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[bookmark: _Toc135468378]Introduction 
The theme of economic practices in the hotel and hospitality sector is significant and relevant today with developing concerns about the limited change and social responsibility—businesses over industry recognising the need to receive sustainable practices (Hahang et al., 2020). The hotel and hospitality sector includes a significant natural impression due to its energy utilisation, water utilisation, waste generation, and impact on nearby communities. As a result, there's a developing request from both customers and administrative bodies for the industry to embrace sustainability. 
[bookmark: _Toc135468379]Overview of the Hotel Savoy
The Savoy Hotel is in London, United Kingdom, is a famous luxury hotel with a rich history dating back to its opening in 1889. In the hospitality industry, it is highlighting its architectural grandeur, famous status, and commitment to London's social and social fabric (Doyle., 2021). One of the most striking highlights of The Savoy Hotel is its remarkable design and interior design. They were designed by the famous designer Thomas Edward Collcutt. The interior boasts luxurious furniture, lovely chandeliers, and complicated details that capture the modernity and glamour of the time. The Savoy Hotel in the UK confirms immortal style and refined luxury (Campagnol., 2022). That has made it an image of luxury and hospitality. Over the years, it has played have to countless celebrities, royalty, and distinguished guests worldwide—the hotel's notoriety for faultless benefit and consideration. 


[bookmark: _Toc135468380]Overview of Literature
Economic practices in the hotel and hospitality sector contribute to natural preservation, give financial benefits, and upgrade the reputation of hotels and resorts (Azhari et al., 2021). They are implementing energy-efficient technologies, reducing water utilisation, managing waste effectively, and supporting local communities. It can lead to cost savings, improved operational effectiveness, and increased guest satisfaction. The hotel and hospitality sector are an assorted industry, including different sorts of housing, including hotels, resorts, lodges, bed and breakfast establishments, and more. This sector plays a crucial part in the worldwide economy (Mou, 2020). They are also producing substantial revenue and providing employment opportunities.
[bookmark: _Toc135468381]Key Concepts and Theory
The Triple Bottom Line 
The Triple Bottom Line is a theory which recommends businesses should focus on three interconnected dimensions: Economic, environmental, and social (Birkel et al., 2019). In the hotel and hospitality sector setting, this theory emphasizes the importance of considering financial benefits, ecological maintainability, and social responsibility. The TBL system encourages hotels to receive economic practices. That minimises their environmental impact, advances social well-being, and contributes to long-term financial viability. Recent research by Jones and Comfort (2021) highlights the positive relationship between economic practices and financial performance in the hotel industry (Afshan et al., 2021). The study demonstrates that hotels that incorporate sustainability activities experience—increased client loyalty, improved worker morale, and reduced operational costs, leading to improved financial results.
Environmental Management Systems 
Environmental Management Systems help organisations identify, monitor, and manage their natural impacts. In the hotel and hospitality sector, EMSs systematically combine supportability practices into daily operations. They include setting environmental goals, checking performance, and implementing techniques to decrease resource utilisation and minimise waste. A study by Jamal and Getz (2020) analyses the implementation of EMSs in hotels and their impact on unattainability performance. The discoveries indicate that hotels with well-developed EMSs demonstrate. Al, so higher levels of natural performance. Including decreased energy utilisation, water preservation, and waste administration. Besides, the study emphasizes the significance of employee engagement. And I am preparing to guarantee the effective implementation of EMSs.
Green Building Certification Systems
Green building certification systems, such as LEED (Leadership in Energy and Environmental Design) or BREEAM (Building Research Establishment Environmental Assessment Method), give standards and rules for development and they are operating environmentally sustainable buildings. These certifications assess energy efficiency, water preservation, indoor air quality, and materials utilisation. A recent article by Wang et al. (2022) investigates the impact of green building certifications on hotel performance. The study reveals that certified green hotels experience higher visitor satisfaction as well as occupancy rates, indicating the potential for financial benefits. Also, green certifications reduce energy and water utilisation, lower carbon outflows, and improve natural performance (Chen et al., 2020).
Circular Economy 
The circular economy is a concept that aims to move away from the straight "take-make-dispose" model of production and utilisation as well instead focuses on asset preservation, waste reduction, and the recovery of materials. In the hotel and hospitality sector, receiving circular economy principles involves recycling, upcycling, waste reduction, and economic obtainment. Research by Gossling et al. (2021) investigates the application of circular economy principles in the hotel industry. 


