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Abstract 
This placement research investigates the impact of sustainability and its initiatives inside of food and beverage (F&B) operations, with the Mercure hotel Nottingham city centre location being the case study. The research looked at growing environmental concerns within the hotel industry, which is known to be a resource intensive industry, since it relies on constant use of electricity, food, and water. Whilst generating massive amounts of food waste through its leftovers, and focus on customer satisfaction. 
The aim of this study was to analyse how sustainability influences performance within environmental and organisational outcomes. The study specifically looked at existing literature on the subjects, company reports and other public data, looking at how sustainability is used and implemented. A desk based research methodology was used, relying on secondary data sources, meanwhile using no primary data or any people participating for research. 
After a review of the literature it was established that sustainability has moved from a side concern to businesses to become a main strategic priority. Other studies look at the tourism business and maintain that its dependant on the quality of the environment around the services provided. This means that unsustainable operations that damage the environment around it can impact their reputation and profits over the long term. The review also found a gap in research, since sustainability is always looked at from a bird’s eye view and through a corporate lens, not much is said on how things function at each specific department. 
The findings revealed many recurring themes in sustainability that shape how f&b operates. Things like food waste and the reduction of it were found to be key, this was driven by both responsibility to the environment and managing costs. Industry evidence shows that waste monitoring systems, better buffet practices, and redistribution by using third parties that sell leftover food from businesses through an app similar to UberEats. Other topics like sustainable sourcing like local and seasonal procurement, were also looked at as important factors for better environmental impacts. In addition to that, tech innovations also have a role through tools like inventory management and forecasting tools. 
The discussion part looked at those findings relevant to Mercure’s context. And as part of a larger portfolio, the hotel works within sustainability frameworks passed down by Accor, the parent company. The study highlighted tension between goals and the reality of the situation, financial limits, customer expectations and unpredictable demand are part of that reality. Sustainability were found to be effective when applied in small chunks rather than big transformations. 
Based on these insights, the research proposed to Mercure five practical recommendations focused on that same incremental change. The key proposed changes were targeting food waste, changes in buffet practices, local supplier partnerships, use of technology and making staff aware of sustainability were the 5 points in the recommendations chapter. The study also recommends better communication of the business’s initiatives to the customers directly. 
This research concluded that sustainability in hotel food and beverage is not found through isolated initiatives, but through continuous work, using many of the resources of not just the department, but from the larger business also. This project adds to a deeper understanding of how sustainability strategies merge into day-to-day operations and it demonstrates how Mercure can enhance both environmental and organisational efficiency through their actions. 
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Introduction
The hospitality industry has a big role in global economic development, but it also has many impacts on the environment. Hotels, and more specifically their food and beverage departments, use up massive amounts of energy and water while also wasting food in the process and increase the carbon emissions of the area they operate in. Since sustainability is becoming more and more important, hotels are under pressure to become greener and greener while still maintaining the service quality that they promise to their customers but also maintain the company’s profit. 
This Research will focus on Mercure Hotel in Nottingham’s city centre, a mid-scale hotel working under the Accor Group. Mercure hotel reflects the local culture of the City while also operating under Accor’s broader CSR initiatives and sustainability strategies. Their location allows for a proper case study because of the urban setting, diverse guests checking in, and their reliance on food and beverage as a core component of their value proposition. 
The principal aim of this research is to look into the impact of green practices and sustainability within this business’s food and beverage operations through secondary research methods. The objective is to evaluate other literature and research that has been done to look at their impacts.
This study is written with the vision of creating a better understanding of how sustainable practices influence and change a business in the UK. By using credible academic sources, industry research and data, this research will highlight which practices are effective but also sustainable and profitable at the same time. Of course, potential areas for improvement will be found for the placement hotel.
A qualitative, desk-based case study approach will be used for this research, with no primary data being used. This approach is ethical and will allow for a detailed analysis of sustainable initiatives through publicly available info. 
