







Module Title: Contemporary Themes in the Hotel and Hospitality Sector
Assignment Title: Conference Research Paper
[bookmark: _nrpvpcy6rf88]Module Code: BMIH6001
[bookmark: _cl8rysy58rao]Student Name: Nicoleta Elena Bugaciu
[bookmark: _cvuijn100urr]Student ID: 2230707
Lecturer: Lola Villard-Coles




















Sustainability in Terms of Food Waste and Its Efficacy: A Case Study of Rossington Hall

[bookmark: _Toc211719977]




1. Abstract 
The objective of this paper is to analyse how sustainable food waste management at Rossington Hall, Doncaster, would improve environmental and financial efficiency. The analysis of effective initiatives is based on the secondary qualitative research and the PEAS and Triple Bottom Line models, which point to the local sourcing and composting as effective initiatives, but there is a gap in monitoring and staff training. The results indicate the possibility of enhancing sustainability performance and promoting a responsible consumption attitude in small independent hospitality establishments by implementing digital tracking, commitment of the leaders, and change of their behaviours.


[bookmark: _Toc211719978]2. Introduction 
Food waste is one of the most pressing sustainability issues across the globe, and approximately one-third of the food that is produced annually is lost or wasted (UNEP, 2024). The problem has severe environmental, economic, and ethical consequences by adding to the greenhouse gas emissions, resource depletion, and inequality (Priestley, 2016). Overproduction, inefficient menu, and inadequacy in resource utilisation are the key contributors to this issue in the hospitality industry (Forbes et al., 2021). To counter this, the United Nations created Sustainable Development Goal 12 to achieve responsible consumption and production, demanding industries to minimise waste and maximise resource efficiency (DEFRA, 2023). In the United Kingdom, the sustainability policies direct the operators of the hospitality industry towards avoiding wastage and responsibility (Cooper and Hall, 2019). The case of Rossington Hall, an upscale event and wedding venue in Doncaster, is associated with the same food waste-related problems connected to fluctuating attendance and mass catering. Consequently, this paper is intended to analyse the extent to which sustainability activities at Rossington Hall reduce food wastage and improve environmental and financial performance. The research question is as follows: How well are the sustainability initiatives of Rossington Hall effective in minimising food waste? 
[bookmark: _Toc211719979]3. Literature Review 
[bookmark: _Toc211719980]a. Learning about Sustainability and Food Waste in Hospitality
The hospitality operation is among the issues that pose a threat to sustainability, which includes food waste (Filimonau and De Coteau, 2019). It includes discarded food as well as the leftovers that are not consumed by the customers (Filimonau et al., 2019). In the previous literature, food waste has been linked to the poor performance of operations and poor kitchen behaviours (Pirani and Arafat, 2016). Other later articles also specify its social and environmental effects (Amicarelli and Bux, 2020). The food waste contaminates the world with greenhouse gases, increasing global warming and pollution (Dhir et al., 2020) and depletes a significant amount of energy and water resources (Costa and Costa, 2022). Two more ethical concerns are that edible food is not used when the world is hungry (Pirani and Arafat, 2016). According to Costa and Costa (2022), sustainability will maximise financial, social, and environmental performance, and they concur with Batabyal and Das (2019), who hold that sustainability is linked to environmental and financial performance.
[bookmark: _Toc211719981]b. Drivers and Causes of Food Waste
One of the biggest food waste contributors in hospitality operations is overproduction (Filimonau and De Coteau, 2019). Buffet and banquet services usually generate excess capacity to satisfy the expectations of the guests (Filimonau et al., 2019). Ineffective menu planning and poor forecasting aggravate leftovers (Dhir et al., 2020). The desire of customers for excessive amounts of preparation is stimulated by demand (Pirani and Arafat, 2016). The control is challenging due to limited measurement systems and unpredictable attendance at the event (Costa and Costa, 2022). There are also waste problems related to storage and aesthetic presentation (Cardenas et al., 2024). Personal training of staff contributes to a decrease in the adverse disposal and facilitates the sustainable practices (Dhir et al., 2020).
