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About the Hospitality 
Awards

Celebrating excellence and innovation in the hospitality industry 
is the DNA of the Worldwide Hospitality Awards. This international 
competition allows each team to showcase its most original 
initiatives and most successful innovations.

This year the competition is separated in two parts. The global 
part will gather all the headquarters of hotel groups and the local 
part will be reserved for the individual hotels, whether they do or 
do not belong to a hotel chain/group wishing to participate.

To be a candidate for the Hospitality Awards is to show that the 
hospitality sector is constantly evolving and renewing itself to 
meet the needs of all the guests who make up global tourism. 

Contributing to an event that reveals the most remarkable 
innovations in the fields of products/concepts, human resources, 
communication, marketing, sustainable development, etc.

Each year, nearly 150 applications from the five continents confer 
a very high level to the competition.

Finally, being a candidate means being recognised by one’s peers 
at the prestigious awards ceremony as a real driving force in the 
evolution of the sector.

The event is recognised around the world as a revelation of 
concepts and methods, a source of discovery, a reference point 
for best practice and a source of inspiration.

This event is created and organized by Hospitality ON who have more 
than twenty-five years of experience and in-depth exploration of the 
French, European and global hotel industry. 

With the www.hospitality-on.com website, Hospitality ON magazine 
and organization of major events*, Hospitality ON has created a unique 
and international ecosystem that unites all professionals in the hospitality 
sector
*Hospitality Awards, Young Talent Awards, Hospitality Operator Forum and 
Hospitality Asset Forum

Whatever your coverage and structure: global, national, local, group, network, independent 
establishment, you can enter the competition if you are part of the following groups: hotels, tourist 
residences, resorts and clubs, holiday villages, hostels, cruise lines, camping and all other concepts that 
integrate accommodation.

5 trophies are available:
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2022 Categories
Hospitality Awards trophies

Best Sustainable Action

Best Initiative in Social Responsibility

Best  Well-being Experience

Best F&B&E Experience

Iconic employee
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Best initiative in social responsability
Hospitality Awards trophies

This award recognises a specific action/programme in the field of social 
responsibility (excluding ecological aspects) towards local populations 
and employees, and/or tourist and business sites and employees, and/
or tourist sites and natural resources.

Criteria for the evaluation of applications:
01. Exemplarity and scope of the programme.
02. Originality and involvement of staff in the actions carried out through this initiative.
03. Effectiveness of the actions implemented in terms of the environmental and social impact on the hotel’s activity/
image.

01.  Presentation
Name given to the action/programme.
Description of the action/programme.
Period and year of launch, duration.
Dimension of the operation: local, national, European, global.
Internal and/or external target audience.
Innovative aspects and major assets of the campaign.
Objectives pursued.

02.  Conception
What are the key ideas behind this programme?
Who is responsible for its implementation?
If partnerships outside the company are involved in this action/programme, in what way(s)?

03.  Communication & Implementation
How is the communication for internal users, customers, partners of the company 
implemented?
What are the resources set up to ensure management and monitoring?
How are employees, customers, partners involved in the implementation?

04.  Evaluation
Which tools evaluate the performance of this programme?
To what extent is this action/programme part of your communication strategy?
How are the KPIs measured and what are their results or trends?
Are the set objectives being achieved/on track? 
Are additional steps being considered?

Why do you think your project deserves to win? 
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Best Sustainable Action
Hospitality Awards trophies

This award rewards a specification/programme in the field of 
sustainable development (ecological aspects excluding social aspects) 
for the community, local populations and employees, and/or tourist 
sites and natural resources.

Criteria for the evaluation of applications:
01. Exemplarity and scope of the programme.
02. Originality and involvement of staff in the actions carried out through this initiative.
03. Effectiveness of the actions implemented in terms of the environmental and social impact on the company’s activity/
image.

01.  Presentation
Name given to the action/programme.
Description of the action/programme.
Period and year of launch, duration.
Dimension of the operation: local, national, European, global.
Internal and/or external target audience.
Innovative aspects and major assets of the campaign.
Objectives pursued.

02.  Conception
What are the key ideas behind this programme?
Who is responsible for its implementation?
If partnerships outside the company are involved in this action/programme, in what way(s)?

03.  Communication & Implementation
How is the communication for internal users, customers, partners of the company 
implemented?
What are the resources set up to ensure management and monitoring?
How are employees, customers, partners involved in the implementation?

04.  Evaluation
Which tools evaluate the performance of this programme?
To what extent is this action/programme part of your communication strategy?
How are the KPIs measured and what are their results or trends?
Are the set objectives being achieved/on track? 
Are additional steps being considered?

Why do you think your project deserves to win? 
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Best Well-being Experience
Hospitality Awards trophies

This trophy rewards a new concept, a new service or a particular initiative that 
demonstrates the sector’s ability to innovate and renew itself. This concept brings a 
different vision of relaxation, fitness, well-being and mindfulness in the largest sense.

Criteria for the evaluation of applications:
01. The exemplary nature and scope of the innovation undertaken at the level of an establishment.
02. The originality of the concepts, programmes or partnerships in the world of well-being.
03. The measurable effectiveness of the concepts in terms of commercial performance, customer satisfaction and 
loyalty.

01.  Presentation
Name of the innovation. 
Description of the new service/action.
What needs does this new service/action meet?
Year of launch.
Innovative aspects and major assets.

02.  Conception
Who and/or what processes are behind this new service/action?
Who oversees its implementation and deployment?
Participation in the definition of innovation by external partners.
Incubation period. 
Main innovative aspects of customer service, support, customer relations, marketing, 
human resources, communication, etc.

