
 
 

Beyond Awareness: How Radisson Blu Uluwatu 

Reduced Food Waste by 38% Through Smart 

Operations and Staff Engagement 

 

Overview 

Organization: Radisson Blu Uluwatu (Radisson) 

Segment: Luxury / Premium 

Region: Asia – Bali, Indonesia 

Year: 2025 

Target Audience: Hotel executives/potential signatories, funders and collaborators  

Evidence Type: Quantitative & Qualitative 

 

Executive Summary 

GRASP 2030 - Indonesia’s 

public-private partnership set 

up to address food loss and 

waste - has launched a 

program to support the 

hospitality industry in reducing 

their food waste, leading to 

cost savings, a reduction in 

GHG emissions and an increase 

in food donation.  As part of 

this initiative, GRASP 2030, 

with technical support from WRAP, via its subsidiary, the International Food Waste Coalition 

(IFWC)’s flagship programme, piloted a focused 6-day pilot to identify key areas of food waste and 

implement reduction strategies with the Radisson Blu hotel in Uluwatu, Bali. In just a few weeks, 

the hotel has achieved an impressive 38% reduction in total food waste, lowering its food waste 

from 282 grams of food wasted per cover served to 173 g/cover, which is significantly lower than 

both the Asia-Pacific benchmark of 217 g/cover as well as the worldwide benchmark of 

210g/cover. 

 

The results demonstrate how a combination of staff engagement, buffet optimization, and guest 

behaviour change campaign can deliver measurable impact in a large-scale resort environment. 

The diagnostic measures identified two primary areas of food waste: The breakfast buffet as well 

as lunch and dinner a la carte services at the hotel’s international and Asian restaurant, Artichoke, 

and the staff canteen.  

 

By implementing a few key measures such as appropriately sized-buffet plates, menu 

optimisation to reduce less popular items, moving to individual portions for items such as yoghurt 

parfaits, reducing the quantities of condiments, adding inspirational table-top messages to 



encourage guests to practice mindful dining, and incentivising staff to reduce waste on their 

plates, the hotel significantly improved its efficiency without compromising guest experience. 

Overall, the pilot led to an estimated annual savings of USD 137,000, corresponding to 20 tons of 

food waste avoided and 60 tons of CO₂e emissions reduced. 

The program also strengthened operational efficiency and collaboration across departments, 

embedding sustainability into the hotel’s daily routine. 

 

Context 

Located on Bali’s scenic southern coastline, Radisson Blu Uluwatu is a 125-room 5-star premium 

resort combining modern design with a strong corporate commitment to sustainability.  

 

In September 2025, the hotel became a member of GRASP 2030 - Indonesia’s public-private 

partnership set up to address food loss and waste - which provided the hotel with the opportunity 

to join a pilot initiative supported by WRAP and its subsidiary, the International Food Waste 

Coalition (IFWC), to reduce food waste within the hospitality sector through data measurement 

and targeted action.  

Diagnosis 

The diagnostic phase of the pilot revealed a moderate but improvable level of food waste, 

averaging 282 g per cover, higher than the national average1 of 210 g/cover. Altogether, the hotel 

was creating 53 tons of food waste per year - about the same weight as 35 cars - leading to 160 

tons of CO₂e emissions and costing USD 348,000. 51% of this waste was from buffet and guest 

leftovers, both of which are preventable.  

Actions Implemented 

Staff and Customer Engagement  

● Introduced the “Love Food, Don’t Waste It” campaign, which 

included table-top messages at the hotel’s largest restaurant 

encouraging guests to practice mindful dining by sharing the 

positive impact their actions in preventing food waste could 

have.  
 

● Implemented a fun and inspiring challenge in the staff canteen 

by educating staff on the importance and impact of preventing 

food waste and putting up a board where each day’s food 

waste is displayed so staff can track and work towards 

reducing their waste. Weekly waste reduction is also now met 

with a small collective in-kind reward.    
● Changed the Wi-Fi password to “LESSFOODWASTE”, making the message visible to both 

 
1 The national average refers to the average of food waste in grams per cover served across the 5 hotels that were part of the pilot 
project. Other data of this nature is not yet available, so the national average is a sample from the GRASP 2030 / IFWC / WRAP’s data 
collection.  



visitors and staff, in a subtle manner.  
 

 
 

Kitchen and Buffet Practices 

● Switched to more appropriately sized plates at the buffet services to guide portion control. 
● Safely repurposed breakfast buffet leftovers in the staff canteen.  

● Enhanced buffet replenishment practices, prioritising smaller, fresher batches. 
● Diverted bread trimmings to be used for breadcrumbs. 
● Reduced the portion of carbohydrate forward complimentary and other items to make 

them more appropriate for the party size and for individual portions. 
● Reduced condiment and dessert/pastry sizes to minimize overproduction. 

 

Impact Evaluation – 38% Food Waste Reduction Overall Worth USD 

142,000 Per Year 

Despite starting from a moderate baseline, Radisson Blu Uluwatu achieved a 38% reduction in 

total food waste, lowering its average from 282 g/cover to 173 g/cover. This significant progress 

was driven by a combination of operational refinements and behaviour-based interventions 

across guest and staff areas. 

At Artichoke Restaurant, food waste decreased by 40%, due to better portion control and more 

efficient buffet replenishment. 

In the staff canteen, food waste dropped by 31%, supported by daily tracking, and active staff 

participation. 

Plate waste overall was reduced by nearly 45%, confirming the value of consistent engagement 

and communication. 

Radisson Blu Uluwatu achieved annualised savings of USD 137,000, corresponding to 20 tons of 

food waste avoided and 60 tons of CO₂e emissions reduced. 

 

Beyond the measurable impact, the program strengthened cross-department collaboration and 

built lasting habits of sustainability within the operation.  

As part of their membership into GRASP 2030, Radisson Blu will continue to measure their food 

waste, learn from local, national and global peers and experts, and identify and implement more 

food waste reduction practices. Initiatives like these not only lead to positive and tangible impact 

for the businesses but also inspire guests and staff to continue mindful consumption practices at 

home.  

Quotes 

“This project showed that awareness and teamwork can drive real change. Simple actions — from 

plate size to staff motivation — helped us cut waste while improving efficiency.” – Yann Marteau, 

Radisson Blu Uluwatu  



“Radisson Blu Uluwatu demonstrates that operational excellence and sustainability can go hand in 

hand. Their results set a strong benchmark for the hospitality sector in Indonesia.” – Sachi Shah, 

WRAP 

“This pilot proves that food waste reduction is both achievable and practical. The collaboration 

between IFWC, WRAP, and IBCSD-GRASP2030 with Radisson Blu showcases the power of 

collective commitment.” – Dr. Indah Budiani, IBCSD (GRASP 2030’s Secretariat Organisation) 


