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The essay shows that different from such profit maximization efforts, multinational industries impose sustainable development within their operations to meet ethical standards and stay in the competitive market position. Over the past few years, the public and environmental consciousness has caused significant improvement in customer behaviour and business methods. The essay further states that this trend is accelerated by the fact that millions of people born after 1990 prefer buying nothing less than environmentally sustainable options for every purchase they make. Harvard Business Review researchers found that environmentally conscious practices make environmentally conscious brands win outstanding market positions when compared to traditional brands based on direct financial rewards as well as market leadership advantages (Leah et al., 2023).
The essay states it is at the forefront of sustainability in the hospitality industry as it integrates operations (Chaopaknam et al., 2021). The sustainable purchasing practices, energy efficiency improvements, facility enhancements and waste reduction methods used in the hotel are combined through a structured sustainability framework. Its mission is to reduce the waste of food through advanced waste handling systems and composting methods, as has been done by Hilton and Marriott. Mayfair Hotel’s implementation of these environmental efforts demonstrates the leadership in sustainable hospitality and elevates the capability of the hotel’s sustainability performance. Environmental awareness efforts in sustainability initiatives demonstrate a way to spark interest from customers and perpetuate successful sustainability operations (Hilton, 2023).
Mayfair Hotel has come a long way in becoming more sustainable, however, some key things are needed to be greener. However, there is one distinct shortcoming of the system, and that is a lack of full implementation of a fully paper-free system. The essay adds that the hotel still relies on printed brochures, invoices and guest communication, while digital alternatives would save a lot of paper waste. Mayfair should adopt e-receipts, QR code-based menus, and app-based check-in to match the industry leaders on e-paperless operations (Mayfair, 2023). Furthermore, Mayfair has started food waste reduction programs. It has not set up a structured food donation program. Local charities team up with many hotels to safely distribute surplus food to the community and save money at the same time as reducing waste. Formalizing the partnership between the hotel and the food banks could make them not only better socially but also environmentally (Skip Shapiro Enterprises, 2024).
The essay further includes that a gap is also present in transportation sustainability. Bike rentals and incentives for guests to ride environmentally friendly modes are not part of the main offer of Mayfair. As shown by the reduction in carbon footprints by the major cities’ hotels, providing guests with electric vehicle (EV) charging stations as well as incentives for public transport has been a successful option. Mayfair could lower its emissions by implementing a bike-sharing program or by offering discounts to guests who were using public transit (Green Habitat, 2024).
Mayfair can also improve in the area of energy efficiency. The hotel has replaced energy-inefficient appliances but nonetheless is still in the process of replacing them with green power sources like solar panels and wind power. This would also help reduce long-term costs and maintain its commitment towards having a sustainable future (Swiss Education Group, 2024).
The essay further states that Mayfair undertakes basic waste practices. It has no comprehensive segregation units for waste in its guest areas and would make the hotel more environmentally responsible by incorporating composting bins in guest rooms and public spaces and further expanding recycling programs. Closing this gap will help Mayfair Hotel to increase its sustainability leadership and meet increasing consumer demand for eco-friendly hospitality (Kerstin, 2024). The three critical components should be present in food waste reduction effort initiatives – food waste data collection, formation of dishes based on usage patterns, and adoption of composting solutions. Hotels’ surpluses of safe-to-eat food can be redistributed directly to food banks and community organisations through partnerships. Combined waste reduction and donation programs further achieve larger positive social and ecological effects in hotels. Staff are trained in optimal ways to package and dispose of waste products and in programs to encourage guests to choose smaller portions or to reduce food waste, as part of the initiative (Sarah et al., 2021).
The essay further adds that food waste reduction initiatives have successfully been implemented by major hotel chains all over the world. The "Food Waste Reduction Program" was launched by Hilton Hotels so that properties can monitor and minimize overall food waste. Hilton, however, has lessened these food waste issues through the redistribution of excess food to local charities and through the use of tracking systems (Amicarelli et al., 2022). InterContinental Hotels Group has diversified its food sustainability initiatives to its well-spread properties. Evidence suggests food waste reduction is a standard of the industry because of its feasibility within hospitality operations. According to the essay, there are many advantages for Mayfair Hotel if a structured food waste reduction initiative is implemented in different ways. In addition, hotels can work with local food banks and community organisations to redistribute surplus food which may be unsafe to eat but still safe for consumption. Hotels can play a huge role in waste prevention as well as donations and therefore can decrease the environmental impact massively while helping the community (Nathan, 2024).
In several ways, implementing a food waste reduction initiative would be of great benefit to Mayfair Hotel. Food waste reduction is helpful from an ecological perspective as it is in line with the Hotel’s stance to save natural resources and minimize waste. Mayfair Hotel can reduce landfill emissions and set up a circular economy system by composting food waste. This hotel also provides food extra to local non-profit groups so they can have a good reputation in the community. These programs can effectively be integrated during normal operations to enhance operational performance and cut down waste disposal costs while also attracting environmentally conscious guests (Skip Shapiro Enterprises, 2024).
