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At RafflesSingapore we believe true sustainability lies in stewardship. By caring
for our environment, our people and our rich heritage, we ensure that what
makesRafflesexceptionalcontinuesto inspire future generations

Thomas Goval
Hotel Manager
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RAFFLES SINGAPORE

DESIGNED BY NATURE, SUSTAINED WITH CARE

Raffles Singapore has honoured both its rich heritage and a
commitment to sustainablestewardship sinceits openingin 1887 to
its meticulousrestoration completedin 2019.

Designateda National Monument since 1987, the hotel underwent a
two-year conservation process that carefully preserved its historic
facades,original materials, courtyards and gardenswhile integrating
modern infrastructure to improve environmental performance and
guestcomfort.

This work reflects a dedication to maintaining the pr oper ty#fs
architectural and cultural legacyfor the next century.
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RAFFLES SINGAPORE

DESIGNED BY NATURE, SUSTAINED WITH CARE

In addition to heritage preservation, Raffles Singapore has taken
meaningful steps towards sustainability. The hotel has been
awarded the Green Globe certification, acknowledging
comprehensivesustainablemanagementand operationsthat balance
luxury with environmental responsibility.

The sustainability initiatives demonstrate how Raffles Singapore
weavesrespect for the past with thoughtful practicesfor the future.
This is achieved through preserving its historic character and
advancing sustainability in ways that resonate with both local and
globalenvironmental goals
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OUR sustainability
CONCEPT

At Raffles Singapore, sustainability is embedded in how we
deliver exceptionalguest experiences, operate responsibly and
contribute to the communitieswe serve.

Through A ¢ ¢ dHogtng Changestrategy, we are committed to
creating shared value through environmental stewardship,
social responsibility and business excellence across all our
operations.

Guided by four strategic pillars, we champion responsible
hospitality that strives to elevate guest experiences,empower
people,engageour wider community and safeguardour future.

In doing so, we preserve the distinctive character and
meaningfulconnectionsthat have defined the RafflesSingapore
experiencefor generations

At RafflesSingaporewe T - 4uitadaptto changewe hostit.
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GOING THE extra MILE TO LEAD THE INDUSTRY SHIFT
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We future-proof our hotel through
responsible design and infrastructure
upgrades aligned with industryleading

sustainability and energy efficiency

benchmar ks, such

Mark. We also set annual targets for

energy and water reduction. Waste
reduction is supported by recycling and

upcycling initiatives across
departments.

We empower all colleagues by
providing training and professional
development opportunities based on
merit, ensuring everyone, regardless of
a packroundi &an $rdgress i their
careers. We also create safe channels
for open communication, including
anonymous feedback platforms, so
every voice is heard, respected, and
acted on where needed.
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GUEST BROADER
EXPERIENCE ECOSYSTEMS
Inclusive & SuppliersfH sustai
accessible stays transition
Third-party ESG Biodiversity
recognition protection
Sustainable Communities
food & local impact
From welcoming guests with We work closely with our suppliers to

diverse needs to initiatives such as encourage more sustainable sourcing
the annual Green Globe options and support their transition towards
certification and zerowaste greener practices. We also protect local
culinary practi c é¢isdiverdity tidaugheebpernsibieswildlife

Block, we strive to create stays that management and give back to the
are both meaningful and community we operate in through regular
responsible. meaningful CSR initiatives.
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2025 SUSTAINABILITY KPIS

ltem

Key Performance Indicators (KPIs) Attained

Energy & Carbon

Water

Gala 2.0 Reporting

Ecolabels

Waste

SingleUse Plastics
Food Waste
Sustainable Food

Training

10% energy intensity (kWhi ) reduction compared to 2023

Validation of multiryear investment plan completed, with cooling tower and chiller replacement planned and
budgeted for 2026 and 2027

Green energy feasibility assessment and reporting completed
Carbon scope 3 questionnaire completed

11% waterintensity (I /occupied room) reduction compared to 2024

Compliance with luxury flow rates standards for showers and basin taps in suites, kitchens, and spa

Monthly energy & water reporting completed

Green Globe certification renewed

Establishment of a reliable waste baseline through 100% reporting

Singleuse plastic elimination or alternatives sourced for all nexempted items

Hotel specific food waste reduction goal compared to 2024 average food waste ratio achieved (< 151 g/cover)
Implementation of Foodsteps carbon impact menu assessment of dishes in Tiffin Room

