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Green practices, also called sustainable practices, are strategies that businesses take to reduce their ecological footprint while keeping operations efficient. The practices used in the hotel and hospitality industry include energy conservation and water use, waste management, and the use of eco-friendly materials. Carbon emissions from sustainable operations also include local and seasonal ingredients and activities that sustain biodiversity. As the hospitality industry looks to solve some of the most pressing issues of resource depletion and climate change, the time to adopt eco-friendly measures becomes more significant. Hotels that practise green are also saving resources like energy and water, reducing pollution by properly managing waste, and getting their operational efficiency optimised by saving on costs (Abdou et al., 2020). In addition, such activities further help to build a hotel’s brand image since more travellers are increasingly choosing to stay at hotels. Bingham Riverhouse is a luxury boutique hotel along the pretty River Thames in Richmond, London (binghamriverhouse, 2020). The aim of this hotel is to provide a unique riverside retreat that remains focused on sustainability. It displays the hotel's current eco-friendly initiatives, such as installing energy-efficient lighting, a water conservation system, and waste segregation (Witts, 2024). But in the era of discerning guests, Bingham Riverhouse must identify and remove those green practice gaps. Without further enhancement of its status as an eco-friendly hotel, the hotel would risk falling behind the fast pace of sustainable development, and thus, it can solidify its reputation of being an eco-friendly establishment and contribute to broader environmental conservation efforts.
Sustainability integration in hotel operations presents many benefits that not only help in environmental conservation but also bring about long-term benefits to businesses. Resources accounted for, including energy and water, are a significant benefit. Hotels with the adoption of energy-efficient technologies like LED lighting, motion sensor systems and renewable energy sources are significantly reducing electricity consumption. Measures of keeping water, such as cutting flows by low flux faucets, harvesting rainwater, and a sustainable laundry system, also reduce the wastage of water, which is a very important one. Another great benefit is lowering carbon footprint and waste (Emily, 2024). Hotels that practice waste management, for example, composting organic waste, reducing single-use plastics, and recycling, help save the environment by diverting waste away from landfills. In addition, hotels can line up with global sustainability goals by using renewable energy sources such as solar or wind energy. Furthermore, enhanced operational efficiency and cost savings are driven by sustainability. While the initial investment may be high, energy-efficient systems and waste reduction measures often yield great utility and operational cost savings over time. For example, automated energy management systems use electricity less during off-peak hours, and they save money. Secondly, green practises improve a hotel’s brand reputation and guest satisfaction (Berezan et al., 2017). The hospitality industry is a competitive advantage in sustainability because environmentally conscious travellers are increasingly preferring to stay at eco-friendly establishment. It’s more likely for hotels that really do care about the environment to attract guests who are conscious about the environment.
Sustainability integration into hotel operations has its advantages, but it also has limitations. The main barrier is high initial investment and implementation costs (Melissen et al., 2015). Often, sustainable technologies like solar panels, advanced HVAC systems or biodegradable products are expensive to put into place initially and can act as a hurdle for smaller establishments or businesses with lean budgets. The other challenge is staff and management resistance to change. Changing from traditional practices to greener ones can also be met with pushback from those who are used to things 'the way they have always been done.' Overcoming such resistance requires strong leadership backed by constant education. Hotels also struggle to strike the balance between luxury and eco-friendliness. There are sustainable measures like not allowing towel changes or household items replacing luxury ones with eco-friendly alternatives that some such guests might consider will compromise comfort and quality. Finally, sustainable materials and technologies can be challenging to source. Eco-certified products and service availability are very regional, which may exacerbate hotel procurement difficulties and costs when hotels strive to maintain high sustainability standards.