Finally, this research will use a systematic format for its structure. The literature review section will show relevant literature on green practices and sustainability within the food and beverage industry. Then the methodology will be outlined under ‘’methods’’, followed by the findings of the research and then a consecutive discussion of the findings. The research will end with a conclusion and then recommendations for the Mercure hotel. 

Literature review 
Sustainability is becoming a dominant theme in hospitality as it’s driven by growing concerns over the environment and how businesses impact the world with their operations (Jones, 2016).  The hospitality industry is very resource intensive due to the focus on customer satisfaction and the sheer number of said customers. A typical hotel will use and wastewater, food, and electricity, and this is a necessity for competitiveness within the industry, known for how cut-throat it is (Parsakia, 2023). 
Veal (2006) argues that sustainability is relevant within tourism and hospitality since these industries are very dependent on the quality of the environment around them and how friendly the community is. Since poor environmental practices can impact a location’s attractiveness, it also impacts the profitability of the business. To put this into perspective, if a business’s practice hurts the environment around itself, two things can happen. Either the community around the business will start to push back (In the same manner that people in Barcelona are pushing back against tourists) (Kousis, 2000). or the area will start to be less attractive to tourists due to pollution (Cho, 2008). 
Collins and Hussey (2014) also highlight that business research is becoming more focused on how companies react to pressure from governments and their regulations (Sun, 2024). For hotels, this push from governments has made businesses put more and more emphasis on sustainability. And this pressure gives this research the broader context for assessing sustainable practices (Khatter, 2023). Collins and Hussey also emphasise that practice should be looked at the functional level to understand how objectives can turn into real outcomes. Applying this angle to hospitality, it means that sustainable strategies should be evaluated at each specific department, such as food and beverage, instead of just at the corporate level (Meeroff, 2020). And this supports the focus of this research on the Food and beverage operations at the Mercure Hotel. 
Food & beverage is generally the most impactful department within hotels (Gallego-Alvarez, 2025). A typical high-end hotel kitchen will throw out anything that isn’t used within a span of a few days or even one single day. Sometimes demand for a particular item on the menu is miscalculated, and this also leads to food being wasted (Goh. 2022). Not to mention that the kitchen will demand constant energy and water to run (Maia, 2021). 
Another angle is Cottrell (2014), who stresses that research should be focused on defining operational areas so that meaningful insights can be found and then applied. Cottrell (2011) also says it’s important to critically evaluate organisational initiatives. Since not all sustainability practice delivers equal results, and some environmental pushes are more symbolic rather than impactful. This way of looking at things is relevant when looking at public data, since companies have a tendency to make their efforts seem more impactful, and underreport the limits or downsides (Li, 2019). 
It should be noted that hotels usually adopt sustainability initiatives slowly and in small increments rather than in one big effort (Chakraborty, 2025). And this gradual way of doing things shows how limited sustainability pushes are in hotels and in food and beverage operations. In the case of F&B , this could be anything from small steps to better waste management or changing how they source ingredients (Tzschentke, 2008). 

Sustainable practices in hospitality have changed drastically from just a small concern, sustainability is now a crucial part of business for international companies specifically (Molina-Collado, 2022). Studies see it as both an environmental and an economic issue. For example, circular practices like waste prevention, minimisation and recycling are known to be good strategies for reducing food (Pirani, 2016). That includes things like portion control, customer behaviour monitoring and take-home options for uneaten food (Bruns-Smith,2015). For example, a hotel could monitor how much of a specific item is eaten, if that item has leftovers too often, the hotel could take action and potentially cut down the portion based on that information (Kalenjuk,2016). 
