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About the Hospitality 
Awards

The Hospitality Awards are a competition that 
celebrates excellence within the international 
hospitality industry. 

Leadership expert Linda Hilla once said, “Innovation 
is not about individual genius, but collective genius.” 
As the industry and the world evolve, we firmly 
believe that ideas and what drives them reside 
within each of us.

And the purpose of our competition is to bring that 
collective genius to light.

Now, more than ever, is the time to show that our 
industry is renewing itself. Over the years, we have 
seen a number of talented professionals come 
together to create places where travellers can see 
themselves reflected in the details.

So, start your journey today and become a 
reference and inspiration for the hospitality world.

Call for submissions opens: July 30, 2022.
Final submission deadline: September 30, 2022.
Entries judged: Mid-October 2022.
Finalists announced: End of October 2022.
Ceremony: November 21, 2022.

KEY DATES

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

Participating means a unique opportunity for your 
hotel to showcase your team’s achievements and 
demonstrate its commitment to innovation.

Know that the standards we apply to corporations 
will be applied to you. We look forward to 
challenging your thinking and celebrating leaders for 
their efforts and achievements.

The categories listed below are only available for 
independent hospitality players or an individual 
property. You can enter the competition if you 
are part of the following industries: hotels, tourist 
residences, resorts and clubs, holiday villages, 
hostels, cruise lines, camping and all concepts that 
integrate accommodation (more details on p3). 

You cannot enter as a hospitality group, brand and/
or network. For global initiatives, categories are 
listed here.
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Submission Requirements
Hospitality Awards

To enter:
All submissions must be completed online via
https://hospitality.awardsplatform.com. There is no 
entry fee.You will be required to submit common 
information that applies to all the awards and some 
specific information unique to the category you 
are entering. 

Common Information:
• Tittle: Project title, Brand, Product and/or Service.
• Companies: Details of the partners that were

involved in the project (suppliers, advertising 
agencies, PR agencies, production
companies, etc.).

• Contacts: Contact details of someone in your
company that we can talk to about your entry.

Specific Information:
• Written explanation: Written information in line
with the guideline.

• Team information: Details of the people who
were involved in the project.

• Media uploads: Digital materials in line with
guideline. For material requirements see p15.

First time entering the competition? Drop us 
an email at events@hospitality-on.com and we’ll 
arrange for one of our experts to talk you through 
the process.

Don’t have all the project details right away? You 
can complete the form in any order and save your 
progress at any time. You may also add, remove, or 
edit the categories selected at a later stage.

Eligibility:
Any independent hospitality player and hotel is
eligible to enter. Your entry must concern only one 
property. The following industries: hotels, tourist 
residences, resorts and clubs, holiday villages,
hostels, cruise lines, campings and all concepts that 
integrate accommodation may submit applications. 

If they are granted permission, partners may submit 
on behalf of their clients. Contact information for
the nominated company is required at submission. 
Should the company be named a finalist, it is 
required to have a representative participating in 
the ceremony. In the event there is a question on 
any part of the award submission, Hospitality ON 
reserves the right to request clarification from 
the company.

Three finalists will be named for each category. 
If the company is not able to attend the event or 
accept the nomination before set deadline, an 
alternate finalist might be named.

https://hospitality.awardsplatform.com
mailto:events@hospitality-on.com


4  Hospitality Awards 

Confidentiality:
Hospitality ON will publish portions of the content you submit in your applications. By submitting your 
application, you are giving Hospitality ON permission to publish it. Please note that candidates must ensure that 
photos, sounds, and videos transmitted are free of rights.

Entries should mark any sensitive or confidential information as “not for publication” on the presentation.

Eligibility Period:
Entries must be for work conducted during 2021 or 2022, unless noted otherwise. Unless otherwise stated, most 
of the work must have occurred during the measurement period, but it does not necessarily need to have been 
started or completed during this eligible period.

