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Whether your business is a bustling restaurant, café, or full-service hotel and event venue, energy
plays a critical role in creating a positive experience for your guests. PSE&G can help your hospitality
business find practical, cost-effective ways to reduce energy use, improve comfort, and enhance

your bottom line—without disrupting daily operations or guest experience. Energy efficiency upgrades
can help you save on general operating costs while making your property more inviting, sustainable,
and efficient year-round.

Energy-saving opportunities:

Q LED Lighting Kitchen Equipment
v/ Replace low-efficiency fixtures with modern v Upgrade to energy-efficient cooking and
LED lighting to enhance ambiance, reduce refrigeration equipment to keep kitchens
energy use, and minimize replacement costs. running smoothly and save on both energy

and maintenance.

Heating and Cooling Systems Water Heating
v Install efficient HVAC systems and v Switch to efficient water heaters and
smart thermostats to maintain ideal comfort insulated piping to provide reliable hot
levels across dining rooms, guest suites, and water for guest rooms, laundry, and
event spaces—while lowering energy use. food service operations.

Our energy efficiency experts make it easy to identify energy-saving opportunities, recommend
cost-effective upgrades, and connect you with incentives and flexible repayment options. Together, we
can help your business create a more comfortable, energy-efficient environment for guests and staff alike.

Not sure where to start?

Scan here to connect with one

PSEG of our energy efficiency advisers,
or visit pseg.com/Hospitality.



http://pseg.com/Hospitality

