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OUR SUSTAINABILITY PHILOSOPHY

Embracing care at the heart of our business, Grand Hyatt Singapore is committed to
protecting the planet for future generations by adopting a holistic approach towards sustainability
and pioneering sustainable initiatives across multiple touchpoints in the hotel.

A journey that started in early 2011 with the installation of our Trigeneration Plant,
the hotel has since achieved waste and water reduction, better utilization of resources and energy,
and providing guests with greater value through sustainable dining and wellness.

Sustainability shall continue to lead our hotel's focus, as the team explores more opportunities in
Food Sourcing, Food Waste Management, Energy and Water, and Hotel Operations,
and build a culture of environmental stewardship for years to come.
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Sustainable Seafood:
Chain of Custody

Certification

In 2015, Grand Hyatt Singapore was awarded Chain of Custody
(CoQC) certifications by the Aquaculture Stewardship Council
(ASC) and Marine Stewardship Council (MSC), which certifies
and ensures responsible farming and fishing practices of the
hotel's procured seafood. The hotel currently uses more than
200 tonnes of seafood per year, of which 80% of it are certified

sustainable by MSC and ASC.



Zero-waste Dishes ([

In 2021, Grand Hyatt Singapore introduced Zero-Waste dishes at mezza9 to promote a
culture of food waste prevention within the culinary team as well as to our guests. These
dishes were created to use up all edible parts of an ingredient and were certified as
being truly zero waste, as part of the hotel's auditing process for The Pledge’s Food
Waste Certification.

Nose-to-Tail Beef Programme ) g

The hotel is the first in Singapore to implement Nose-to-Tail in 2019, importing whole
carcasses of beef from Yulgibar Cattle Farms in Australia to minimize wastage at the

source and destination while respecting the animal’s life, and giving diners a
selection of popular and unique cuts at all of the hotel's restaurants and event
spaces. Ethically produced, each cattle is all natural and grass fed.



http://yulgilbarcattle.com.au/

Roaring Forties Lamb

Working with Flinders + Co, the hotel imports Roaring Forties lamb, the first carbon-neutral
certified lamb. Imported from Tasmania and Southern Victorian Farmland,

Roaring Forties lambs are nourished by some of the most nutrient-rich pastures in the
world. Named after the wild and strong winds of Bass Straits, the lambs are bred with the

best combination of cleanest air and greenest pastures.

Organic Rice


https://www.flinders.co/