Submission Requirements
Hospitality Awards

Best Initiative in Social Responsibility

Best Sustainable Action

Best Well-Being Experience

Best F&B&E Experience

Best Iconic EmployeeBest (Re)Opening

Submission Content and 
Completeness:
You are not required to complete all the questions 
on the entry form but are encouraged to respond 
to as many as possible, as incomplete entries may 
lack enough information for accurate and objective 
assessments by judges.

When submitting responses, be sure to give as 
much detail as possible when describing the 
program, strategy or initiative, opportunities, 
challenges and how success was defined 
and demonstrated.

To streamline efforts, we ask that participants 
submit the following with their awards entry. 
These items will only be used if the property is 
named a finalist (see details p15):

• High-resolution hotel logo
• Sample images (screenshots, marketing

collateral, video clips, etc.).

Failure to submit additional information, as
requested and within the requested timeframe, may 
result in disqualification. Hospitality ON will be in 
touch regarding any additional materials needed.

6 trophies are available:
• Criteria considered during judging will

predominantly be the execution and the
results of the project.

• There is no overall limit to how many times
the same project can be entered into
different categories if the chosen categories
are relevant.

• If considered relevant, experts may give
recommendations on additional or
alternatives categories that may be a
better fit after an initial review.
Hospitality ON will notify the brand if
experts have a recommendation for an
additional or alternate category.
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Best Initiative in Social Responsibility
Hospitality Awards

This award recognizes a social responsibility strategy (excluding the environmental aspect) towards 
all stakeholders (leadership, investors, employees, suppliers, customers, communities, etc.). 
The program should implement the following “United Nation Sustainable Development Goals”: 
no poverty; good health and well-being; quality education; gender equality; decent work and 
economic growth; industry, innovation and infrastructure; reduced inequalities; justice and strong 
institutions, etc.

Criteria for the evaluation of applications:
01. Exemplarity of the program.
02. Originality and involvement of stakeholders in the actions carried out through this program.
03. Effectiveness in terms of attitude shift and business impact.

01.  Presentation
Name given to the program.
Description of the program.
Year of launch and period.
Objectives.
Driving forces and motivations.

02.  Conception
Data gathering.
Target audience (stakeholders demographics, individuals, organizations).
Describe the cultural and social climate and the significance of the action within this 
context (excl. the environmental climate, see “Best Sustainable Action”).
Strategic approach: What are the key ideas behind this program?
Involvement of external partners.

03.  Execution
Implementation.
Timeline.

04.  Business Results & Impact
Awareness/Attitude shift: Measurable changes in awareness, comprehension, perceptions/ 
attitudes/opinions, and target behaviors/actions/responses achieved.
Achievement of business targets: Are the set objectives met or on track? Are 
improvements/upgrades already planned? To what extent is this program will stay part of 
your strategy?

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

This rewards a sustainable strategy or program (excluding social and cultural aspects) towards all 
stakeholders (employees, suppliers, customers, communities, local populations, tourist sites, natural 
resources, etc.). 
The program should implement the following “United Nation Sustainable Development Goals”: no 
hunger; clean water and sanitation; affordable and clean energy; responsible consumption and 
production; climate action; life below water and life on land, etc.

Criteria for the evaluation of applications:
01. Exemplarity of the program.
02. Originality and involvement of stakeholders in the actions carried out through this program.
03. Effectiveness in terms of awareness and business impact.

01.  Presentation
Name given to the program.
Description of the program.
Year of launch and period.
Objectives.
Driving forces and motivations.

02.  Conception
Data gathering.
Target audience (stakeholders demographics, individuals, organizations).
Describe the environmental climate and the significance of the action within this context 
(excl. the social and cultural aspects, see “Best Social Responsibility”).
Strategic approach: What are the key ideas behind this program?
Involvement of external partners.