Systematic waste measurement and innovation is well documented in the industry. Research looking at waste reduction points out that many businesses lack clear reporting for how much food is wasted, which harms their ability to set or even hit meaningful sustainability goals. To get past this, a structured framework and data collection method is best (de Oliveira Pontes, 2022)
There are also industry-wide commitments that are starting to influence F&B practices. Global initiatives and white papers are being pushed by companies like the World Sustainable Hospitality Alliance, who want change in the industry. Changes in procurement, sourcing, and supply chain transparency are wanted (Xu, 2015). Hilton’s Green Ramadan program focused on sustainability in the Middle East is expanding. 45 Middle Eastern hotels have taken on the program, and they have already cut waste by 26%, preserving food that would have been waste (Kim,2025). UK Hilton hotels have also taken on events like Stop Food Waste Day, to raise awareness and reuse ingredients (Valenzuela,2019). 
Other factors that affect sustainability in the industry is the initiatives of large hotel chains as an example. Sustainability moves at big corporations like Accor, with things such as menu planning to maximise ingredient use and partnerships that repurpose food, also help (Gordon-Davis, 2004). There are now Apps that will be the ‘’middleman’’ between restaurants and customers with unused food. ‘’Too good to go’’ or ‘’flash food’’ pickup surplus food from restaurants and sell it at a low cost (Vo-Thanh, 2021). When bigger corporations start using these methods for not wasting food, the smaller hotels will do it too. Hilton has over 130 hotels in Europe using ‘’to good to go’’ to sell off extra breakfast buffet items. Accor and Marriott also use the same app in Europe, showing a European trend taking place (Fragapane, 2022).  
Lastly, technology can also be a big part in helping with sustainability. There is increasing attention on how systems can digitally support waste management, supply chains, and transparency (Khatter, 2025).



Even though sustainability as a whole has gotten much attention in recent years, especially within hospitality, there are still gaps in the literature that exists right now. Business research is often focused on strategic-level analysis, with lesser focus on how policies are actually applied in the departments. Essentially, sustainability is always looked at a broader level, i.e., the entire company, and not in specific departments. This means that within a supposedly green business, they could have certain departments being exemplary in sustainability, and some departments doing little to no work on sustainability. 
Many studies also fail to critically analyse claims made by companies on their sustainability, especially when the studies rely on secondary data. More research needs to be done on the claims that companies make on their sustainability efforts, critically analysing how effective those efforts have been and what real impacts were achieved. Transparent and reflective bodies of work are much needed rather than accepting narratives at face value from the companies that have an incentive to make results appear better than reality (Seetanah, 2018). 

Methodology  
To carry out this research, a qualitative desk-based research approach was used to look at sustainability initiatives in food and beverage operations in the hospitality industry (Guerin,2018). After gathering the information, this study will apply it to the Mercure hotel. Qualitative research is great when the goal is to understand industry practices at a greater level. Since sustainability initiatives are always displayed by businesses through their reports, or website or even marketing material, a research approach such as this one allows this study to analyse how these initiatives are being used and framed (Brunt, 2017).
This study is also using only secondary data sources. This means that only information that has been gathered by another body is being used, mostly other studies and academic work, but also some reports. (Boslaugh, 2007). 
Secondary data is the second-best option for a case study like this when primary data is not available. The main benefit of secondary data is Time. As it allows for this study to leverage information gathered by other smart individuals who are researching similar topics. Companies also post their sustainability initiatives online through reports, making it easy to gather credible information (Pederson,2020). 
Using established academic sources and reports from the companies themselves means that this study is credible (Taherdoost, 2022). However, there are drawbacks to this approach, such as the validity, since this case study had no control over how the information was collected. However, even if there are drawbacks, the one major upside to this approach is time. Using secondary data, it allows for the research to be completed in a timely manner as information and data is not limited. And techniques like triangulation can be applied if necessary, for fact-checking (Flick, 2018). 
Desk-based research also lacks the knowledge of day-to-day activity in certain situations. Such as food waste within F&B, a researcher using desk based secondary data can’t know for certain how good or how bad the food waste management is in an establishment (Bassot, 2022).
Although there are limitations, this approach is suitable to meet the objectives of this case study, which is to, study existing work, find gaps in the said existing work surrounding sustainability in F&B, discuss the findings, and provide recommendations to Mercure Hotel in Nottingham. 

