Module title: Sustainable Hospitality & Tourism Management
Module code: BMIH5006
[bookmark: _heading=h.1fob9te][bookmark: _heading=h.3znysh7]Student name: Tudor Adalbert Radu 
[bookmark: _heading=h.2et92p0]Student ID: 2243696
Lecturer Name: Christopher Wilkin
Title: Bridging Sustainability Gaps in Luxury Hospitality: A Strategic Green Initiative for The Savoy, London



AI guidance acknowledgement
I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.













Sustainability is now fundamental to hospitality operations and strategy, not merely a trend (UNEP, 2023). While The Savoy has achieved notable successes like Green Key certification and renewable energy, critical gaps remain in food waste and workforce sustainability skills (The Savoy, 2024). To secure leadership, the hotel must implement key initiatives: an AI food waste system with carbon tracking (WRAP, 2022); an equity-focused green skills training program (ILO, 2023); and heritage-compatible innovations like a rooftop greenhouse applying circular principles (Ellen MacArthur Foundation, 2022). This integrated approach will minimize environmental impact, boost efficiency and resilience, and enhance reputation (WTTC, 2023), solidifying The Savoy's competitive edge. By pursuing these systemic changes, The Savoy can advance beyond incrementalism to pioneer "regenerative luxury" (Pollock, 2024), demonstrating that true 21st-century luxury requires planetary stewardship and social impact (Bendell & Kleanthous, 2022). This transformation, requiring investment and commitment, positions The Savoy as a future leader seamlessly blending timeless elegance with deep ecological responsibility (Jones et al., 2023).
Green practices in hospitality involve environmentally responsible operations integrated into daily functions and strategy, including energy/water conservation, waste reduction, plastic elimination, and ethical sourcing (Khalil et al., 2024; Elgalb & Gerges, 2024). These are now essential to meet global climate goals and satisfy environmentally conscious guests (Nyangchak, 2022). For luxury hotels like The Savoy, deep sustainability offers cost savings and enhanced reputation but faces challenges like high capital costs, technological barriers in historic buildings, and balancing heritage with innovation (Tse, 2018; Eventdec, 2023).
Integrating sustainability yields triple bottom line benefits: economic gains via efficiency, environmental support through emission reductions, and social advantages like improved staff engagement (Qu et al., 2022; Brachio, 2024). Green certifications boost credibility and bookings (Savoy, 2024; Global Wellness Institute, 2024). However, significant hurdles persist, including prohibitive retrofit costs, space constraints, operational resistance, and complex regulations (Fairmont, 2025; Tse, 2018). The "Green Gap" between corporate goals and practical execution remains a barrier, particularly in workforce training and technology integration (Genghini, 2024).
The Savoy has made substantial and commendable strides in embedding eco-friendly operations, positioning itself as a leader in many areas. These include the comprehensive introduction of LED lighting, advanced water-saving fixtures throughout the property, and the establishment of rigorous partnerships with certified sustainable suppliers (Savoy London, 2024). Its achievements extend notably to sourcing 100% renewable electricity and utilizing carbon-offset gas, implementing innovative circular systems like the "Savoy Well" onsite water bottling plant which successfully eliminates over 500,000 plastic bottles annually, and adopting the ecoSPIRITS technology platform to dramatically reduce liquor supply chain emissions by approximately 90% (Savoy London, 2024). Community-focused partnerships, such as active collaborations with the London Heritage Quarter and support for urban biodiversity projects like the Trafalgar Square "Bee Hotel," further underscore its holistic commitment to environmental and social stewardship (Savoy London, 2024; London Heritage Quarter, 2024). Nonetheless, despite these significant efforts, several critical gaps persist, hindering the hotel's full transition to a genuinely low-impact operational model and revealing tensions between its luxury positioning and deeper ecological integration. Operational audits, including those utilizing the existing Orbisk system, reveal unresolved inefficiencies, particularly concerning food waste, where high-volume banquet operations consistently generate approximately 28% higher waste than restaurant outlets due to entrenched overproduction cycles and reactive rather than predictive management (Orbisk Case Study, 2024).
