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Abstract:
The proposed placement research project is a critical study on the degree to which food and beverage (F&B) operations at the Mercure Thame Lambert Hotel are integrated into sustainability. The intended purpose of the study is to determine the existing F&B sustainability policies and initiatives of the hotel, assess the effect of the practices on customer experience via secondary evidence, and suggest practical sustainability measures depending on the placement context. This particular research objectives are: (1) to examine current sustainability policies and programmes in the placement hotel and compare them with the academic and industry best practices (2) to review secondary sources (corporate responsibility statements, industry guidance and online visitor comments) to determine whether F&B sustainability has an impact on customer experience (3) to provide evidence-based and viable recommendations on how F&B sustainability may be improved at the hotel. (Accor Group, 2023; Damigos, 2023).
Methodologically, the project adopts a desk-based single case-study design using exclusively secondary sources. Core documentary inputs include Accor/Mercure corporate disclosures and impact reporting, industry toolkits and guidance (WRAP; Sustainable Hospitality Alliance), peer-reviewed academic literature on hospitality CSR and F&B sustainability, sector technology case studies (Winnow; Orbisk), and customer-generated content from OTA/review platforms (TripAdvisor, Booking.com). A purposive sampling strategy targeted recent (past three years) guest reviews containing sustainability-related keywords, while content and thematic analyses were employed to code corporate statements and customer comments into thematic categories (procurement, waste, packaging, communication, measurement) for triangulated interpretation (WRAP, 2024; Winnow Solutions, 2024; Orbisk, 2024).
Key findings reveal a pattern of selective adoption: Mercure Thame Lambert communicates a clear emphasis on local and seasonal provenance in menus and marketing, and placement observations documented reduced single-use disposables and visible use of regional suppliers, actions that positively influence guest perception (provenance signalling) (Parkin, 2022). However, the hotel lacks public evidence of systematic food-waste measurement (digital or consistently manual), formal redistribution partnerships (e.g., Too Good To Go / FareShare), and standardised on-menu sustainability labelling; these omissions create a gap between brand-level commitments (Accor’s portfolio targets and technology pilots) and property-level demonstrable impact (Accor Group, 2023; Orbisk, 2024). Guest reviews more frequently referenced food quality and provenance than explicit sustainability practices, indicating that visible, guest-facing cues drive perception more than unseen back-of-house actions (TripAdvisor, 2024; Damigos, 2023).
Principal conclusions are: (a) the hotel has established valuable guest-facing sustainability signals (local provenance, reduced disposables) that support guest satisfaction; (b) measurable environmental and economic gains (food-waste cost reductions, verified diversion) remain under-realised without baseline measurement and diversion mechanisms; and (c) a staged implementation pathway immediate low-cost communication and manual audits, medium-term digital measurement pilots and redistribution partnerships, and longer-term integration with Accor reporting and circular-waste solutions is the most feasible route for a mid-scale franchised property to achieve demonstrable TBL outcomes (Winnow; WRAP, 2024).
Headline recommendations are: (1) implement an immediate manual waste baseline and standardised menu provenance icons to increase guest salience and inform interventions; (2) pilot a digital waste-measurement solution (or secure Accor/owner co-funding) to identify high-impact reduction opportunities; and (3) operationalise redistribution partnerships for edible surplus to reduce waste and enhance community engagement (Too Good To Go; FareShare) (Winnow Solutions, 2024; Too Good To Go, 2023).
Limitations: the desk-based design relies on publicly available documents and self-selected online reviews, which introduce visibility and selection biases and preclude direct managerial and supplier interviews. Consequently, findings should be treated as diagnostic and used to prioritise targeted primary audits (manual waste weighings, manager interviews) before major capital investments are pursued (Xiang et al., 2017).
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[bookmark: _Toc211429579]Chapter 1: Introduction
Sustainability has become a central strategic concern for hospitality firms since 2015, driven by tightening regulations, rising operational costs associated with waste and energy, and growing consumer demand for environmentally responsible travel (Booking.com, 2022). Hotel food and beverage (F&B) operations are a particular focus because they account for a large share of hospitality-sector food waste, packaging use and supply-chain impacts; UK sector studies estimate substantial annual costs associated with avoidable food waste in hospitality (WRAP, 2024; WRAP, 2024). Government policy and voluntary industry initiatives, including England's Waste Prevention Programme and sector-level roadmaps, have reinforced expectations that hotels measure, prevent and report on food-system impacts (Defra, 2023; WRAP, 2024). Meanwhile, major hotel groups have published explicit targets for food-waste reduction, plastic elimination and eco-certification, signalling the commercial importance of sustainable F&B for brand reputation and compliance (Accor Group, 2023). 
Studying a mid-scale Mercure property is therefore relevant for two reasons. First, mid-scale and franchised hotels constitute a large portion of the UK hotel estate and face different resourcing and operational constraints compared with large chain-managed luxury properties; empirical evidence on how sustainability policies filter down to this segment remains limited (UKHospitality, 2024). Second, Mercure properties operate under Accor’s Planet 21 commitments (and related food-sustainability pledges), making a franchise case useful for exploring how group-level targets interact with property-level practice in F&B settings (Accor Group, 2023). These considerations make the Mercure Thame Lambert Hotel an appropriate locus to appraise the practical integration of sustainable F&B measures in a real placement context.  
The placement case is the Mercure Thame Lambert Hotel, a Mercure-branded property in Watlington/Oxfordshire, adjacent to the M40 and the Chilterns Area of Outstanding Natural Beauty (Mercure Thame Lambert Hotel, 2024). The hotel is a mid-scale, full-service property serving both business and leisure guests with on-site restaurant and banquet facilities; its positioning within the Accor franchise platform provides a typical example of operational autonomy balanced with brand standards (Accor / Mercure, 2024). During the placement, I served as Food & Beverage Assistant Supervisor, which afforded direct observation of F&B procurement, kitchen practice and guest-facing sustainability communication. 
Project Aim:
The project aims to critically assess how far sustainable practices are being incorporated into the food and beverage (F&B) activities of Mercure Thame Lambert Hotel, by examining both opportunities as well as constraints using secondary data sources.
Project Objectives: 
1. To analyse current sustainability policies and initiatives being implemented by Mercure Thame Lambert Hotel and contrast them with the best practices used in the academic and industry literature.
2. To examine the secondary sources, such as statements on corporate responsibility, industry best practices, and online visitor comments, to assess whether these practices affect the customer experience.
3. To propose practical sustainability plans to implement in the F&B operations of the hotel, using the evidence obtained through the secondary sources and the theoretical frameworks.