Findings 
One of the biggest findings is that food waste reduction is often a priority when it comes to sustainability in kitchens. In almost any hotel its seen as an environmental issue, but also an economic issue, since its unnecessary costs on the business, and the contribution to a business’s carbon footprint (Reynolds, 2019) (Stangherlin, 2018). 
The findings show that hotels use structured approaches for reducing food waste, especially when the hotel offers buffet services, which are common in each hotel, but also cause much food wastage (Chang, 2022). 
Accor-branded hotels, which includes Mercure, have their sustainability initiatives frequently mention group-level activities to reduce food waste through better operational practices. The findings suggest that these activities are put into practical use at the property level, things like staff training on separating waste in food prep. It should be noted that these initiatives are put into place at varying different levels (Way, 2025)
Apart from wastage, sourcing is another big part of sustainable F&B, hotels and their groups almost always talk about or report on how they source their ingredients, their freshness, the impact on the surrounding environment (Schneider, 2012). 
It seems that most hotels try to use local and seasonal ingredients as much as possible. This way, the quality of food is up to the standards of their customers, the same standard that they promise (Csapody, 2025). Next to this, local supplying supports local business and economy, it reduces the miles of the food, meaning the ingredients are fresher (Xing, 2017). 
Within Accor’s group, better sourcing is framed as a broader strategy to improve their overall sustainability throughout all of their hotels. Supplier selection policies and menu designs are part of this strategy. Although this depends for each hotel, things like cost, availability, and geography can limit a hotel’s ability to source locally (Ostensson, 2017). 
Another big finding is about the repurposing of extra food. This study’s analysis shows that many hotels in Europe especially, use third-party apps that allows them to resell extra food that would have otherwise been wasted. The most common way to redistribute is through those third party apps mentioned. However, there are other methods like donations to food banks or homeless shelters (Jethwa, 2018).  
The main problem with redistributing is that it doesn’t really change the root cause of the problem, hotels should have very little surplus food since surplus food means surplus money wasted for the company. If anything, it is a bandage solution for a much bigger problem (Devaraj, 2025). 
Technology in 2026 is growing by the second, and the tools coming from it are becoming incredibly useful and efficient too. For F&B in hotels, it is very useful. Systems like inventory management have been used for years by almost any business in hospitality (Liu, 2025). Online control of stock, lets the staff see exactly how much stock is left, and even the expiry of each ingredient. Over a long period of time, small improvements can be made to adjust for over-buying (Azharudin, 2024). 
Recently, AI is being implemented into every aspect of life imaginable, most likely hotels are already using AI systems in their trackings to optimise even more (de Oliveira, 2022).  
Procurement practices also are central in how sustainability is shaped in a business. This is mostly done on the supply chain side of things. Which modern businesses are looking deeper into better suppliers (van der werff, 2018). Prioritising certified ingredients, The EU has a label that certifies products as eco-friendly, and almost every country has a third party that does just about the same thing. In the UK, there is also the Fairtrade Mark, to show that x ingredient was bought fairly, and that the people who sourced it were paid and treated fairly (Maseland, 2002). 
Although it is wishful thinking to think that companies work hard to become sustainable for the betterment of the environment , its hard to overlook that some initiatives were made for the sake of cost cutting. Since this study has found that sustainability on the F&B side is sometimes also framed as a justifiable economic move . Its understandable to justify business changes on two separate fronts, but some business communications tend to focus on the economic side, when it comes to sustainability initiatives. Accor, the parent company of Mercure does this. Now it’s important for a business to keep its sustainability measures as close to sustainability as possible, since consumers in recent years have been known to boycott and protest companies that seem dishonest. In other words, greenwashing (Rahman, 2015). Coca-Cola was boycotted for poor environmental records, more specifically about how they use their water, aswell as the millions of kilograms of plastic waste from their bottles (Nagyova, 2024). As far as hospitality goes, Marriot had a boycott led by ‘’Little Steven over their plastic use in room service, even though they claim to be a sustainable company, consumers aren’t happy Improvements in technology and investment in equipment is also most of the time framed as a sustainability initiative, these are mostly for improving efficiency and finding a return on investment (Kosatica, 2025). Dual framing like this is a great way to make stakeholders and investors happy, but there needs to be a balance to keep consumers happy, nothing in this world stays hidden forever. 
