Small Hotel, Big Impact: Hotel Luc’s Journey Toward
Food Waste Reduction

Overview

Organization: Hotel Luc, Autograph Collection

Segment: Premium / Luxury

Region: Berlin, Germany

Year: Partnership started in 2022, data from 2024

Target Audience: Hotel managers, sustainability teams, foodservice operators
Evidence: Quantitative (meal volumes) qualitative (reported actions)

Executive Summary

Hotel Luc, a luxury boutique hotel
in Berlin, reduced food waste by
41% in one year, from 265 g to
156 g per cover, by introducing Al-
driven measurements and targeted
operational adjustments. Simple
actions such as portion control and
improved production planning,
supported by strong staff
engagement, delivered significant
results.

The initiative generated
approximately €73,000 in annual food cost savings and demonstrates that even small-
scale, high-end operations can achieve substantial impact through data-driven insights and
disciplined execution.

Background

Hotel Luc, Autograph Collection, part of Marriott International, is a luxury boutique
property in Berlin with 70 rooms serving approximately 30,000 meals annually. Before
2022, the hotel lacked systematic measurement of food waste. In 2022, it adopted KITRO
technology to gain transparency and take concrete steps toward waste reduction.

Context
Initial waste data: Baseline Waste per Guest - 265gr per guest

Challenges faced:



e Smaller scale but high-end operations with complex menus.
e Lack of visibility into production waste and guest plate waste.
e Need to balance portion control with maintaining luxury guest experience.

Actions Implemented

e Technology adoption: Installed 1 A.I solution system in the hotel’s main outlet.
e Specific actions:
o Adjusted portion size of scrambled eggs by 15%.
o Introduced monitoring and adjustments to reduce overproduction.
o Began staff engagement initiatives to track and respond to daily waste trends.

Impact & Lessons Learned

e Food waste reduced from 265g/cover to 156 g/cover = 41% reduction in one year,
almost meeting SDG 12.3.
e Enhanced staff awareness through daily data feedback.

Lessons Learned: Even in smaller boutique hotels, measurement and small portion
adjustments can have a meaningful impact.

Critical Success Factors

e Adoption of Al tracking solution to provide visibility.
e Leadership support for piloting operational changes.
e Staff involvement and engagement in daily measurement.

Costs & Benefits

e Estimated financial benefit per year: EUR 73,000 in food cost saved.

Way Forward

e Gather longer-term data to establish baseline and track measurable reductions.
Refine portion control and menu planning based on insights.

Quotes

“This initiative has been a catalyst for positive change — not only improving our financial
performance but also strengthening our ESG commitments with tangible and credible
measures.” - Hans-Peter Hermann, VP of Hotel Asset Management, MHP Hotel AG

“Looking back, we thought we were already doing everything possible to minimize food waste
— until the data gave us a new perspective. Having clear insights allowed us to change habits,
grow as a team, and save money along the way.” - Florian Glauert, Group Executive Chef



Highlights

41% food waste reduction achieved in one year (from 265 g/cover to 156 g/cover)
Positioned close to the European benchmark of 140 g/cover (IFWC database), placing
Hotel Luc among the strong performers in the region
EUR 73,000 annual financial savings from reduced food costs
Staff engagement and daily feedback proved critical in sustaining progress
Even small adjustments — like a 15% portion size reduction in scrambled eggs —
contributed to significant overall results

e Demonstrates that boutique hotels can deliver meaningful impact through systematic
measurement and operational changes



