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Executive Summary
The Cavendish London is a luxurious hotel in the prestigious Mayfair neighbourhood of London. The hotel is popular with leisure and business travellers, with 230 guest rooms, modern amenities, and various services. However, the hotel's high room rates, limited room options, and relatively small room sizes need improvement. The report suggests several strategies to maintain and improve the hotel's position in the market, including investing in technology to enhance the guest experience, offering personalised services, leveraging its location to offer exclusive packages, and expanding its sustainability efforts.
This report also identifies issues with the hotel's food and beverage department, including leadership style, vision, team roles, emotional intelligence, and organisational transformation. An action plan is recommended, which includes enhancing the guest experience through technology, offering personalised services, improving the hotel's sustainability efforts, and addressing the issues with the food and beverage department through leadership development and organisational transformation.
The leadership team should prepare and distribute each Banquet Event Order (BEO) document to start event organisation, and its copies should be provided to all staff members of the company working on challenging responsibilities, so they have a well-defined plan. It is now possible to allocate directing jobs without worrying about fairness, positively boosting openness, equality and communication. Additionally, it will eliminate some aspects of the A and B team dynamic.
               Employees will design innovative techniques during the organisational transition, bringing challenges. The leadership team should anticipate employee resistance if a minor modification is implemented. If emotions are not appropriately managed, workers may use their existing hostility as a reason for decreased productivity. Therefore, it is crucial to have a plan in place to address any potential pushback from employees.



Introduction:
           The Cavendish London is a luxury hotel in the heart of Mayfair, one of London's most prestigious and affluent neighbourhoods. The hotel is on Jermyn Street, known for its high-end fashion and grooming shops. It is an ideal location for business and leisure travellers looking for a luxurious and convenient place to stay (Atkinson, 2021). The hotel was established in 1966 and has become a preferred destination for tourists and business travellers. In this consultancy report, we will analyse the Cavendish London hotel's current position in the market and suggest strategies that could help the hotel maintain and improve its competitive position.
The hotel's exterior is an impressive sight, with its elegant white stone facade and large windows that offer stunning views of the surrounding neighbourhood. As guests step inside, they are greeted by a warm and inviting atmosphere, with classic yet contemporary decor that reflects the hotel's sophisticated style (Riewoldt, 2006).
The Cavendish London offers 230 guest rooms and suites designed to provide a comfortable and relaxing environment (Hotels, 2003). The rooms feature luxurious bedding, modern amenities such as flat-screen TVs, high-speed internet access, and spacious bathrooms with complimentary toiletries. For guests who require extra space and luxury, the hotel's suites offer additional amenities such as separate living areas, private balconies, and stunning views of the city skyline (Naumik-Gladkaya & Devon, 2018). In addition to the guest rooms, the hotel offers several meeting and event spaces perfect for hosting corporate events, weddings, or other special occasions. The meeting rooms have state-of-the-art audiovisual equipment and can accommodate up to 250 guests(Razaz, 2010).
The hotel's central location also makes it an ideal choice for business travellers, with several central financial districts and corporate headquarters nearby. Guests can also take advantage of the hotel's business centre, which offers Field printing, copying, and fax services (Kotler, 2002). The Cavendish London is also an excellent choice for leisure travellers who want to explore the city's many attractions. The hotel is within walking distance of several famous landmarks, including Buckingham Palace, Trafalgar Square, and the West End theatres. Guests can also enjoy a stroll through nearby Green Park, which offers a tranquil escape from the hustle and bustle of the city (Bracken, 2019).
The hotel's fitness centre is also worth mentioning, with a range of equipment and classes to help guests stay active during their stay. The fitness centre is open 24 hours a day, making it easy for guests to fit in a workout at any time(Goldstein, Cialdini, & Griskevicius, 2008). Regarding dining, Cavendish London offers a range of options to suit all tastes. The hotel's restaurant, Petrichor, serves a delicious menu of modern British cuisine, focusing on using locally sourced and seasonal ingredients. Guests can also enjoy various drinks and cocktails at the hotel's bar, a popular spot for pre-dinner drinks or a nightcap (Jeong & Mindy Jeon, 2008).