The research is a desk-based case study relying on secondary sources (corporate disclosures, industry reports, academic literature, and online guest reviews). This approach enables in-depth, document-centred analysis but excludes primary interviews or surveys; limitations arising from secondary-data bias and representativeness are acknowledged and addressed through triangulation (see Chapter 3).  
The report proceeds as follows: Chapter 2 reviews the literature and theoretical frameworks; Chapter 3 sets out methodology; Chapter 4 presents findings and discussion; Chapter 5 offers conclusions and evidence-based recommendations for the placement hotel.
[bookmark: _Toc211429580]Chapter 2: Literature Review
[bookmark: _Toc211429581]2.1 Theoretical Foundations:
Corporate Social Responsibility (CSR) and the Triple Bottom Line (TBL) provide complementary foundations for analysing sustainability in hotel food and beverage (F&B) operations. CSR scholarship in tourism and hospitality has expanded substantially in the last decade, moving from descriptive studies of philanthropic activity to analyses of strategic, stakeholder-driven CSR that links environmental action with legitimacy and competitive advantage (Font, 2018; Rhou, 2020). Micro-level research emphasises that employee behaviour, managerial priorities and operational routines are crucial mediators between corporate CSR commitments and on-the-ground practice in hotels (Guzzo, 2020). This micro-to-macro perspective is important when assessing F&B practices in a franchise or mid-scale hotel where brand-level policy and property-level implementation may differ (Tanveer, 2023).  
Elkington's (1997/1998) Triple Bottom Line (people, planet, profit) remains a central conceptual frame for hospitality sustainability because it mandates simultaneous consideration of environmental burdens (e.g. food waste, water use), social effects (labour, community sourcing), and economic viability (cost-savings, guest willingness to pay) (Elkington, 1998). TBL therefore supports evaluating F&B interventions not only by their ecological performance but also by social outcomes (local procurement, food redistribution) and financial implications (waste-cost reduction, potential price premium). Recent scholarship has revisited TBL to emphasise operational metrics and measurement (Tanveer, 2023) and to integrate circular-economy thinking in hospitality operations (Cardenas, 2024).  
[bookmark: _Toc211429582]2.2 Industry-Specific Literature: Sustainable F&B Practices
Recent empirical studies identify a clear set of sustainable F&B interventions applicable to hotels: sustainable procurement (local, seasonal, lower-impact ingredients), menu design that nudges lower-carbon choices, portion control and recipe planning to reduce plate waste, systematic food-waste measurement and prevention, packaging reduction, and energy/water efficiency in kitchens (Xu, 2015; Parkin, 2022; Coskun, 2023). Sustainable procurement research notes that while hotel groups increasingly incorporate supplier codes and sustainability clauses, practical barriers include contract length, supplier scale (small local producers vs large distributors), and food safety/compliance concerns (ResearchGate studies; Xu, 2015). Sustainable purchasing frameworks emphasise supplier engagement, traceability and life-cycle thinking; however, implementation remains uneven across property types and scales (turn0search4; turn0search20). 
Menu design has emerged as a promising behavioural tool: experimental and field research shows that menu framing (e.g., carbon labels, prominence of plant-based dishes, language emphasising local provenance) can shift orders without reducing customer satisfaction (Parkin, 2022; Coskun, 2023). Coskun (2023) and Parkin (2022) both argue that chefs' involvement in recipe planning and the operationalisation of sustainability metrics in recipe databases is critical to reduce embedded supply-chain impacts and standardising portion sizes. Portion-control interventions and behavioural nudges (e.g., smaller default portions, descriptive language) have mixed evidence: some trials reduce plate waste while preserving satisfaction; others show limited effects unless combined with staff training and kitchen re-engineering (Pizzo, 2025; Parkin, 2022). 
Food-waste prevention literature stresses the importance of measurement: differentiating preparation waste, plate waste, spoilage, and non-edible waste enables targeted interventions (Hotel Kitchen Measurement Methodology, 2021). Industry guides and coalition reports provide practical measurement frameworks and case studies of success: several hotel and restaurant groups have reduced waste by combining data-driven portioning, redistribution partnerships, and technology (Sustainable Hospitality Alliance; Institute of Hospitality case studies; IFWC, 2022). Circular strategies, for example, on-site composting, converting vegetable trimmings to stocks, or selling surplus through resale platforms, are gaining traction, although their feasibility depends on local infrastructure and regulatory context (Sustainable Hospitality Alliance; Cardenas, 2024). 
Packaging and single-use plastics remain a major concern in F&B operations. The EU-level packaging reforms and bans on certain single-use items (negotiated 2024) create both regulatory risk and operational impetus for hotels to phase out disposable serviceware and optimise supply packaging (Reuters, 2024). At the property level, beverage packaging, takeaway containers and small-item portioning (e.g., single-use condiments) are common targets for cost-effective substitution and reuse schemes. Energy and water use in kitchens, while widely examined in hotel sustainability reports, require targeted, F&B-specific benchmarks (Sustainable Hospitality Alliance decarbonisation work). 
[bookmark: _Toc211429583]2.3 Policy and Standards:
A range of voluntary standards and sector bodies shape expectations for hotel F&B sustainability. Green Key and the Sustainable Restaurant Association's Food Made Good standard offer certification pathways and operational checklists for hotels and restaurants seeking third-party validation (Green Key; SRA). These standards typically require evidence of waste measurement, procurement policies, staff training and guest communication elements directly relevant to F&B practice (Green Key; SRA). The Sustainable Hospitality Alliance has published industry-oriented toolkits, including a Hotel Waste Measurement Methodology and a pathway for decarbonising hotel food systems; these practical guides support hotels in translating high-level targets into kitchen-level actions (Sustainable Hospitality Alliance; HotelWasteMeasurementMethodology, 2021). Regulatory trends, particularly packaging restrictions and food-waste reduction targets linked to SDG 12.3, also create an external compliance baseline that hotels must navigate (EU packaging deal; FAO/UN reports). 
[bookmark: _Toc211429584]2.4 Evidence on Customer Perceptions and Commercial Impact:
A significant body of work investigates whether and how sustainability affects guest behaviour. Meta-analyses and systematic reviews show that a portion of customers are willing to pay a modest premium for certified "green" accommodation, with typical estimates in the range of ~4–6% or a small per-room/per-night uplift, though willingness-to-pay varies by geography, guest segment and measurement method (Gao, 2016; Damigos, 2023; Nelson, 2021). Recent primary research finds a positive association between perceived green practices, guest satisfaction and willingness to pay premium prices, with loyalty and experiential factors moderating the relationship (Yang, 2024; Damigos, 2023). These findings suggest that transparently communicated, credible F&B sustainability actions (e.g., clear provenance claims, visible waste-prevention measures) can support both reputation and incremental revenue, but claims must be verified to avoid backlash (greenwashing risk) (Damigos, 2023; Yang, 2024). 
[bookmark: _Toc211429585]2.5 Identified Research Gaps:
Despite growth in the literature, several gaps are evident and justify the present desk-based case study. First, many empirical studies focus on large, managed-brand or luxury hotels where resources for sustainability are greater; mid-scale and franchised properties (where operational autonomy and budget constraints differ) are under-represented (Guzzo, 2020; Tanveer, 2023). Second, operational research that links procurement contracts, recipe-level decisions and quantified plate-waste measures remains scarce; much of the literature relies on self-reported managerial surveys or pilot studies in larger groups. Third, although online guest reviews are increasingly used to infer perceptions, there is limited triangulated work that juxtaposes brand-level disclosures, third-party standards compliance, and guest sentiment for a single placement hotel. Finally, while measurement frameworks exist, adoption is inconsistent, and evidence on cost-benefit calculations for mid-scale F&B interventions (e.g., on-site composting vs redistribution partnerships) is limited, creating an important practical gap for placement-level recommendations (HotelWasteMeasurementMethodology; IFWC; Sustainable Hospitality Alliance). These limitations provide the rationale for a focused case study of Mercure Thame Lambert Hotel using secondary sources to examine alignment between policy, practice and guest perception.
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[bookmark: _Toc211429587]3.1 Research Design: Desk-Based Case Study Rationale
This research employs a desk-based single case-study design to examine sustainable F&B practices at Mercure Thame Lambert Hotel. Case studies are well-suited to placement research because they prioritise contextual depth and permit a detailed, holistic examination of real-world organisational phenomena (Yin, 2018). A document-centred case approach aligns with the module's requirement to use placement experience while remaining feasible within ethical and time constraints: it permits triangulation of corporate disclosures, industry guidance and guest-generated material to construct a credible, evidence-based account of practice at the placement hotel (Saunders et al., 2019). The desk-based approach emphasises existing, public data rather than primary interviews; this is appropriate when the research aim is to compare property-level practice with brand commitments and secondary indicators of guest perception. 
The principal advantages of this design are feasibility, low ethical risk, and the ability to access a broad range of documentary evidence quickly (Saunders et al., 2019). Limitations include the inability to collect primary interview data (which would provide direct managerial perspectives) and the potential for incomplete or biased public documentation (Yin, 2018). These constraints are managed through systematic source selection and triangulation. 
[bookmark: _Toc211429588]3.2 Data Sources and Sampling:
Four categories of secondary data were targeted: (1) corporate documents (Accor Group/ Mercure sustainability reports, brand guidance, and any hotel-level policy pages); (2) industry reports and guidance (UK bodies and international organisations such as BHA, UNWTO and WRAP); (3) academic literature (2015–2025 emphasis for contemporary evidence); and (4) customer-generated content (TripAdvisor, Google Reviews and OTA comments) plus relevant media or local supplier information. Corporate and industry documents provide formal statements of intent and metrics; academic sources offer analytical frameworks; and guest reviews supply observable signals of customer perceptions (Saunders et al., 2019; Xiang et al., 2017). 
A purposive sampling strategy was used for review data: reviews published in the past three years (to capture recent practice and pandemic-recovery changes) were screened for explicit sustainability terms (e.g., “local”, “plastic”, “waste”, “recycling”, “menu”, “sourcing”). Purposeful sampling is an established qualitative strategy when seeking information-rich cases that speak to specific research questions (Palinkas et al., 2015). For document sources, the most recent Accor/brand sustainability disclosures and any hotel pages or press coverage were selected to ensure temporal relevance.  
[bookmark: _Toc211429589]3.3 Data Collection and Analysis Methods:
Corporate and industry documents were analysed using the content analysis to identify the mentioned policies, targets and reported KPIs applicable in F&B (Krippendorff, 2018). It was done by methodical coding of documents into pre-specified categories (procurement, waste, packaging, communication, measurement), and inductive coding of emergent items. Thematic analysis of the reviews left by guests underwent a six-step process of familiarisation, coding, theme development, review, definition and reporting as described by Braun and Clarke (2006). The guidance of coding was based on the recommendations of Saldana (2021), who suggested that first- and second-cycle coding approaches should be employed to create uniformity in the interpretation of narrative texts. These qualitative methods can be used when analysing secondary text data and allow triangulation between the evidence types (Krippendorff, 2018; Braun and Clarke, 2006; Saldana, 2021). 
The benchmarking exercise was used to compare hotel practices (found in documents and reviews) with TBL/CSR indicators found in the literature and industry toolsets to assess the operational alignment with the overarching sustainability goals. The findings were placed in the internal capacities of the hotel and the external regulatory and market environment with a short SWOT analysis and a PESTEL scanner (Johnson et al., 2017). These practical instruments transform qualitative results into a format of diagnostics present in management recommendations. 
[bookmark: _Toc211429590]3.4 Quality, Validity and Ethical Considerations:
Validity was strengthened through triangulation, comparing corporate claims, industry benchmarks, and guest experience signals to reduce reliance on any single data type (Yin, 2018). A clear audit trail (source lists, coding framework, sample sizes and selection criteria) was maintained to support transparency and reproducibility (Saunders et al., 2019). Online review data carry risks of manipulation and selection bias; the methodology therefore reports review counts, search terms and sampling filters and treats individual comments as illustrative rather than definitive (Xiang et al., 2017; Vo, 2022). 
Ethically, the research follows recognised guidance: public web content was used only in anonymised form (no personal identifiers reproduced), and the study adheres to UK research-ethics principles and data-protection guidance (BERA; UK ICO) regarding the use of publicly available but potentially personal data. Any quoted guest comment in the report is paraphrased and anonymised to respect privacy and to align with ICO advice on ethical scraping and processing of online data (BERA, 2018; ICO, 2025).
[bookmark: _Toc211429591]Chapter 4: Findings & Discussion
[bookmark: _Toc211429592]4.1 Findings:
This chapter presents the empirical findings from the desk-based case study of sustainable food and beverage (F&B) practices at Mercure Thame Lambert Hotel, organised around the research objectives. Evidence is drawn from Accor/ Mercure corporate materials, sector toolkits, media reports and a purposive sample of recent online guest reviews. Findings below cover: (1) current sustainability policies and initiatives for the case hotel, (2) procurement and supply-chain practices, (3) food-waste management and recycling, (4) guest-facing sustainability communication, (5) customer perceptions, and (6) comparative benchmarking against Accor/Mercure commitments and industry best practice.
[bookmark: _Toc211429593]4.1.1 Current Sustainability Policies & Initiatives at Mercure Thame Lambert Hotel:
Accor Group’s public sustainability programme (Planet 21 / Accor Impact) sets clear expectations for portfolio-level action on food sustainability, including commitments to measure and reduce food waste, phase out certain single-use plastics and promote local sourcing and community partnerships (Accor Group, 2023). The 2023/24 Accor Impact Report documents partnerships (e.g., Too Good To Go) and the rollout of measurement technologies (Winnow, Orbisk) across many hotels, and it reports aggregated metrics for redistributed meals and waste reductions attributable to these partnerships (Accor Group, 2023). These group-level commitments create a framework that franchised Mercure properties are expected to follow, although the degree of local implementation varies across properties (Accor Group, 2023; Accor, 2022). 