Bingham Riverhouse, a boutique hotel located along the River Thames, has established itself as an environmentally conscious hospitality provider (binghamriverhouse, 2020). The hotel actively incorporates various green practices into its daily operations. Notably, it employs energy-efficient lighting systems, reducing electricity consumption while maintaining a cosy ambience for guests. The hotel has also adopted water conservation measures, such as low-flow faucets and efficient laundry practices, aimed at minimising water wastage. Additionally, waste management systems are in place, focusing on recycling and reducing landfill contributions by separating waste at the source.
The hotel promotes a farm-to-table dining experience, sourcing seasonal ingredients from local suppliers to reduce food miles and support the local economy (Edwards, 2024). Furthermore, Bingham Riverhouse engages guests in its sustainability journey by providing eco-friendly amenities, such as biodegradable toiletries, and encouraging responsible usage of towels and linens to lower water and detergent usage.
However, Bingham Riverhouse has a huge gap when it comes to sustainably managing organic waste generated by its restaurants. The hotel does basic waste segregation, but it does not have an on-site solution for repurposing organic waste, like composting. The existence of this gap is signalled by the growing practice of eco-conscious hotels' started composting or food recycling on their sites.  The QO Hotel in Amsterdam and the Fairmont Waterfront in Vancouver have recycled organic waste into nutrient rich soil for local gardens (Meeroff et al., 2020). Bingham Riverhouse would not exist if it did not do what it does: It would be responsible for the landfills and their associated landfill emissions like methane, a potent greenhouse gas, if it did not take organic waste. The gap will be filled by an organic waste management system that is as green and environmentally friendly as it gets and that suits the hotel's green objectives. This initiative would improve the hotel’s guest experience and help the hotel reduce its environmental footprint (Berezan et al., 2017) while reducing heating, cooling and air conditioning needs.
Bingham Riverhouse's onsite organic rooftop garden is a believable and credible green practice that supports sustainable practice. At Bingham Riverhouse, that whole thing is green, energy efficient lighting, and waste management. However, an organic rooftop garden would be a new and green approach to reducing food miles, increasing biodiversity and making for a memorable guest experience. It is an attempt to convert the unused rooftop space into a lively garden where fresh herbs, vegetables and fruits are grown in an organic way. The produce can be used for the hotel’s restaurant meals that are prepared from hyper local and seasonable ingredients for the guests. But the garden doesn’t have to stop at food production. Moreover, Native plants that can help local pollinators, like bees and butterflies, would be a way to increase local biodiversity.
It would also be run through sustainable practices such as harvesting rain water for irrigation, composting food waste to make organic fertiliser and vertical gardening to use the space as best as possible. Furthermore, educational tours or workshops can be incorporated into the garden as another revenue stream for the hotel and for the hotel to attract guests to the hotel's work in sustainability. Hotel owners in different countries have successfully implemented similar initiatives. The Fairmont Waterfront Hotel in Vancouver grows a 2,100-square-foot rooftop garden to feed the ingredients for its restaurant. Los Angeles' Andaz West Hollywood uses its rooftop garden to grow herbs and vegetables for cocktails and dishes served on-site. These examples demonstrate how such projects can be done successfully and even add value to Bingham Riverhouse’s sustainability portfolio.
This would also align with Bingham Riverhouse's sustainability goals by closing resource utilisation gaps and reducing its carbon footprint (Meeroff et al., 2020). By growing fresh produce on-site, this hotel can drastically diminish its reliance on outside suppliers, reduce its emissions related to transportation (food miles), and promote local sustainability. This initiative would also have a major positive impact on the guest experience. A rooftop garden is a unique selling point, and guests increasingly value eco-friendly practices (Fernández-Robin et al., 2019). They can eat meals made with hyper-local ingredients or learn about sustainable farming practises. These kinds of experiences not only promote guest satisfaction but also help the hotel showcase its eco-friendly image. Operational efficiency is another critical benefit (Lin, Shyu and Li, 2023). By using composted food waste as fertiliser, the garden supports waste reduction while creating a circular system within the hotel’s operations. Additionally, the cost savings from reduced food procurement over time can offset the initial investment, making the initiative financially viable in the long run.
