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Executive Summary

The Eco-Friendly Hospitality Summit represents a pioneering initiative in the hospitality industry, embodying the seamless integration of sustainability and digital engagement through the MICE model. This executive summary outlines the summit's comprehensive approach towards fostering a sustainable future in hospitality, highlighting its innovative use of eco-friendly materials, digital tools, and strategies aimed at minimizing environmental impact.
Hosted at the Edinburgh Centre, renowned for its sustainability features such as energy-efficient lighting and robust recycling programs, the summit showcases the industry's shift towards green energy usage, waste reduction, sustainable sourcing, and eco-tourism. By transitioning to digital planning tools and documents, the summit significantly reduces paper use, embodying the principles of environmental stewardship.
The event leverages digital incentives to promote eco-friendly behaviours among participants, utilizing event apps to decrease paper waste and incorporating virtual reality activities to broaden its reach. The post-event phase continues to emphasize sustainability, using digital platforms to share outcomes and foster community involvement, ensuring the event's eco-friendly message has a lasting impact.
The summit's focus extends to practical themes within the hospitality sector, such as renewable energy adoption, efficient waste management practices, ethical procurement, and the promotion of eco-tourism. These efforts are supported by collaborations with eco-conscious suppliers and technology services, highlighting the economic and environmental benefits of such practices.
Aiming to inspire change and promote collaboration across the hospitality industry, the summit sets forth clear objectives for green energy usage, waste reduction, sustainable sourcing, and eco-tourism, underpinned by a comprehensive event operations strategy that prioritizes sustainability in every aspect of its execution. The financial plan demonstrates a commitment to eco-friendly practices, balancing costs with expected revenue from sponsorships and ticket sales. This executive summary encapsulates the Eco-Friendly Hospitality Summit's role as a catalyst for sustainable innovation, setting a new standard for environmentally responsible events in the hospitality sector.


Introduction
The Eco-Friendly Hospitality Summit stands as a paragon of sustainability and innovation within the hospitality sector, employing the MICE model to seamlessly integrate sustainable practices and digital engagement throughout its event cycle. Set against the backdrop of Edinburgh's Centre, renowned for its sustainability credentials, the summit heralds a new era in hospitality by showcasing how eco-friendly materials, green energy utilization, waste minimization, and sustainable sourcing can revolutionize industry standards. Digital tools and platforms are pivotal in this transformation, enhancing interaction while significantly reducing the event's environmental footprint. This report delves into the summit's strategic approach to sustainability, emphasizing its commitment to environmental stewardship through cutting-edge technology, operational efficiency, and engaging educational content. The Eco-Friendly Hospitality Summit not only aims to educate and inspire but also to set a benchmark for future events in the hospitality industry.


The Event Cycle
The Eco-Friendly Hospitality Summit integrates the MICE model, focusing on sustainability and digital engagement across all phases The summit is an excellent example of sustainability in action, from using eco-friendly materials and processes during planning to using digital tools (Draper et al., 2021) for interaction and minimising physical items during the event. Digital feedback and effect assessments after the event can reduce environmental footprints even more. This well-researched approach highlights the summit's dedication to sustainability and the efficient application of technology to improve environmental responsibility.
Meetings
Planning Phase: The choice of the Edinburgh Centre as the location demonstrates a strategic dedication to sustainability, featuring energy-efficient lighting and a strong recycling programme. Transitioning to digital planning tools and documents demonstrates a sustainable approach by decreasing paper use, in line with Shen, Qian, and Chen's (2020) focus on effective communication techniques to advance sustainable hospitality practices.
Incentives
Engagement Phase: Digital incentives for eco-friendly behaviours promote engagement in sustainable efforts. This novel method promotes sustainability and utilises digital platforms to showcase eco-friendly accomplishments, aligning with Prihanto and Kurniasari's (2019) research on the importance of digital leadership skills in sustainable digital transformation in the hospitality sector.
Conventions
Execution Phase: Using an event app for timetables and brochures reduces paper waste, while virtual reality activities and live-streamed panels increase the event's audience reach. Wynn and Lam (2023) emphasise the significance of technology manageability and a clear data culture in achieving successful digitalization in the hospitality industry, supporting the use of digital tools for engagement and education on sustainability issues.
Exhibitions
Post-Event Phase: Utilising digital platforms to share results and encourage community involvement helps to guarantee that the sustainability message of the summit remains impactful even beyond the event. This method is in line with Bhandari and Sin's (2023) exploration of enhancing digital marketing in the hotel industry, focusing on utilising digital technology to interact with and keep clients in the digital era.