03.  Execution
Implementation.
Timeline.

04.  Evaluation
Awareness/Attitude shift: Measurable changes in awareness, comprehension, perceptions/
attitudes/opinions, and target behaviors/actions/responses achieved.
Achievement of business targets: Are the set objectives met or on track? Are 
improvements/upgrades already planned? To what extent is this program will stay part of 
your strategy?

Why do you think your project deserves to win?
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Best (Re)Opening 
Hospitality Awards

This trophy rewards an opening or re-opening that demonstrates the property’s ability to renew its 
offer. The (re)opening should provide a new customer experience and/or a better quality of service. 
Emphasize on the story you want to tell your guests through this product/service.

Note the renovation of an existing property counts, but not if it includes only one or more rooms. The brand / 
concept must have been improved by several transformations.

Criteria for the evaluation of applications:
01. Originality and innovative aspects.
02. Effectiveness in terms of awareness and business impact.

01.  Presentation
Name of your property.
Description of your property.
Year of (re)opening.
Driving forces and motivations.
Objectives.

02.  Conception
Target audience (customers demographics, individuals, organizations).
Involvement of external partners (designers, interior designers, suppliers, etc.).
Main innovative aspects (decoration, furniture, equipment, security, marketing, human 
resources, etc.).

03.  Execution
Communication: Key messages, creation and distribution of assets.
Timeline.
Cost of opening or re-opening. 

04.  Evaluation
Target Audience Outcomes: Measurable changes in awareness, comprehension, 
perceptions / attitudes / opinions, and target behaviors / actions / responses achieved.
Business Outcomes: Concept’s measurable effect on revenues, cost control, occupancy 
rate, average price, and other traditional business metrics.
Achievement of business targets: Are the set objectives met or on track? 

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

This trophy rewards a program, service or initiative that demonstrates the sector’s ability to meet 
rising demand for experience that speaks of guests overall well-being. The service should bring 
a new, alternative, or different vision of relaxation, fitness and mindfulness. This can include 
connection to nature, well-being as the center of the design, stress management programs and 
health, nutrition and beauty related services.

Note that brands may submit themselves or partners may submit on behalf of their clients.

Criteria for the evaluation of applications:
01. Originality and innovative aspects.
02. Effectiveness in terms of awareness and business impact.

01. Presentation
Name of the service / program.
Description of the service / program.
Year of launch and period.
Brief (specify if the brief was to come up with the creative or to amplify an existing 
creative idea).
Driving forces and motivations.
Objectives.

02.  Conception
Data gathering and Insights: What needs does this service/program meet?
Target audience (customers demographics, individuals, organizations).
Strategic approach: What are the key ideas behind this service / program?
Involvement of external partners (designers, interior designers, suppliers, etc.).
Main innovative aspects in terms of customer service, customer relations, decoration, 
furniture, equipment, human resources, marketing, etc.

03. Execution
Communication: Key messages, creation and distribution of assets, to what extent is this 
concept part of the brand offer and/or the group strategy.
Timeline.
Cost of implementation.

04. Evaluation
Target Audience Outcomes: Measurable changes in awareness, comprehension, 
perceptions/ attitudes/opinions, and target behaviors/actions/responses achieved.
Business Outcomes: Service/program’s measurable effect on revenues, cost control, 
occupancy rate, average price, and other traditional business metrics.
Achievement of business targets: Are the set objectives met or on track? To what extent 
is this program will stay part of your strategy?

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

This trophy rewards a program, service or initiative that demonstrates the sector’s capacity to meet 
rising demand for experience that addresses guest entertainment. This service should bring a new, 
alternative, or different vision of food and beverage. This can include catering, room service, bars 
and restaurant facilities, banqueting offer and other concepts that includes food and/or beverage.

Note that brands may submit themselves or partners may submit on behalf of their clients.

Criteria for the evaluation of applications:
01. Originality and innovative aspects. Sustainability will also be considered.
02. Effectiveness in terms of business impact.

