
Summary
The family run, Fitzgerald’s Woodlands Hotel in Adare 
County Limerick is a 3 star, 94 room hotel, with a leisure 
centre, spa, and a busy conference and events centre 
which caters for weddings and conferences. As part of 
their work under the Green Hospitality Programme the 
hotel decided to reduce food waste generated during 
wedding events. A number of waste reduction options 
were chosen which included:

• Better portion control, when serving main courses
• Reducing waste trimmings on vegetables and meat
•  Serving vegetables in large central dishes, rather than 

serving individual portions
•  Staff awareness raising and training on food waste 

prevention

The Results
By applying these options, food waste generated per 
person served was reduced by almost 37% in just 2 
months. This is equivalent to a reduction of 5 tonnes of 
food waste per annum. It is estimated that every tonne of 
food waste costs businesses €3,000 (based on purchase, 
storage, cooking, serving and disposal). 

Accordingly, the improvements made during this project 
equate to a cost savings of €15,000 per year with no 
investment required.

FOOD WASTE PREVENTION AWARENESS IS 
COMMON SENSE, BUT STAFF NEED TO BE 
REMINDED OF IT ON A REGULAR BASIS. 
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Woodlands Hotel reduce food 
waste by 37% in just two months
Company: Woodlands Hotel   •   Location:  Adare




