




[bookmark: _GoBack]Entrepreneurial triumph, in the dynamic hospitality field today relies heavily on qualities like daring decision making and creative problem solving abilities as overseeing operational aspects effectively (Beugelsdijk & Noorderhaven, 2023). These characteristics empower entrepreneurs to adjust to market changes and meet customer demands while maneuvering through the competition prevalent, in the contemporary hospitality industry. In this essay the characteristics by studying business leaders in the hospitality sector such, as Danny Meyer who established Union Square Hospitality Group, Andreas Caminada who owns Schloss Schauenstein, Larry Tang who founded Locofama and Tomáš Karpíšek known for creating Ambiente. 
In order to back up this examination and delve deeper into the topic, at hand we will be utilizing established theories like Schumpeters economic development theory from 1934. Rotters notion of locus of control from 1966. By drawing on real life instances involving these business visionaries the article demonstrates the role played by risk taking creativity and a strong internal locus of control in fostering enduring prosperity, in business endeavors. Sustainability is increasingly seen as a characteristic, for entrepreneurs in the hospitality sector due to rising consumer demand (Andrade Vabuena et al., 2022; Sakshi et al., 2021). These models play a role, in decipherign the choices that entrepreneurs face in the ever changing hospitality landscape and how these choices influence the long term success and financial performance of their ventures. 
Entrepreneurs, in the hospitality industry are facing an era of challenges as they strive to meet the demands for cutting edge and socially responsible businesses, in todays market landscape (Sun & Zhangs, 2022). This essay highlights how these pioneering companies gracefully blend risk-taking and innovative models that prioritize efficiency and sustainability. 
When doing business, you have to take chances. In Schumpeter’s Innovation Theory, the entrepreneurs emerge as change-makers, inventing markets (Schumpeter, 1934). This can include uncertainty, and new products or services. Risk is further increased in the hospitality sector with the constantly changing market trends and consumer preferences (BusinessLink.gov.uk, 2024).
Hoteliers, in hospitality, often have trouble entering the market where consumer habits and needs shift in an instant. Thriving in spaces involves taking chances by launching a product or service that is different from what the market normally offers – a risk that can fuel business growth (Bulas, 2023). However, the risks involved extend beyond investments to encompass effects, on reputation, customer trust and market standing. 
This is entrepreneurship at its best when Larry Tang opened Locofama, a healthy restaurant in Hong Kong. Tang’s pivot towards organic, local ingredients and sustainable meals in an increasingly fast food industry was an unconventional one, and pushed against the grain (Common Journal, n.d.). Tang was well aware that health and sustainability were both emerging trends, but these were still secondary markets in Hong Kong at the time, and he took a calculated gamble.
Tang‘s risk-taking recalls Schumpeters destruction hypothesis. Locofama was a change in fast food industry, introducing sustainability-oriented food experiences (Yoopetch, 2021). His focus on local ingredient use was reflective of the growing concern, for nature, and was instrumental to attract loyal customers (Zaridis et al., 2019). Going into a new market was a combination of imagination and being able to adapt under pressure, as reported by Nexford University in 2024.
And this is exactly where Tang’s success illustrates how risk-averse investors too can ply new markets and customer behaviours. His commitment to a new type of food propelled consumers to redefine food-making and created market movements towards more sustainable food choices (Andrade-Valbuena et al, 2022). In Tang’s entrepreneurship experience, we’ve learned the value of taking risks in developing the future of industries as environmental and ethical values become the key drivers of consumer decisions.
And innovation is another key entrepreneurial quality, especially in the hospitality industry, where brands are required to be able to adapt to ever-changing consumer trends. Schumpeter’s theory of innovation emphasizes the importance of introducing new combinations of products and services to disrupt established market dynamics (Schumpeter, 1934). In hospitality, innovation can take many forms, from creating unique customer experiences to adopting new technologies and sustainable practices (González, López & Blanco, 2021).