01.  Presentation
Name of the service / program.
Description of the service / program.
Year of launch and period.
Brief (specify if the brief was to come up with the creative or to amplify an existing 
creative idea).
Driving forces and motivations.
Objectives.

02.  Conception
Data gathering and Insights: What needs does this service/program meet?
Target audience (customers demographics, individuals, organizations).
Strategic approach: What are the key ideas behind this service / program?
Involvement of external partners (consulting firms, suppliers, service providers, etc.).
Main innovative aspects in terms of customer service, customer relations, human 
resources, marketing, etc.

03.  Execution
Communication: Key messages, creation and distribution of assets.
Timeline.
Cost of implementation.

04.  Evaluation
Target Audience Outcomes: Measurable changes in awareness, comprehension, 
perceptions/ attitudes/opinions, and target behaviors/actions/responses achieved.
Business Outcomes: Service/program’s measurable effect on revenues, cost control, 
occupancy rate, average price, and other traditional business metrics.
Achievement of business targets: Are the set objectives met or on track? To what extent 
is this project will stay part of your strategy?

Why do you think your project deserves to win?



10  Hospitality Awards 

Iconic Employee
Hospitality Awards

01. Presentation
Accomplishments and achievements obtained in recent years of which the candidate is 
particularly proud. 
Candidate’s objectives in terms of career development and contribution to the 
property’s services. 
An abstract of 500 words maximum is required and must be written in English.

02. Identification
Name, first name and position.
Name and address of the property.
Full CV attached without contact details.
Recognition by the local communities, guests or other professionals (distinctions, clubs, 
association, etc.).

03. Leadership
Please detailed if candidate:

• Set out a challenging plan that involved taking a significant number of people with them
and coordinating a wider variety of effort.

• Influenced a variety of stakeholders despite challenging circumstances.
• Other unrelated parties have come to seek advice from the candidate because they

have heard of the exemplary way in which they achieve results through people and
leadership.

Criteria for the evaluation of applications:
01. Exemplarity of their career.
02. Exhibiting behaviors that demonstrate the property’s level of service.
03. Results: Accomplishments outcomes and impacts relative to goals. Impact that comes from contributing to

the success of others, beyond their role, is also important.

This award recognizes an employee who has contributed to a significant improvement in business 
performance, guest recognition and service quality. This person must have left his or her mark 
through either guest and/or collaborators’ recognition, considerable resilience, environmental and 
cultural contribution, outstanding leadership, significant added value, creativity and innovation.

All professionals are eligible to be considered for an Iconic Employee e.g., the person is not required to have a 
leadership role or management responsibilities. Note that all entries with contact details will be removed from 
the competition until further notice.
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Iconic Employee
Hospitality Awards

04. Innovation
Please detailed if candidate: 

• Demonstrated an effective ability to apply different or alternatives techniques to a
variety of scenarios.

• Arrived at a solution that others have not even considered.
• Created an innovative service and managed the communications and project

implementation in an outstanding manner.

05. Local Contribution
Please detailed if candidate:

• Made a major contribution or participation to local economy/society or the region
(member of associations, local communities, campaigns to promote the property and if
so: which ones).

• Demonstrated considerable communication and influencing skills to sell a vision to all
relevant stakeholders.

• Turned around the culture of an organization/business unit/department.

06. Business Performance
Please detailed if candidate:

• Achieved results well over and above what was expected or planned for.
• Added a considerable level of value and/or growth to a stakeholder’s agenda.
• Created a considerable increase in efficiency whilst maintaining/increasing effectiveness.
• Results achieved are unprecedented in their line of work: % of regular customers and

% of satisfaction, quality control program set up and personal involvement.

Why do you think your project deserves to win?
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Submission Requirements 
Hospitality Awards

1. Confidentiality
Hospitality ON will publish portions of the content you submit in your applications. Entrants should mark any sensitive 
information “not for publication” on entry forms. 

