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Greener practices in the hospitality industry include implementing environmentally friendly and sustainable methods in hotel operations. These practices aim to reduce hotels' environmental impact by conserving resources, minimizing waste, and promoting eco-friendly alternatives. Examples include energy-efficient lighting, water-saving fixtures, waste recycling programs, and renewable energy sources (Ecobnb, 2023; Pereira et al., 2021).  Hotels worldwide have started taking action to reduce footprints and increase efficiency in operations. There are several hotels whose companies have a presence in the Dow Jones Sustainability Index and have environment management programs in practice (Legrand et al., 2022).  Marriott Marquis in New York is a prominent hotel located in the heart of Times Square; the hotel is part of Marriott International, one of the world's largest hospitality brands with high-class city property with high room turns and luxurious amenities known for its commitment to environmental and social responsibility (Marriott International, 2024). Marriott International's Serve 360 initiative emphasizes sustainability through energy and water conservation, waste reduction, and responsible sourcing. However, despite these efforts, gaps still need to be addressed to enhance their sustainability efforts further. One key shortfall in the Marriott Marquis New York's sustainability framework is its food waste management system. (Hospitalitynet, 2022) Green practices in hospitality involve various environmentally friendly actions designed to minimize the ecological impact of hospitality operations. Energy efficiency, for instance, involves fitting hotels with efficient lights and appliances and can result in considerable savings in both consumption and cost (Olatunde et al., 2024). Water conservation, such as through linen and towel reuse programs and low-flow fixture installation, is widespread and reduces both consumption and utility bills. Waste conservation is a key concern, with hotels employing recycling programs and single-use plastics reduced to a minimum to minimize landfill-bound trash. All these environmentally friendly actions not only contribute to conservation but also contribute to increased efficiency and customer satisfaction economically and ecologically. Sadiq et al. (2022) state that 61% of visitors seek out environmentally friendly accommodation, and therefore, a strong demand for environmentally friendly hotels can be seen. However, Food waste is a significant sustainability concern within the hospitality industry, as hotels generate large quantities of organic waste daily. According to the Food and Agriculture Organization (FAO), approximately one-third of all food produced globally is wasted, contributing to environmental degradation and resource depletion (United nations, 2019). Hotels significantly contribute to this problem due to overproduction, inefficient inventory management, and guest behaviour. Food waste has serious environmental consequences, including increased greenhouse gas emissions from decomposing organic matter in landfills, excessive water and energy consumption, and biodiversity loss due to unsustainable agricultural practices (Gössling et al., 2020). Therefore, implementing effective food waste management solutions is essential for reducing the environmental footprint of hotels.
Solving this problem through actions such as composting programs and donation programs reduces the environmental impact and is in tune with the increased demand for responsible tourism. Combining thorough green actions, hotels can maintain harmony between operational efficiency and stewardship for a cleaner environment and the hospitality sector. In exemplary food waste management within the hospitality industry, Hilton Singapore Orchard stands out as a benchmark for sustainable practices. The hotel has adopted a comprehensive approach to minimizing food waste through advanced technology and strategic operations. One of its key initiatives includes using an Eco-Wiz Eco Digester, a sophisticated system that accelerates food waste's decomposition, reducing waste volume and ensuring its responsible disposal into the sewage system (Hilton, 2024).Additionally, the hotel emphasizes local sourcing and on-site herb cultivation to reduce food transportation-related emissions. By sourcing produce from local suppliers and maintaining an on-site herb garden, Hilton Singapore Orchard ensures fresh ingredients and minimizes its carbon footprint.
In comparison, the Marriott Marquis New York has made commendable strides in sustainability, but its food waste management strategies lack the technological advancement seen in Hilton Singapore Orchard. The hotel primarily relies on basic waste diversion methods, such as composting and food donations, but does not leverage advanced tracking systems to monitor and optimize food production. As a result, excessive food waste remains an issue, particularly in its buffet-style dining operations. Studies have shown that buffet settings often lead to overproduction and significant food wastage (Kiehbadroudinezhad et al., 2024). Addressing this gap presents an opportunity for Marriott Marquis to enhance its food waste reduction strategies through technological and operational improvements
To improve food waste management, Marriott Marquis New York should implement an AI-powered waste tracking system similar to those used by other hotels within the Marriott group. For instance, Marriott Hotels in the UK, Ireland, and Nordic regions have launched an initiative integrating Winnow AI technology to track and analyze food waste, leading to a 25% reduction in waste within six months (Marriott Bonvoy, 2024). By leveraging AI, the hotel can monitor food waste patterns, adjust portion sizes, and optimize food production to minimize excess. Implementing such a system at Marriott Marquis will enable the hotel to make data-driven decisions that reduce waste while maintaining guest satisfaction. Another crucial component of the proposed solution is a buffet management strategy that prioritizes portion control and replenishment upon request. Instead of preparing large quantities of food in advance, the hotel can adopt a more minor portioning system, refilling trays based on demand. This approach has been successfully implemented in various hospitality establishments, significantly reducing surplus food while ensuring guests receive freshly prepared meals. Additionally, guest awareness campaigns can be introduced to encourage responsible consumption, such as signage reminding patrons to take only what they can eat. Green hotel practices have numerous positive ramifications extending beyond protecting the environment, positively contributing towards operational efficiency, customer loyalty, and a corporation's goodwill. By minimizing its footprint, such practices save greenhouse gas emissions, save resources, and pave