
 

 

 

 

 

 The Cityview is a hotel in Hong Kong.  Since 2011, they started participating as a partner 

in the EarthCheck programme, a scientific benchmarking certification and advisory 

group, and developing a number of green programmes in operation. They also have a 

strong commitment in waste reduction particularly food waste.   They started 

formulating food waste management measures since 2013 as well as signing the Food 

Wise Charter to commit the contribution to reducing food waste at source.  
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To motivate customers to reduce food waste, they have 

organized interactive campaigns from time to time.  For 

example, they believed that coffee is a popular product 

in Hong Kong, so they used this as a selling point to 

motivate customers to reduce food waste together. 

Coffee coupons were given to customers who could 

finish their meals without any leftover upon patronage.  

This event has successfully attracted many customers to 

participate and has received many positive feedbacks.  

Besides, if their staff realize that there are a lot of 

leftovers after the customers finished their meals, they 

will encourage their customers to try their best to finish 

or take away the leftovers.  With the increase in 

environmental awareness in Hong Kong, regular 

customers who learn about the hotel’s measures will 

usually take initiative to finish or take away the leftovers. 
 

Two of their restaurants were accredited with Gold Class of the Food Wise Eateries 

Scheme, in which their Thai Restaurant “Amazing” was accredited in 2015.  The eatery 

offers options on the number of courses for their set menu.  Customers can choose to 

order additional refreshment or dessert.  Besides, their Chinese Restaurant “The 

Balcony”, which was accredited this year, offers portion size options for main course.  

Customers with small appetite could order less food portion so as to minimize food 

waste.  Ms. Cheuk, the Cityview’s Environmental Officer, mentions that the customers 

support this arrangement very much and there are quite a lot of customers requesting 

for “less rice” when ordering.   
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First-in-first-out (FIFO) system is adopted for food storage in the 

aforementioned eateries to ensure food stock is kept to a 

minimum and the food is properly stored to prevent deterioration.  

Moreover, they have made good use of food trimmings for second 

dish such as fish bones for making fish broth, fish head for making 

braised fish head and leftover rice for making fried rice.  Other than 

preventing food waste at source, they have also donated surplus 

food to food banks since 2013.  There are about 3,600 kg of surplus 

food such as bread and festive food (e.g. mooncake) being donated 

since they joined the programme.  
 

In order to reduce food waste generation, they have also provided on-the-job training to their frontline staff 

on food waste problem in Hong Kong.  Their staff are also educated with practical food waste reduction 

measures such as avoiding over-trimming during food preparation, making best use of leftovers, and 

encouraging customers to order suitable amount of food.  The staff will observe and estimate their customers’ 

demand on food, and hence provide recommendation on dishes or sets with suitable portion size.  A 

noticeboard has been set up to share environmental information with their colleagues.  “We have formed a 

Green Committee which was comprised of departmental representatives.  They will meet monthly to review 

our sustainability performance, formulate improvement plans and initiate green measures such as providing 

different incentives to encourage customers to reduce food waste and carry out recycling activities.  

Moreover, frontline staff members from different departments are invited to join the Committee to get 

involved and can give out their comments”, Ms. Cheuk says. 

                  

                 

 

Additional measures were taken to encourage both their customers and staff 

to participate in recycling such as putting guidelines on the food waste 

recycling bins, and placing recycling bins at their guest rooms and staff room.   

 

To reduce waste being disposed of at the landfills, they have delivered their 

food waste to the first organic resources recovery centre in Hong Kong, O · 

PARK1, since March 2019.  More effort would be devoted to continue to review 

and formulate environmental measures to contribute to the environmental 

protection! 
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