2. Eligibility Period
Entries must be for work conducted during 2021 or 2022, unless noted otherwise. Unless otherwise stated, most of 
the work must have occurred during the measurement period, but it does not necessarily need to have been started 
or completed during this eligible period.

3. Submission Content and Completeness
You are not required to complete all the questions on the entry form but highly encouraged to respond to as many 
questions as possible, as incomplete entries may lack enough information for accurate and objective assessments 
by judges.

To streamline efforts, we ask that participants submit the following with their awards entry. 

These items will only be used if the property is named a finalist (see details p15):
• High-resolution hotel logo
• Sample images (screenshots, marketing collateral, video clips, etc.).

Failure to submit additional information, as requested and within the requested timeframe, may result in 
disqualification from the Hospitality Awards. If selected as a finalist, Hospitality ON will be in touch regarding any 
additional materials needed.

When submitting responses, be sure to give as much detail as possible when describing the program, strategy or 
initiative, opportunities, challenges and how success was defined and demonstrated.
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To join the competition
Hospitality Awards

1. Process
1. Appoint a contact

Choose someone within your organization 
to coordinate your entry activities and act 
as the first point of communication with us.

2. Check the Rules

Make sure you check your entry’s eligibility. 
Take a look at our key dates, deadlines and   
other key criteria. 

3. Download our Guidelines

Ensure you have a copy of our guidelines 
which you can refer to throughout the 
entry process.

4. Know the Awards

This year we’ve updated our guidelines 
with additional or revised categories. Take 
some time to get to know your options. 
If you need advice at any point in the 
process, just get in touch.

5. Log in or create an account

All submissions must be completed online via  https://hospitality.awardsplatform.com.
There is no entry fee.

6. Create your entries

The application must be presented as a 
PDF file in English. The sooner you start, 
the more time we’ll be able to offer you 
extra help if you need it. 

7. Review and revise

We thoroughly check all aspects of entries 
so may be in touch to request clarification 
or changes.

8. Judging

Juries carefully review all the entries and 
determine finalists during judging. 

9. Shortlist

The finalists will be announced by email. 
Make sure you’re available throughout this 
period, as your team may have queries 
regarding your applications.

10. Ceremony

An application includes a ticket to the 
ceremony. Come and give support to your 
peers, team members or colleagues. 

An application includes:

A project entry An entry to the ceremony on 
November 21, 2022

An entry to the 
cocktail dinner

https://hospitality.awardsplatform.com
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To join the competition
Hospitality Awards

To submit your application online:
1.  First you must register on the platform.
2.  Go to “My Entries”
3.  Then “Start Entry”
4.  Fill out the “Online form” following the information
5.  Fill out the “Required information”
6.  Upload the “Required attachments”
7.  Once all the elements have been uploaded, click
    on “Submit entry”

2. Tips
CATEGORY SELECTION: Carefully consider the best 
category for your entry and ensure that it demonstrates both 
relevance and specificity.

BE UP-FRONT: Explain the idea quickly so the jury can 
understand the dimensions of the entries and its results 
from the very beginning. 

BE SPECIFIC: Please do not exceed 20 slides to facilitate 
the work of the judging panel. 

MAKE IT EASY FOR THEM: The idea should speak for 
itself. The structure of your presentation is free, but it is 
recommended to tick as many boxes as listed above (see 
“Guidelines” of each category). Avoid creating barriers 
with unnecessary industry jargon and marketing speech.

TELL A STORY: Structure your explanation around a 
simple and powerful narrative. Storytelling is key.

SIMPLICITY: Less is always more. Communicate a 
clear idea and compelling strategy. The design of your 
presentation and if it clutters or not, matters. 

CULTURE & CONTEXT: The judging panel is made 
of an international jury where English is not always 
their first language. Entries that hinge on a cultural 
nuance or unfamiliar cultural context should come with 
additional information.

