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Introduction 
The hotel industry is adopting green practices that are to reduce the negative environmental impact conducted by the hotel’s activities. Energy efficiency, water conservation, renewable energy usage, and other actions are green practices that help in reducing negative environmental impact (Prakash et al. 2023). Adopting the green practices by the hotel industry has become important as it not only makes positive impact on the environment but also saves cost, attracts eco-friendly guests, and improves brand reputation. Committing to the sustainability concept, the hotels can develop their brand image and hold one of the top positions in the market (Abdou, Hassan, and El Dief, 2020). However, it becomes difficult for some hotels to manage their operations and meet their designed sustainable goals. 
In this study, the gaps in the sustainable practices of a hotel will be discussed along with recommending possible solutions. Savoy Hotel is one of the best hotels in Manila, Philippines which is located in Newport City. It has 684 rooms, 274 queen rooms, 29 suites, 381 twin room, coffee shops, dining options, mall, entertainment options, and shopping arcade (Savoyhotelmanila, 2025). It prioritizes the comfort of its guests and ensures meeting all of their expectations. This hotel is also committed to sustainability journey to make reduced negative impact on the environment. However, it faces a few challenges to maintain its sustainability goals due to having gaps in the strategy which would be discussed in this section.  
Savoy Hotel Manila understands the importance of designing sustainability strategies and protect the environment. The group has designed a sustainability program namely “We Save” to take proactive measures to protect the environment (Oneplanetnetwork, 2022). The goal of this sustainability program is to make conscious choice about the hotel operations to contribute to sustainable tourism of the country. It wants to adopt natural and eco-friendly actions with its hotel operations to perform sustainably (Oneplanetnetwork, 2022). Though Savoy looks for making eco-friendly choices it has gap in its sustainability strategy due to which it faces issues to manage the generated waste of the hotel and preventing food scarcity issue (Greendestinations, 2023). It is analyzed that the hotel took the approach to make positive actions towards the environment and community but lack of understanding, knowledge, and proper plan designing created gap in its “We Save” program. 
As per Ramirez and George (2019), large hotels face challenges in waste management with the generated waste due to having large number of guests. This leads to generate different types of wastes such as food scraps, cleaning agents, toiletries, packaging, and others. It is analyzed that Savoy Hotel also goes through the same issue as it operates on a large scale. Similarly, Adhikari et al. (2024) addressed that it becomes a hurdle for the hotels to sort the different types of wastes and place them for recycling properly. It becomes strenuous job for the people and often results in poor outcome regarding waste management generated at the large hotels. Savoy also follows a recycling program to manage the generated wastes at the hotel but achieving cleaner ineffective sorting and cleaning method may hamper the process (Greendestinations, 2023). As mentioned by Al-Shihabi et al. (2024), many hotels use single-use plastics which are to throw away regularly and causes a huge issue of waste management. Single-use plastic products should be avoided using in the hotels to reduce the amount of waste generation. Thereby, it will be easier to manage the huge amount of waste though this is one aspect of waste generation. 
Savoy Hotel can consider implementing source segregation strategy before recycling programs. As followed by Giri (2021), segregating the wastes at the source can make the task easier of waste management and leading them to recycling process. Different types of wastes such as metal, glass, plastic, paper, and others should be separated before recycling. However, segregating the wastes of different types can be difficult for the people if they are not collected separately at the time of collection. The study of KUYA (2024) highlighted a strategy that is to providing clearly labelled bins to the guest rooms and other areas of the hotels so that the guests can throw the wastes separately. It would be easier for the hotel to place the wastes for recycling and achieving positive results. Savoy can partner with local recycling agencies so that the wastes can be collected timely and ensure that those are processes and reused properly. Marriott, Hilton, IHG, and other popular hotels have adopted this strategy for waste management successfully (Kairatkyzy and Kozhakova, 2023). 
On the other hand, only taking care of the materialistic wastes would not help the hotel to reduce the waste management issue. As highlighted by Tomaszewska et al. (2021), food waste is one of the major sources of wastes generated at the hotels which should be taken care of in order to manage the huge amount of waste generation. The hotels with restaurants and room services face this issue and Savoy is one of them as it has coffee shops, restaurants, and bars. Okumus (2020) mentioned that food waste can be managed by effective menu planning and controlling the food portion. In this process, overproduction can be minimized and inventory optimization would be done effectively. It is analyzed that controlling portion of the food would help in serving the right amount to the guests resulting in lesser food waste. On the other hand, Lal (2022) stated carbon footprint of food is a huge issue currently which should be prioritized and addressed to reduce negative environmental impact. 
Savoy can design a carbon-conscious menu so that the guests can make informed choices while ordering food. Hilton is one of the hotels which designs its menu with carbon-conscious choices to take an approach towards preparing eco-friendly meals (Hilton, 2023). It is analyzed that it has developed a reputation of sustainable practices at the hotel as well as taking an informative step to reduce negative environmental impact of food wastes by designing carbon-conscious menu. Apart from this, donation program can be arranged by Savoy to meet the food scarcity issue of the community. As addressed by Caplan (2020), donating surplus food to local charitable organizations or food banks can help in meeting hunger of the needy people. Moreover, this strategy helps in reducing food wastage and filling the landfills while positively supporting the needy community. 