Main Body:
To address the challenges and capitalise on the opportunities identified in the TOWS analysis, we recommend the following strategies:
1. Sustainable Practices: The Cavendish London hotel should implement sustainable practices such as using energy-efficient lighting, sourcing locally produced food, and using eco-friendly cleaning products. These practices will appeal to environmentally conscious guests and help the hotel differentiate itself from its competitor's (Fukey & Issac, 2014).
2. Room Renovations: The hotel should consider renovating its rooms to increase the size and appeal to guests who prefer larger rooms. Additionally, the hotel could offer smaller, more affordable rooms for solo travellers (Fukey & Issac, 2014).
3. Expanded Dining Options: The hotel should expand its dining options by introducing new restaurants or partnering with local chefs to offer unique dining experiences. This will enhance the guest experience and increase revenue streams (Fukey & Issac, 2014).
4. Operational Efficiency: Operational efficiency is critical to the success of any hotel. It ensures that staff members utilise their time efficiently and guests receive prompt and excellent services (Manhas & Tukamushaba, 2015). Upon evaluating the hotel's operations, it was found that the staff members must utilise their time more efficiently. There is a need to streamline processes to ensure they are efficient and effective. This will improve guest satisfaction and reduce costs (Best, 2011).
The hotel management should invest in employee training to ensure that all staff members know the processes that must be followed to provide excellent customer service. The training should include a thorough analysis of the hotel's processes, identifying areas for improvement, and providing solutions to streamline these processes (Hallin & Marnburg, 2008). The staff members should also be equipped with the necessary tools and equipment to perform their duties efficiently. It is also crucial to measure employee productivity and efficiency. The hotel management should implement a system to measure the time taken by each staff member to perform specific tasks. This will help identify areas where staff members could be more efficiently utilising their time and provide solutions to rectify the field(Hallin & Marnburg, 2008).
Technology Integration: The use of technology has become increasingly important in the hotel industry. Technology can help streamline processes, reduce costs, and provide guests with personalised services. The hotel is not making full use of technology to improve its operations. The hotel management should invest in a customer relationship management (CRM) system to streamline processes and make data-driven decisions (Hallin & Marnburg, 2008). The system will provide a 360-degree view of the guests, allowing the staff to offer personalised services. The CRM system will also help identify repeat guests, their preferences, and spending patterns, allowing the hotel to deliver targeted marketing campaigns (Bracken, 2019).
It is also crucial to measure the effectiveness of the CRM system. The hotel management should conduct regular analyses to ensure the system functions correctly and provides the expected benefits. The staff members should also be provided with the necessary training to ensure they are well-informed about the CRM system's features and benefits (Fukey & Issac, 2014).
1. Marketing and Branding
Marketing and branding are critical to the success of any hotel. A well-executed marketing strategy can attract more guests and increase revenue. The hotel needs to focus on marketing and branding to attract more guests (W. G. Kim & Kim, 2004). The hotel should invest in digital marketing to target a wider audience. The hotel's website must be updated regularly with fresh content and images to attract more guests. The website should also be optimised for search engines to ensure it appears at the top of the search results (Ian Stuart & Tax, 1996). The hotel should also conduct regular marketing campaigns to promote the hotel's services. These campaigns can include email marketing, social media marketing, and paid advertising. The hotel should also leverage its location to attract more guests. The hotel is located in the heart of London, making it an ideal place for tourists (Lanz, Fischhof, & Lee, 2010). The hotel management should leverage this location to attract more guests by promoting the hotel's proximity to tourist attractions (Kotler, Bowen, Makens, & Baloglu, 2014).
2. Staffing
The quality of staff members is essential to the success of any hotel. The hotel should ensure that there is a sufficient number of staff members to provide excellent customer service. The hotel should conduct a staffing analysis to identify areas where additional staff members are required. The hotel should also ensure that all staff members are well-informed about the hotel's services and policies (Barsky & Labagh, 1992). 
