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[bookmark: _heading=h.gjdgxs]Green practices in the hospitality sector have vividly increased across the world. Through different sustainability approaches like minimising single-use plastic bags, industrial wastage, decreasing carbon footprint and others, companies in the global tourism sector have tried to adopt green technologies and operate their activities accordingly. This study aims to identify the concept of green practices in the tourism sector; the benefits and challenges related to the implementation process of sustainable practices and probable ways to expand green practices in the wider industrial areas accordingly. This study has selected the case study of Savoy Hotel, a popular UK-based hotel that works across the nation with more than 260 elegantly designed rooms with the latest accommodations. Savoy Hotel hosts nearly 150,000 guests each year (Thesavoylondon, 2024). However, it has been seen that with industrial wastage, energy efficiency factors, lack of a sustainable supply chain, plastic-based wastage and others create a sustainability gap inside the workplace of this firm. One of the greenest ways to close these gaps is through circular operations frameworks. Shanmugam et al. (2022) in their study elucidated that, through circular management of wastewater, a sustainable performance assessment of waste management can be done effectively.  To reduce waste, the circular operations method redesigns resource inputs, extends product lifecycles, and prioritises renewable and biodegradable materials. Smart HVAC, motion-sensor lighting, and solar panels decrease emissions significantly. Moving to such a paradigm needs initial capital investment, legacy supplier pushback, and staff retraining to adopt new standards. 
The Savoy Hotel in London is a renowned luxury establishment with existing sustainable measures and practices, including energy-efficient lighting and reduced single-use plastics, which need further attention towards food waste management. According to the reports, the value of estimated food waste in the UK hospitality industry was 3.14 billion euros as of 2024 (parliament.uk, 2024). The figures indicate the demand to improve green practices within the industry. The Savoy hotel in London donates a surplus of food and composite waste, even in the current situation where green practices are becoming significant in the hotel and hospitality industry across the world. As argued by (Veleva and Bodkin, 2018), food and waste management systems, by leveraging advanced technology, can pose challenges such as budget constraints to the organisation, along with employee resistance. 
The Savoy Hotel in London has long been associated with luxury and service. As with many hospitality businesses, it struggles to adopt sustainable and eco-friendly food waste practices. As part of its ‘Green Practice’ to reduce food waste, the hotel has established zero-waste dining, but it must improve. Technical tools like AI monitoring systems are crucial, but they should facilitate rather than solve. The Savoy's zero-waste aims must be incorporated into an innovation, real-time decision-making, employee involvement, and long-term goal alignment culture to show results. Using sensors and cameras, AI kitchen monitoring systems track food preparation, consumption, and disposal. Clark et al. (2025) mentioned that the integration of AI-driven food waste management systems has contributed to a significant reduction of food waste, while these offer environmental benefits and economic savings. The authors have also mentioned that tools like predictive analytics help reduce waste effectively.  WRAP (2013) reports that UK hotels waste 920,000 tonnes of food annually, 75% of which is unnecessary and might have been consumed. High-end restaurants like The Savoy emphasise meal preparation, which increases overproduction and waste. If menu design, inventory management, portion control, and staff training are neglected, AI may not reduce waste. The Savoy's performance numbers aren't accessible, but industry norms suggest luxury hotels lose most food orders even with AI-enabled waste monitoring. A hotel waste firm composted 40% of food waste. Ham Garden reported dumping hotel waste at a dumpsite. 
The Savoy's zero-waste dining concept aims to lower this number; however, conflicting public statistics and third-party audit reports make progress hard to measure. The hotel should yearly report food waste volume, category, cost, and carbon equivalents to stakeholders and benchmark progress to maintain confidence and openness in its sustainability goals.  The Savoy's history and public visibility allow it to set sustained high hospitality standards. UN Sustainable Development Goal (SDG) 12.3 aims to decrease retail and consumer food waste by 2030, according to the United Nations (2025). To do this, operational, behavioural, and technological changes are required.