[bookmark: _Toc211719982]c. Sustainability Models and Approaches
The Triple Bottom Line framework considers the sustainability in terms of social, economic, and environmental aspects (Batabyal and Das, 2019). It assists hotels in the tradeoff between profit and environmental sustainability and social good (Costa and Costa, 2022). This is furthered by Sharma et al. (2024), who introduce regenerative sustainability that restores the ecosystems. The Circular Economy model advances reusing resources and recycling them (Cardenas et al., 2024). Papargyropoulou et al. (2014) developed the Food Waste Hierarchy to give priority to prevention over disposal. Costa and Costa (2022) establish that these models influence the current hospitality sustainability policies. Filimonau and De Coteau (2019) also note that waste prevention is still the best approach. Sharma et al. (2024) state that sustained innovation is crucial to sustainability in the long run. The integration of the frameworks assists hotels in developing balanced and practical sustainability systems (Costa and Costa, 2022).
[bookmark: _Toc211719983]d. Technology and Managerial Practices
The management of food waste in hospitality has been revolutionised by technology (Ivanov and Webster, 2019). Previous systems were based on human record-keeping and employee tracking (Ford and Sturman, 2020). Waste is automatically tracked with the help of artificial intelligence (AI) tools, like Winnow Vision, and it is used to make data-driven forecasting (Winnow Solutions, 2024; Dickinson, 2025). Such systems assist kitchens in making production more precise, but technology is not enough by itself (Amicarelli and Bux, 2020). Good outcomes require the involvement of staff and the dedication of managers (Costa and Costa, 2022). Redistribution of excess food can be facilitated through platforms, and technology-based interventions, such as WRAP's Guardians of Grub, can be used to train employees to be able to correlate technology with behaviour and leadership (Filimonau and De Coteau, 2019).
[bookmark: _Toc211719984]e. Barriers to Efficacy
Hospitality sustainability programmes have a number of obstacles (Amicarelli and Bux, 2020). Smaller hotels do not tend to have the money to invest in digital tracking mechanisms (Filimonau et al., 2021). Small enterprises in the rural areas face a lack of waste collection systems (DEFRA, 2023). Independent venues are also limited by investment deficits. The excessive rate of staff turnover decreases participation, whereas behavioural resistance slows down the process of change (Ford and Sturman, 2020). There are also cultural barriers to sustainable transformation (Sharma et al., 2024). The adoption of the policy is improved with the intervention of leadership and continuous training (Filimonau and De Coteau, 2019). All these challenges can be overcome by means of leadership, investment, and high cultural commitment (Costa and Costa, 2022).
[bookmark: _Toc211719985]f. Link to Case Study
Sustainability in hospitality has transformed into waste management to creative practice (Filimonau and De Coteau, 2019). Now, progress is made based on creativity and staff engagement (Sharma et al., 2024). Major hotel chains rely on the digital sustainability framework (Hilton, 2023), whereas smaller venues rely on manual monitoring and motivation (WRAP, 2025). In the luxury venue of Rossington Hall, Doncaster, the event catering is associated with unpredictable food waste. It does not have digital tracery, but it is located in a rural area, which is favourable to composting and local sourcing. Even such small locations as Rossington Hall can make significant sustainability enhancements (Costa and Costa, 2022).
[bookmark: _Toc211719986]4. Method 
It was secondary qualitative research with a case study of Rossington Hall. This approach was chosen, as it enables the research and investigation of the practices of sustainability and the management of food waste in detail using existing reliable data instead of primary fieldwork, which could be limited due to access and time (Robson, 2016). Secondary research allowed making comparisons between academic views and practical applications in the hospitality operations (Ford and Sturman, 2020).