A final finding is the battle between corporate policies and department practice. Hotels that are owned by a larger group sometimes run into this problem, where the higher-ups give a framework for every hotel, but it might not always translate into day to day activity for every specific hotel (Amini, 2014). Although there are several patterns that have been found after a deep analysis. With the first being that food waste is still the main focus of sustainability within hotel kitchens, in fact it is one of the biggest causer of human-caused greenhouse gas emissions, and it accounts for 8% of all greenhouse gases each year (Munesue, 2015). It goes without saying that Kitchens are one of the biggest producers of food waste, especially hotel kitchens due to their buffets. Although food waste is the number one priority , sustainable sourcing and redistribution are there among the top priorities too, even though the implementation is of course driven by financial considerations and guest behaviour. Of the final findings, it was discovered that sustainability is also unevenly spread. Especially large hotel families such as Hiltons, due to regional differences and huge differences in budget. A Hilton hotel in Asia wouldn’t receive the same budget as a Hilton hotel in London for sustainability (Avi, 2023). Although in Hiltons case, they have a global foundation that receives funding from several Hilton hotel owners. One thing that is for sure a sign of growing sustainability , is the new found metrics that are being tracked in almost every hotel. It is now a standard for F&B departments to track waste volumes , how much energy is used, and things such as how compliant the sourcing is with the law. Sustainability is now, and has been becoming more of a priority for hotels (Thompson, 2005). 

Discussion 
Since Mercure is part of a larger portfolio they have a responsibility to follow a more corporate sustainability framework that affects anything from sourcing to waste reduction to even their accountability. Literature says that large hotel groups make these frameworks and pass them down, but how much of it actually gets implemented depends on the priorities of the hotels under them, and its managers (Umble, 2003). In the case of Mercure, this means that there is wiggle room with the corporate frameworks, however. As a subordinate of a larger group, with larger wallets. It is in the best interest of Mercure , specifically Mercure Nottingham to follow said frameworks to the best of their ability, for the sake of maintaining a good relationship with the parent company. 
And this is what is seemingly happening at Mercure , since sustainability commitments are present within their brand , although what actually happens day to day is only known by the staff, and this case study is limited on that information, due to its research method. Although there is an argument to be made that successful sustainability and environmentalism is found by the people working in the hotel , instead of through corporate policies (Ford, 2021). 
Mercure most likely has all sorts of systems for waste and stock management. There is no source to confirm this, however these systems are mainstream and are found in almost any mid-level and above hotel. Food waste was a big theme in Findings and it also aligned with the literature review, which also shows that food waste is a big part of F&B sustainability. The tricky aspect of Mercure’s location in Nottingham is that Nottingham isn’t really a tourist location, at least certainly not as much as London, or Manchester. However business is still great, so forecasting demand is key to waste management (Mitra, 2024). Since a poor read on demand that would lead to overstocking would also mean more food wasted. But in the opposite direction, if demand is misread and underestimated, this would mean losses for the company financially, which is also not acceptable. Understanding where a hotels demand comes from is a crucial part, this could be from events, such as concerts or football matches. And this is most likely what drives tourism in Nottingham and subsequently Mercure, since it is in the city centre. Its Winter Wonderland and the fact it is the home of Robinhood also drives tourists. F&B staff must keep an eye on these factors to manage stock effectively. 
Large industry trends also affect Mercure and their operations, since the hospitality industry is incredibly competitive, some changes are often forced just for the fact of keeping up, and due to the hotels location in the city centre, competition is incredibly high. Big players like Hilton, Leonardo, Premier Inn and Park Plaza are all competing for the same market. And as the findings showed, tech advancements are also made for financial reasons. Although the literature points out tech improvements and public displays of said advancements may not affect customer behaviour. Mercure need to be careful to not make investments just for the sake of keeping up appearances, looking sustainable or looking innovative. Investments need to be made for one reason only, and that’s return on investment. 