Despite its benefits, implementing a rooftop garden presents challenges that must be carefully addressed (Kruesi and Remy, 2024). The most significant concern is the initial cost of construction and setup. Developing a rooftop garden requires structural assessments to ensure the roof can bear the additional load, as well as investments in irrigation systems, soil, plants, and tools. However, these costs can be mitigated through partnerships with local agricultural organisations or government grants for green infrastructure projects (Melissen et al., 2015). Another challenge is the ongoing maintenance of the garden. Organic farming requires skilled labour for planting, harvesting, and pest control. To address this, the hotel can train its existing staff or hire local gardeners with expertise in organic cultivation. Additionally, seasonal variations in crop yield may require careful planning to ensure consistent supply for the restaurant.
Resistance from stakeholders may also pose a challenge (Kruesi and Remy, 2024). Management and staff may initially question the feasibility or profitability of the initiative. To overcome this, a detailed cost-benefit analysis and a clear implementation timeline should be communicated to stakeholders, emphasising the long-term return on investment and alignment with the hotel's sustainability goals. The feasibility of the rooftop garden is further supported by its alignment with Bingham Riverhouse's branding as a boutique, eco-conscious hotel. The initiative resonates with the growing demand for sustainability and immersive guest experiences, ensuring its long-term relevance and success.
A rooftop garden has a substantial environmental impact in multiple conservation areas (Toshima Makoondlall-Chadee and Chandradeo Bokhoree, 2024). Reduced food transportation is one of the most significant contributions to reducing carbon emissions. The hotel also cuts the greenhouse gas emissions of long-distance food supply chains by sourcing produce directly from its garden. Rainwater harvesting is also one of the promoted sustainable irrigation methods that will help conserve water. Since rainwater is already captured and reused, the system is more eco-friendly. Also, less chemical fertilisers are needed as composted organic waste is used as fertiliser, avoiding soil health and water pollution.
By incorporating native plants and pollinator-friendly species, the garden supports biodiversity. This acts as a habitat for bees, butterflies, and other useful organisms that are suffering a decline due to the decline of the pollinator population. Besides making the surrounding air better to breathe, the plants are also natural carbon sinks. Rooftop gardens finally help to decrease the urban heat island effect, a climate change-related phenomenon wherein the temperatures are higher in urban areas than outside due to concrete and asphalt surfaces. The roof greenery insulates the building, reducing its energy use for cooling in the summer months. Bingham Riverhouse, a practical, innovative, and impactful way to increase the building's sustainability efforts, is an organic rooftop garden. Achieving its objectives is not only environmentally friendly but also a means of improving the hotel's image, resource efficiency and guest satisfaction. Challenges exist, but those can be solved with strategic planning and stakeholder engagement, which makes this initiative an important addition to the hotel’s green practices (Fernández-Robin et al., 2019).
Hospitality cannot adopt green practices without solving environmental problems and guest satisfaction. Hotel energy and water conservation, waste management and local sourcing help hotels reduce their ecological footprint and save energy. Bingham Riverhouse is dedicated to sustainability in the form of green practices, like energy-efficient lighting and water-saving measures. However, their efforts currently do not fill this gap without an organic waste management system. In this situation, the gap created allows the hotel to pick up this opportunity and implement an on-site organic rooftop garden initiative to address food waste and bring fresh, hyper-local produce to their restaurant. The initiative will cut food miles and deliver a circular waste management system. This initiative not only adds eco-friendly status but also helps with more significant environmental conservation in Bingham Riverhouse. In the hospitality industry, continual improvement of sustainability is essential to maintain the rising environmental requirements and guest demand. It can become a responsible, progressive hotel if it tries to find better ways to fill the gaps in Bingham Riverhouse’s workflow. Rooftop garden measures will be a good illustration of environmental sustainability. These strategies will in the long run benefit guests, the community and the planet.
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