03.  Communication & Implementation
Development/deployment plan
Cost of implementing this new service.

04.  Evaluation
What are the first economic results after the implementation of the service in terms of 
revenue, cost control, occupancy rate, average price, etc?
What is the impact on customer satisfaction and retention?
Are the set objectives being achieved/on track?
Are improvements/upgrades already planned?
Is the concept deployed and can it be duplicated?

Why do you think your project deserves to win? 
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Best F&B&E experience
Hospitality Awards trophies

This trophy rewards a new concept, a new service, or a particular initiative that 
demonstrates the sector’s capacity to innovate and renew itself. This concept brings a 
different vision of comfort and/or a better quality of service for customers in terms of 
F&B&E, catering concept, room service, bar and restaurant facilities, banqueting offer.

Criteria for the evaluation of applications:
01. Innovative aspects in terms of gastronomy, interactivity, quality of service and customer experience in relation to the 
cost of implementation. Sustainability criteria in F&B&E will be taken into account (food waste management…).
02. The ability to develop and scale up this new concept, or to integrate it into the brand strategy.
03. Performance of the actions implemented in terms of revenue, recognition of the brand, etc.

01.  Presentation
Name of the innovation. 
Description of the new service/action.
What needs does this new service/action meet?
Year of launch.
Innovative aspects and major assets.

02.  Conception
Who and/or what processes are behind this new service/action?
Who oversees its implementation and deployment?
Participation in the definition of innovation by external partners.
Incubation period. 
Main innovative aspects of customer service, support, customer relations, marketing, 
human resources, communication, etc.

03.  Communication & Implementation
Development/deployment plan: local, national, European, global.
Cost of implementing this new service.

04.  Evaluation
What are the first economic results after the implementation of the service in terms of 
revenue, cost control, occupancy rate, average price, etc?
What is the impact on customer satisfaction and retention?
Are the set objectives being achieved/on track?
Are improvements/upgrades already planned?
Is the concept deployed and can it be duplicated?

Why do you think your project deserves to win? 
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Iconic Employee
Hospitality Awards trophies

This Award will be attributed to an employee on the payroll of a hotel 
who has left their mark on their profession through their exemplary 
career, recognition of the clients and the quality of their services...

01.  Presentation
An abstract of 500 words maximum is required and must be written in English.
Results obtained in recent years of which the candidate is particularly proud. 
Candidate’s objectives in terms of personal career and contribution to the development of  the 
company/department.

02.  Identification
Name, first name, position.
Name and address of the company. 
Main career steps: Full CV attached without contact details.
Recognition by the public/guests/other professionals: distinctions, clubs, association, etc.

03.  Business performance
Turnover of the company or department and his/her contribution to the total turnover. 
Occupancy Rate, Average Price, RevPAR or other key indicators.
% of regular customers and % of satisfaction.
Quality control programme set up and personal involvement. 

04.  Staff management
Tools and techniques used to ensure training, develop employee motivation and satisfaction.
Candidate’s corporate vision of team management.

05.  Marketing & Communication
Actions/campaign/events to promote the company/department.
 Participation in local life, and if so: how.
Member of professional associations, and if so: which ones?
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Register an application:
To register your application for the Hospitality Awards, visit the https://hospitality.awardsplatform.com

Register on the platform to access the competition and follow the steps.

An application includes:

To join the competition
Hospitality Awards trophies

A participation to the 
competition (uploading of the 

application file online)

An entry to the ceremony on 
November 21, 2022

An entry to the 
cocktail dinner
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Build your application
Hospitality Awards trophies

Build your application:

The application must be presented as a PowerPoint or a PDF file in English.

For help, please follow each category guidelines. You can also look at other applications from previous 
editions to get inspiration by visiting www.hospitality-on.com (Menu ->Our Events -> Hospitality Awards).

We invite you to look out for the design of the presentation. 
You can consult the previous editions’ applications (candidates, finalists & winners) by visiting 
www.hospitality-on.com.

Be specific and concise
Please do not exceed 20 slides with 
a visual presentation and summary 
information to facilitate understanding by 
the jury. 

Answer
the questions
The structure of your presentation is free 
but it is recommended to answer as many 
of the questions listed above as possible.

Confidential data
ATTENTION: If your file contains 
confidential information, please provide a 
“public” version and a “Jury” version.
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The mandatory elements of the file:
Hospitality Awards trophies

01. Logo(s) of the hotel, brand and/or group in RGB and CRJM (.PNG, 
.JPEG and .PSD accepted)

02. Project title  in English (3 to 10 words)

03. Small summary =  summary of max. 25 words in English

04. Big summary = summary of max. 5000 characters in English 

05. Photos (if possible, a YouTube video) of the project in high 
definition (must be equal or higher than 1MB)

06. PowerPoint Presentation in PDF format (20 slides maximum) 
in English

07. Name, surname, job function, email address, phone 
number, photo HD (<1MB) of the representative of the 
project  (the person who would go on stage during the ceremony if 
the project is in the final during the ceremony)

Completed application file must be submitted online by the candidate via The Hospitality Awards platform  
and give the Organiser permission to publish it. 

Please note that candidates must ensure that photos, sounds, and videos transmitted are free of 
rights.

To submit your application online:

First you have to register on the platform.

Go to  “My Entries”

Then  “Start Entry”

Fill out the  “Online form”  following the 
information

Fill out the “Required information”

Upload the “Required attachments”

Once all the elements have been uploaded, 
click on “Submit entry”
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Local Hospitality Awards

InterContinental Paris - Le Grand
November 21, 2022