In the Findings chapter there was also mentions of sustainable sourcing, another important piece of sustainability in food and beverage. Literature puts a responsible supply chain as a key part of reducing carbon footprint and impact on the environment. As with most mid level hotels, sourcing has limits due to budgets, and also in the case of Mercure its location. Research shows that there is a cost barrier for fresh local products  or premium ingredients. For example, locally sourced fish in the UK is more expensive than imported fish. Imports actually impact the government more due to the emissions from the transport. Local sourced fish could use as low as just 4 hours of carbon emissions from a Lorry. While an import has to include either a plane or boat, plus much more time with lorries. A hotels f&b operation impacts the environment either way, but Much more is at play when sourcing ingredients than just cost. 
Another interesting finding was how guest expectations control how much sustainability impact a hotel has. For example, research and literature says guests are a big part of a hotels impact. In a F&B context, this means the buffet services, the size of portions and the variety of the menu. These aspects impact the guests and waste management too. 
In Mercure’s case, this creates a tension between maximum value and maximum sustainability. Since in the case of the breakfast buffet, common in most hotels around the world, its impossible not the waste food when the hotel has to offer unrestricted access to as much food as the customer wants. And common knowledge of Hospitality says that customers must experience the highest level of quality possible, in hospitality you cannot expect the customer to understand your shortfalls, since they will simply go to a competitor who will offer what wasn’t given to them. The best approach for Mercure would be subtle changes that aren’t apparent to the customer. 
This fits in with Hospitality literature, as sustainability in hospitality is not sudden, or speedy by any means. Its slow, incremental and sometimes frustrating. But its due to the fact that change (even in a mid-level operation) is complex. For example, this idea of portion control based on each customer’s needs a whole online log in and ordering system and an algorithm for profiling. Even changes for fresher or local ingredients would probably mean a new supplier with another contract. 
And in the case of menu variety, Mercure doesn’t need to have the fanciest menu, since Nottingham isn’t typically a holiday destination, they can keep the menu simple and cosy. Since guests are most likely not expecting anything exotic or out of the ordinary. 
This discussion has raised many implications for Mercure, such as the need for better decision making, and this can be helped with better data collection. Their waste and all sustainability metrics should be reviewed with the finance KPIs at the same time. Next Mercure will need to come up with better waste prevention methods to maintain their buffet in an eco-friendly way. Another way they could improve sustainability would be to look into local suppliers, and negotiate a fair deal to keep their costs low also. Reinforcing the need for eco-consciousness with their staff and driving that deep into the work culture will be another implication for the hotel, and they also should leverage their sustainability efforts with their customers, let the people know that a business cares for the environment, it will subconsciously also help the customers understand that the food is fresh if they mention its locally sourced. 
However, this would not be a respectable study if it didn’t mention the limitations to the sustainability efforts for Mercure. The obvious first being the financial weight. There are many upfront investments like waste tracking tech, energy efficient kitchen equipment, local suppliers, and staff training, are the first that come to mind (Tepic, 2014). However, there is wiggle room with the upfront costs, paying in instalments for equipment and negotiating with the suppliers are a few options. The cost of eco procuring is also priced with a premium, for Mercure to commit to a local supplier it would mean that their profit margins would be reduced, which isn’t ideal (McFarland, 2017). 
Sustainability also gets in the way of guest expectations, as some initiatives involve reducing abundance, which harms perceived value in the eyes of the consumer (Olya, 2021). Since quality is associated with variety, large portions, and full buffet displays. F&B is a complex environment, the number of guests changes daily, demands too and unpredictable walk-ins make it difficult to come up with a reliable demand forecast. 
