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Entrepreneurship is opportunity identification, resource mobilisation, and risk-taking to start new businesses on a strategic level (Burns, 2022). Customer satisfaction, innovation, and flexibility are at a premium in the hospitality business to survive and prosper. An entrepreneurial mentality is of great importance. As per Kandampully et al. (2022), entrepreneurs in the hospitality business are integral in the redefinition of what service norms should be, guest experience, and the provision of evolving customer needs in a very dynamic and highly competitive industry.
This essay tries to critically analyse the four most important entrepreneurial drives and characteristics: innovation, risk-taking, passion and vision, and adaptability/resilience. These drives will be examined through applicable academic theories such as Schumpeter's innovation theory, Knight's and McClelland's risk-taking theory, Gibb's trait model, and Sarasvathy's effectuation theory. Theoretical frameworks will be developed and tested on real-life examples of successful hospitality entrepreneurs like Danny Meyer, Richard Branson, Clare Smyth, and José Andrés.
The essay will make comparative examinations of these characteristics across various contexts, critically evaluating how theory informs—or does not inform—practice, thus presenting a balanced perspective of entrepreneurial behaviour in the hospitality industry.
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[bookmark: _Toc197795796]Characteristic/Motivation 1: Innovation
Innovation is an essential foundation of entrepreneurial activity, acting as the source of economic progress and competitive advantage (Barringer and Ireland, 2018). According to Joseph Schumpeter, the centre of gravity of an entrepreneur’s function is innovation, which is the prime work of entrepreneurs (Vaz-Curado and Mueller, 2019). According to his theory of economic development, Schumpeter pointed out five types of innovation: the introduction of new products, new patterns of production, the expansion of new markets, the conquest of new sources of supply and the reorganisation of industry structures. As per Sanjay (2020), Joseph Schumpeter emphasised that “the entrepreneurs destroy the equilibrium by ‘creative destruction ’-substituting new processes for the old and so giving an impulse to economic development”.
In the hospitality industry, innovation is particularly important due to the character of business conduct and the changing requirements of clients. Entrepreneurs in this industry have to constantly innovate and modify to enhance customers’ experience in business and remain competitive (Kabangire and Korir, 2023). Union Square Hospitality Group founder and CEO Danny Meyer is the quintessential innovative hospitality entrepreneur (Premium Speakers, 2018). According to USHG (2025), since the opening of Union Square Cafe in 1985, Meyer has built USHG into several award-winning restaurants such as Gramercy Tavern and Shake Shack. Meyer's innovation does not extend to food only; he has transformed service standards by developing his philosophy of "Enlightened Hospitality," one that holds value for employees, guests, community, suppliers, and investors—first.
Graham (2018) evidenced that one of Meyer's ambitious moves is implementing a no-tipping policy, launched in 2015 under the "Hospitality Included" platform. The practice was meant to create fair compensation on all levels of staff by equalising wages for front-of-house and kitchen employees. With service charges included on menu prices, USHG attempted to create a sustainable, more just work environment. Meyer also adopted technological advancements to support customer service (Day, 2023). While speaking during the NYC TechWeek conference, he mentioned the ways in which AI can be used in restaurant operations to promote efficiency in labour, inventory handling, and niche advertising. Meyer reiterated that technology must support human intervention to achieve personable and engaging services. Comparing Meyer's behaviour and Schumpeter's theory results in similarity and dissimilarity. Meyer's behaviour is an expression of Schumpeter's theory of innovation as a way of challenging the status quo and going forward (Storhaug and Oterhals, 2023). But whereas Schumpeter was concerned with technological and economic innovation, Meyer's innovations are in fact based on social and organisational transformation, focusing on employee welfare and customer satisfaction. This wider definition of innovation is an expression of the specific needs of the hospitality sector, where human interaction is central.
In all, Danny Meyer's innovative strategies in the hospitality sector are the epitome of Schumpeterian thinking applied pragmatically towards emphasising people-driven values. His emphasis on ethical practices and technological applications is an example of how technology can be harnessed to enhance both employee satisfaction and customer satisfaction towards long-term success in a competitive economy.