Supply chain collaboration is crucial. The Savoy may work with local and regenerative food producers on a “farm-to-kitchen” project. Surplus food might be utilised in staff meals, food banks, compost, or animal feed. These methods decrease waste, encourage community, and promote a circular economy. Effect-based AI dashboards would engage internal and external stakeholders, although guest engagement works but is often overlooked. To reduce waste, the Savoy might provide “zero-waste tasting menus,” where customers understand how each dish was chosen. Visitors may be engaged via transparent labelling, digital menu QR codes connected to sustainability reports, and optional contributions to local food redistribution charities as discussed by Ozturkcan and Kitapci (2023). By including guests in its zero-waste goal, the hotel improves eating and brand loyalty.
Third-party validation keeps sustainability projects like The Savoy's zero-waste dining concept legitimate, successful, and benchmarked against global standards. Working with auditing firms or sustainability certifiers, the Savoy may meet industry standards beyond self-assessment. Earth Check and the Sustainable Restaurant Association (2018) (SRA) assess food procurement, waste diversion, carbon intensity per meal, and culinary enterprises' lifecycle impacts through Food Made Good Standards, equipping chefs and restaurateurs to better their businesses. Meeting these standards helps Savoy to build trust among the business partners, authorities and guests while promoting its sustainability efforts. It would further help in the marketing aspect of the company by attracting travellers who prefer eco-friendly hotels and mainly refer to sustainability ratings for the same. 
[bookmark: _heading=h.1fob9te]The hotel has progressed in various sectors related to green practising, including food waste management. However, the food waste generated by the restaurants and catering services demands necessary improvements, which highlight the gap within the process and also align with the changing customer needs. According to reports, the hotel has launched Orbisk, an AI-food waste monitoring system for tracking food waste and kitchen oil that can help in biofuel making (thesavoylondon.com, 2021). In the arguments of Okumus et al. (2020), some luxury hotels have guest choices and reduce the luxury approach within the organisation to lower food waste generation broadly. Recent hospitality studies suggest that luxury hotels are adopting experience-based value models that increase visitor enjoyment via environmental transparency and education. The Savoy might promote its zero-waste mission by serving “conscious dining” dishes made from excess or seasonal ingredients. Visitors may feel part of the hotel's sustainability journey by hearing about waste-conscious procurement and preparation, reducing the need for overindulgent or waste-heavy items. Processing performance may be improved by tightening procurement, eliminating inventory surplus, and investing in supplier partnerships that prioritise exact quantity deliveries or regenerative farming. 
The adoption of “Zero waste dining” can offer a holistic approach to the organisation while minimising food waste through an efficient dining process. This initiative would involve delicious menus by utilising ingredients fully. As the research says, The Savoy Hotel of London has utilised its food waste to generate energy, which offers lights to 10 per cent of the guest rooms (Demirçiftçi and Kızılırmak, 2016). According to the perspective of Dani et al. (2021), it can be said that with effective practices, Savoy Hotel has benefited greatly in the UK market. By adopting green waste management along with green programs, the company is able to create a reputation in the marketplace. With effective development policies and sustainable approaches, Savoy Hotel earns recognition from the Green Key UK Certification 2024 and can reduce 3000 tons of CO2 emissions in the last year (Thesavoylondon, 2024). 
Advanced food waste management technologies like AI-powered Orbisk monitoring and waste-to-energy production at the Savoy Hotel do not bridge the sustainability gap compared to worldwide best practises and stakeholder expectations. The program only covers portion of the circular value chain. Turning garbage into energy solves the end-of-pipe problem but does not reduce upstream waste via source reduction, procurement redesign, and menu engineering. External studies like Pollution Solutions (2024) suggest that the energy program is piloted and powered just a subset of waste streams and 10% of guest rooms, which is impressive but not enough for whole-system circularity. Internal accountability and external benchmarking are difficult without frequent, transparent, and verifiable public reporting on food waste reduction by waste type and processing outcomes. As consumer expectations rise toward extreme openness and demonstrated efficacy, this transparency gap facilitates greenwashing. Overall supply chain integration is inadequate. Farm-to-fork cooperation, regenerative sourcing, hyper-local procurement, and supplier waste minimization are not institutionalized, forfeiting food waste prevention. 
