner environment (Mashudi et al., 2023). Composting food waste, for example, can lower methane emissions since organic waste in landfills is a major methane contributor. If Leicester Marriott composts or donates excess food, they can reduce waste and contribute positively to local communities, thus demonstrating a commitment to both environmental and social responsibilities. Water conservation is another environmental benefit. By switching to refillable dispensers for toiletries, Leicester Marriott hotel reduces the need for single-use plastic bottles, which consume water and other resources during production. Additionally, reducing the need for plastic in daily operations minimises plastic pollution, which often impacts oceans and water systems (Smith, 2023).  
In terms of operations, a waste-less program may well be helpful to the business, reducing operational costs overall in the process. With reduced cases of customer interactions, Leicester Marriott hotel could realise annual savings from no longer having to buy single-use items and disposable packing which are every day expenses for any traditional hotel operations (Luna, 2023). For example, the use of majority of dispensers for washing items would help Leicester Marriott to cut down operational costs of replacing small plastic bottles and other non-reusable products. Leicester Marriott could also be able to benefit by selling products made from recycled material, or partnering with recyclers to cut on the expenses of waste disposal. Furthermore, it can be stated that overall implementation of zero-waste strategies can benefit Marriott’s brand image, specifically concerning customers interested in environmentally friendly hotels.  
[bookmark: _Toc182500815]2.3 Challenges and Solutions 
One of the biggest challenges Leicester Marriott might face when implementing a zero-waste initiative is the initial cost of setting up the necessary infrastructure. Shifting to a zero-waste system often requires investments in recycling facilities, composting bins, and refillable dispensers for toiletries. These initial costs could be substantial, especially for Leicester Marriott hotel cater to a high volume of guests and, therefore, produce more waste (Bennett, 2023). Leicester Marriott could adopt a phased approach to manage these costs more effectively. Instead of implementing the zero-waste system in all properties at once, they could start with pilot programs in a few locations. These pilot programs would allow Leicester Marriott to measure the effectiveness of the zero-waste approach on a smaller scale before a broader rollout. Additionally, phased implementation would help Leicester Marriott monitor costs and adjust the program based on initial results, making the transition smoother and financially manageable. 
Another challenge is training all members of staff at Leicester Marriott hotel to incorporate zero-waste principles into their operations. Leicester Marriott hotel’s staff also has to realise the significance of the act of recycling, composting, and reducing wastes in order for them to effectively promote the program. This would mean that without implementing proper training as a measure, there may be such shortcomings in implementation of the different activities within the program and hence gaps may be created, thereby lowering the general efficacy of the program (RethinkWaste, 2021). Another possibility due to Marriott’s organisational resources is the procedure of staff training for carrying out zero-waste activities. These could be carried out on a normal basis with fixed time intervals just in case so that staff could improve on sustainable practices and also to introduce them to new methods of handling wastes. This way, incentive programs could also be used to encourage the staff specially to participate more in waste reduction. For instance, waste management targets can be incorporated in reward systems in such a way that teams that meet such waste targets are rewarded or given incentives by Leicester Marriott hotel.  
Another risk would be guest accommodation, as some customer may not be very much aware of the zero-waste policy that Leicester Marriott intends to implement. For instance, consumers who anticipate small individual consumables may not like the idea of opting for the refillable dispensers calling them unhygienic (Marriott, 2020). The shift might also affect the customers satisfactions if they are of the view that green choices reduce their comfort. Leicester Marriott hotel can tackle this challenge through internal and external communications strategies and engaging the guests. Since it enlightens the guests about the effects of single use items and more so when it presents the benefits of the zero-waste strategy, Leicester Marriott can be able to make the guests understand that hotels and guests have a joint responsibility towards the environment.  
[bookmark: _Toc182500816]2.4 Cost-effectiveness and Feasibility 
Implementing a zero-waste initiative at Leicester Marriott hotel has the potential to be economically feasible, although initial investments may be high. The costs mainly include setting up recycling stations, composting facilities, and purchasing refillable dispensers for toiletries. These costs might seem high initially, but they can pay off over time. For instance, by using bulk dispensers for soap and shampoo instead of single-use bottles, Leicester Marriott could save on the recurring expenses for these items (Adams, 2024). Over time, such savings contribute to making the practice cost-effective, as Leicester Marriott would spend less on restocking and disposal.  