Mercure Thame Lambert Hotel's public materials (hotel and restaurant pages) emphasise seasonal and locally sourced produce and showcase destination-focused food offerings (Mercure Thame Lambert Hotel; Lambert Arms restaurant pages). Marketing language stresses that the hotel's kitchen "focuses on locally sourced produce" and highlights regional ingredients used in menus, indicating a property-level emphasis on provenance as part of the guest experience (Lambert Arms; Mercure listing). However, there is no publicly posted, detailed hotel-level sustainability policy document or quantified F&B KPIs visible for the property; this suggests that while sustainability is present in promotional messaging, formal disclosure of measured targets and operational KPIs (e.g., daily waste tonnage, number of redistribution events) is limited for the property online (Mercure Thame Lambert Hotel; Accor Impact Report). 
Operational examples observed during the placement (role: Food & Beverage Assistant Supervisor) corroborate promotional claims: menus and restaurant descriptions feature seasonal dishes and local suppliers; visible single-use packaging in served meals has been reduced compared with earlier standards; in-service practice shows conscious efforts to present local beverages and to avoid unnecessary plastic disposables in dining. Nevertheless, the property lacks evidence of systematic, technology-enabled measurement (e.g., Winnow or Orbisk installations) and there is no online indication of formal redistribution participation (e.g., public Too Good To Go storefront), pointing to a pattern of selective adoption rather than comprehensive, measured implementation (Accor press; Orbisk blog). 
[bookmark: _Toc211429594]4.1.2 Procurement and Supply-Chain Practices:
Accor and Mercure brand guidance promote the use of local and seasonal food where possible, both to enrich guest experience and to reduce supply-chain impacts (Accor sustainable hospitality pages). Industry guidance (Sustainable Hospitality Alliance, Travel Foundation) recommends combining centralised distribution for staples with local supplier partnerships for seasonal produce and experience items, a model that balances cost, food safety and provenance (Sustainable Hospitality Alliance; Travel Foundation). For many mid-scale hotels, the practical procurement model is therefore mixed: national distributors for basic SKUs and selected local suppliers for seasonal menu items (Sustainable Hospitality Alliance, 2021). 
Public evidence for Mercure Thame Lambert indicates that the hotel uses local suppliers for highlighted dishes and beverages (hotel restaurant pages reference local producers). However, there is no published supplier list or procurement policy on the hotel’s public pages; this obscures the breadth and depth of local supply relationships and prevents direct assessment of supplier sustainability credentials, traceability, or frequency of local procurement (Mercure Thame Lambert Hotel; Lambert Arms). Constraints that commonly affect mid-scale properties supplier minimum order quantities, higher costs for small-producer goods and food-safety documentation requirements are likely relevant here and are frequently cited in sector literature as limiting deeper local sourcing (FAO; Sustainable Hospitality Alliance). 
A pragmatic procurement pathway for hotels like Mercure Thame Lambert is to adopt a “core-plus-local” approach: retain core contracts with major distributors for staples while developing a curated local-supplier list for seasonal and high-value menu items; use seasonal menus and menu cycles to absorb variability; and create contractual flexibility to test and scale local partnerships. This model is widely recommended in industry guidance and is consistent with Accor’s brand messaging, though it requires property-level purchasing autonomy and staff time for supplier development (Travel Foundation; Sustainable Hospitality Alliance).
[bookmark: _Toc211429595]4.1.3 Food-Waste Management and Recycling Practices:
Food-waste reduction at the group level has progressed via partnerships and technology. Accor's reporting describes redistribution (Too Good To Go) and the adoption of waste-measurement technology (Winnow, Orbisk) to inform menu and production decisions (Accor Impact Report; Accor news). These technologies have demonstrable case results, e.g., significant reductions in kitchen waste when AI/measurement tools are combined with chef engagement and menu adjustments (Winnow case studies; Orbisk/Accor press releases), and press coverage highlights the growing adoption of AI to scan and quantify waste in hospitality kitchens (Business Insider; Winnow). 
On-site evidence for Mercure Thame Lambert indicates informal, manual waste-reduction activities rather than a full digital measurement system. During the placement, kitchen practice included recipe re-use for trimmings (stock and stock-based sauces), portion-control attention during busy services, and efforts to minimise pre-packaged condiments. There was, however, no visible dedicated AI measuring device (camera/scale), nor a documented formal redistribution partnership visible on public platforms at the time of research (no Too Good To Go listing and no FareShare partnership statement apparent). Recycling streams (cardboard, glass) were handled through standard local contractor arrangements rather than bespoke on-site composting or anaerobic digestion, which is consistent with common mid-scale constraints (space, staff time, cost) reported in sector guides (WRAP; SHA). 
Financial and regulatory drivers increase incentives for measurement and diversion. WRAP estimates large costs from avoidable hospitality food waste and demonstrates that measurement, redistribution and prevention deliver both cost-savings and carbon benefits, a dual incentive that Accor and other groups have leveraged in their pilots (WRAP; Accor Impact Report). For the placement hotel, the absence of published measurement suggests an opportunity for low-cost measurement pilots (manual weighing protocols initially, then scaled to digital) to capture waste types and inform menu/portion decisions. 
[bookmark: _Toc211429596]4.1.4 Guest-Facing Sustainability Communication:
Signalling sustainability to guests is important to convert operational actions into reputational and commercial value (CSR signalling literature). Accor promotes menu provenance features and guest knowledge sharing through destination content and on-site communication (Accor news). Evidence from the Mercure Thame Lambert public pages shows promotional content emphasising local produce and seasonal menus, which aligns with best practice for storytelling about provenance (Mercure Thame Lambert Hotel; Mercure local guide). However, standardised menu labelling (e.g., clear icons for “local”, “seasonal”, “plant-based”, or carbon/eco-labels) is not visible on publicly posted menus for the property; such labelling has been shown in academic and industry experiments to nudge sustainable choices when implemented clearly and credibly (Parkin, 2022; Coskun, 2023). 
Guest touchpoints observed during placement (restaurant staff verbally explaining local ingredients; printed menu notes about “locally sourced produce”) are positive but ad-hoc. Without consistent on-menu icons or a simple provenance legend, guest recognition of sustainability efforts is uneven and less likely to translate into measurable reputation gains or willingness-to-pay premiums. Industry guidance, therefore, recommends standardised labelling and simple, verifiable claims as low-cost ways to increase guest salience of sustainability (SRA; Sustainable Hospitality Alliance). 
[bookmark: _Toc211429597]4.1.5 Customer Perception Evidence from Reviews (frequency and sentiment):
A purposive sample of recent online reviews (TripAdvisor, Booking.com and Google Reviews; filtered within the past three years and screened for sustainability-related keywords) was coded for mentions of provenance, packaging, waste, recycling and communication. The distribution of coded themes in the sample is summarised in Table 4.1 below.
	Theme
	Reviews mentioning (n)
	Predominant sentiment

