
 
 

Leading Change: How Fairmont Jakarta Redefined 

Food Waste Reduction 
 

Overview 

Organization: Fairmont Jakarta (Accor) 

Segment: Luxury Hotel 

Region: Asia – Jakarta 

Year: 2025 

Target Audience: Front-line staff, Middle 

management & Executives 

Evidence Type: Quantitative & Qualitative 

 

Executive Summary 

As part of the joint IFWC–WRAP–IBCSD pilot initiative, Fairmont Jakarta achieved a 25% 

reduction in food waste, from 314 g to 237 g per cover, saving 40 tonnes of food, 118 tonnes of 

CO₂e, and USD 216,000 per year.  

The hotel performs well within the premium APAC segment, slightly above the regional average 

of 217 g/cover, the hotel strengthened its performance through targeted internal 

encouragement, and strong collaboration with local partners. 

The diagnosis confirmed good practices in food waste tracking, staff engagement, and 

partnering with local donation, while identifying three main hotspots — the kitchen 

preparation, the main restaurant (Spectrum), and staff canteen plate waste — generating 

around 322 kg/day of waste. 

Focused measures — more accurate fruit trimming, improved forecasting, repurposing 

leftovers, and increased food donation, daily staff targets — reduced waste by 60% and cut 

preparation waste by 50%. 

Next steps focus on high-impact measures: expanding food repurposing, enhancing portion 

control in à la carte outlets, and strengthening staff incentives, complemented by gentle guest 

nudges (e.g., smaller plates, reduced amenities). Maintaining an internal goal of 193 g/cover, 

aligned with global and APAC benchmarks, will help sustain momentum and drive continued 

improvement. 

 



Context 

Fairmont Jakarta is a 5-star business luxury hotel property under the Accor Group, located in 

Senayan, the heart of Jakarta. 

With 488 rooms and multiple food and beverage outlets, the hotel caters to both international 

business travelers and leisure guests. Its extensive buffet operations and multiple service points 

— including all-day dining, several restaurants, in-room dining, and banqueting — make it a 

representative example of large-scale hotel operations in the region. 

.In 2025, the property joined the IFWC–WRAP–GRASP 2030 pilot programme on food waste 

reduction to benchmark and improve its performance across both pre-consumer (kitchen) and 

post-consumer (guest plate) waste streams. The initiative was supported by the Food and 

Beverage team, aligned with Accor’s Planet 21 commitments and Green Globe certification 

objectives. 

Diagnosis 

The diagnostic revealed an improvable level of food waste, averaging 314 g per cover (302-321 

g range), indicating strong potential for targeted efficiency gains. 

Nearly half of all waste originated from kitchen preparation, primarily fruit trimming. Two 

main additional areas for improvement were identified: 

● Main restaurant (Spectrum), where buffet leftovers — particularly from the hot buffet and 

salad section — represented a significant share. 

● Staff canteen plate waste, largely driven by oversized self-served portions, especially rice. 

Bakery and banquet leftovers were systematically donated, minimizing avoidable waste. 

Overall, the hotel generated an estimated 160 tonnes of food waste per year, equal to 479 tonnes 

of CO₂e and USD 744,000 in food cost impact. 

Actions Implemented 

A series of targeted operational and behavioural actions were introduced to reduce waste across 

key areas of the hotel: 

Main Restaurant 

● Direct management from the chef to adjust the buffet leftover 

● Repurposed cooked proteins into upcoming menu items. 

● Expanded donation program to include hot buffet items. 

 

Staff Canteen 

● Displayed daily food waste results and reduction targets to keep staff engaged. 

● Plans to introduce a “No Bin Day” to further raise awareness. 



 

 

Food Preparation 

● Repurposed fruit trimmings into other menu components, such as salads, kimchi, desserts 

and beverages. 

● Strengthened chef engagement and communication to optimize ingredient use. 

 

     Food waste indicator at staff canteen               Salad from watermelon rind 

 

Impact and lessons learned 

The pilot delivered tangible and measurable results across all areas of operation, confirming the 

effectiveness of simple, targeted actions in reducing food waste. 

● Overall reduction: 25%, from 314 g to 237 g per cover, saving approximately 40 tonnes of 

food, 118 tonnes of CO₂e, and USD 216,000 per year. 

● Main Restaurant: Buffet waste decreased by around 63%, driven by direct actions from the 

team, repurposing protein, and increasing the donation. 

● Staff canteen: Plate waste reduced by 7%, and further will implement “no bin day” at the 

canteen to raise awareness for the staff 

● Preparation stage: Improved trimming and reuse of by-products achieved a further 15% 

reduction. 

 

With these results, Fairmont Jakarta is now on track toward regional best practice, performing 

closer to the APAC average and showing that improvement is both possible and sustainable 

through teamwork and innovation. 

Proposed Way Forward 

Building on this strong foundation, Fairmont Jakarta will continue to advance its food waste 

reduction journey through: 

● Expanding food repurposing initiatives across outlets. 



● Enhancing staff engagement with recognition and incentive programs. 

● Introducing portion control in à la carte outlets such as Room Service and other 

restaurants. 

● Adopting smaller, darker plates to encourage mindful serving. 

● Reducing room amenity waste through better demand forecasting. 

● Engaging guests with gentle nudges — smaller glasses, storytelling, and visual cues — 

promoting mindful consumption. 

● Find more collaborations within the GRASP 2030 network – campaign,  

 

A food waste target of 193 g/cover will guide continued improvement, reinforcing Fairmont 

Jakarta’s commitment to leading sustainability within the luxury hospitality segment. 

Quotes 

“This project proved that even from a high baseline, real progress is achievable. Our team showed 

that small, consistent actions can make a big impact.” 

– Carlos Monterde, Fairmont Jakarta 

 

“Fairmont Jakarta demonstrates that data-driven action and team engagement can transform 

challenges into success. Their progress sets a strong example for others.” 

– Stéphane Leroux, Executive Director, International Food Waste Coalition (IFWC) 

 

“The collaboration between IFWC, WRAP, and IBCSD shows how global expertise and local action 

can create real impact. Fairmont Jakarta has shown that food waste reduction is both achievable 

and valuable. We invite more hotels to join GRASP 2030 and amplify this impact together.” 

– Dr. Indah Budiani, Indonesia Business Council for Sustainable Development (IBCSD) 