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Risk-taking is a natural attribute of entrepreneurship, and it is described by the propensity to engage in activities with risky returns (Williams, 2021). Knight's theory differentiates quantifiable risks and unquantifiable uncertainties, postulating that true profit arises from taking the latter. McClelland's Achievement Motivation Theory further posits that individuals with a high need for achievement take moderate risks to meet their goals (Mind Tools, 2022).
Sir Richard Branson, the founder of Virgin Group, is a quintessential entrepreneur and risk-taker through his forays into various industries, such as the hospitality industry with Virgin Hotels. Madan and Halkias (2020) provided evidence that established in 2010, Virgin Hotels is Branson's strategic risk-taking foray into a competitive industry with an innovative offering. The company's first hotel was launched in Chicago in 2015, and Virgin Hotels has since grown to have properties in Dallas, Nashville, New Orleans, Las Vegas, Edinburgh, and London, with Miami and Denver set for 2025 (Travel Weekly, 2025).
Branson's approach aligns with Knight's theory of accepting uncertainty. By entering the hospitality sector, Branson moved into a field with established players, with the risk of competing against established brands. However, his methodology avoided risk by being a pioneer and championed customer experience and operational effectiveness. For instance, Sir Richard Branson’s Virgin Hotels introduced innovations like “The Commons Club”, a social place which combines the vibe of a club and a hotel’s service over and above, “Chamber Music,” a smartphone application with the ability to control housekeeping services (Virgin Hotels 2024).
McClelland's theory can also be seen in Branson's entrepreneurial ventures. Branson's high achievement motivation can be seen from his search for great challenges in different sectors. His venture into space tourism with Virgin Galactic and the aviation sector with Virgin Atlantic is a reflection of his willingness to take calculated risks in search of great things. But Branson's entrepreneurship has its negatives. Expansion of Virgin Hotels has encountered rough times and operational challenges, testifying to the intricacies of entering new markets (Travel Weekly, 2025). As per Nelson (2013), the setbacks confirm the unpredictable nature of business entrepreneurship and the need for determination and perseverance.
Conclusively, business ventures in hospitality validate the empirical use of risk-taking theories in entrepreneurship (Rickman and Roddick, 2013). His openness to accepting uncertainty and employing aggressive approaches is in line with Knight's and McClelland's models and shows how theoretical frameworks play out in actual business situations. 
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Vision and passion motivate entrepreneurship, especially in hospitality, where perception and leadership are an absolute necessity. Effectuation theory, as offered by Saras Sarasvathy, is focused on the point of business development where there are the starting means and ends and iteration and adaptation (Foss et al., 2023). The method varies from the more traditional causal reasoning with the foreordained ending and set manner. Clare Smyth, renowned chef and owner of Core by Clare Smyth, is an example here with her passion for perfection and her vision-oriented approach to haute cuisine.
Smyth’s gastronomic career follows a passion for food and a yearning to share information on new ways of doing British cuisine. She was born and bred on a Northern Ireland farm, and her farm upbringing quickly sensitised her to appreciating foods by season, which is very fresh. In her professional life, she did some of the most public jobs around, most notably becoming the first and the sole female chef to lead a three-Michelin-starred UK restaurant in Restaurant Gordon Ramsay (QUB, 2020). She launched Core by Clare Smyth in Notting Hill, London, in 2017 with the goal of creating an experience that honours British produce in contemporary language.
Core's ideology is to make the finest of British produce and prepare food that is sentimental and nostalgic in nature. This ideology aptly defines Smyth's appreciation for quality and desire to place British food on the world map. Core, under Smyth's command, was granted three Michelin stars in 2021, in which Smyth was the very first female British chef to be given this most prestigious award (Michelinmedia, 2025).
Smyth's passion and values are also mirrored in her leadership style, manifesting in a friendly and communicative kitchen culture. Respectfulness and cooperation are highlighted to support the quality of dining experiences as well as the personal development of individual staff. Outside the kitchen, Smyth proactively mentors women hospitality practitioners, impacting future hospitality entrepreneurship wannabes.
