
O U R  C O M M I T M E N T 

Sustainable development

Red, our emblematic colour, is now also going green!
We believe the power of sustainable development lies in our people and culture. By 
looking at the way we operate, together we can save energy, support the community 
and make sure every dish on our menu comes from suppliers who share our passion. 
Here are the many ways we’ve made small changes to make a big difference.

Long-term partnerships 

As patron of the Palace of Versailles since 2011, we’ve supported many initiatives 
in the royal garden, including building a new marble bench in the courtyard, and 
replanting 115 trees damaged by storm in 1999. We’ve also supported the renovation 
of the Château-Neuf of Petit Trianon Orangery and the relaunch of the royal walled 
vegetable garden of Marie-Antoinette, where we grow our own organic vegetables. 

In partnership with the Hospital Trousseau La Roche Guyon, in 2014 we got to work 
transforming the children’s playroom by brightening it up with fresh new colours, 
before building and planting outdoor flower containers to help create a better 
interaction between the medical staff and patients.

Saving energy 

Our carbon print audit in 2011 revealed that we could do much more to reduce our 
impact. Following this, we came up with a plan to reduce our carbon emissions by 
10% over ten years. This includes: new LED bulbs throughout the hotel (cutting 
electricity by 5%), recycling bio-waste to generate green electricity, donating used 
products to charity, switching electronics to standby, and using a new management 
system for our air-conditioning and heating. 



Charity work

Our used items go towards supporting children’s charities. We send uniforms to La 
Cravate Solidaire, used soaps to Mobil’Douche, electronic devices to Hotel school 
G.Tirel and used glasses to Lunettes sans Frontières.
Every year we also send monetary donations to charities dedicated to supporting 
the lives of vulnerable children, including A Chacun son Everest, Croq’ l’Espoir, Les 
Pièces Jaunes, Téléthon, Restos du Cœur and Enfant Bleu.

Seasonal produce

France is a bountiful source of wonderful fresh produce. Since 2014 we’ve been 
growing organic vegetables at the Royal Castle of Versailles, under the expert 
supervision of Versailles head gardener Alain Baraton. Once picked, they’re artfully 
prepared by Alain Ducasse and served in our three Michelin-starred restaurant.
In the kitchen, Alain Ducasse’s chefs create dishes based on his ‘Naturalness’ 
concept, which focuses on the trilogy of fish, vegetables and cereals to be more in 
harmony with nature and the environment. All fish is sustainably sourced by local 
fisherman who respect the seasonality of the sea’s produce and avoid overfishing. 

Awards

In 2012 our hotel was named a ‘Green Host’ destination by the Paris Tourism Office, 
with an exceptional score of 86%. In 2000 we also became the first hotel in Paris to 
be awarded the ‘ISO9001’ certificate, which is a guarantee of service quality for our 
guests and means we have a high standard of social and ethical processes to support 
our employees. 