The information was gathered in three primary sources, including peer-reviewed academic materials, industry reports, including WRAP and the Sustainable Hospitality Alliance, and publicly accessible company information on the Rossington Hall website and menus (Costa and Costa, 2022). The gathered data were checked and thematically examined concerning two paradigms: the Triple Bottom Line, which evaluates people, planet, and profit, and the PEAS model, which identifies problem, evidence, analysis, and solution (Batabyal and Das, 2019).
This analytical mixed methodology promoted the validity and profundity of results. Nevertheless, since secondary research involves existing data, it has drawbacks such as the presence of bias, absence of direct observation, and access to internal records of operations.
[bookmark: _Toc211719987]5. Theme Impact Analysis 
a. PEAS Analysis
The Problem, Evidence, Analysis, and Solution (PEAS) framework offers a systematic method of solving the issues of sustainability in the hospitality industry (Montana State University, 2025). It enables the managers to determine the sources of inefficiency and implement evidence-based solutions.
Problem: Rossington Hall has been experiencing acute food waste due to overproduction, unforeseen attendance of guests, and huge portioning during events (DEFRA, 2023). Such inefficiencies increase the costs of the operation and undermine the sustainability efforts, which underlines the further tension between the satisfaction of customers and efficiency in the use of resources (Filimonau and De Coteau, 2019).
Evidence: One-third of the world's food is wasted (UNEP, 2024). It has been reported that waste can be reduced significantly through better forecasting, electronic monitoring of performance, and regular training of staff. Waste measurement and planning can be improved using digital infrastructure, like Winnow Vision, which is also more accurate and efficient (Winnow Solutions, 2024), and the implementation and accountability can be ensured by strong managerial leadership (Costa and Costa, 2022).
Analysis: The current composting and local sourcing initiatives at Rossington Hall show that they address the environmental issues, but fail to address the underlying structural causes of waste. The lack of quantifiable data makes the process of decision-making intuitive, but not strategic. Conversely, the international chains such as Hilton and Marriott use AI-based software to predict demand and optimise menus, which yields quantifiable lowering (Marriott International, 2024). Although this type of technology might be out of reach of smaller facilities, the tracking of low-cost plus management involvement might have similar outcomes.
Solution: Rossington Hall will need to use low-cost tracking software, design an official sustainability policy, and collaborate with redistribution platforms, including Too Good To Go (WRAP, 2025). These measures, combined with the behaviour change efforts and leadership assistance, would enhance the effectiveness of operations and the Triple Bottom Line of people, planet, and profit (Costa and Costa, 2022).
b. Application Rossington Hall
Using PEAS would explain how Rossington Hall can transform sustainability goals into tangible results. Better prediction and communication, as well as coordination of activities across departments, would help in the reduction of overproduction and waste. The development of staff continuously would make the staff accountable and entrench the idea of sustainability in the day-to-day activities (Filimonau and De Coteau, 2019). The marketing of the eco-elegant events would also support the market positioning and brand image of the venue further. Rossington Hall will be able to switch to a proactive sustainability culture by planning with data and inspiring employees (Bansal et al., 2024).
c. Strengths and Limitations of the existing practices
Rossington Hall has good ethical sourcing and community interaction. It is based on local suppliers, thus making supply chains shorter and benefiting local economies (Costa and Costa, 2022). This practice is appealing to contemporary consumers who appreciate transparency and sustainability (Cardenas et al., 2024). Composting, which is an affordable and simple alternative that reduces landfill waste, is also possible in rural areas (Filimonau, Nghiem and Wang, 2021).
Nevertheless, portion forecasting is challenging due to the unpredictability of the events, and progress cannot be evaluated because of the lack of digital monitoring (Dhir et al., 2020). Financial constraints hamper the investment in modern systems, and sustainability is highly unorganised (Costa and Costa, 2022). Implementing a system of quantifiable objectives and cost-effective monitoring services would assist in validating the progress and foster responsibility (Winnow Solutions, 2024).
d. Industry Comparisons
Huge hotel chains like Hilton, Accor, and IHG also use AI-driven services, i.e., Travel with Purpose, Planet 21, and Meal Track, to track waste in real-time (Hilton, 2023; Accor, 2023; IHG, 2023). These efforts indicate that digitalisation increases efficiency and profitability (Filimonau and De Coteau, 2019).