Scope and Analysis:
The hotel's classic contemporary decor is inviting and creates a warm atmosphere for guests. The 230 guest rooms and suites aim to offer guests a cosy and soothing atmosphere for their stay (Yee, 2008). The rooms feature luxurious bedding, modern amenities such as flat-screen TVs, high-speed internet access, and spacious bathrooms with complimentary toiletries. The suites offer extra amenities such as separate living areas, private balconies, and stunning city skyline views, providing guests with the ultimate luxury experience (Deda, 2015).
The Cavendish London also offers several meeting and event spaces equipped with state-of-the-art audiovisual equipment and can accommodate up to 250 guests. This makes it an ideal venue for hosting corporate events, weddings, or other special occasions. The hotel's central location also makes it a convenient choice for business travellers (Antchak & Ramsbottom, 2019). With several central financial districts and corporate headquarters nearby, guests can take advantage of the hotel's business centre, which offers printing, copying, and fax services. The Cavendish London is an excellent choice for leisure travellers to explore the city's many attractions. Guests can stroll through nearby Green Park, which offers a tranquil escape from the hustle and bustle of the city. The hotel is also within walking distance of several famous landmarks, including Buckingham Palace, Trafalgar Square, and the West End theatres (Antchak & Ramsbottom, 2019).
The hotel's fitness centre is open 24 hours a day and offers a range of equipment and classes to help guests stay active during their stay. It is an excellent way to maintain a healthy routine and keep energised during a trip. The dining experience at the Cavendish London is unforgettable. The hotel's restaurant, Petrichor, serves a delicious menu of modern British cuisine, focusing on using locally sourced and seasonal ingredients (Atkinson, 2021). Guests can enjoy various drinks and cocktails at the hotel's bar, a popular spot for pre-dinner drinks or a nightcap. Cavendish London has maintained its reputation as a top-tier luxury hotel by offering guests comfort, convenience, and style. Its central location, excellent amenities, and exceptional dining options make it a preferred destination for leisure and business travellers. The hotel's commitment to providing exceptional service and guest experiences is commendable, and it will undoubtedly continue to thrive in the competitive hospitality industry (Ian Stuart & Tax, 1996).
Market Position
· The Cavendish London hotel is located in the affluent neighbourhood of Mayfair, known for its high-end fashion and grooming shops. This location makes the hotel an ideal destination for business and leisure travellers looking for a luxurious and convenient place to Stanfield Field(Cooper, 2012).
· The hotel was established in 1966 and has become a preferred destination for tourists and business travellers. This indicates that the hotel has a strong reputation in the market and is trusted by its customers (McDonald & Sheridan, 2008).
· The hotel offers a range of amenities to cater to the needs of its guests, such as luxurious bedding, modern amenities, spacious bathrooms, meeting, and event spaces, a business centre, and a fitness centre. These amenities add value to guests and help differentiate the hotel from competitors (McDonald & Sheridan, 2008).
· The hotel's restaurant, Petrichor, serves modern British cuisine, focusing on using locally sourced and seasonal ingredients. Focusing on quality and sustainability can help attract guests who value these principles (Kotler et al., 2014).

Potential Strategies:
· To maintain and improve its competitive position, The Cavendish London hotel could consider investing in technology to enhance the guest experience. For example, the hotel could offer mobile check-in and keyless entry to rooms, which would streamline the check-in process and provide convenience to guests (Chau & Turner, 2001).
· The hotel could also consider offering personalised services to guests, such as customised itineraries or tailored recommendations for local attractions or restaurants. This could help create a more personalised and memorable guest experience, leading to positive reviews and increased loyalty (Luturlean & Anggadwita, 2016).
· The hotel could leverage its location in Mayfair by partnering with local businesses to offer exclusive discounts or packages to guests. For example, the hotel could partner with nearby fashion or grooming shops to give guests discounts on purchases or services. This would add value to guests and help create a sense of community between the hotel and its surroundings(Fukey & Issac, 2014).