Another problem for the Mercure hotel is the fact that the building is a heritage build, meaning infrastructure changes are difficult, the hotel has a limited storage capacity, their waste separation is restricted, the kitchen layout is not optimised, and the building has a energy inefficient design (Kaoula, 2021). 

Conclusion 
This study set out to look at sustainability within food and beverage operations and apply the findings to recommendations for Mercure Hotel’s Nottingham city centre location. In the final chapter of reccomendations the study will do so, but for now a conclusion of everything written is in order.  By analysing research and literature , secondary data and common sustainability initiatives, this study has gained an understanding of how sustainability strategies are used for a mid level hotel, and how they can apply to Mercure. 
All in all the research shows that  sustainability in hospitality has changed from just a secondary concern to a principal point in a businesses strategy, especially within big international hotel groups. A look at the literature showed that hospitality is a resource intensive industry, constantly using water and energy, not to mention the food wastage that happens daily. Sustainability is not just a moral obligation anymore, its directly tied to finances and marketing. Consumers care about the environment in the modern day, and if businesses want to win consumers over, they need to care too. 
A key finding was that cutting food waste is still the main priority in kitchens. In the industry , food waste is a financial burden as well as a burden on the environment. Since food waste produces much greenhouse gas emissions while also being a landmark for lost profits, since that wasted food could have been turned for a profit. Buffet services, unreliable demand forecasts and the constant need to maintain guest expectations are big factors in overbuying food in hotels, with F&B being the main department obviously contributing to that.  
For Mercure, their location is both a gift and a curse. Since the city centre helps them use services for selling leftovers like too good to go. Although that solution is creative, it doesn’t solve the problem by the root of it. And it masks a much bigger problem, it also leaves money on the table for the service provider (to good to go). 
Another theme that pops up is sustainable sourcing , mostly meaning local sources, Seasonal and certified as ethical products. Inside of the Accor portfolio sourcing policies are part of a bigger strategy. However,  research shows there are limits to adopting changes. Tight budgets fuelled by economic downturn, the availability of local suppliers, and the location of the hotel. 
Local sources reduces the miles for the food, and it supports the local economy, while cutting down on the need for transport which reduces fuel consumption and emissions. However this does come with a price, and a premium one at that. This then creates a choice for Mercure between optimised Finances or optimised sustainability. The findings mention that there are a few ways around these limitations, like supplier partnerships and negotiation. 
Technology also allows for big moves within sustainability in hospitality. Inventory management, waste tracking and online procurement lets hotels measure how much impact they’re having on the environment . research confirms that metrics like this such as waste volumes are being integrated more and more into hotels frameworks. And this is a larger trend across the entire industry. 
Although a key finding is the need for caution especially when it comes to technology. The key for implementing tech into any business is getting back a real tangible benefit, rather than image and marketing. Better equipment and better systems are often shown as sustainability initiatives, but often they’re much more about the return on investment. For Mercure, tech investments should be made with caution and with the right information. 
Another important finding is the gap between corporate frameworks and day to day department work. Accor like any other hotel group have a broad guidance and framework that they pass down to their hotels, including Mercure. How much each hotel applies of that framework cant be known fully, and this backs the idea that literature brings up, the fact that sustainability within portfolios are unevenly applied. Mercure’s Impact is dependant on how deep sustainability is embedded within their operations and their team. Their leadership needs to commit first for the rest of the team to catch the same drift. 
In the opposite direction, guest behaviour has a big part in sustainability outcomes. With the findings showing that perceived value in hospitality comes hand in hand with abundance and unrestricted access to services (such as the buffet, or things like sugar) this means Mercure is fighting an uphill battle, trying to be sustainable but offering unlimited food services. Of course, changing the current format suddenly would cause problems, but like any hotel, sustainability issues should be tackled slowly and incrementally. 
Mercure also has a unique limitation, due to their heritage building. Not much can be changed in terms of layout and therefore some optimisations are not possible.