A critical shortfall demanding urgent attention lies in the development of verifiable green skills among the diverse employee base. The hospitality sector remains inherently labor-intensive, and without a comprehensively well-trained, empowered workforce, even the most well-intentioned sustainable initiatives often fail to be implemented effectively or sustained over time (Brachio, 2024). The Savoy, while demonstrably committed to green principles at a strategic level, currently lacks structured, accredited programs to systematically train its staff in specialized sustainability-focused tasks—an issue critically amplified by the fast-changing nature of environmental standards, reporting requirements, and the ongoing need for seamless technology adoption across departments (Qu et al., 2022). Current sustainability training remains largely ad hoc, relying primarily on infrequent monthly briefings without standardized competency frameworks, measurable outcomes, or accredited certification pathways, creating a significant workforce capability gap that directly impacts operational effectiveness (Brachio, 2024). Another persistent area of concern is food waste management, which remains a significant environmental and economic issue despite the hotel's luxury positioning and existing efforts. Large-scale catering operations, especially banquets and events, inherently risk overproduction, and without highly effective, predictive monitoring and responsive processes, surplus food frequently ends up in landfills, contributing substantially to harmful methane emissions and representing a profound waste of valuable resources (Karvounidi et al., 2024). Although The Savoy emphasizes ethical sourcing and utilizes the Orbisk imaging system for basic waste tracking, its current approach lacks sophisticated predictive intelligence and deep integration with procurement and menu planning systems, significantly limiting its effectiveness in preventing waste, particularly for complex, high-cover banquet events (Orbisk Case Study, 2024; Elgalb & Gerges, 2024).
As a Grade II-listed historical building, The Savoy also faces inherent spatial and architectural challenges that severely limit the installation of certain green technologies. The physical constraints and preservation requirements rule out conventional solutions like extensive rooftop solar arrays, wind turbines, or geothermal systems, making meaningful on-site renewable energy generation largely infeasible without innovative workarounds (Eventdec, 2023; Tse, 2018). Additionally, the complex planning regulations governing heritage properties in central London often cause significant delays or impose strict limitations on sustainable modifications, adding cost and complexity to any retrofit ambitions (Tse, 2018). These constraints necessitate highly creative, context-specific solutions that move beyond conventional technological retrofits and embrace collaboration.
To address the food waste challenge comprehensively and move beyond the limitations of its current system, this essay proposes strategically enhancing The Savoy’s existing Orbisk AI monitoring into a next-generation predictive intelligence platform. While Orbisk effectively tracks waste via imaging and identifies basic patterns, a significantly more advanced AI integration would utilize sophisticated deep learning algorithms trained on extensive datasets—incorporating 12 months of historical waste data, real-time cover bookings, event types, seasonal menu variations, and even weather forecasts—to accurately forecast banquet cover wastage probabilities (Elgalb & Gerges, 2024). This crucial evolution from reactive tracking to proactive, predictive resource governance could empower kitchen management with prescriptive insights, enabling dynamic adjustments to preparation quantities and menu offerings before waste occurs, potentially reducing overproduction by 30-40% based on comparable implementations (ESG News, 2024). Furthermore, synergizing this rich AI-generated waste data with platforms like Klimato’s granular carbon metrics would allow for intelligent "low waste + low emissions" dish tagging on menus, significantly enhancing guest choice transparency and promoting genuinely sustainable dining options (Klimato, 2024). Establishing robust closed-loop partnerships, such as redirecting AI-optimized surplus via efficient routes to charities like City Harvest London, would seamlessly align waste reduction efforts with The Savoy’s established corporate social responsibility commitments while potentially cutting annual disposal costs by approximately £48,000 and generating positive community impact (City Harvest London, 2024; DEFRA, 2024).
Beyond AI integration for waste, The Savoy could further enhance its sustainability credentials and guest experience by constructing a technologically advanced hydroponic rooftop greenhouse. This initiative would supply ultra-fresh herbs, microgreens, and select vegetables directly to its kitchens, aligning conceptually with successful initiatives like Marriott’s “Meat-Free Mondays” while actively promoting hyper-local sourcing (ESG News, 2024). Such a system could reduce associated transportation emissions for these items by an estimated 15%, provide a unique narrative for guest engagement through culinary storytelling, and demonstrate innovation in utilizing constrained urban space productively (Hydroponics Journal, 2024). To address the fundamental spatial limitations for renewable energy generation inherent in its heritage status, proactively exploring pooled renewable energy investments with neighbouring landmark hotels under the auspices of the London Heritage Quarter banner could offer a viable path to scale impact beyond what any single property can achieve independently (London Heritage Quarter, 2024). Implementing tangible circular economy models, such as partnering with specialized suppliers like Textilia Upcy for upcycled staff uniforms created from recycled materials, would provide a visible, daily demonstration of closed-loop resource commitment to both staff and guests (Textilia Upcy, 2024).
