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Executive Summary
This report assesses the London Marriott Hotel Marble Arch’s current sustainability measures, assesses the weaknesses and offers recommendations for the improvement of the environmental impact. London Marriott Hotel Marble Arch has adopted a broad range of environmentally friendly practices such as efficient use of lighting, efficient water use and waste management. These actions are consistent with the rising focus on sustainable practices in the hospitality industry, especially as hotels look for ways to lessen their carbon footprint and attract guests concerned with the environment.
Nonetheless, the report reveals that the area that can be further developed here is food waste management. The solution presented is a total food waste management plan that entails the use of technology for tracking the food, proper coordination with food banks to ensure food is donated, as well as the increase of composting services. This solution caters for the environmental aspect and operational effectiveness, it presents London Marriott Hotel Marble Arch with the opportunity to achieve financial benefit, improved customer satisfaction and achievement of its sustainable development objectives.
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Green practices in the hotel industry mean the adoption of techniques that help the company conserve resources and minimize pollution of the environment. Some of these practices include energy efficiency technologies such as water conservation, waste management, and the use of eco-friendly products in both operations and construction. The current issues of climate change and environmental degradation have made sustainability a critical issue in the hospitality industry. Today, hotels are not only expected to meet the comfort and convenience of their guests but also to show concern for the environment in response to the demands of the eco-tourist and for potential cost-effectiveness.
Marriott Hotel is a hotel giant in the hospitality industry when it comes to the aspect of sustainability. So far, the company has already done much to cut down energy through the incorporation of LED lights and smart thermostats, minimize waste through recycling, and save on water through the use of low-flow fixtures and linen reuse. These practices are consistent with other long-term environmental objectives and responsibilities that Marriott has taken.
The purpose of this report is to analyse Marriott hotel in one specific location, London Marriott Hotel Marble Arch. The report will analyse the current steps taken and recommend strategies to improve the sustainable development of the hotel. It will help them lower its environmental footprint and make a positive contribution to its sustainability goals.
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Green practices in the context of the hospitality industry are defined as the ways and measures that help minimize the negative impact of hotels on the environment and increase the efficiency of the business. Some of the green practices include the use of energy conservation features like energy-efficient lighting and heating systems to minimize electricity use (Smith and Kelly, 2021). Solar energy is being used by many hotels to reduce their carbon footprint because many hotels have started using renewable energy sources. This is especially so in areas such as waste management which entails the prevention, reuse and recycling of waste materials. For instance, hotels can achieve food waste management by either donating food to food banks or composting, and by eliminating single-use plastic.
Water conservation is also well implemented through measures such as low-flow faucets and shower heads, water recycling systems and reducing the frequency of doing laundry through linen reuse programs (McKinsey & Company, 2020). In the same way, the incorporation of green products in hotel construction and management like environmentally friendly building materials and biodegradable detergents and cleansers also show the same.
The Green Key certificate is an example of an industry standard and certification that assists in the creation of such sustainable practices. The Green Key certification is an international accreditation standard given to hotels and other hospitality services that have strong environmental standards. These certifications are important as they guarantee that hotels have adopted the right practices in energy, water, waste management, protection of species and tourism.
Gaining such certifications has become crucial for hotels, particularly in their efforts to improve their image and appeal to green tourists (Kim and Choi, 2022). Further, sustainable practices are efficient as they help in minimising resource use which may translate to great savings in the long run. Also, the use of green practices creates a competitive advantage for a hotel in the market through increasing brand awareness and improving the image of the hotel which leads to enhancing guest satisfaction and revenue stream in the future.
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[bookmark: _Toc182599714]Benefits and Challenges
	Benefits
	Description

	Conservation of natural resources
	Hotels can reduce their energy and water consumption through sustainable practices, preserving natural resources and contributing to the environment (Ilbery and Maye, 2019).

	Reduction of pollution and carbon footprint
	Implementing green technologies, such as renewable energy and waste management systems, helps to lower emissions and pollution levels.

	Enhanced guest experience and appeal to eco-conscious travellers
	Eco-friendly hotels attract environmentally conscious guests, who appreciate sustainable amenities and are more likely to return.

	Long-term cost savings through resource efficiency
	Resource-saving initiatives, such as energy-efficient lighting and water recycling, lead to reduced utility costs over time.

	Positive brand image and improved marketability
	A strong commitment to sustainability enhances the hotel's reputation, making it more marketable and attractive to both guests and investors.


Challenges
	Challenges
	Description

	High initial investment in green technologies and infrastructure
	Sustainable technologies, such as solar panels and water recycling systems, often require substantial upfront costs, which can be a barrier.

	Staff training and ensuring consistent practice adoption across all levels
	Successful implementation of green practices requires comprehensive staff training and consistent adherence to protocols across all departments (Hsu and Ritchie, 2020).

	Difficulty in measuring ROI (Return on Investment) for sustainability initiatives
	It can be challenging to quantify the financial benefits of sustainability efforts, particularly in the short term, making investment decisions harder.