RESULTS: Make sure you provide them, and they are 
meaningful and measurable. 
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To join the competition
Hospitality Awards

3. Material Guidelines
Materials are the most important elements of your entry. They are not mandatory, but it’s highly recommended. This 
is what the judges will watch and read during their decision-making. 

Entry media (movies, pictures and other JPG/PNG resources) cannot be updated after the submission applications. 

To avoid your entry being withdrawn, please adhere to the following guidelines. 
• All movies and presentation images must be in English or subtitled in English. If translating original video

work, please note that dubbing is not allowed.
• Work which was not originally published in English (print ads, digital assets, social media posts, etc.) can be

translated or subtitled exactly as it was published or aired, so that they can be understood by the jury.
• Small physical materials are accepted and can be sent at address (Hospitality ON, 5 rue de Dantzig 75015

Paris, France) before the 30th of September. You must cover all courier and mailing costs in advance, to
secure the delivery of your materials.

Mandatory Elements:

LOGO(S)
Logos of your property. 
Specifications: PNG or EPS, RGB, max. 1MB

SMALL &  BIG SUMMARY
Small summary should be max. 300 characters in English.
Big summary should be max. 5000 characters in English.

Exemple:
The #HOMPPY marketing operation has three 
objectives: to develop the brand’s turnover, to 
gain awareness and to keep our hotels open. The 
success of the operation lies in the continuous 
improvement of the offer thanks to the involvement 
of all the business lines: marketing, sales, 
e-commerce & operations. The campaign was
designed in an omnic way so that our current and
potential customers would be in contact with our
message several times and via several channels.
The messages: photos, texts, testimonials, videos
were placed to address the unique audience of
each channel: digital, social media, print and
customer reviews.
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PRESENTATION
Project presentation should be in PDF format (20 slides maximum) in English. 
File should not exceed 15MB.

To join the competition
Hospitality Awards

IMAGE ENTRY
A visual representation of your application.

Specifications:
•   JPG
•   RGB
•   3840X2160 pixels
•   5 - 15MB

Exemple:

REPRESENTATIVES INFORMATION
Name, first name, job function, email address, phone number.

See the exemple:

https://uploads-ssl.webflow.com/630f53c992620b25d084e070/630f5ac165fd9e0d9a019c90_Fairmont_Awards%20Submission_compressed.pdf
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VIDEO ENTRY
Please supply a high-quality video as .MOV or .MP4. The maximum file size is 350MB. Entries that 
are not in English should be subtitled, so that they can be understood in English, exactly as it was 
published or aired. Please note that dubbing is not allowed. 

To join the competition
Hospitality Awards

Exemple:

ADDITIONAL IMAGE ENTRIES
Additional digital assets of your application (pictures, ads, movies, editorials, mockups, etc.). 
Maximum 5. Only to be included if necessary and relevant.

Specifications:
•   JPG
•   RGB
•   1920x1080 px
•   5 - 15MB

Exemple:

Aspect Ratio Resolution Format/Codec Audio

Preferred Full HD 1080p 1920x1080

HD 720p 1280x720
.MOV / H.264 AAC, Stereo 48kHz

https://www.youtube.com/watch?v=TJsxXG3kea8
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To join the competition
Hospitality Awards

URL
Direct link to your digital execution (website, microsite, app download page or social media page).

If your direct link is not in English, you may provide a URL which leads to a page which explains your 
work in English. URLs must start with ‘http:// ’ or ‘https://’ and preferably be accessible without a 
login or password.

To avoid your work being withdrawn from the judging panel, your URL must be accessible online until 
21st November 2022.

Exemple:

SUPPORTING CONTENT OR APPRENDIX
Any supporting documents which are relevant to your entry. This could include graphs, diagrams, 
press clippings, screen grabs or original source data submitted as a single PDF File.

Exemple:
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Hospitality Awards

November 21, 2022
InterContinental Paris - Le Grand