Completion of mandatory school for change modules by GM, HM, Executive Committee and
Sustainability Manager
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ENVIRONMENTAL FOOTPRINT

ENERGY & CARBON FOOTPRINT

Emission Unit 2025
Total emissions tCOFe 3733
Scopel tCOFe 325
Percentage 8.70% r
Scope2 tCOFe 2287
Percentage 61.28%
Scope3 tCOFe 1121 Aj
Percentage 30.02%
J
Energy Unit 2023 2024 2025
Totalenergy kWh 14,100,284 13,456,040 13,387,417
consumed

In 2025, total energy consumption decreased to 13.39 million kWh, representing a
10% normalised reduction from our baseline Our carbon footprint totalled
3,733 tCOFe, driven primarily by purchased energy and value chain emissions
These results reflect our ongoing efforts to improve operational efficiency and reduce
emissionswhile preservingthe heritage and excellenceat RafflesSingapore




DIGIVALE'T

PERSONALISED SUITE MANAGEMENT SYSTEM

Thoughtfully designedwith both comfort and sustainability in mind, each
suite features DigiValet, a seamless in-room technology platform
accessibleviaaniPad,enablinggueststo personaliselighting, curtains and
air-conditioning settings with ease

Air-conditioning can be set to Eco Mode to support responsible energy
use, while vacant suites automatically adjust to 25°C when unoccupied,
helpingto minimiseunnecessaryconsumption

Across the hotel, energy-efficient LED lighting and motion-sensor
technologyin selectedpublic areascontribute to a more mindful approach
to resource conservation, without compromising the refined guest
experiencesynonymouswith RafflesSingapore
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WATERSTEWARDSHIP

PERSONALISED SUITE MANAGEMENT SYSTEM

Water 2024 2025
Total water consumedm3) 107,846 103,617
per occupied room (m3) 3.75 3.34
Potable water (m3) 69000 67,582
NEWater (m3) 38846 36.035
= o T AR :
11% water reduction per occupied room in 2025 compared to 2024 baseline ap diodévvmme

In water-scarce Singapore, responsible water stewardship is an important part of our
sustainability journey. Raffles Singaporesourcesits water from P U B #runicipal supply and
usesnon-potable NEWater for coolingtowers, reducingrelianceon potable water.

Water-saving aerators have been installed in suite, spa, gym and staff shower facilities,
helping to conserve water while maintaining guest comfort. Across our lush gardens a
combination of manualwatering anddrip irrigation supports efficient water use.




RAFFLES SINGAPORE SUSTAINABILITY REPORT 2025

& PROCUREMENT ENABLED BY
SUSTAINABILITY

RafflesSingaporepartners with like-minded supplierswho shareour commitmentto quality,
craftsmanshipand environmental responsibility.
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A In-suite amenities Sourced from Palatino Hospitality and thoughtfully designed using
alternatives to single-use plastics, we do our best to reduce waste across the guest
journey.

A Minimising use of disposable bottles: Guests are offered premium drinking water in
reusableglassbottles by BEWTR,while N o r d amgsfiesvater purification and bottling
systemsuppliesreusableglassbottles acrossour restaurants,barsandevents.

A Bathroom amenities Provided through bulk refillable dispensers,significantly reducing
single-use plastic consumptionwithout compromisingthe elevatedexperienceexpected
at RafflesSingapore

A Supporting local craftsmanship and community: Through curated welcome amenities,
including artisanal chocolates from Singaporebased chocolatier Mr Bucket, we offer
guestsadistinctive senseof placeuponarrival.
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ZEROWASTE
philosophy
ATBUTCHER'S
BLOCK
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IMUA MENU AT BUTCHER’S BLOCK

AtB u t c Bk BlefJordanK e a smdéserywith variousingredients shinesthrough in the seasonally
evolvingIMUA menu.

IMUA is a powerful H a w a i pArasa meaningh mo vforwagd with strength ands p i. It beautifully
embodies the culinary mastery and philosophy of Chef Jordan Keao, expressed through wood-fire
cooking,whole-animalbutchery and acommitment to zero waste.

