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  Hotels are focussing more on societal and environmental issues. They are adopting green practices to use fewer resources, reduce pollution, and support local economies fairly. Sustainability efforts include energy-saving tech, water conservation, waste management, and protecting biodiversity and culture. More people see that using green practices in hospitality helps the environment and can save money. Sustainable hotels often gain better reputations and customer loyalty, as modern travellers prefer to support responsible businesses. Despite progress, there are still gaps in fully integrating green practices, and some areas are often overlooked or applied inconsistently. It's important to find these gaps and suggest clear strategies to fix them. This essay focusses on Marriott International, a big global hotel chain known for its sustainability efforts. Marriott follows its “Serve 360” initiative, emphasising sustainable operations throughout its portfolio. It's important to explore if Marriott's green strategy has areas that need improvement and how new practices could enhance the hotel's role in global sustainability. This essay looks at gaps in Marriott’s sustainability efforts and suggests a new practice: an improved on-site food waste management program with strong food donation partnerships. It shows how addressing this issue can benefit the company’s environmental, economic, and social performance (Hall, 2019).
Sustainable practices in hospitality aim to lower hotels' environmental impact and support local communities. They focus on a life-cycle approach to reduce resource use, energy consumption, and pollution from design to daily operations. Sustainable hospitality aims for economic viability, environmental care, and social responsibility, as encouraged by international frameworks like the United Nations Sustainable Development Goals. Hotels often use low-flow water fixtures, renewable energy, less single-use plastics, and work with local suppliers to cut supply chains and reduce carbon footprints. Sustainability is complex, and even good hospitality businesses might not cover all its parts equally. Marriott International hotels use water-saving devices, LED lights, recycling programs, and soap recycling partnerships. These steps show a commitment to responsible operation, but they don't ensure complete coverage of all aspects of sustainability. We need to regularly check how well these measures are meeting our goals and if we need new solutions (Marriott International, 2022).
Marriott International’s “Serve 360” program sets goals for preserving resources, supporting communities, and providing sustainable guest experiences. The company has made progress by reducing water and greenhouse gas emissions per square metre, but it's wise to look for any remaining gaps. Many hotel chains struggle with food waste management. Food waste is a big problem worldwide. It uses up resources and adds to greenhouse gas emissions when it goes to landfills. Hotels often make too much food to keep guests happy, resulting in a lot of leftover meals and ingredients. Marriott has started efforts to serve responsibly sourced food and cut down on single-use plastics, but they still need a clearer plan to reduce food waste and keep it out of landfills in their sustainability goals. This oversight is significant because food waste impacts the environment, and hospitality businesses are under more consumer scrutiny about their surplus food management (Brown, 2019).
Marriott could start a better food waste management program. This would include measuring waste, separating it, composting, using biodigestion, and donating extra food. Many Marriott locations reduce food waste with staff training and menu management. However, there is still no clear global system for separating organic waste and ensuring usable portions go to charities. This program starts with regular food waste audits, using technology or manual methods to track daily food waste and its sources. After collecting baseline data, managers can find the main sources of waste, like buffet lines, banquet events, or kitchen recipe errors. Marriott could use targeted strategies, like switching to smaller serving trays for buffets that are restocked often, or promoting made-to-order options to match real-time demand (Green Hotelier, 2021).
Marriott could partner with local composting and biodigestion facilities or create on-site composting solutions to support these changes. Composting and biodigestion turn organic waste into useful nutrients or biogas, cutting down the amount of trash in landfills. The compost can be sold or given to local farmers or used for landscaping at the hotel, helping local agriculture and connecting farm to table and back again. A donation network working with local charities or food banks to collect surplus food daily could help reduce food insecurity in Marriott's communities. Marriott's strong reputation and market presence mean that this program would reduce disposal costs and boost the brand as a leader in sustainability. This practice would appeal to guests who care about social responsibility, enhancing the brand image and possibly increasing customer loyalty (Jones, 2020).
A key benefit of a food waste management system is that it addresses a real environmental issue with measurable outcomes. After establishing a clear baseline for daily or monthly food waste, Marriott can set and share reduction targets, like reducing food waste by 50% by 2030, in line with global standards. Progress can be tracked in real time, helping the company monitor reductions in greenhouse gas emissions or costs for organic waste disposal. This info could be included in Marriott’s annual CSR reports and investor updates, showing the brand’s commitment to clear, data-driven sustainability efforts. A good food donation plan would strengthen ties between Marriott hotels and local communities, showing the company as a helpful corporate citizen. Donated meals are important in places with poverty or food insecurity. They help the hotel promote social inclusion and honour the effort and resources used to produce the food (International Finance Corporation, 2017).
Implementing a large food waste initiative at Marriott will have challenges. A challenge is the time and resources needed to train staff and standardise procedures globally. Marriott is in over 130 countries, each with unique food disposal customs, waste management systems, and laws about food donations. Setting up a universal system for separating organic waste, labelling it, storing it, and scheduling pick-ups can be complicated. Marriott may need to buy special kitchen gear, add storage space, or install biodigesters in bigger properties, which can be costly. It's tough to keep staff compliant with composting rules if management doesn't clearly and regularly communicate their importance, especially when staff are busy or unsure. Ongoing training and motivation, along with performance goals and recognition, may be needed to keep food waste management a priority for employees (Fletcher et al., 2018).