· The hotel could also consider expanding its sustainability efforts by implementing eco-friendlier practices, such as reducing waste and increasing energy efficiency. This would align with the hotel's sustainability focus and attract guests who value environmentally conscious practices (Kourdi, 2009).
This report will comprehensively analyse the Cavendish London hotel using SWOT, PESTEL, and TOWS analysis tools. 
SWOT Analysis:
Strengths:
1. Central Location: The Cavendish London hotel is in a prime location in the heart of London, making it easily accessible to tourists and business travellers.
2. Reputation: The hotel has built a strong reputation for providing its guests with excellent services and high-quality amenities.
3. Awards: The Cavendish London hotel has received numerous awards for its exceptional services, reinforcing its brand reputation.
4. Amenities: The hotel offers a range of high-quality amenities, such as a fitness centre, spa, and fine dining restaurants, which add to the overall guest experience (Kabadayi, Ali, Choi, Joosten, & Lu, 2019).
Weaknesses:
1. High Prices: The hotel's room rates are higher than its competitors, which could deter budget-conscious travellers.
2. Room Size: The rooms at the Cavendish London hotel are relatively small compared to other luxury hotels in the area.
3. Limited Room Options: The hotel has limited room options, which may not cater to the diverse needs of its guests (Kabadayi et al., 2019).
Opportunities:
1. Growing Tourism Industry: The tourism industry in London is expected to grow in the coming years, which presents an opportunity for the Cavendish London hotel to increase its market share.
2. Brand Expansion: The hotel could consider expanding its brand by opening new properties in other locations to reach a broader customer base.
3. Technology: The hotel could leverage technology to improve its services and provide a more personalised guest experience (Piccoli & Watson, 2008).
Threats:
1. Competition: The hotel faces stiff competition from other luxury hotels in the area, which could impact its market share.
2. Economic Factors: Economic factors such as recessions or fluctuations in exchange rates could impact the hotel's performance.
3. Changing Consumer Preferences: Changing consumer preferences towards alternative lodging options such as Airbnb could impact the hotel's occupancy rates (Buhalis et al., 2019).
PESTEL Analysis:
Political Factors:
The hotel industry is highly regulated, and political factors like Brexit could impact the Cavendish London hotel's operations. The uncertainty created by Brexit could lead to changes in visa regulations, which could impact the hotel's ability to attract international guests. Additionally, changes in tax policies could affect the hotel's profitability (Rammal et al., 2022).
Economic Factors:
Economic factors such as exchange rates and economic downturns could impact the hotel's revenues and profitability. Fluctuations in exchange rates could make the hotel's prices less attractive to international guests. An economic downturn could lead to a decrease in demand for luxury hotels, affecting the hotel's occupancy rates and revenues (Narayan, 2004).
Social Factors:
The Cavendish London hotel must adapt to changing social trends, such as demographics and lifestyle preferences. For example, an ageing population may prefer accessible rooms, while a rise in solo travel may increase demand for smaller spaces. Changing lifestyle trends, such as a preference for healthy eating or eco-friendly practices, could also impact the hotel's services and amenities (Narayan, 2004).
Technological Factors:
The hotel industry is undergoing digital disruption, and the Cavendish London hotel needs to keep pace with technological changes to enhance its services and offerings. For example, the hotel could consider investing in mobile apps to improve its booking process or offering virtual reality tours to give guests a more immersive experience. However, the hotel must also ensure its data and systems are secure to prevent cybersecurity breaches(Yang & Chen, 2009).

Environmental Factors:
Sustainability is becoming increasingly important to consumers, and the Cavendish London hotel needs to become more environmentally friendly. For example, the hotel could reduce its energy consumption by using energy-efficient lighting or installing solar panels. Additionally, the hotel could reduce its carbon footprint by sourcing locally produced food and using eco-friendly cleaning products (Yang & Chen, 2009).