The field of hospitality frequently focuses on enhancing customer satisfaction while also boosting efficiency and sustainability efforts for an eco friendly approach, to business operations (Hoang et al., 2023). So companies will have to revisit services, but add innovation slightly, to meet the demands of customers on a ever more dynamic market – and this is required, for business to survive in a never-ending race against the clock.
Union Square Hospitality Group’s CEO Danny Meyer is one of those entrepreneurs who has used innovation to be sustainably driven. Meyer is most notably known for the original "Hospitality Included" price structure, which abolished tipping for a system that focused on paying employees properly and taking care of them (Startup USA, n.d.). This was a radical break with the past of the industry and also signalled the transition towards a customer- and employee-centric business model.
Besides pricing Meyer also put a priority on customer service and workplace wellbeing to develop a good relationship with customers and employees (Meyer, 2020). His new approach to hospitality did not only make his restaurants stand out from their competitors, it also set the standard for the sector. This illustrates the connection, between creativity and company culture, by demonstrating how applying business techniques could lead to prosperity and social good. (Business Wales, 2024).
Meyer’s corporate strategy is an example of dynamic capability theory, which follows Schumpeter by stressing businesses’ capacity to evolve in the face of shifting landscapes (Hoang et al., 2023). Meyer’s move to stop tipping also represents his willingness to innovate and keep up with evolving consumer demands, and will reinforce his market position. His groundbreaking innovations helped transform how people experienced the dining experience as well as improving the retention of staff and customer loyalty (Business Wales, 2024).
The innovative Czech food of Tomáš Karpíšek’s Ambiente exemplifies the value of innovation as an entrepreneurial force, too. Combining old Czech recipes with fresh food and eco-conscious eating, Karpíšek reshaped the regional menu. His restaurants were locally based and in line with the global trend towards sustainable eating (Ambiente, n.d).
The research of Karpíšek provides us with a vision for how innovation can make companies stand out in an increasingly competitive marketplace. Through the use of sustainable techniques and local produce, Karpíšek not only preserved Czech cuisine but opened it to a modern readership (Bula, 2023). This development enabled Ambiente to be a sustainable dining pioneer, meeting general consumer demand for sustainability (Sun & Zhang, 2022).
According to Karpíšek innovating in the hospitality sector isn't, about creating technologies or business strategies; it also requires a profound grasp of the cultural and social landscapes where a company functions. Incorporating elements, with dining showcases how innovation can honor heritage while meeting the changing needs of a worldwide market. (González, López & Blanco, 2021).
Rotters (1966) theory of locus of control delves, into individuals perceptions regarding their capacity to influence the results in their lives. Business owners who possess an locus of control view their achievements as a direct result of their personal endeavors; conversely individuals with an external locus of control credit success to external influences, like fortune or prevailing market circumstances (Rotter, 2021). Studies have indicated that entrepreneurs who believe they control their destiny are inclined to take ownership of their decisions and persist in the face of obstacles to attain success. (Raza, Hassan & Baig, 2020).
A strong internal focus of control makes entrepreneurs feel more empowered to control their environment and take ownership of the future of their own business The psychological characteristic often correlates with greater decision-making confidence and resilience in difficult situations. And in the world of hospitality, where there are many external variables such as customer preference, competition, and market dynamics - internal focus of control can be very helpful to navigate uncertainty.
In his own business, Andreas Caminada, chef and owner of the three-Michelin-starred restaurant Schloss Schauenstein, highlights how entrepreneurs need an internal locus of control. Caminada’s faith that he could build an extraordinary dining experience, despite operating a restaurant in a remote Swiss village, betrays his potent internal locus of control. With the certainty that his food is tasty and business is smart, he was able to break out of obstacles like location and competition (50 Best Restaurants, 2019).
The entrepreneurial story of Caminada shows how having a sense of control can give entrepreneurs the motivation to stick to their goals and propel their business towards success. His knack, for creating a distinctive and highly sought after dining experience in a setting highlights his perseverance and confidence in his abilities (M. Castillo et al., 2023). Caminadas achievements serve as an example of how an internal sense of control can play a role in overcoming the obstacles faced in entrepreneurship especially in competitive and challenging industries, like hospitality.  (Meyer, 2020).