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Adaptability and resilience are inherent traits of entrepreneurs, particularly in industries such as hospitality that are vulnerable to external shocks, market volatilities, and crises. In Saras Sarasvathy's Effectuation Theory, effective entrepreneurs react to new situations by re-arranging available means, through the intermediary of alliances, and re-defining goals as circumstances change (Paz, 2023). Resilience does not necessarily mean recovering from failure, but learning and adjusting from failure and converting threats into opportunities.
One of the best models to think about resiliency and flexibility in the hospitality world is José Andrés, who is the founder of ThinkFoodGroup. As per Webster (2020), Andrés has been a keen representation of both qualities as a leader and a volunteer for World Central Kitchen (WCK), a Non-Profit which he started to feed the most vulnerable during a crisis. Andrés's flexible leadership came into being in the era of the COVID-19 pandemic as WCK rapidly grew beyond its activities in disaster settings to serve across the United States, shipping to healthcare professionals, first responders, and at-risk populations. The organisation shifted to address local demand, partnering with restaurants and food distributors to develop an open-ended, flexible disaster response model.
For example, in 2020, WCK served over 30 million meals to the pandemic-impacted, and it was active in over 400 cities throughout the U.S. Andrés's capacity to quickly mobilise resources and change his line of action is evidence of resilience and adaptability in practice, fundamental tenets of effectuation theory (WCK, 2021).
This resilience is placed in contrast with other hospitality business owners, including Richard Branson, who modified his Virgin Hotels brand during the pandemic by implementing remote work, modifying customer experiences, and modifying operational models for business continuity (Clark, 2024). Both Andrés and Branson demonstrate the actual application of Sarasvathy's effectual thinking, although Andrés's emphasis on crisis management and social responsibility offers a different perspective, bringing humanitarian ends to the forefront alongside business resilience.
Resilience and adaptability are closely related, innate characteristics that enable hospitality entrepreneurs such as José Andrés to endure adversity, change strategies, and keep on generating value for society, an ideal fit for effectuation theory.
[bookmark: _Toc197795800]Comparison and Contrast 
Comparing entrepreneurial qualities among Danny Meyer, Richard Branson, Clare Smyth, and José Andrés reveals creativity, taking risks, drive, vision, and grit to be prevalent features, differently verbalised according to gender, culture, and enterprise models.
Creativity varies from Meyer's innovation of no tipping to Branson's technology-oriented consumers in hotels. Risk-taking is seen through Branson's move into hospitality, Meyer's abolishment of tipping, and Andrés' shift to crisis relief, both revealing Knight's ambivalence and McClelland's theory of achievement. Passion and vision are best illustrated through Smyth's love of British cuisine and Andrés' cause-based restaurant concept, both following Gibb's trait model. Finally, resilience is seen through all, particularly Andrés' rapid adjustment amidst crises and Branson's determination despite operating setbacks. Characteristics such as innovation and risk-taking meet in Andrés and Branson's entrepreneurial and societal models, demonstrating how entrepreneurs cope with uncertainty and defy rules, while Smyth and Meyer put business success at the forefront due to passion. All characteristics are depicted in contexts, affecting various entrepreneurial experiences.

[bookmark: _Toc197795801]Conclusion
The essay above discussed four entrepreneurial characteristics of significance—innovation, risk-taking, passion, vision, and resilience/adaptability—shedding light on their relevance in the hospitality industry. Danny Meyer's pioneering no-tipping policy mimics Schumpeter's theory of creative destruction, while Richard Branson's risk-taking with Virgin Hotels mimics Knight's risk theory of uncertainty. Clare Smyth's determination to innovate British cuisine mimics her commanding vision, while José Andrés' resilience during crises mimics Sarasvathy's effectuation theory. The way these theories translate to everyday life shows conformity and deviation, where the entrepreneur brings theory to reality for the industry-specific demand.
For hospitality entrepreneurs in the making, these characteristics highlight the need to balance risk-taking and innovation and flexibility. Future technologies like AI and automation can further shape innovation and risk-taking, necessitating entrepreneurs to be more flexible. Future studies can investigate how such technologies redefine entrepreneurial activities and build resilience in the hospitality sector, especially during post-pandemic recovery and digitalisation.
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