[bookmark: _Toc135468382]PESTEL Analysis of Sustainability Measures

A PESTEL analysis is a system used to evaluate the macro-environmental variables. That can affect an organisation or industry. 
· The political landscape can significantly affect supportability measures. The UK government has been effectively promoting natural maintainability. And they are setting targets to reduce carbon outflows. 
· Economic considerations are significant in implementing maintainability measures (Asif, 2022). Contributing to eco-friendly technologies and practices may require considerable monetary assets. However, grasping supportability can lead to cost savings through energy productivity, waste reduction, and improved asset management.
· Social awareness and changing buyer inclinations towards maintainability drive the demand for eco-friendly accommodations. The Savoy Hotel must understand and react to societal expectations regarding environmental responsibility. 
· Advancements in technological innovation provide opportunities for economic practices (Mou, 2020). The Savoy Hotel can use innovative arrangements such as energy-efficient lighting, intelligent building administration systems, and renewable energy sources. 
· The hospitality industry includes a significant natural impact, including energy utilisation, waste generation, and water utilization (Cerchione and Bansal, 2020). The Savoy Hotel must assess its environmental impression and actualize measures to minimise its effects. 
· Legal controls and guidelines are related to maintainability. Such as building codes, energy productivity requirements, waste management guidelines, and natural grants must be considered. The Savoy Hotel should guarantee compliance with necessary enactment. And remain updated with advancing maintainability directions. To moderate legal dangers and maintain its reputation.
The Savoy Hotel's sustainability measures are impacted by various PESTEL factors. The hotel can create and implement successful maintainability initiatives by addressing the political, economic, social, technological, environmental, and lawful aspects.
[bookmark: _Toc135468383]Empirical research
In the context of The Savoy Hotel's supportability measures, experimental research can give profitable experiences into the effectiveness and impact of these initiatives. Empirical research on The Savoy Hotel's supportability measures can include different strategies and approaches (Pandey, 2021). Visitors, workers, and partners can manage overviews and surveys. To gather their perceptions, attitudes, and behaviors regarding supportability practices. This may help recognize areas of quality and areas that require improvement.
Also, quantitative information can be collected to measure the hotel's natural performance. This can include tracking energy and water utilisation, waste generation, and greenhouse gas outflows. By comparing this information over time, the effectiveness of maintainability activities can be evaluated, and areas for further change can be recognized.
Qualitative research strategies, such as interviews and focus groups, can be utilised to gain experience in stakeholders' encounters and recognition of maintainability measures at The Savoy Hotel. This personal information gives a more profound understanding of supportability initiatives' impact on visitor satisfaction rates, employee engagement, and overall organisational culture. By conducting empirical research, The Savoy Hotel can assemble evidence-based information and insights (Cornet et al., 2020). To inform decision-making, refine maintainability techniques, and communicate their commitment to supportability to stakeholders. The discoveries of empirical research can direct the hotel. It implemented targeted interventions, set practical objectives, and continuously progressed its supportability performance. 


[bookmark: _Toc135468384]Application of the contemporary theme to the hotel and hospitality sector
Food waste administration is essential to maintainability in the hotel and hospitality sector (Suliman et al., 2023). This section will examine the genuine impacts of economical food waste administration practices in hotels. And investigate examples of administration reactions to this modern issue.
Management Response
Source Reduction and Waste Prevention
Hotel Savoy has implemented strategies to decrease food waste at its source. This includes practices such as menu arranging based on request determining, portion control, and staff preparing on proper food handling and storage. It can prevent food waste and reduce costs by successfully managing stock and minimising overproduction. Through staff training, portion control, and innovative technologies. Like food waste tracking systems. As a result, Hotel Savoy has reported significant diminishments in food waste and achieved cost savings.
Limitations: While source reduction is a practical approach. Challenges may arise due to erratic request changes and visitor preferences. Hotel Savoy must strike between minimizing waste and guaranteeing visitor satisfaction. Overly conservative portion control or limited menu choices may result in unsatisfied visitors, impacting the general visitor experience.
Food Donation and Redistribution
Another approach is to donate excess food to neighborhood charities or food banks. By redistributing edible overflow food, hotels can contribute to addressing food insecurity in the community and reduce the natural effect related to the transfer. 
Limitations: Implementing food donation programs requires calculated coordination, proper food security protocols, and partnerships with local Organisations. Hotel Savoy needs to guarantee compliance with health and security directions (Racela and Narula, 2019). And establish clear strategies for food handling, transportation, and distribution. Additionally, limitations may arise due to geological limitations, as not all locations may have established food recovery systems.
Composting and Waste-to-Energy 
Composting food waste can divert it from landfills and transform it into nutrient-rich soil. Hotel Savoy can build on-site composting systems or partner with external composting facilities. Waste-to-energy arrangements, such as anaerobic absorption or biomass change, can convert food waste into renewable energy (Awasthi et al., 2020). The Venetian Resort in Las Vegas implemented a comprehensive food waste management program that includes on-site composting. They collect food waste from various outlets within the resort and divert it to an on-site composting facility. The resulting compost is used in arranging and planting ventures on the property, reducing waste and improving maintainability.
Limitations: Implementing composting or waste-to-energy systems requires space, foundation, and investment. Hotel Savoy needs to guarantee proper isolation of food waste from other waste streams. And teach staff and guests almost the importance of sorting waste correctly. In some cases, administrative or calculated limitations may limit the possibility of on-site composting or waste-to-energy arrangements.
Technology Solutions
Emerging technologies play a significant role in improving food waste management in Hotel Savoy (Bhushan and Nayak, 2023). Imaginative arrangements such as smart scales, computerised food tracking systems, and information analytics empower hotels to monitor and analyse food waste generation, recognise trends, and implement targeted waste reduction strategies. 
Limitations: Technological arrangements may require an upfront investment. And we are preparing to ensure effective utilisation. Hotel Savoy must consider compatibility with existing systems, information security, and potential staff resistance to modern innovations (Wallace, 2022). In addition, technology arrangements should be versatile and adaptable to different hotel sizes and operational models. 
Food waste management in hotels is a critical modern issue. That requires proactive management responses. Source decrease, food donation, composting, and technological arrangements have appeared promising in addressing food waste challenges (Ciccullo et al., 2022). In any case, limitations related to guest satisfaction, logistics, regulatory compliance, and asset limitations should be considered when executing these practices. Overall, the fruitful implementation of economical food waste management practices can contribute to natural sustainability, social duty, and cost savings in the hotel and hospitality sector and for Hotel Savoy. 


