
Commitment to sourcing 100% cage-free eggs: Progress update September 2025 

This update provides insight into our progress towards sourcing 100% cage-free shelled 

eggs and eggs purchased in liquid form (whites, yolks, etc.) across our global operations. 

Belmond is committed to sourcing only cage-free eggs by 2030, including eggs used in 

baked goods and other products. Our initial focus for 2024/2025 has been on engaging with 

suppliers of whole shelled eggs and liquid eggs. 

Since announcing our cage-free egg commitment in August 2024, we have taken several 

steps: 

 We appointed the Sustainable Restaurant Association (SRA) to train our teams on 

the requirements for sustainable sourcing, including cage-free egg requirements. 

 We have requested our teams to report on their progress and share copies of 

certifications from their suppliers. The team at SRA has supported us by reviewing 

these certifications, addressing any clarifications or errors with individual properties. 

Progress and Challenges: 

Currently we are tracking progress at the hotel level rather than by total volume of eggs. This 

reflects the variety of tracking methods used across our properties in different countries. 

While this presents a challenge for aggregated reporting, our intention for 2026 is to 

standardize our purchasing data. This standardization will enable us to report on the annual 

equivalent number of eggs, as well as extend our reporting to eggs embedded in baked 

goods and other products.  

This table reflects our current status as of September 2025.  

Region 100% cage free eggs 
(whole and liquid) 

Progressing towards 100% 
cage free 

Not yet cage free due to 
local supply chain 
challenges. 

UK and 
Europe 

All UK hotels (2) and 
trains (3) 

River cruisers in France - 
finalizing evidence for 
remaining 20% of supply 

 

All Italian hotels (9), 
Spain (1) and Portugal 
(1)  and our European 
train (1) 

  

Africa Mount Nelson hotel in 
Cape Town 
All safari lodges (2) in 
Botswana 

  

Americas  Cap Juluca in Anguilla, 
Caribbean – evidence is being 
evaluated.   

Las Samanna in St. Martin,  
Caribbean - evaluating a new 
supplier 

Maroma Hotel (Mexico) Casa Sierra Nevada Hotel 
(Mexico) in the process of 
quality and food safety check 
with supplier  

 

Peru: Hotels (5) and 
trains (2) 

Las Casitas, Peru is in the 
process of changing supply to 
be cage free 

 

Hotel Copacabana 
(Brazil) 

 Hotel das Cataratas (Brazil) 
are looking to find new 
suppliers 

Asia Train and Hotel    

 

Next Steps: 



We are actively working to: 

 Expand cage-free sourcing in regions where progress is ongoing. 

 Standardize data collection methods across all properties. 

 Review local supply chains of eggs embedded in baked goods and other products 

across all of our operations 

 Refine our tracking processes to improve accuracy and transparency in our reporting. 

We are dedicated to making meaningful progress and a comprehensive update including 

egg products for all operations will be published by the end of January 2026. 