At this current time, the company focuses on reducing single-use plastic and implementing waste recycling initiatives to obtain sustainable practices, and it is able to reach a 98% recycling rate (Thesavoylondon, 2024). The hotel identifies and tracks its food waste by using an AI-based waste monitoring device named Orbisk (Thesavoylondon, 2024). Through this technological upgrade, the company is able to reduce and recycle kitchen oil into biofuel for renewable energy. These initiatives offer a reputation to the company in the competitive market, which helps them obtain more customers (Haski-Leventhal 2018). 
Implementing sustainability in tourism and hospitality practices, different challenges might pose companies. According to the research work of Calisto et al. (2021), it has been identified that with the implementation of sustainable practices in regular-based operations, the hospitality sector faces challenges with high upfront costs of process development and maintenance. Moreover, due to operational changes, employees might create resistance to upgrading their operations in the operational areas. According to the research work of Pereira-Moliner et al. (2021), it can be said that innovation in green practices does not need an extra cost burden because companies can easily handle sustainable practices by converting their traditional practices into sustainable ones. 
Implementing sustainable practices in the Savoy Hotel is cost-effective and realistic for long-term success. Sustainability approaches like energy-efficient lighting and waste management might bring benefits for the company to reduce nearly 25-30% of energy costs early (Invoyage, 2024). Based on the perspective of Oriade et al. (2021), it can be said that different leading hotel groups like Premier Inn and Zetter Hotel reduce their energy cost and raw material costs by adopting sustainable practices. Moreover, it can also be mentioned that by utilising the AI-powered food waste monitoring tool Orbisk, Savoy Hotel is able to make a good reputation for sustainability in the market. This sustainable approach is realistic and can be achieved on a larger scale by considering different operational areas as well as CSR initiatives. As per these findings, it can be analysed and mentioned that effective sustainability approaches like green practice are cost-effective for the long-term and realistic in the market because they can give operational benefits as well as eco-friendly approaches, which help the company to maintain good CSR practices (Cooper, 2021). However, based on the perspective of Khalil et al. (2024), it can be identified that in some specific areas, sustainability approaches of the hotel industry are neither cost-effective nor realistic because these approaches need complex operational structures and high-end infrastructures for companies. 
Green approaches like plastic reduction and waste management are beneficial for the environment because they can limit waste generation and carbon footprints accordingly. According to the research work of Leyva and Parra (2021), it has been seen that with green practices like plastic reduction and waste management, an organisation of the hospitality company might enhance its corporate responsibilities and minimise detrimental impacts on environmental factors. Based on the report of the Green Building Council, UK, it has been found that an organisation in the hospitality sector can reduce energy usage by 30% each year with the proper utilisation of sustainability approaches like limited energy usage through non-conventional energy resources (Invoyage, 2024). On the other side, based on the report of SDGs, through sustainability approaches, hotel and hospitality companies can reduce their carbon footprint by 30% each year (Ijcsrr, 2023). Additionally, by conducting effective recycling practices and water-saving operations, Savoy Hotel is able to reduce water usage by 15% each year (Thesavoylondon, 2024). 
Although excellent, the Savoy Hotel's food waste management policy lacks execution and scalability, the inquiry revealed. The study revealed that smart AI solutions like Orbisk have made kitchen operations more data-driven, transparent, and efficient. In addition to technological initiatives, this transformation must increase worker training, supplier involvement, and customer participation. The paper stresses the need to integrate food waste efforts into an organisational culture that values responsibility, teamwork, and creativity at all levels. Green initiatives must fulfil legislative constraints and evolving consumer expectations for premium, environmentally conscious service delivery. The findings underline the necessity for quantitative KPIs and external benchmarking to monitor success and build trust. Hotels are using sustainability to attract green investors, improve brand value, and penetrate new markets. The research found that early investment and staff opposition may be challenges, but long-term benefits, from cost savings and emissions reduction to tourist loyalty and policy alignment, justify a more integrated and forward-looking zero-waste strategy. 
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