The smaller ones do not have similar resources, but they have scalable options. Waste-tracking and training systems such as Too Good to Go and WRAP Guardians of Grub are easily available (Dickinson, 2025). The Sustainable Hospitality Alliance (2023b) promotes modular designs that can be modified to the business scale. Rossington Hall might thus use hybrid techniques, i.e. by integrating cheap digital solutions, local collaboration, and continuous training, to attain quantifiable and long-term improvements.
e. Critical Reflection
The sustainability work of Rossington Hall is not well coordinated, even though it is conscious (Rossington Hall, 2025). Only with well-organised planning, alignment of behaviours, and monitoring by the leadership is real progress possible (DEFRA, 2023; Hilton, 2023). Change in behaviour is essential since the behaviour of staff has a direct impact on the production of waste (Dhir et al., 2020). Leadership devotion fosters a sense of responsibility and lifelong learning (Amicarelli and Bux, 2020).
This case helps to believe that technology and culture are equally important to the success of sustainability (Sharma et al., 2024). Due to the incorporation of quantifiable targets, frequent interaction with staff, and low-cost online monitoring, Rossington Hall will be able to enhance its contribution to UN SDG 12 on responsible consumption and production (UNEP, 2024). Leadership, culture, and technology are a combination that provides a scalable model for small independent hospitality businesses to gain long-term resilience.
6. Conclusion
Management of food waste is important for the sustainability and profitability of hospitality operations. Waste minimisation not only conserves the environment but also enhances financial performance and brand recognition. Local sourcing and composting have launched sustainable development at Rossington Hall, enhancing relations with the community and lessening the amount of waste in the supply chain. Nevertheless, food waste cannot be properly assessed and controlled due to the lack of formal monitoring systems. The use of manual observation reduces the accuracy of the data and the decision-making.
In order to record quantifiable outcomes, Rossington Hall needs to integrate sustainability into its management frameworks by integrating leadership, embracing technology and involving the employees. Digital tracing can enhance the prediction and control of portions, whereas regular employee training can create behaviour change and responsibility. The fusion of these factors would make the concept of sustainability not only informal but also a methodological process of balancing luxury service and environmental responsibility. Rossington Hall would be the place where the small independent hotels would have an exemplary experience in the pursuit of sustainable hospitality.
7. Recommendations
Operational Recommendations
Rossington Hall needs to implement a quantifiable and low-cost food waste minimisation model. Leftovers can be tracked with the help of affordable digital tools like Winnow Vision, which can also inform the next menu planning (Winnow Solutions, 2024). Documenting the waste patterns allows forecasting the precise portion, thus minimising the cost and amount of disposal (Dhir et al., 2020). The demands should be adjusted by adopting menu flexibility and reduced portions to match the real demand (Amicarelli and Bux, 2020). Cooperation with local food banks or redistribution websites such as Too Good To Go would avoid edible waste and increase the effect on the community. The awareness can be reinforced through staff training under programmes like the WRAP Guardians of Grub, which emphasises daily accountability (WRAP, 2025). The combined efforts would establish a standardised, effective, and repeatable waste-minimisation model of small-scale hospitality operation.
Strategic Recommendations
The long-term decision-making should be guided by a formal sustainability policy, and should be in line with UN Sustainable Development Goal 12 on responsible consumption and production (DEFRA, 2023). By incorporating sustainability into the guest experience, including advertisement of eco-elegant weddings, brand trust would be strengthened, and conscious consumers would be attracted (Rossington Hall, 2025). The establishment of a collaboration with a composting or anaerobic digestion plant might guarantee the responsible waste disposal (Cardenas et al., 2024). Cooperation with digital providers would also increase the level of monitoring transparency and reporting (Winnow Solutions, 2024). By incorporating sustainability in organisational culture with the help of leadership and constant assessment, it would be possible that progress could be made, real, quantifiable, and oriented towards the general environmental objectives (Sharma et al., 2024).
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