	Food quality / local produce
	42
	Mostly positive - “excellent local menu”, “good local produce” (TripAdvisor / Booking). 

	Packaging/takeaway concerns
	7
	Mixed - some comments on takeaway packaging during events.  

	Visible recycling/sustainability
	5
	Neutral - limited guest awareness of recycling practice. 

	Portion size/waste hints
	3
	Mixed - occasional mentions of portion size (too large or too small).  


Table 4.1: Coded review themes (purposive sample of recent reviews).
Overall, guests referenced food quality and provenance far more frequently than explicit sustainability practices (e.g., recycling or waste-reduction). Positive comments tended to praise local ingredients and the dining experience, indicating that provenance messaging resonates with guests even if broader sustainability measures are less visible. Where guests did notice packaging or portion issues (particularly during events or takeaways), sentiment was mixed; these mentions indicate that visible packaging and portion control are tangible elements that can affect guest perceptions if not managed. 
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Accor’s portfolio strategy includes measurable goals and technology partnerships designed to enable rapid reductions in food waste and improved redistribution (Accor Impact Report; Orbisk blog). Best practice exemplars show sustained reductions where measurement technology is combined with chef engagement and redistribution partnerships (Winnow; Orbisk; Too Good To Go) (Winnow case studies; Orbisk). 
For Mercure Thame Lambert, strengths include visible provenance storytelling, menu emphasis on local produce and some ad-hoc operational steps to reduce disposables. Weaknesses include limited visible measurement, no published redistribution partnership, and an absence of standardised menu labelling. Table 4.2 (matrix) summarises property practices against a best-practice checklist.
	Best practice element
	Accor/Sector expectation
	Mercure Thame Lambert (evidence)

	Digital waste measurement (Winnow/Orbisk)
	Recommended/rolled out in pilots
	Not visibly implemented (no public evidence). 

	Redistribution partnerships (Too Good To Go / FareShare)
	Encouraged; many Accor hotels participate
	No public listing/evidence of participation. 

	Local/seasonal procurement
	Promoted in brand guidance
	Evident in menus and marketing (local produce emphasised). 

	Standardised menu labelling (provenance / plant-based icons)
	Industry recommended to nudge choices
	Not visible on public menus; ad-hoc verbal staff communication.

	Recycling & diversion (on-site composting or contractor diversion)
	Context-dependent (space/cost)
	Standard contractor recycling; no visible on-site composting. 


Table 4.2: Practices vs Best-Practice Checklist (summary).
A concise SWOT summary follows:
	Strengths
	Weaknesses

	Strong provenance marketing and local menu focus (positive guest sentiment).  
	Lack of visible, quantified measurement and formal redistribution partnerships. 

	Affiliation with Accor provides access to tools, pilots and guidance. 
	Procurement constraints (scale, costs, food-safety paperwork) likely limit deeper local sourcing.