Event Concept and Theme
The summit focuses on sustainable practices in the hotel industry, including topics such as green energy utilisation, waste minimization, sustainable procurement, and eco-tourism. The goal is to display creative solutions and promote collaboration across the sector to achieve sustainability.
Green Energy Usage
The summit will focus on shifting hospitality operations to renewable energy sources, highlighting Accor's use of energy efficiency as a key illustration. This project showcases the economic and environmental advantages of green energy, in line with Zhang et al.'s (2022) research highlighting the beneficial effects of CSR in encouraging sustainable energy practices. This theme demonstrates the practical actions organisations may take to achieve sustainability, as emphasised by Wynn and Lam (2023) who highlight the significance of digitization in enhancing energy efficiency.


Waste Reduction
The event demonstrates how efficient waste reduction, through initiatives like extensive recycling programmes and food waste management, may result in substantial operational cost reductions. Cabral and Chiappetta Jabbour (2020) emphasise the importance of green training in improving environmental performance, supporting the summit's emphasis on educating attendees about waste management. Gohoungodji (2020) emphasises the significance of implementing a comprehensive approach to trash reduction by integrating eco-friendly disposal techniques.
Sustainable Sourcing
Focusing on the ethical procurement of goods and services, the summit will explore how hospitality businesses can minimize their environmental impact through sustainable sourcing. Teng and Wu (2019) emphasise that consumers prefer environmentally friendly behaviours, urging enterprises to implement sustainable sourcing methods. Prihanto and Kurniasari's (2019) research on sustainable digital transformation emphasises the importance of using technology to enhance sustainable procurement procedures.
Eco-Tourism
By promoting eco-tourism, the summit aims to discuss sustainable tourism practices that respect local environments and communities. Fatoki (2021) examines how environmental focus might enhance competitive advantage, proposing that eco-tourism can greatly support the sustainability objectives of the hotel industry. Draper et al. (2021) explored how digital interaction might improve eco-tourism experiences by creating immersive and ecologically responsible tourist opportunities.

Aim and Objectives
The Eco-Friendly Hospitality Summit emphasises the importance of sustainability in the hospitality sector, with a focus on topics such as green energy, waste minimization, sustainable procurement, and eco-tourism. The topics are crucial for both environmental stewardship and economic sustainability, reflecting the industry's transition to more responsible business practices.
Green Energy Usage: Hospitality businesses are shifting to sustainable energy sources by including solar panels and wind energy solutions, leading to a substantial decrease in their carbon footprint. This project aligns with the research conducted by Gohoungodji (2020), which emphasises the crucial importance of innovation in promoting sustainability in the hotel industry. The progress made by the Accor brand in energy efficiency showcases the advantages it brings both economically and environmentally. According to Njoroge, Anderson, and Mbura (2019), innovation strategy has a good impact on economic sustainability in the hospitality industry, highlighting the strategic importance of renewable energy in promoting sustainable growth.
Waste Reduction: Emphasising measures such as implementing thorough food waste management systems in kitchens that comply with environmental regulations and result in significant cost reductions. This method is in line with Cabral and Chiappetta Jabbour's (2020) focus on the financial advantages of environmentally friendly measures in operational effectiveness.
Sustainable Sourcing: Highlighting the acquisition of locally and ethically sourced items to reduce environmental effects and bolster local communities. Teng and Wu's (2019) research on consumer preferences in the hospitality industry supports this strategy, showing an increasing desire for ethically sourced items.
Eco-Tourism: Emphasising the development of eco-friendly tourism experiences that support the preservation of natural resources. Fatoki (2021) supports the theme by examining how hospitality organisations may achieve a competitive advantage through green innovation and sustainable practices, along with the summit's focus on eco-tourist's impact on sustainability.

Event Operations: 
To improve the "Event Operations" segment for the Eco-Friendly Hospitality Summit, a thorough examination of the components that guarantee the event's sustainability is necessary. The analysis utilises academic research to emphasise operational methods centred on sustainable waste management, eco-friendly catering, technology utilisation for efficiency, and staff training in sustainability practices.
The summit partners with providers who embody sustainability. Green Events provides environmentally friendly and recyclable materials to support the objective of minimising event waste. EcoTech Solutions offers energy-efficient audio-visual technology to reduce the event's carbon footprint. GreenStream was chosen for its low carbon footprint digital streaming, which enhances accessibility and minimises the need for travel.