a path towards a sustainable future. Energy-saving technology, including LED lights and smart thermostats, save electricity, and water-saving techniques, including low-flow shower heads and linen reuse programs, save water (Wolniak & Grebski, 2023). All such efforts have a direct impact on cost savings, with hotels enjoying savings in terms of energy, water, and garbage disposal expenses, allowing them to channel such savings towards additional programs for sustainability. Green practice helps enhance a corporation's goodwill and customer loyalty, with environmentally friendly accommodation becoming a priority for visitors nowadays. Visitors value sustainable tourism, and many are even willing to pay a premium for such options. Corporate social responsibility (CSR) is becoming a buzzword globally, but its definitions and practices vary rapidly (Haski-Leventha, 2018). Most companies understand that they must act and become part of the solution, but a section continues with "business as usual." Some companies have actions that cause harm to humans, animals, and the environment. Green practice is in harmony with corporation social responsibility (CSR) objectives and helps hotels comply with worldwide standards for sustainability, including the United Nations Sustainable Development Goals (SDGs) (Meng et al., 2024). Green practice demonstrates a hotel's stewardship of the environment, benefiting the planet and environmentally friendly visitors, assuring long-term success and a favourable position in the marketplace. Implementing comprehensive food waste management practices will not only improve Marriott Marquis' sustainability profile but also lead to financial savings that can be reinvested into further green initiatives.However, integrating sustainability into hotel operations faces several challenges. One of the primary obstacles is the initial investment required for advanced waste management systems. AI-driven tracking tools and high-efficiency composting machines require substantial financial resources, which may deter some hotels from adopting them (Valeri, 2021). Especially smaller hotels that have less to spend. Reducing hard and soft operational costs and realizing cost savings through life cycle assessment can reduce economic effects (Hafez et al., 2023). Operational challenges arise, such as resistance to change by employees or a lack of experience in sustainability practices. Employees may be unfamiliar with new systems or resistant to adopting the changes required to implement green initiatives, which can hinder the progress of sustainability initiatives. Part of the challenge is balancing guest experience and sustainability efforts; guests will complain about certain practices, such as towel and linen reuse programs or reduced air conditioning, if they perceive these practices are uncomfortable or inconvenient. Logistics can also make it hard to implement sustainable measures, especially in urban locations such as New York City, where space constraints make it challenging to implement systems to compost food waste or house recycling bins. These issues demand prudent planning and continuous support to overcome so that sustainability practices are adequately integrated without sacrificing guest satisfaction and operational efficiency. One of the most active industries, hospitality is essential to regional growth and competitiveness; hence, all challenges should be handled (Costa & Costa, 2022).    At the Marriott Marquis, efforts towards sustainability have been initiated through efficient use of lights, conservation of water, and recycling programs in accordance with environmentally friendly trends in hospitality industries. Despite these, a critical loophole still prevails in dealing with food waste generated in restaurants, buffets, and events at the hotel. (Kiehbadroudinezhad et al., 2024).
Despite these challenges, the long-term benefits of sustainable practices far outweigh the initial costs and operational adjustments. Marriott Marquis can enhance its environmental stewardship by implementing an AI-powered waste tracking system, optimizing buffet management strategies, and expanding food donation programs. These initiatives will reduce the hotel's environmental footprint and position it as a leader in sustainable hospitality. (Camilleri, 2021). Improvement in diversion efficiency could contribute towards achieving objectives for attaining sustainability and compliance with best practices in the hospitality industry and make the hotel a responsible and environmentally friendly establishment (Abdou et al., 2020). Sustainable tourism generates high tourism satisfaction and creates memorable experiences that raise awareness about concerns for sustainability (Inkson and Minnaert, 2022). Eliminating the issue of food waste is significant in minimizing harm to the environment and enhancing the hotel's reputation with environmentally friendly consumers who increasingly prioritize sustainability in tourism (Inkson and Minnaert, 2022). By leveraging technology, the MSW proportion not recycled through conventional recycling can be reduced when conventional recycling reaches its capacity.
By such an intervention, raw materials, operational expenses, and greenhouse emissions can be saved (Maiurova et al., 2022). By embracing circular economic values, in terms of reusing waste materials and not discarding them, Marriott Marquis can become a role model for hospitality in terms of its environmentally friendly approaches. Its goodwill can be boosted, and environmentally friendly guests can be attracted towards it (Nisar et al., 2021). Green training and development are key to developing intellectual assets and creating environmentally friendly behaviour (Nisar et al., 2021). Implementation begins with a food waste audit regarding the quantum and composition generated. This data will then be used to procure proper composting machines and then purchase, and installation can follow through. Staff training will become imperative in a position to sort out food waste effectively and abide by composting processes (Hussain & Soni, 2025). Housekeeping and kitchen attendants will be critical in effectively implementing such an activity.



In conclusion, food waste remains a significant challenge in the hospitality industry. At the same time, Marriott Marquis New York has made progress in sustainability, but gaps in its food waste management practices present an opportunity for improvement. Implementing AI-driven waste tracking, optimizing buffet operations, and increasing staff training will enable Marriott Marquis to minimize waste, reduce operational costs, and enhance its environmental commitment. By adopting these strategies, Marriott Marquis can set a new standard for sustainability in urban hospitality, demonstrating that large city hotels can effectively minimize their environmental impact while maintaining high-quality guest experiences.
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