Energy and waste management redundancies may also contribute to cost benefits in Leicester Marriott hotel. Research indicates that hotels that implement waste recycling and energy-efficient lighting have lower wastage costs and energy costs (Akter et al., 2024). If Leicester Marriott was to compost the organic wastes, then it would minimise the number of wastes which end up in landfill, and thus reduce the landfill disposal costs, which are hefty for a huge firm like Marriott. Further, relationships with recycling and composting vendors could enable Leicester Marriott to qualify for lower prices since they receive service for many establishments across the company, thus cutting operating expenses concerning waste. 
Besides, direct monetary savings, such programs as zero-waste might be beneficial for Leicester Marriott hotel in terms of attracting those consumers who show high levels of concern about environmental safety. Currently, environmentally friendly hotels are deemed popular among tourists, though everyone knows that they have to overpay a little (Merli et al, 2019). If they had adopted zero-waste policy, Leicester Marriott possibly got the permission to overcharge for environmentally friendly rooms.  
[bookmark: _Toc182500817]2.5 Impacts of Local Policy Changes on Leicester Marriott Hotel 
The future waste policies that are set to be implemented in 2025 in the United Kingdom will affected the Leicester Marriott Hotel. This transformation requires people to sort and dispose of different wastes like food wastes, plastics, papers, and glasses with discards obtained through reducing landfill uses at the national level (Brunn, 2024). As for the Leicester Marriott this policy has some advantages and drawbacks. It may be seen that some of the initial cost might go up because of investing on sorting facilities and training but these are quite in sync with Marriott’s food waste ‘Serve 360’ objectives. The regulations can also be met proactively by the hotel and may improve its image among the emerging category of environment- conscious tourists and boost good relations with locals (Neill, 2023). In this way, implementing change now will ensure the Leicester Marriott Hotel complies with today’s legal mandates as well as prepare for the organisation to manage additional change in the future without exacerbating environmental impact while bolstering the nuts and bolts of its operations.  
[bookmark: _Toc182500818]2.6 Overall Environmental Impact 
The benefits of a successful zero-waste initiative therefore would be massive for Leicester Marriott and the company would offer a positive input into the environment. One of the main environmental benefits would be reducing greenhouse gas emissions. When waste, particularly food waste, ends up in landfills, it decomposes and releases methane, a potent greenhouse gas that contributes significantly to global warming (Ekanem et al, 2023). By composting food waste instead, Leicester Marriott would reduce methane emissions, helping to lower its carbon footprint. 
Another key environmental benefit is the reduction of single-use plastics. Plastics are one of the most damaging forms of waste because they take hundreds of years to decompose and often end up polluting oceans, harming marine life, and disrupting ecosystems (Pilapitiya and Ratnayake, 2024). By using refillable dispensers and minimising disposable packaging, Leicester Marriott can reduce its plastic usage significantly. This reduction would help decrease plastic pollution, supporting healthier oceans and contributing to global biodiversity. 
In addition, it can observe that Leicester Marriott’s zero-waste initiative may be effective in increasing the restaurant’s biodiversity through the use of sustainable ingredients sourcing. Leicester Marriott hotel could also avoid negatively impacting the natural environment through sourcing un sustainably harvested ingredients which is known to cause deforestation and destruction of habitats with loss of species diversity (Di Sacco et al., 2021). 
[bookmark: _Toc182500819]3. Conclusion 
The decision by Leicester Marriott hotel to adopt a zero-waste system poses the chance of improving the company’s environmentally sustainable strategy despite the stiff market competition. Implementation of the practices described above will limit the effects of the organisation on the physical environment by reducing the levels of wastes produced, extent to which plastics products are used and greenhouse gas emitted. Leicester Marriott’s goal of getting to zero-waste would fight landfill deposits, advance the concerns of biological diversity, and appeal to environmental travellers. Some effectiveness issues include; initial costs, and the need to adapt the staff, though these are easily surmountable with a phased implementation plan, staff training and a gradual investment plan. This initiative shall boast long-term financial gains in terms of utility cost, waste cost, and potentially higher receipts from environmentally conscious consumers. 
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