Supplier Selection:
· Green Events was selected for its established history of providing recyclable event supplies, which directly contribute to waste reduction objectives. These findings by Filimonau and Delysia (2019) support the significance of efficient control of food waste in the hospitality industry.
· EcoTech Solutions supports the sustainable innovations emphasised by Martín-Ríos, Hofmann, and Mackenzie (2020), focusing on technology's role in reducing food waste and maximising resource efficiency.
· GreenStream endorses the transition to digital engagement tactics that reduce environmental effects, as outlined by Rentschler et al. (2021), to improve attendee engagement while upholding sustainability ideals.
Collaborating with Local Harvest, a renowned supplier with a wide array of organic farms, to procure items for the event's cuisine. This guarantees that every food served is acquired locally, minimising transportation emissions and adhering to sustainable sourcing methods. Local sourcing benefits local economies and reduces the carbon footprint from transporting food across vast distances. De Visser-Amundson (2022) highlights the importance of multi-stakeholder collaborations in improving sustainability in the hospitality sector. The author suggests that working with local suppliers such as Local Harvest can help reduce food waste and support eco-tourism.
Implementing a water-saving initiative by utilising water dispensers instead of bottled water, in partnership with AquaSave Technologies. This action aims to decrease plastic waste and encourage water conservation among participants. Water conservation is a crucial component of sustainability in the hotel industry. AquaSave Technologies' advanced water dispensers can help the summit show dedication to decreasing plastic usage and preserving resources, specifically targeting the environmental effects of bottled water in the hospitality industry. This project is in line with Martín-Ríos, Hofmann, and Mackenzie's (2020) argument about the significance of sustainability-focused innovations in effectively managing resources.
Partnering with Eco-Waste Solutions to utilise their cutting-edge composting and recycling technologies for waste sorting and disposal during the event. This agreement guarantees that all event garbage is handled in the most environmentally sustainable way. Advanced composting and recycling technologies are essential for sustainable event waste management. The summit collaborates with Eco-Waste Solutions to utilise their expertise in reducing and repurposing waste effectively, aligning with the zero-waste objective and reducing environmental impact, as emphasised by Dhir et al. (2020) in their study on food waste management in the hospitality industry.
Staff receive thorough training in sustainability practices, with a focus on waste management and energy reduction. The training involves overseeing recycling stations and instructing participants on garbage disposal, emphasising the significance of core competencies and training requirements as outlined by Filimonau and Delysia (2019).
Training personnel on the Zero-Waste Initiative to provide them with skills for effective trash station management and educate guests on proper disposal procedures.
Staff training is crucial for the effectiveness of waste management programmes. The summit ensures operational congruence with sustainability goals and enhances waste reduction efforts by educating staff on zero-waste practices. Filimonau and Delysia (2019) emphasise the crucial role of education in promoting environmental performance by stating that properly trained personnel may greatly aid in achieving the event's sustainability goals.

Event Budget
The financial plan for the Eco-Friendly Hospitality Summit includes a detailed analysis of projected income and expenses, with examples and explanations, backed by academic research and specialised studies.
Expenditures:
Venue Rental: Edinburgh Centre was selected for its sustainability credentials at a cost of $50,000. The site meets the event's sustainability objectives by providing energy-efficient lighting and a comprehensive recycling programme. This is supported by its green certification and adherence to sustainable event standards (Ahmed, 2021).
Eco-friendly Suppliers & Technology Services: The budget of $30,000 includes partners such as Green Events for decorations and EcoTech Solutions for audio-visual requirements. These companies were chosen for their dedication to sustainability and technical efficiency, which promote waste reduction and energy conservation (Alonso & Marques, 2019).
Sustainable Catering: An estimated $20,000 budget is allocated for the event, emphasising the use of locally produced, organic food to reduce the carbon footprint. The suppliers chosen are known for their sustainable practices, highlighting the significance of sustainable sourcing in improving event sustainability (Zaitseva, 2021).
Marketing & Promotion: The budget is set at $15,000, mostly using digital channels to support the summit's sustainability and efficiency objectives, taking advantage of the broad reach and little environmental footprint of online marketing methods (Al Muhairi & Nobanee, 2019).
Staffing & Training: The projected cost is $10,000, highlighting the necessity for staff competent in sustainability techniques to ensure operational compliance with the summit's CSR objectives. This will be achieved through focused training in waste management and energy-saving areas (Breiki & Nobanee, 2019).
Revenues
Sponsorships: The summit anticipates earning $70,000 from eco-friendly brands such as Patagonia and Ecover, selected for their alignment with sustainability principles and promotion of sustainable practices.
Ticket Sales: The projected revenue is $100,000, based on an expected attendance of 500 people purchasing tickets at $200 each. This cost is justified by the summit's capacity to offer valuable insights on sustainability for the hotel business.
Partnerships & Collaborations: The estimated value is $30,000, derived from collaborations with sustainability organisations to advance the summit's goal of promoting industry-wide cooperation for sustainability.
The comprehensive financial strategy guarantees a positive result with a total income forecast of $200,000 and expenses of $125,000, leading to a surplus of $75,000. The excess funds are strategically reinvested in upcoming sustainability projects, showcasing the summit's dedication to advancing sustainable practices in the hospitality sector. The plan is designed based on cost-effective and ecologically friendly options, in line with the financial planning methodologies proposed by Rentschler et al. (2021) and backed by academic research.