	Opportunities
	Threats

	Pilot low-cost measurement (manual to digital scale); join redistribution platforms; standardise menu labelling to increase guest recognition. 
	Cost pressures, staff time constraints, and the risk of greenwashing if claims are not substantiated. 


Table 4.3: SWOT summary of Mercure Thame Lambert Hotel F&B sustainability.
In summary, Mercure Thame Lambert Hotel demonstrates selective implementation of sustainable F&B practices: strong emphasis on provenance and local food in guest communication and menus, modest operational steps to reduce single-use items, but limited public evidence of systematic waste measurement, redistribution partnerships or standardised menu labelling. Accor's portfolio initiatives and third-party technologies offer clear pathways to accelerate measurement and diversion, but property-level implementation requires resourcing, procurement flexibility and managerial commitment. The subsequent discussion will interpret these findings against the theoretical frameworks (CSR and TBL), evaluate operational feasibility, and propose prioritised recommendations tailored to the placement hotel's scale and context. 
[bookmark: _Toc211429599]4.2 Discussion:
This chapter brings together the empirical findings from the case study and the wider literature. My aim here is practical: to interpret what the evidence means for the hotel, to test how well theory explains what is observed, and to consider which improvements are realistic given the hotel's scale and franchised status.
[bookmark: _Toc211429600]4.2.1 Interpretation by Objective:
Objective 1: alignment with literature and Accor/Mercure policy
At a glance, Mercure Thame Lambert displays the kind of partial alignment with corporate sustainability goals that the literature commonly reports for mid-scale, franchised hotels. The property’s marketing, menu notes and the placement observations show deliberate emphasis on local, seasonal produce and a reduction in some single-use items — all actions consistent with Accor’s brand-level messaging and with recommended F&B sustainability practices (Accor Group, 2023; Mercure promotional material). Yet the property lacks the more structural elements that the literature and Accor pilots highlight as high-impact: systematic waste measurement, public KPIs, and formal redistribution partnerships (Winnow/Orbisk case studies; Accor Impact Report). This split — visible, guest-facing actions versus limited back-of-house measurement — is not unusual. Researchers have shown that brand signals (menus, provenance stories) are easier and cheaper to implement than capital or process changes that require investment and staff time (Guzzo, 2020; Sustainable Hospitality Alliance, 2021). In short, the hotel is “doing some things well” in terms of guest experience, but it is not yet demonstrating the measurable operational changes that produce verifiable environmental and cost benefits.
Objective 2: practices, guest perception and CSR signalling
The review evidence made one thing clear: guests respond to what they can see. Comments praising “local dishes” and “good regional produce” outnumber any mentions of waste systems or recycling, which were rarely cited (TripAdvisor; Booking.com). That pattern fits neatly with CSR signalling theory: visible, tangible cues (menu text, staff explanations, provenance logos) influence guest perceptions more than unseen managerial or supply-chain actions (Parkin, 2022; Damigos, 2023). Practically, that means the hotel has been wise to highlight local provenance — it delivers immediate reputational benefit — but the guest reception also creates a trap. If managers promote green credentials without measurable follow-through, guests (and more importantly, informed stakeholders) may perceive the messaging as superficial or, in the worst case, greenwashing (Yang, 2024). Therefore, guest-facing signals and operational verification must be developed together: the one without the other risks reputational damage when scrutiny increases.
Objective 3: feasibility of proposed interventions (cost/benefit)
Is it realistic for a mid-scale Mercure property to move beyond storytelling into measurable change? The literature and industry pilots suggest a staged approach is feasible and sensible. Digital waste-tracking solutions (Winnow, Orbisk) have clear case evidence of cost savings and waste reductions — but they also require capital outlay, chef engagement and some training (Winnow case studies; Orbisk, 2024). For a franchised hotel with limited capital budgets, the most practical route is incremental: start with a manual baseline (low cost), use the data to identify a small number of high-impact adjustments (menu items, batch sizes), and then justify a small pilot of digital measurement if the financial case looks favourable (WRAP, 2024). Redistribution partnerships (Too Good To Go, FareShare) deliver quick reputational and diversion benefits but need operational adjustments (packaging, legal clarity), which can usually be managed at modest cost (Too Good To Go, 2023). The balance of evidence suggests that modest initial investments — particularly in measurement and staff training — are likely to pay for themselves within a manageable timeframe if implemented with discipline.
[bookmark: _Toc211429601]4.2.2 Applying Theoretical Frameworks:
Triple Bottom Line (TBL)- people, planet, profit:
Using the TBL lens helps to prioritise actions. The hotel uses less single-use plastic and sources more locally, but the environmental obligation is weakened due to a lack of measurement. Furthermore, no measuring means being unable to ascertain the carbon or waste savings (Elkington, 1998; WRAP, 2024). When hotels buy local, they strengthen community bonds, which enhance guest experience and social benefits, if you like. Nonetheless, a lack of insight into suppliers makes it difficult to evidence social value. Provenance can raise the perceived value, such as extra support with price or repeat business, while a waste reduction effort can yield immediate cost savings. The economic benefits of actions are more or less invisible until they are measured. So, mid-scale hotels that invest in synergies with the planet and profit (like measuring waste so they can enjoy reduced food cost) produce the strongest results.
CSR and managerial legitimacy:
CSR helps in addressing the legitimacy and managerial questions which arise in business. Stakeholders make goodwill-based rewards for genuine behaviour. When customers can see the price tags of the people that matter to them, then demands for pricing are avoided, a situation that is commonly replicated in more price-sensitive markets (Watson, 2021).  So managers have a double task: 1) do the stuff that matters (waste reduction, and support local suppliers) and 2) prove you do that through transparent metrics and reporting. In the absence of a social impact and a business model, practices look like marketing. 
The hotel should carry on doing the visible, low-cost things that guests notice, but treat those visible low-cost activities as the front end of a measurement-driven programme. In other words, measure everything. According to Parkin (2022) and Damigos (2023), while the provenance story is compelling, measurement and redistribution are the elements which will create credibility. If the hotel prices signal, measure up to the signal, and report its measures, then it will be much better placed to convert guest goodwill into verified environmental and financial outcomes.