A key challenge is health and safety rules. Donating leftover food that is still good can have strict rules about temperature, transport, and liability. Marriott's ties with local charities might not be enough to prevent concerns about contamination or mislabeling, which can stop managers from donating. Partner organisations need proper storage and handling to keep collected meals safe, relying on the resources and infrastructure of charitable networks. Marriott may need to spend money on compliance checks or hire experts for food safety policies regarding donations. In areas with little composting or biodigestion infrastructure, Marriott may need to support community facilities to manage organic waste from several hotels or local businesses, promoting regional sustainability. This would be a bold and helpful effort, as it would increase Marriott’s environmental impact beyond its own property (Robinson and Sparks, 2021).
Cost-effectiveness and feasibility are key for new initiatives in hospitality, as investment choices should match brand strategy and profit margins. Installing composting or biodigester systems can be costly at first, but they often save money in the long run by lowering waste fees, saving energy if biogas is used, and generating income from selling compost. Marriott can use its size to get better deals with equipment suppliers, making sure bigger hotels are set up to boost returns. More properties using the systems could lower installation costs, making the program more appealing for smaller locations. Better reputation and customer loyalty from strong sustainability can bring valuable long-term benefits, making the initiative more attractive. Marriott could test the program in a few regional properties to collect data, improve processes, and create training materials. After this pilot's success, the initiative can expand globally, focussing on local regulations and consumer needs (Zrnić, 2022).
Implementing food waste solutions also brings environmental benefits that match scientific research on sustainable resource management. Cutting organic waste in landfills can lower methane emissions, a strong greenhouse gas from decomposing waste without oxygen. Also, by using compost or biodigestion for organic waste, hotels help create a circular economy in local agriculture. This cyclical method shows how hospitality businesses can help restore ecosystems rather than just take from them. Compost boosts soil health and fertility, reducing the need for chemical fertilisers and pesticides, which helps water supplies and biodiversity. Building a strong relationship with local farmers or community gardens that take compost helps support each other and strengthen the community. These environmental improvements support Marriott’s sustainability goals and can be highlighted to guests, local businesses, and government officials (Bethan, 2020).
Adding a food donation part to the plan would have important social effects. Many cities have people who lack enough food and could really use a steady supply of extra meals. Marriott properties can help reduce hunger by packaging, chilling, and distributing food to shelters and soup kitchens, showing good corporate citizenship. This is not just a charitable act; it offers a real solution to the problem of wasting safe, edible food. Regular coordination with local organisations helps the hotel easily include food donations in its daily operations. Partnerships can grow into community programs, where Marriott’s staff or guests volunteer at charities, enhancing social and brand benefits. When employees notice their employer's commitment to social responsibility, it often boosts job satisfaction and loyalty. The hotel can build a culture that recognises its social impact, promoting ongoing improvements in sustainability (Eden, 2021).
This new initiative may need adjustments to fit cultural expectations in each market where Marriott operates. Some areas might have beliefs or rules that make it hard to donate leftover food, or require knowing local dietary needs in advance. Marriott's global network requires uniform protocols to be flexible enough to fit local norms while maintaining core principles. Setting up an on-site biodigester or compost system means checking local permits, building codes and environmental rules, which can differ greatly by area. Balancing a central vision for sustainability with local management is tricky, but it can strengthen Marriott’s position as a global hospitality leader that honours local customs and promotes responsible tourism (Font and McCabe, 2017).
Marriott doesn't have a uniform food waste management program yet, but there are industry models to consider. Chains like Accor have tested waste measurement and donation programs with national charities, while Scandic Hotels have promoted weigh-and-pay buffets in Nordic countries, significantly cutting food waste. Learning these strategies can help Marriott save time and resources when developing new initiatives, leading to quicker adoption of best practices. Competitor case studies provide clear examples of costs, timelines, training, and how to handle local laws. Marriott can use its resources and global presence to adopt the best solutions, create a clear framework, and promote it worldwide. Marriott would strengthen its image as an innovator, possibly inspiring other hotel brands to do the same. Major industry players reducing food waste can significantly boost sustainability in the hospitality sector (Kang and Hustvedt, 2020).
Marriott should improve its on-site food waste management and donation efforts to fill a key gap in its green practices. Marriott, a global hospitality leader, has invested in sustainability measures like water conservation, energy efficiency, and plastic reduction. However, there is still room for improvement in food waste reduction and donation. Marriott can cut its environmental impact and save costs by measuring waste, separating organic materials, and using composting or biodigesters. Creating local donation networks to share food surplus would benefit the community and enhance the hotel’s social responsibility image. Implementing a universal set of procedures across various cultures and regulations has challenges and costs, but the long-term benefits are significant. Investors, government entities, employees, and guests will see the value in this initiative, as it aligns with environmental and social stewardship principles. Marriott has shown its commitment to sustainability with the “Serve 360” platform. Now, a better approach to food waste management can boost its reputation and support global sustainability goals (Swarbrooke, 1999).
Sustainable hospitality management needs to keep evolving. Initial improvements are good, but they don't always cover all the environmental and social impacts of hotels. Marriott shows strong leadership, but there's still a gap in managing food waste. The solution is a process that involves measuring waste, changing operations, and working closely with community groups. This method would reduce greenhouse gas emissions and provide social benefits by distributing surplus meals. It can save costs and boost customer loyalty, which strengthens the brand's financial position. Other hotel chains show that these initiatives can work and be adjusted for different situations. This initiative could be impactful and scalable by using Marriott’s global reach and existing examples. Sustainable practices in hospitality must be central. Tackling issues like food waste is essential for hotels to support global environmental and social goals. Marriott's use of a food waste management and donation system shows how a big gap can be closed for the hotel, its guests, and the environment (Xue et al., 2017).
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