As per the research done in the essay, hotel management has a difficult time setting up a food waste reduction system because the benefits are clear. The essay further states there is no lack of interest but the hurdle in implementing food waste programs is operational (Kilibarda et al., 2019). To achieve this, the initiative demands relationships to be built between hotel staff and food banks, management of transportation routes and storage conditions for meal resources and, finally, guaranteeing the quality of distributed resources. Standardization of procedures relating to the reduction of food waste from all departments requires thorough staff training. Since they need to be educated on portion control and waste reduction techniques, kitchen personnel also need to be educated on how to recognize and handle tainted ‘unfinished’ guest meals (Skip Shapiro Enterprises, 2024).
In the end, cost savings occur when setting up a food waste reduction system at Mayfair Hotel. It is believed by research that although there are costs of the initial investment, waste disposal expenses would reduce and food purchasing costs would decrease through more efficient practice of waste management. Hotels have been found to improve initial planning systems to redistribute food supplies causing their operational costs and carbon emissions to decrease. The implementation costs are mitigated by potential tax benefits to surplus food donations, and community relationship advantages (Champions12.3, 2018).
The essay illustrates that through partnership with local charities and food donation efforts, the hotel can seek to have a positive impact by redistributing surplus food and helping the hungry. The Mayfair Hotel boasts an environment that is one of the most inclusive in the workplace. The hotel practices recruitment and promotion based on merit to give all the employees equal opportunities. The hotel, at the same time, helps the staff to continue to learn, offering training programs and career development opportunities that enable the staff to learn and grow. This supports sustainability with a reduction in paper use, use of energy, and effective waste management. To add to the hotel’s contribution towards ‘green’ initiatives, the hotel is actively seeking out eco-friendly means of accomplishing them by aiming towards paperless operations, bike rentals and minimizing food waste by composting and donation programs.
The essay further sheds light on the fact that at Mayfair Hotel, the hotel is committed to working with local communities, strengthening their connection with sustainable, ethically sourced food, and enhancing the company’s sustainability commitments (Farmaki and Farmakis, 2018). CSR enables integration with our daily business operations that create long-term value for the business as well as the community at large. As per Carroll’s footprint pyramid, business sustainability is dependent on profit generation. The essay further states the hotel through sustainable operations, energy efficiency and water conservation keeps operational expenses to a minimum at the same time tries to build long-term value. Reduction of waste not only saves costs but reinforces the path of sustainable tourism development.
Mayfair Hotel is a player in Corporate Social Responsibility (CSR) that at the same time does business that is both ethical and promotes economic development in the interest of employees, their families and the community in general. The CSR strategy of the hotel is to provide high-quality service and maintain sound moral, and professional ethics. This commitment enables Mayfair to also actively support charitable projects, the local community, diversity, workplace wellbeing and environmental sustainability. The essay further states that Mayfair Hotel has held on to supporting local causes as a core value. Particularly in food redistribution programs, the hotel works with charities and community organisations to help when necessary. This sets an example encouraging our employees to propose a partnership with the local organization, showing it as a role of community development according to the essay.
The essay further includes the fact that Mayfair Hotel promotes an accepting workplace, where the merit of hiring, elevation on career height and professional growth are given penchants. The hotel is an equal opportunity policy organization and reviews workforce diversity regularly to support inclusiveness. The supportive work culture nurtures a feeling of respect, trust and employee well-being within the work environment with details such as work-life balance and employee development. In addition, the area of employee engagement in sustainability is still lacking. While hotel staff do not participate in corporate forums discussing sustainability commitments. All staff members need to be given comprehensive training programs so they can be adequately trained and provided with knowledge and experience in promoting sustainability within hotel operations. 
Sustainability is a commitment that Mayfair Hotel is taking, with energy-saving practices in place, conservation of water and reducing the amount of waste generated (Jones et al., 2014). Composting and food donation initiatives go along with the transition to the paper-free system and minimise environmental impact. Plans are also afoot to bring bike-sharing services and digital solutions to further sustainability goals. Mayfair Hotel continuously reviews and improves on green practices to keep its commitment to doing business responsibly and stewarding the environment according to the research.
Regarding both environmental standards as well as governing laws, Mayfair Hotel complies and makes sure that sustainability commitments are matched with regulatory requirements (Cozzio, 2019). The waste management practices of the hotel meet national and international environmental sustainability commitments for energy efficiency and water conservation certifications. However, there are opportunities for further growth in the adoption of circular economy practices. 
The essay concludes on the fact that there is great potential to reduce environmental impact, joint develop community relationships, by implementing food waste reduction strategies, including composting and redistributing surplus food. Mayfair Hotel can mirror these measures as Hilton and IHG have been successful in them as a property aimed to reduce waste and reduce the cost of disposals, with the hope to position itself better in the eyes of the public. Though there are initial hurdles (funding, staff training) it continues to enrich the economy further and supports the United Nations Sustainable Development Goals. If embedded into it, several circular economy principles can enable Mayfair Hotel to gain a competitive advantage as a sustainability leader in the hospitality industry (Rosa and Silva, 2017).
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