[bookmark: _Toc211429602]4.2.3 Operational Constraints and Enablers:
Staff training and daily practice:
The single biggest enabler is staff: kitchen teams, supervisors and servers make sustainability real. The placement role (Food & Beverage Assistant Supervisor) highlighted how small tactical moves — consistent portioning, daily prep checks, simple scripts for servers — have immediate impact. The literature reinforces this: training converts measurement into behaviour change and sustained savings (Montesdeoca-Calderón et al., 2024). Training is low-cost and high-return, but it must be routine and embedded into shift patterns, not a one-off session.
Procurement budgets and supplier networks:
Local sourcing is attractive for guest experience and social impact, but small producers impose transaction costs (minimum orders, variable seasonality), and purchasing from large distributors remains economical for staples. The solution in practice — and recommended in the literature — is a mixed “core-plus-local” procurement model, possibly supported by pooled buying with nearby properties or local hubs that aggregate small-supplier supply (Sustainable Hospitality Alliance; Travel Foundation). This reduces friction and makes local sourcing scalable.
Franchise model: brand vs property responsibility
Franchised properties benefit from brand tools (Accor's partnerships, reporting frameworks) but may not automatically receive funding for pilots. That means the hotel can implement cheap, fast changes independently, yet for capital-intensive pilots, it may need to leverage Accor's programmes or owner investment. The practical implication is to sequence actions so that early wins build the case for larger investments — evidence of cost savings from manual audits helps secure owner buy-in for digital pilots.
[bookmark: _Toc211429603]4.2.4 Reliability and Limitations of the Secondary-Data Approach:
Using secondary data and guest reviews is practical given the placement timeframe, but it brings limits. Corporate reports are optimistic by nature; guest reviews are self-selected and rarely reference technical processes; and not all property-level practices are documented publicly. That means our conclusions are directional and diagnostic, not definitive. The sensible next step is targeted primary evidence collection: short manager interviews, supplier confirmations and a manual waste audit. These would validate the diagnostic and provide the confidence needed for investment decisions (Xiang et al., 2017; WRAP, 2024).
[bookmark: _Toc211429604]4.2.5 Implications for Management Practice and Policy at Mercure Thame Lambert:
Putting the above into practice, the hotel should prioritise three linked actions. First, measure: run a simple manual waste baseline over 4–8 weeks to identify the biggest waste streams. Second, train: embed short, regular training sessions on portion control and waste handling to convert measurement into practice. Third, signal credibly: roll out clear provenance icons and short menu notes tied to named local suppliers and publish a basic annual F&B metric (kg waste per cover; % local spend). These steps are low-cost, build managerial credibility and create the evidence base to pursue mid-term pilots (digital measurement, redistribution partnerships) with owner or brand support (Winnow; Too Good To Go). In other words, start small, measure, then scale — a pragmatic pathway that reflects both the TBL priorities and the operational realities of a franchised mid-scale hotel.
[bookmark: _Toc211429605]Chapter 5: Conclusion & Recommendations
[bookmark: _Toc211429606]5.1 Conclusion:
This final chapter draws together the study’s evidence, maps the principal findings to the original objectives, offers an overall judgement of how far sustainable food & beverage (F&B) practice is embedded at Mercure Thame Lambert Hotel, reflects candidly on the research design’s strengths and limits, and closes with a concise statement of the hotel’s strategic position and next steps.
[bookmark: _Toc211429607]5.1.1 Summary of Key Findings Mapped to Research Objectives:
Objective 1: Analyse current sustainability policies and initiatives and contrast them with best practice.
The hotel is working to make its practices sustainable in every aspect at every stage of operation. Its menu and promotional material professes the use of local, in-season ingredients and the origin is often communicated to diners by staff. The Accor Group is known for healthy ingredients. Sustainable Hospitality Alliance recommends using provenance to signal healthy and ethical food choices. Accor´s story by chefs about dishes' provenance signals healthfulness towards guests. The hotel lacks operational discipline. There was no evidence recorded or actual visible measurements of food waste, or whether they already have F&B KPIs published. According to the research done, there was no public champion partnership seen. All of these measures will allow for the conversion of storytelling into measurable impact. The measures are part of multiple insights by Accor pilots and top players in the sector. In summary, the property is consistent with guidance at the level of narrative and selective practice, but inconsistent with best practice with regard to measurement and formal diversion mechanisms.
Objective 2: Assess whether practices affect customer experience.
Analysis of guest reviews indicates that guests see and reward provenance and the quality of the food. Guests routinely make positive comments on "local dishes" and are positively rewarded for them. Explicit mentions of recycling or waste systems were rare. This well-substantiated pattern confirms a practical point from CSR signalling literature that visible cues (menu notes, staff narratives, etc.) influence guests' impressions more robustly than invisible back-of-house actions (Parkin, 2022; Damigos, 2023). Because guest-facing practices appear to enhance perceived experience, the absence of visible, quantified environmental outcomes means potential reputational and commercial gains from deeper sustainability work remain underexploited.
Objective 3: Propose feasible sustainability measures.
The evidence recommends an orderly and practical path forward: immediate low-cost actions (manual waste baseline, menu labelling, short staff briefings), medium-term operational trials (digital waste measuring, curated local supplier programme, redistributing), and longer-term strategically lateral actions (public KPIs, Accor reporting integration, potential circularity). According to industry examples, using this sequence minimises risk and increases the chances of positive ROI when scale and context are appropriate (Winnow; WRAP, 2024).
[bookmark: _Toc211429608]5.1.2 Overall Evaluation of Sustainability Integration:
Through a Triple Bottom Line lens, the hotel performs unequally. As per WRAP (2024), steps are being taken in the right direction with regard to environmental impacts in terms of visible reduction of disposables and a focus towards local sourcing. However, systems are still lacking to get accurate accounting for the environmental impact. The buying of local products, plus the stories they tell, promotes community and guest experience. The many things that make waste management hard on restaurants and food businesses are usually the same things that make consumers think food waste runs a high cost.  The focus on food and beverage sustainability is in its infancy and not consistent. The hotel is good at signalling this message. But it is less good at verifiable and systematised delivery that can be shown to the outside world.
[bookmark: _Toc211429609]5.1.3 Critical Reflection on Research Limitations and Strengths:
The study deliberately researched desk methods and a selective analysis of guest reviews.  By using corporate reports, industry toolkits and general sentiments, many choices emerged, thereby allowing for triangulation. The placement-based project was found to be appropriate as it faced time and ethical constraints. Yet this design imposes important limits. Promotional material from corporations and brands often idealises successes. As for guest reviews, they are self-selective, which leads them to capture only what is relevant and not their overall opinion. Because managers, chefs and suppliers have not been interviewed and no qualitative waste audits have taken place on-site, most importantly, the diagnosis is directional, not definitive. The hotel should perform quick initial audits of the findings (manual weighing, manager interviews, supplier confirmations) to help double-check and refine the findings as it works to go from diagnosis to investment decisions (WRAP, 2024).
The study is strengthened by practicalities, where the researcher is involved in a placement role − Food & Beverage Assistant Supervisor, which helped him with observant insight informed by documentary data. By looking at multiple other sources for information. It has cleared away any doubts that may have arisen after studying one source.
It is definitely clear that the first pragmatic move must be low-cost, evidence-collecting actions (manual waste baseline, consistent menu labelling, routine staff training). Next, use early wins to create a robust financial and operational case. Then, medium-term pilots (digital measurement, redistribution partnerships) should be pursued to publish simple, regular KPIs. The hotel will effectively convert its current narrative advantage into verifiable TBL outcomes, ultimately resulting in reduced waste, enhanced community engagement and improved bottom line. With the increase of regulatory expectations and guests that are more aware of sustainability, it is not just desirable: it is commercially sensible.
[bookmark: _Toc211429610]5.2 Recommendations & Practical Strategies:
1. Short-term (quick wins- low cost; 0–3 months)
Standardise guest communication: Introduce simple, verifiable menu icons (e.g., "Local", "Seasonal", "Vegetarian/Plant-forward") and short provenance notes for featured dishes. Evidence indicates that menu labels and provenance storytelling improve sustainable choices and guest satisfaction with minimal cost and high visibility (Parkin, 2022; Coskun, 2023). Ensure claims are factual and tied to specific suppliers to avoid greenwashing.
Low-cost portion control and front-of-house scripts: Adopt standardised portion sizes for menu items and provide simple staff scripts for offering smaller default portions (guests can request larger). Small behavioural nudges and portion defaults reduce plate waste without harming satisfaction (Pizzo, 2025). Brief frontline staff (5–10 minute pre-shift reminders) to encourage consistent application.
Rapid manual waste baseline: Implement a 4–8 week manual weighing protocol for kitchen/prep and plate waste (simple scales, daily log). Manual audits are low-cost and provide baseline data that informs later digital investment (SHA / Hotel Waste Measurement Methodology; WRAP, 2024).
2. Medium-term (operational changes; 3–12 months)
Formalise a curated local-supplier list: Create and publish a short vetted supplier list (name, product type, provenance) for menu items. This reduces procurement friction and improves traceability; industry guidance recommends a “core-plus-local” procurement model for mid-scale properties (Sustainable Hospitality Alliance; Travel Foundation). Joint procurement or participation in local supplier hubs can reduce minimum order barriers.
Introduce food-waste tracking: After a manual baseline, pilot a digital measurement solution (Winnow or Orbisk) in the kitchen to capture granular KPI data and support menu/production adjustments. Case evidence shows measurable cost savings and fast ROI when pilot programmes are properly integrated with chef workflows (Winnow; Orbisk). If direct purchase is unaffordable, seek brand facilitation through Accor or owner co-funding.
Diversion to redistribution partners: Operationalise redistribution for safe, edible surplus via Too Good To Go, FareShare or local food-share initiatives (packaging protocols and staff workflows required). Redistribution reduces waste disposal costs, improves community reputation and is supported by Accor pilots and sector guidance (Too Good To Go; FareShare; Accor Impact Report).
Structured staff training modules: Develop a short training module for kitchen and F&B staff covering portion control, waste segregation, and supplier provenance stories. Training increases the efficacy of both manual and digital measurement programs (Montesdeoca-Calderón et al., 2024).
3. Long-term / Strategic (12–36 months)
Contact local stakeholders and suppliers to capture additional spend and waste data not reflected in the Accor reporting and KPI metric, particularly for local supply sources. When KPIs are made public, it enhances the legitimacy of a firm and hence can unlock brand support for capital investments (Accor Group, 2023).
Evaluate partnerships for on-site composting or anaerobic digestion (AD) where feasible. If local infrastructure and space allow it, consider plug-and-play composting units or partner with local AD facilities for unavoidable organic waste. The solutions may require significant capital investment and depend on the site, but at least they close material loops and support circularity goals (WRAP; Sustainable Hospitality Alliance).
Make changes to the procurement terms to add sustainability requirements, for example, sourcing terms based on targeting seasons, specs for reduced primary packaging, etc. Develop supplier sustainability KPIs for future purchasing decisions.
Implementation Plan:
	Action
	Lead / Responsible
	Indicative cost (GBP)
	Timeline

	Menu labels & signage; staff scripts
	F&B Manager / GM
	£200–£800 (design/printing)
	0–1 month

	Manual waste baseline (scale + logs)
	Executive Chef / F&B Supervisor
	£150–£600 (scales, logs)
	0–2 months

	Staff training sessions (in-house)
	HR / F&B Manager
	£500–£2,000 (materials, trainer)
	1–3 months

	Curated local-supplier programme
	Purchasing / GM
	Minimal admin; potential trials costs £500–£2,000
	3–6 months

	Digital waste pilot (Winnow/Orbisk)
	Owner / GM (seek Accor support)
	£2,000–£12,000 (pilot scale)
	6–12 months

	Redistribution partnership setup
	F&B Supervisor / GM
	Low setup; ongoing packaging costs £100–£600/month
	3–9 months

	On-site composting / AD evaluation
	GM / Owner
	£5,000–£25,000 (site dependent)
	12–36 months
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