And what Caminada’s example also illustrates is that the entrepreneurial savvy with a powerful internal locus of control makes calculated gambles knowing that he can and will prevail. His personal struggle to build Schloss Schauenstein highlights the mental discipline needed to hold standards high in a specialised market when the outside world puts pressure.
Over the past couple of years, sustainability has become one of the biggest priorities for any business, especially when it comes to the hospitality industry. As more consumers become environmentally conscious, sustainable brands can gain brand recognition and grow long-term (Sakshi et al., 2021). Corporate social responsibility (CSR) theory argues that companies must balance profitability with ethical practices that benefit society and the environment (Andrade-Valbuena et al., 2022).
In todays business landscape entrepreneurs are giving importance to sustainability viewed as more, than a passing trend. In the hospitality sector sustainability has evolved into a component. Today, business leaders bring sustainability to their business practices to meet customer demand, to reduce carbon emissions and develop economy-driven long-term business models.
Tomáš Karpíšek’s environmentalist thinking drives his chain of restaurants Ambiente. With locally sourced sustainable ingredients and zero waste, Karpíšek’s  restaurants set the tone for sustainable food production (Ambiente, n.d).His sustainability philosophy is in line with a growing number of hospitality entrepreneurs who know that responsible business practices are the most important part of attracting and retaining customers (Bula, 2023). 
By prioritizing sustainability Karpíšek has not just boosted his restaurants success. Also made a difference, in the local community and environment. His dedication to lessening his restaurants environmental impact shows how sustainability is both a responsibility and a smart business move (Hoang et al., 2023). With consumers valuing dining choices Karpíšeks sustainable practices are likely to be crucial, for the ongoing prosperity of Ambiente.  (Sun & Zhang, 2022).
Even sustainability projects are also critical for businesses of today in order to display corporate responsibility and comply with global environmental norms. Karpíšek’s ethically run business demonstrates how small businesses can be the seed of more sustainable corporate operations that are acceptable to today’s customers (Andrade-Valbuena et al, 2022). 
Larry Tangs commitment, to sustainability at Locofama, illustrates how new owners use the tools they have available to get ahead by buying organic and local foods, reducing the restaurants impact on the environment and responding to consumers’ growing demand for healthful and more environmentally responsible dining options according to a report from Common Journal. Tangs constant pro-practice orientation is partly what has contributed to Locofamas success by highlighting the importance of ethics, in long-term business growth. (Nexford University, 2024).
Tang’s model coincides with the growing consumer demand for sustainable and eco-friendly food. That’s how his business model has successfully built sustainability into it — which is what differentiates Locofama in the market and also highlights the criticality of sustainability as an entrepreneurial quality (Yoopetch, 2021). As consumer preferences continue to evolve, entrepreneurs who prioritize sustainability will likely enjoy a competitive edge in the hospitality industry (Andrade-Valbuena et al., 2022).
This essay delves into the qualities of taking risks and being innovative while maintaining an internal sense of control and focusing on sustainability, in the hospitality sector. Through case studies involving Danny Meyers approaches along with Andreas Caminadas strategies and successes of Larry Tang and Tomáš Karpíšek in the industry showcase how these traits play a role in achieving lasting accomplishments, amidst the evolving landscape of a market (Beugelsdijk & Noorderhaven, 2023).
Meyer and Tang showcase how taking risks and being innovative can shake up business practices and lead to success, in the market; meanwhile Caminadas strong sense of control has enabled him to tackle external obstacles and achieve long term prosperity. Similarly Karpíšeks emphasis, on sustainability has distinguished his business in a market that is becoming more environmentally aware. The instances provided show, how embracing risks and creativity while prioritizing sustainability can pave the way, for lasting achievements, in todays hospitality sector (Hoang et al., 2023).
In a field known for its evolving nature​​​​​​​, entrepreneurs who can blend creativity and risk taking with a sense of responsibility will stand out​​​​​​​. The hospitality industry provides a platform, for these entrepreneurs to make an impact and drive positive transformation, within the sector.  (Schumpeter, 1934; Ziemnowicz, 2020).
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