Eachingredient, whether meat, fish or vegetable,is incorporated into the me n uligh&es Through this,
B ut c MBeck Fhs managedto reduce food waste to aslittle as3.5g per guest,showing how quality of
the food needsnot be compromiseddue to sustainability efforts.
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FOOD AND BEVERAGE

FOOD WASTE MONITORING AND POST TREATMENT IN ALL KITCHENS

Acrossour kitchens,the Orbisk Al-powered food waste monitoring systemhelps
ustrack and analysefood wastein real time. Insights gathered enableour culinary
teams to refine menu planning, portion sizes and ingredient usage, reducing
unnecessarywaste.

Where possible, untouched surplus items such as pastries and fruit are
repurposed for staff consumption Unavoidablefood waste is processedthrough
our biodigester, which converts it into greywater for safe treatment through
Si n g a ponicipaRvastewater system

Food Waste (FW) Figures (2025) Amount
FW treated by biodigester 37,397 kg
Carbon reduction from FW treatment 6,080 kg
Total FW tracked byOrbisk 42,075 kg

% of FW digested 89%



SCALING
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IMPROVING WASTE DIVERSION EFFORTS
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Giventhe significant volume of waste generated acrosshotel operations,we have
implemented a structured waste segregation and recycling programme.
Recyclable materials, including paper, cardboard, glass, plastic and metal are
separatedat sourceandcollected by alicensedrecyclingpartner for processing

In 2025, we expanded our waste management efforts to include e-waste
collection for items such as small electronics, light bulbs and batteries, ensuring
responsibledisposalin compliancewith S i n g a prwiromndrgal regulations.
This systematic approachreducesthe amount of waste sent to SemakaulLandfill
and supports the circular use of materials as part of the h ot eblodtler
environmental managementpractices.

Waste Figures (2025) Amount
General waste disposed 641,750 kg
Paper/Cardboard recycled 26,120 kg
Metal recycled e.g. aluminum cans 3,010 kg
Plastic recycled e.g. bulk beverage containers 8,975 kg
Glass recycled e.g. wine bottles 9,220 kg
E-Waste recycled e.qg. light bulbs 280 kg

Food recycled e.g. used cooking oil, digested food waste 37,397 kg

% of all waste recycled 11.7%



FROM WAS'TE,
TORESOURCE

INNOVATIVE WASTE REDUCTION
AND UPCYCLING EFFORTS BY
BUTLER TEAM
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The Raffles SingaporeButler team drives waste reduction through creative upcycling
initiatives. Consumednut jars are repurposed into candle holders, while scrapleather is
transformed into personalizedluggagetagsandkeychainsfor guests

The team has also redesigned its chocolate welcome amenity service. Instead of
receiving a pre-selected assortment, guests are now invited to choosetheir preferred
chocolateswith guidancefrom their assignedbutler. This personalizedapproachreduces
food waste while creating more meaningfulguestinteractions.

Through creative reuse and thoughtful service enhancements, the Butler team
demonstrateshow small operational changescanboth elevate the guest experienceand
support environmental stewardship.
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REPURPOSING SOAP
WITHAPURPOSE

SOAP BARS COLLECTION FOR SUSTAINABILITY AND A GOOD CAUSE

SinceJuly 2025, we have partnered with SoapCycling Singaporeto collect and recycle
partially usedsoapbarsfrom guestsuites.

Collected by the housekeeping team, the soap bars are cleaned, sanitised and
remanufacturedinto new soap,which isthen distributed to migrant workers in Singapore
and underserved communities in neighbouring countries. This initiative reduces waste
sentto landfill while supporting improved hygieneand health outcomes

To raise awarenessand encourageparticipation, SoapCycling alsoconducted a hands-on
workshop for hotel colleagues providing insight into the soaprecycling processand the
broader socialimpact of the programme.

By extending the lifecycle of used soap bars, the initiative demonstrates how everyday
operational practicescancreate meaningfulenvironmental and community benefits.
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The Sustainability Committee actively engages colleagues
through education and participation initiatives that promote
environmental awarenessand action.

Theseinitiatives strengthen sustainability awareness,encourage
cross-departmental collaboration, and empower colleagues to

In March 2025, World Water Day
activities encouraged colleagues to
learn about water conservation in
Singaporeand make personal pledges
to reduce water consumptionat work
andhome.

integrate responsiblewater useinto their daily operations.

During Accor  Water Week
in July 2025, colleagues from
Engineering, Housekeeping, Spa and
Kitchen operations participated in
targeted learning sessionson practical
water-saving measures relevant to
their roles.
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