Energy efficient technologies and water conservation measures can be implemented in Savoy hotel to reduce resource wastage. As per Floričić (2020), energy efficient technologies help improving the environment with reduced cost along with providing a better experience to the guests. Moreover, the operational expenses of the hotel can be reduced by applying water conservation methods and energy efficient technologies. Thereby, the ecological footprint of the hotel can be reduced creating a good reputation in the market. Marriott hotel is one of the examples that has implemented energy-efficient technologies in its hotel chains successfully (Cleanenergyministerial, 2025). It shows their awareness to reducing wastage, using resources mindfully, and committing to sustainability. It is observed that key representatives of each department of Marriott hotel review their energy resources and make informed decision to reduce resource wastage. Savoy can also adopt this strategy to handle its waste management issue. 
There are several environmental benefits of the proposed strategies for Savoy Hotel targeted for waste management. Firstly, the source segregation strategy for waste management helps in facilitating recycling and reuse process. As opined by Sobti et al. (2024), separating the different types of wastes promotes treating them well by differentiating the biodegradable and non-biodegradable wastes. Thereby, the chances of filling out the landfills are reduced that makes a positive impact on the environment. On the other hand, Adebitan (2019) mentioned that without proper segregation of wastes, the chances of contaminating soil, air, and water are increased. It is analyzed that waste segregation process is one of the easiest methods of waste management and it can be done with lesser cost. 
The food waste management technique that is carbon restricted menu designing is helpful for Savoy as it can reduce the negative impact on the environment. According to Driga and Drigas (2019), every food item has its own carbon emission level which can pollute the environment. Therefore, mentioning the carbon labels against every food item on the menu can increase environmental awareness among the customers. It also increases knowledge of people and help them make informed decisions about their food choices in their daily lives which would eventually be helpful for the environment. Moreover, it is suggested to Savoy to donate the surplus food to nearby charitable organizations. This can meet another issue of food scarcity for the community. It would help in making a positive reputation in the market about the hotel and attracting more customers. As supported by Lombardi and Costantino (2020), donating surplus food to the NGOs or charitable organizations falls under Corporate Social Responsibility of an organization as this action helps in taking care of the community. Performing good for the society would contribute to sustainability activities of the organization and improve their brand reputation. 
Lastly, energy-efficient technologies used in the hotels also make positive impact on the environment. Following Singh, Mishra, and Yadav (2024), using energy-efficient technologies in the hotels can lower the overall energy consumption resulting in reduced expenditure. Moreover, the carbon emission is reduced which reduces the carbon footprint of the organization taking it one step closer to fulfilling its sustainability goals. Similarly, Karvounidi, Alexandropoulou, and Fousteris (2024) addressed that using these technologies helps in promoting the measures of combating climate change. It contributes to reduced greenhouse gas emission and, thereby, supporting to make positive impact on the environment. It is analyzed that the operational costs of the hotels are also reduced by using energy-efficient technologies and measures. 
Savoy Hotel can face challenges regarding the proposed solutions for wase management. Considering the source segregation strategy, the hotel can face issues of improper transportation and collection process. As highlighted by Filimonau and Tochukwu (2020), designing ineffective and poor rules can hamper the waste segregation strategy and lead to poor recycling and reusing processes. It is analyzed that lack of human resource training and knowledge can cause this issue as the employees would be confused about the way to conduct the work process. Therefore, proper training should be provided to the employees so that they understand the necessity of the measures and the organization faces lesser challenge while implementing it (Sao Joao, Spowart, and Taylor, 2019). 
In the case of designing carbon labelled menu in hotels, spreading knowledge and awareness can be tough for Savoy. As addressed by Babakhani, Lee, and Dolnicar (2020), it can be strenuous for the customers to go through every carbon label for every food item and make a decision. Lack of carbon literacy among the customers may lead to confusion and affect the purpose of designing carbon restricted menu. Moreover, it would increase the cost to design the menu as a process of researching carbon labels and setting a whole new menu would be required. Similarly, implementing energy-efficient technologies would also require high cost (Orynycz and Tucki,, 2021). Purchasing the necessary equipment, installing, providing training to employees, and their maintenance would require cost. On the other hand, the reduced expenses of operational cost of the hotel after implementing energy-efficient technologies can compensate the initial expenditure. 
Conclusion
It is concluded that sustainability in the hotel industry is currently prioritized by every hospitality organization. It helps in contributing positively to the environment and making a good impression on the community along with improved brand reputation. Savoy Hotel in Manila is also committed to taking sustainability approaches to make positive impact on the environment. However, there is a gap in its approaches of sustainability measures that prevents proper waste management. It is identified that Savoy has taken “We Save” sustainability approach to make better impression on the community, environment, and design effective ideas. They find it difficult to manage the generated wastes and food scarcity issues. Therefore, it is suggested that they implement energy-efficient technologies, water conservation methods, source segregation for waste recycling, surplus food donation, controlling food portion, and designing carbon labelled menu. These solutions will be positively impactful for the environment as these will take lesser energy, emit lesser carbon, and can be done with reduced cost. The operational cost of the whole organization will be lesser after adopting these strategies for waste management as sustainability measures. 
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