	Managing guest behaviour and expectations in adopting eco-friendly measures
	Encouraging guests to participate in green practices, such as towel reuse programs, can be difficult, as not all guests prioritize sustainability.
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The London Marriott Hotel Marble Arch has demonstrated a commitment to sustainability through various initiatives. In 2011, the hotel received the Gold Award from the Green Tourism Business Scheme. It recognizes its efforts in energy conservation, waste recycling, and staff education on environmental practices (Power Traveller, 2024). Additionally, the hotel has implemented energy-efficient lighting systems and smart thermostats to reduce energy consumption. 
However, there is room for improvement, particularly in food waste management. The hotel has made strides in sustainability by establishing a comprehensive food waste tracking system. They also collaborate with local food banks for donations could further enhance its environmental impact. Implementing composting programs for food waste would also contribute to reducing landfill use and align with Marriott's broader sustainability goals. By addressing these areas, the London Marriott Hotel Marble Arch can strengthen its sustainability strategy. It can also reduce operational costs and meet the growing demand for environmentally responsible hospitality.
[bookmark: _Toc182599716]Comparative Analysis with Premier Inn Hotel
Both the London Marriott Hotel Marble Arch and Premier Inn have demonstrated a commitment to sustainability through various initiatives. It has implemented energy-efficient technologies, waste management systems, and water conservation measures. These made them achieve a Gold Award from the Green Tourism Business Scheme in 2011 (Premier Inn, 2024). 
Premier Inn, under Whitbread's Force for Good sustainability program, has set ambitious targets. It includes achieving net-zero carbon emissions by 2040 and eliminating mains gas from over 800 hotels by the same date (Gill, 2023). 
Both hotels have adopted energy-efficient lighting and smart thermostats to reduce energy consumption. However, Premier Inn has been more proactive in addressing food waste. It is doing it by implementing tracking systems and collaborating with local charities to donate excess food (Carbon Neutral Britain, 2023).
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Food waste is a big problem in the hospitality industry as hotels produce a lot of waste from the kitchen, dining areas and events (Boulton, 2020). This waste also pollutes the environment through methane emissions from landfills, yet it is a waste of resources such as water, energy and manpower that was used in preparing that food. This part of the report aims to understand how hotels can address food waste as part of their sustainability management strategies to decrease their environmental footprint (Font and Harris, 2020).
An effective and complete food waste reduction programme would be an ideal solution for implementation at the London Marriott Hotel Marble Arch (Boggia et al., 2019). Some of the program elements may include food waste reporting systems that would help measure and manage overproduction in the food service units, food donations to the local food banks, and expanding composting to divert biodegradable waste from landfills. Therefore, by adopting these practices, the London Marriott Hotel Marble Arch could reduce food wastage and at the same time support the community and reduce its environmental impact.
This could probably determine where things are being done wrong and thus work on changing the portions or the menu to decrease wastage. It can also engage local food banks to give away the leftover food that would have gone to waste and at the same time support charity (Robinson and Judge, 2020). Furthermore, composting services may be provided at hotels with proper facilities; food waste will be turned into compost and used for gardening or given out to local farmers.
Some of the factors that would ensure its success are staff education on food waste tracking and management systems, and coordination with waste management service providers and other local entities (Lu and Stepchenkova, 2019). With Marriott’s focus on sustainability, plus the resources and proper partnerships, this food waste management is considered a practical and applicable solution that can help in improving not only the environmental condition but also the performance of the hotel operations.
One of the competitors Premier Inn has committed to reducing its food waste by 50% by 2030. In 2020, the company donated over 200 tonnes of surplus food to UK charities. It includes Fare Share, supporting vulnerable communities. This initiative aligns with their broader sustainability goals (Premier Inn, 2023). It also encompasses achieving net-zero emissions by 2050 and reducing water usage per guest by 20% by 2030.
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The food waste management solution that has been proposed in this report has the following advantages for the London Marriott Hotel Marble Arch. Improvement in food cost control and inventory management through minimum wastage of food therefore can only be a positive to its operations (Lee and Yoon, 2021). This initiative also focuses on satisfying the guests’ needs and wants as more and more travellers become concerned about the planet. Furthermore, this program fits in with its long-term strategic plans and supports its goal of reducing waste and carbon footprint, as well as further enhancing its image as a socially responsible enterprise.
From the environmental impact point, sending less food waste to the landfills greatly reduces the emissions of methane, a potent greenhouse gas. This in turn will assist London Marriott Hotel Marble Arch in reducing the number of wastes it emits into the environment and aids in the general conservation of the environment. Also, the initiative encourages the prudent utilization of resources including water and energy that are used in the production of food to minimize wastage (Filimonau and De Coteau, 2021). London Marriott Hotel Marble Arch can also help feed those in need by handing over excess food to local food banks, thus also helping the environment. 
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Several challenges arise when integrating a food waste management system in the London Marriott Hotel Marble Arch (Lee and Yoon, 2021). First, the cost and time to implement the use of food tracking systems, composting facilities and partnerships with local food banks may be costly. A further problem is to ensure that all the employees follow the new food waste reduction procedures. To implement consistency in the practice across the hotel, the kitchen staff and the dining service teams, training and constant evaluation of the practices would be needed (Lee and Yoon, 2021). It is expected that the staff will take some time to adjust to the changes and coordinating these processes with other activities will also be a time-consuming process.
Another possible challenge is that of regulating guests’ expectations on the matter of sustainable dining (Kralj and McCormick, 2022). Some guests will welcome things like using less packaging and water as well as smaller portions and food waste reduction tactics such as donations. 
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According to the analysis, it is suggested that a step-by-step plan should be adopted for the integration of the food waste management system at London Marriott Hotel Marble Arch starting with the areas of high productivity (Bader and Lund, 2021). This will help the hotel to evaluate the program, and the results achieved in order to make these changes for the upcoming implementation in all the hotels. It is crucial to have staff training and awareness to educate the employees about the need to minimize food waste and the new ways of working. Furthermore, it will also help in increasing the awareness of guests on sustainable food options to make them more willing to participate in green practices. London Marriott Hotel Marble Arch can receive a lot of support, information, and materials from local environmental organizations while implementing sustainability.
Environmental management is important in the hotel industry as it has both internal and external advantages. The hotel has already achieved a lot in energy efficiency, water conservation, and waste management but further improvement can be done in its food waste management strategy. The shortage of food waste reduction programs, tracking systems, food donation partnerships, and composting is the proposed solution for this problem area.
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