Industry Trends/Impacts
The current trends affecting the Eco-Friendly Hospitality Summit delve into the importance of digital involvement, corporate social responsibility in event sponsorship, and the expansion of sustainable tourism, supported by examples and academic research.
The hospitality industry's transition to digital marketing and engagement is crucial. GreenStream's technology for virtual participation is a prime example of digital innovation that minimises environmental effect and expands global reach. Krylova and Kulbida (2022) emphasise the efficacy of digital marketing, whereas Wynn and Lam (2023) emphasise the strategic importance of IT in improving customer service through digital transformation. The insights support the summit's decision to utilise digital platforms to enhance its sustainability message.
The summit's support of eco-conscious firms such as Patagonia and Ecover demonstrates its dedication to corporate social responsibility (CSR). This trend involves not just providing financial support but also collaborating with organisations who have a similar commitment to sustainability. Bhandari and Sin (2023) highlight the importance of aligning digital marketing techniques with CSR principles to attract environmentally conscious sponsors and participants, hence increasing the event's legitimacy and impact.
The increasing need for environmentally friendly travel choices emphasises the market's transition to sustainable tourism. The World Tourism Organization's research confirms the increasing rate of sustainable tourism, aligning with the summit's emphasis on eco-tourism and sustainable practices. Ozdemir et al. (2023) examine the value implications of digitalization, demonstrating how digital improvements can generate substantial value propositions in sustainable tourism.
Nikolskaya et al. (2021) evaluate the influence of digital technologies and recommend incorporating sophisticated digital solutions to efficiently handle consumer satisfaction. Drummond, O'Toole, and McGrath (2020) outline effective social media marketing tactics that offer tangible advantages to companies looking to enhance their digital engagement capabilities, hence supporting the summit's digital marketing and engagement goals.

Cultural and Situational Considerations
Cultural awareness is crucial in the hospitality industry to establish an inclusive and inviting atmosphere. Staff training to interact with a varied audience is influenced by Yurur et al. (2018), who show how cultural experience can improve intercultural sensitivity. Comprehensive training programmes are implemented to focus on waste management and customer service with an eco-conscious attitude, allowing all team members to contribute to a culturally sensitive event atmosphere.
The selection of food and catering services as a representation of cultural diversity, as analysed by Abdelmassih and Arendt (2020), is an intentional approach to accommodate diverse dietary choices and cultural traditions. Laerdal, Palmer, & Lester (2022) support this method by highlighting the creation of a welcoming culture through meaningful interactions and culturally sensitive services.
Integrating various cultural activities can greatly improve guest satisfaction, as indicated by Freitas & Correia (2019). This justifies the inclusion of workshops and discussions at the summit that focus on global sustainability practices and cultural perspectives.
Viken, Höckert, & Grimwood (2021) present a conceptual framework for cultural sensitivity as a subjective orientation that involves understanding and appreciating cultural differences. This framework guides the summit in structuring its content and activities. Kim et al.  (2018) emphasise the impact of cultural values on employee conduct, stressing the significance of a values-driven strategy in hospitality and event management.

Conclusion
The Eco-Friendly Hospitality Summit encapsulates the essence of sustainable innovation, setting a benchmark for the hospitality industry's future. By leveraging digital technologies and embracing green practices, the summit has demonstrated that environmental responsibility and industry advancement are not mutually exclusive. The discussions on green energy, waste reduction, sustainable sourcing, and eco-tourism have underscored the importance of integrating sustainability into every facet of hospitality management. Furthermore, the summit's successful implementation of the MICE model, emphasizing digital engagement and eco-friendly operations, showcases a viable pathway for others to follow. As the hospitality sector stands at the crossroads of tradition and innovation, the Eco-Friendly Hospitality Summit serves as a beacon of change, urging businesses to adopt sustainable practices that benefit not only the environment but also their bottom line. The insights and strategies shared at the summit are a testament to the transformative power of sustainability in shaping a more eco-conscious and efficient hospitality industry.
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