[bookmark: _Toc135468385]Evaluate future policy and management options for dealing with Economic Practice
Hotel Savoy aims to implement a comprehensive food waste reduction policy (Chen, 2021). This approach will focus on prevention measures, such as careful arranging of food production, accurate determining, and portion control. By executing these practices, Hotel Savoy can minimise the amount of excess food generated, leading to critical reductions in food waste.
· Hotel Savoy intends to establish a robust food waste monitoring and following system by following food waste at various stages of the food service process, from procurement to utilisation. 
· Hotel Savoy can pick up essential insights into the key areas where waste occurs. This data-driven approach will enable the hotel to recognise issue areas and implement focused arrangements to minimise waste. 
· In addition, Hotel Savoy acknowledges the significance of engaging and teaching staff and visitors about the importance of reducing food waste. 
· The hotel plans to conduct regular preparation sessions for its staff members. It raises mindfulness about the issue and gives them practical devices and methods to minimise waste in their particular roles (Errmann et al., 2021). 
· Besides, the hotel will implement visitor instruction activities, such as informative signage and communication materials in rooms and eating ranges, to encourage visitors to participate effectively in food waste reduction efforts.
· Hotel Savoy also aims to establish strong partnerships with local food banks and charitable companies (Brock, 2022). By donating surplus food that is still safe for consumption, the hotel can contribute to addressing food insecurity in the community while reducing waste. These partnerships will ensure the proper redistribution of surplus food and maximize the positive impact of Hotel Savoy's efforts. 
· Finally, Hotel Savoy plans to regularly evaluate and assess the effectiveness of its food waste management policies and management options. By monitoring key performance indicators and conducting periodic audits, Hotel Savoy can identify areas for improvement and make necessary adjustments to optimize its food waste reduction strategies continually.
[bookmark: _Toc135468386]Recommendations
The hotel could decide to implement some of these following recommendations for the purpose of improvement:
· The hotel should first and foremost give attention to providing a wider variety of dining option to provide and fulfill every visitor's needs. By presenting a more comprehensive range of cuisines and catering to various dietary preferences and restrictions, Hotel Savoy can give visitors a more inclusive dining experience. 
· It has been recommended that the hotel improve its upkeep efforts. While Hotel Savoy has already taken steps towards environmental stewardship, there is continuous room for improvement (Leccis, 2023). Implementing energy-efficient systems, reducing single-use plastics, and expanding recycling programs can further demonstrate the hotel's commitment to maintainability and motivate visitors to receive more eco-friendly practices during their stay and make overall environmental changes. 
· It is also suggested that the Hotel Savoy create more areas for entertainment and relaxation. Adding outdoor seating areas, rooftop gardens, or peaceful lounges can give guests tranquil spaces. To unwind and appreciate their environment. This can improve the overall ambiance and provide visitors with extra relaxation options outside their rooms. 
· Additionally, it would be beneficial that Hotel Savoy to upgrade its digital offerings. This can include improving the hotel's site and mobile app for more accessible routes and streamlined booking processes (Ozdemir et al., 2023). Offering a digital update is beneficial as it gives guests recommendations for local attractions, dining, and activities during their spare time. It can also improve the visitor experience and cater to the preferences of tech-savvy travelers who are already advanced and prefer more use of technology. 
Hotel Savoy should consider incorporating more social and local experiences into their offerings, collaborating with local artisans, and organising guided tours to nearby attractions. Hosting social occasions and workshops can give guests a deeper connection to the destination and make exciting and memorable experiences.


[bookmark: _Toc135468387]Conclusion
Hotel Savoy's commitment to excellence shines through its common recommendations for improving the visitor experience (Gronau, 2019). By prioritising personalised service, the hotel creates a welcoming and mindful environment. The emphasis on cleanliness and hygiene guarantees visitors can appreciate a secure and comfortable environment, with strict protocols to maintain high standards throughout the property which very much related to its performance. Hotel Savoy strives to create an unforgettable stay for each visitor by combining personalised benefits, cleanliness, differing comforts, supportability, visitor feedback, and innovation. Hotel Savoy aims to exceed visitor expectations and establish itself as a destination for discerning travelers (Mansfield and Topler, 2022). With a commitment to excellence and continuous change, Hotel Savoy remains devoted to providing exceptional hospitality experiences that leave a lasting impression on its guests. 
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