In conclusion, the research confirms that sustainability within food and beverage is complex, its ever evolving and it has many moving pieces. Food waste, responsible source, new technology, corporate frameworks, budgets all of these are just part of a bigger picture. For Mercure, sustainability is a way to kill two birds with one stone, cut on their spendings and do good with the environment, which helps them with abiding the law, it’s an opportunity Aswell as a responsibility. And while limits exist, small improvements supported by good data and by a dedicated team can greatly improve the environment. 
Ultimately, sustainability is not done in one single stroke, but through small, consistent measures. For Mercure, the way forward is with setting straight corporate frameworks and local possibilities. The key thing is for sustainability to remain focused on eco-friendly rather than to shift into a temporary priority for the sake of profit. 

Recommendations 
Lastly, using every bit of Information gathered until this point, this study will offer Mercure 5 recommendations for its sustainability in food and beverage operations, with the knowledge from secondary data sources. These recommendations will target the 5 key areas discussed in this case study, those being food waste, sourcing, tech, staff and organisational culture, and guest behaviour. 
The first and most urgent recommendation is the implementation of a structured waste measurement and forecasting system/structure/practice (Papargyropoulou, 2016). Since food waste was the most common topic found within this subject, in research, and an area for much discussion, it is the main priority listed in the recommendations (Longhofer, 2003). By far the most wasteful in terms of finances but also harmful to the environment. Mercure should prioritise measurement of its waste before any other sustainability related push. Daily waste records should be kept, while also separating avoidable and unavoidable food leftovers (Sundt, 2012). Alongside those, weekly review meetings should be held for continuous monitoring so that the department can keep a pulse on things. By tracking waste, it gives the department an opportunity to find patterns and over time improve waste through small changes, based on primary data that they collect in-house (Cavusoglu, 2019). 
The second recommendation would be to find a local supplier, but instead of jumping to local sourcing immediately, Mercure should develop a strategy for a long term shift into local supply (Thomas, 2007). There should be priority given to products that also bring quality leverage. Especially seasonal items like certain vegetables, bakery goods, and dairy Aswell as select meats. If Mercure can adopt this as soon as possible they can start building long term relationships with suppliers. A local where possible policy should be used also, for the sake of cost control and to not rush into a long-term strategy. 
A third recommendation would be to use new tech for better sustainability in operations. Since tech has been a major part of F&B for some time now, Mercure should play to that and double down on their use of digital equipment. Things like inventory systems, automatic stock alerts , forecasting tools and procurement monitoring. A practical solution would be too start looking into AI systems, this way the robot could take over the slow and monotonous work while the F&B staff focus on more important and stimulating work (Mason, 2023). 
Moving on the fourth recommendation, Mercure should engage their staff and get them to be committed to sustainability and to give real effort into the initiative. Research points to success within making a business more sustainable depends on the staff and how much do they care about it (Leone, 2021). Policies alone are not strong enough as motivators. Therefore Mercure needs to introduce their staff to sustainability through training and short monthly awareness meetings. The key is to not force this onto their staff, but to bring awareness to the table. There could also be rewards or recognition for contributions to further incentivise staff to do their part. What’s interesting is that most inefficiencies are found out by staff before management, which if Mercure gets their staff on board, there can be a case for creating a feedback system that helps improvements. 
And the final recommendation for Mercure would be to use behaviour nudges on customers to influence how consumers interact with the business (Reisch, 2017). These nudges shouldn’t be obvious, in fact they should be seamless and they shouldn’t be too pushy, hence the use of the word ‘’nudges’’. These nudges can be anything as smaller buffet quantities. Since if a customer sees a small tray, they could be inclined to pick up a smaller portion. Another could be info posters about how consumers can do their part and help with the ongoing issue. And a final creative idea, could be to highlight what menu items had ingredients that were locally sourced, this will give a premium feel to each item that’s highlighted and it could encourage customers to look out for locally sourced meals in other restaurants, adding to the awareness of each guest (Pohjolainen, 2016). 
These actions over a long period of time can impact the environment positively, and even bring more profit to Mercure. In hospitality, the main aim is to improve incrementally over a long-term plan. 
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