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By 2030, we will: 

• Reduce food waste sent to 

landfill by 50%

• Participate in food donation 

programs where allowed by law

• Double our sourcing spend from 
local and small businesses

• Sustainably source all meat, 

poultry, produce and seafood

• Track progress through our 
LightStay system

HILTON’S 2030 SUSTAINABLE F&B GOALS



• Partnership with WWF

• 45 pilot projects at our 

hotels around the world

• Detailed data tracking and 

analysis of food waste 

reduction opportunities

• Insights for Hotel | Kitchen 

toolkit 

FOOD WASTE WORK TO DATE



In ten weeks, ten hotels:

• Reduced food waste by over 15%

• Donated over 6,000 pounds of food –

enough to feed nearly 4,200 people!

• Kept nearly 260,000 pounds of food out of 

the landfill (~200,000 pounds of carbon 

emissions)

• Learned best practices and lessons to inform 

adoption across our global portfolio

AMERICAS FOOD WASTE PILOT PROGRAM



Our Food Waste Champions



• Decrease the amount of food wasted 

in preparation and presentation

• Donate all edible excess food to a 

local food rescue organization

• Divert inedible food from landfill 

to pig farms, waste to energy 

facilities, composting, or food 

digesters

DECREASE

DONATE

DIVERT

HILTON’S “3 Ds” 



Pre-Service:

• Menu creation and cross-

utilization

• Food prep techniques

• Sales conversations

• Purchasing & food storage

• Buffet presentation

• Conscious consumption cues

• Meet with Purpose

• Zero Waste menus

Post-Service:

• Blast chill

• Donation

• Animal feed 

• Waste to energy

• Composting

• Digesters

TECHNIQUES TO REDUCE FOOD WASTE



• Transparency: Communicate openly to ALL relevant staff 

before rolling out new bins or practices

• Focus on the “WHY”

• Solicit their ideas and input

• Friendly competition: Incentivize participation through 

innovative programs, such as a Clean Plate Club or recipe 

challenge

• Consistency: Positively reinforce waste separation scheme 

for all bins in the operation, if possible. 

• Ownership: Encourage staff to actively observe the waste 

they dispose and share their thoughts, and involve staff in 

relationships with food donation partners

COMMUNICATE | COLLABORATE | EMPOWER | REWARD

DRIVING TEAM MEMBER ENGAGEMENT



TRACKING PROGRESS



• Smaller portions = less plate 

waste

• If planning an event, consider 

a plated meal rather than a 

buffet

• Ask about green meetings 

(Meet with Purpose), food 

donation, and Zero Waste 

menus

• Provide feedback to help us 

drive the dialogue!

WHAT CAN I DO AS A GUEST?



Q&A


