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What would it be when Big Waster enjoys a buffet section at a hotel? Dishes are still
placed on the table, with only chairs left. It does not seem to be much related between
profit and food waste from the perspective of the hotel. However, it should be the
responsibility that every human being bears as a member of Global Village to treasure
natural resources. The Harbourview also understands this principle therefore several
policies are launched, which helped us to be one of the Gold Class Awardees of the
“Food Wise Eateries” scheme launched by the Environmental Protection Department
since 2015. At the same time, The Harbourview has joined the food donation program
with “Foodlink Foundation” since 2016. In the past two years, over 2,000 kg of food
has been donated to those in need.

Imagine this, stepping into a
restaurant, lobsters, oysters
and fresh sashimi, all kind of
food is placed around you. And
when you head up and look a
bit further, there is a corner with
various kinds of desserts, ice
cream, and waffle. But the most
important thing is that they are all
here for you and free to choose.
Don’t you feel hungry now?
When situated in the food
paradise – hotel buffet section,
many of us may suddenly forget
how it feels to be “full”. People
may take the food all over from

the benches to their tables, salad
to desserts, back and forth. What
if they cannot finish all of them?
Just leave it there, check the bill
then go. It was indeed a tragic
scene when our management
witnessed it. Therefore, we
promoted a series of new policies
reducing waste from the source.
And most importantly, we are
honoured to be one of the Gold
Class Awardees of the “Food
Wise Eateries” scheme launched
by the Environmental Protection
Department since 2015, and
proud to introduce the series of
policies including pre-portioned
meals.

under this policy that may reduce
food waste.
We understand the sequence of
how Hong Kong people enjoy
buffet meal, so we decided that
the first policy should start with
the amount and order of supply.
A buffet dinner section usually
begins at 6 pm and now seafood,
salad and sashimi are in high
demand. Chefs will make sure
the amount of them is sufficient
and in the meantime, the number
and choices of desserts will keep
in low supply.
When time goes by, hot dishes
will be kept at a sufficient amount

Our dessert section in buffet
mainly adopts pre-portioned
policy as over 50% of our dessert
dishes are served by “one bite
only”. We may either cut them
into small pieces or placed by a
spoon, so everyone can enjoy
the sweetness within one bite.
Except for desserts, salad and
some hot dishes are also served
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and a wide range of desserts will
be placed for diners to choose
from, and the dishes of cold
appetizers will become fewer.
“Most of the desserts cannot be
placed under room temperature
for a long time. If we serve
desserts at the beginning, they
may melt in an hour time and we
still have to replace some new
one. Why don’t we postpone the
time to serve desserts?” said Mr.
Harrison Leung, General Manager
of The Harbourview.
“Hey! Big Waster is there!”
There is only an hour left and
waiters have put notices around
the food corner. Big Waster is
printed on the notices and it is
for reminding diners not to take
more than the amount that they
could finish. Meanwhile, the
speed of providing new dishes
will be gently slower till the end

of the section. If diners request a
meal particularly, chefs will offer it
accordingly.
Tastiness is a fundamental
requirement for Hong Kong
people to judge a hotel buffet,

while food presentation is
another key to make the
dishes more enchanting. For
example, fruits like melon or
watermelon are presented in
a small ball shape, and they
are finely crafted. However, we
can imagine that the beauty is
implying many eatable parts will
be wasted. “We believe running
a hotel is something more than
just providing accommodation,
or food and beverage, we bear
responsibilities to pass on a
message to society on cherishing
food. So, we rather sacrifice the
beauty, and just simply cut fruits
in pieces to reduce the wastage”
Mr. Leung said.
We have long been studying
different approaches to reduce
food waste. We hope every
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customer learns the principle
of Food Wise while enjoying
exquisite cuisine. Ever since
the implementation of such
policy, there are no comments
or complaints received on
how the fruits are being cut,
and most importantly all those
policies mentioned above were
recognized.
When the management initiated
the systematic change in running
a buffet, one key element is the
person in charge. Thus, a reliable
and understanding chef is all
needed. During a buffet, all kind
of food will usually be replaced
on a fixed schedule. However, the
tastes vary among individuals,

one like it salty, the other
may like it sweet. It cannot be
guaranteed that one dish finished
at a fast pace tonight will do the
same tomorrow. Therefore, we
offered the kitchen to make their
own call, when and how much
to refill. Chefs at the kitchen
conduct real-time monitoring to
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our education and understands
the importance of being Green.

check how fast the food is going
out, and predict when will be the
next round.
“A few years ago, a chef came
into my office and asked me
if I could help. I was thinking
something serious but it turned
out that he talked about parsley.
He told me that parsley seems
to be something cheap, but it
doesn’t mean it can be wasted.
He felt pity when he saw much of
the parsley was still in an eatable
condition but being wasted and
thrown to the bin. From that
moment onwards, I realize our
staff is trustworthy to execute our
policies” shared by Mr. Leung.
There is a spot check every year
to check if staff understands
our policy. It also helps the
management team to adjust our
internal guidelines to enhance
further our ability to be ecofriendly. The average points of
the random checks have been
rising in the past few years. It
represents the effectiveness of

Except reducing food waste from
source, we donate pre-cooked
leftover to NGOs “Foodlink
Foundation” to help those
in need. Starting from 2016,
we cooperate with “Foodlink
Foundation” and food donation of
over 2,000 kg is recorded till April
2018. However, our management
wishes the number to drop. “We
are donating leftover, which

department suggested to collect
the grounds and make it dry by
sunlight on the rooftop of the
building. It will then turn to be a
fertilizer for plants there. Being
environmentally friendly has been
deeply rooted in every staff’s
mind. Also, we are planning to
measure daily food waste soon
so the numbers could tell the
public even buffet can reduce
food waste effectively and what
we need is just determination.
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means we are still producing
leftover. If one day, the amount is
low enough that donation cannot
be made, it would be the best”
Mr. Leung explained.
Not only food, but a hotel will
also produce a large number of
coffee grounds. Our engineering
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Disclaimer: This article contains information
contributed by others over whom. The
Government expressly states that it has
not approved or endorsed the information
provided by others in this article.
The Government reserves the right to omit,
suspend or edit all information compiled
in this article at any time in its absolute
discretion without giving any reason or prior
notice. Readers are responsible for making
their own assessment of all information
contained in this article and are advised
to verify such information before making
any reference. The Government will not be
liable for any errors in, omissions from, or
misstatements or misrepresentations (whether
express or implied) concerning any such
information, and will not have or accept any
liability, obligation or responsibility whatsoever
for any loss, destruction or damage (including
without limitation consequential loss,
destruction or damage) however arising
from or in respect of any use or misuse of or
reliance on the information provided in this
article.
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