To complement these technological and infrastructural investments and ensure their long-term success, The Savoy must prioritize the development of a genuinely green-capable workforce through a structured, multi-tiered, and accredited strategy. This involves implementing and expanding upon Brachio’s (2024) foundational four-step framework with specific, actionable programs: developing mandatory core "Green Savoy" e-modules covering essential energy, water, and waste protocols to achieve baseline sustainability certification for 100% of staff; creating targeted department-specific training curricula (e.g., advanced AI waste tool utilization for kitchen teams, certified chemical-free cleaning techniques for housekeeping); establishing an advanced leadership program in carbon accounting, ESG reporting, and sustainable innovation to cultivate a cohort of 25 qualified "Sustainability Champions" by 2026; and forming strategic ecosystem partnerships with respected institutions like the London School of Hospitality and Green Key International to offer accredited external qualifications that enhance career development (Brachio, 2024; Accor, 2024). Crucially, ensuring equitable access to these upskilling opportunities, particularly for women who comprise approximately 70% of the housekeeping staff and other potentially marginalized groups within the workforce, is essential for achieving genuine social sustainability and aligns powerfully with the hotel’s broader diversity and inclusion goals (Jen, 2025). Tangible incentives such as quarterly "Green Innovator Awards" recognizing departmental achievements can foster widespread engagement, nurture a culture of continuous improvement, and deeply embed sustainability into the organizational DNA.
The multifaceted benefits of implementing an advanced predictive AI food monitoring system, establishing a productive rooftop greenhouse, and deploying comprehensive green skills training at The Savoy are substantial and far-reaching. Environmentally, drastically reduced food waste translates directly into lower methane emissions from landfills and minimized wastage of embedded resources (water, energy, land), while the rooftop garden contributes positively to urban biodiversity, aids in rainwater retention, and strengthens localized, resilient food systems (Karvounidi et al., 2024; Hydroponics Journal, 2024). Collectively, these integrated initiatives could achieve a reduction of approximately 600 tons in annual CO₂ equivalent emissions—comparable to removing 150 conventional cars from London's roads—and significantly advance the hotel's stated goal of reducing overall energy consumption by 40%, contributing meaningfully to city-wide climate targets (Jen, 2025; DEFRA, 2024). Operationally, enhanced efficiency driven by AI insights in kitchen operations and procurement reduces costs, simplifies inventory management, and could lower overall food costs by up to 22% alongside generating savings exceeding £35,000 annually on waste disposal fees alone (Elgalb & Gerges, 2024; ESG News, 2024). Reputationally, these measurable, innovative actions strengthen alignment with globally recognized green standards like Green Key, reinforcing The Savoy's brand identity as a forward-thinking, responsible luxury destination—a critical factor for competitiveness among the rapidly growing demographic (projected at 42% market increase by 2027) of eco-conscious travelers who actively seek out such credentials (Savoy, 2024; Global Wellness Institute, 2024). Economically, the combination of reduced waste disposal costs, lower utility bills through ongoing efficiency gains, and increased patronage from this valuable demographic segment contributes directly to enhanced long-term profitability and asset value. Socially, the upskilling programs enhance employee retention, morale, and pride, while high-visibility initiatives like surplus food donation foster stronger community bonds and positive local visibility.
Sustainability is now essential to hospitality, not just a trend. The Savoy has made strong progress—with Green Key certification, ethical sourcing, renewable energy, and circular initiatives like its in-house bottling plant—but must address key gaps in food waste and workforce sustainability. Adopting AI-driven food waste systems with carbon tracking, launching inclusive green skills training, and introducing heritage-sensitive innovations like a rooftop greenhouse can create major environmental and operational gains. These efforts will boost resilience, efficiency, and brand value, positioning The Savoy as a leader in “regenerative luxury”—where lasting elegance aligns with ecological and social responsibility. This shift, though requiring investment, will redefine luxury for the 21st century.
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