Legal Factors:
The hotel industry is subject to various legal regulations, and the Cavendish London hotel needs to ensure that it complies with all applicable laws and regulations. For example, the hotel must ensure that it meets health and safety standards and provides adequate security measures for its guests (Yang & Chen, 2009).
Current Leadership Style
Leadership freedom of scale
William Onken's Freedom Scale suggests that levels one and two, which involve limited autonomy and direction, best suit new or inexperienced employees. Unfortunately, at the Cavendish London hotel, employees are being kept at these levels due to the actions of banquet captains, resulting in the formation of A and B teams and impeding professional development. Additionally, language barriers between English and Chinese staff make it difficult to communicate instructions effectively, further contributing to employees being restricted to lower levels (Deda, 2015).
Transformational Leadership style
Based on transformational leadership principles, the management of the Cavendish London hotel should prioritise the well-being of their employees and motivate them by challenging them in a supportive and ethical environment (Nwagbara, 2011). However, the current focus of management is primarily on task-oriented leadership, which negatively impacts employee morale and hinders performance. Adopting a "people first" approach would increase employee commitment and ultimately lead to better results, particularly given that the food and beverage department is unionised and clear job descriptions and motivation are essential in preventing issues such as stress leave, which can harm the team and lead to negative consequences for both clients and the business (Turyahebwa, Agaba, Sunday, Byamukama, & Kalembe, 2022).
At present, the team is governed by fear, kept in the dark, and subject to favouritism towards senior and Chinese staff by management. This situation has caused employees to be hesitant to speak out and offer constructive criticism, breaking down the communication chain and creating a rift between employees and management. The language barrier also prevents managers from expressing their charisma and inspiring employees to excel. Only senior staff members are adequately cared for and have secure employment, while others need help. To improve the situation, the banquet captains and managers must adopt these concepts and increase transparency to reduce resentment and restore employee trust in the company (Abanis, Moses, Arthur, Eliab Mpora, & Sylvia, 2022).
Vision Leadership
Having a developed and communicated vision of the department and each event is crucial for the success of Cavendish London hotel and most other businesses. This vision would create a group social identity for the staff and guide them towards achieving desired results. The management of the Cavendish London hotel should prioritise the well-being of their employees and motivate them by providing a supportive and ethical environment based on transformational leadership principles (Nwagbara, 2011). However, the current leadership focuses primarily on tasks, negatively impacting employee morale and hindering performance. Adopting a "people first" approach is crucial to increase employee commitment and improve outcomes, especially since the food and beverage department is unionised. Clear job descriptions and motivation are critical in preventing issues like stress leave that can harm both clients and the business (Turyahebwa, Agaba, Sunday, Byamukama, & Kalembe, 2022).
The current situation is causing employees to feel afraid, kept in the dark, and experiencing favouritism towards senior and Chinese staff by management. This situation leads to employees' reluctance to speak out or offer constructive feedback, breaking down communication channels and creating a gap between employees and management. Additionally, the language barrier makes it difficult for managers to express their charisma and inspire employees to excel. Senior staff members are the only ones receiving proper care and secure employment, while others struggle.
To resolve the situation, banquet captains and managers must prioritise employee well-being and adopt a "people first" approach while increasing transparency to rebuild employee trust in the company (Abanis, Moses, Arthur, Eliab Mpora, & Sylvia, 2022).
Situational Leadership
Most employees at the Cavendish London hotel are senior and experienced, so the directive leadership style must be more appropriate and engaging for the staff members. Instead, considering the appropriate levels on the freedom scale, the delegation style should be utilised to encourage employees to work autonomously and give their best. Coaching may be required for junior staff members, but relying on a directive leadership style only consumes valuable management time to keep employees in check and sustain a culture of favouritism (Nwagbara, 2011).
Emotional Intelligence
Examining emotional intelligence is essential in resolving team dysfunctions. However, survey responses suggest that most workers are cognizant of the problems within the department. The presence of office politics allows workers and managers to control their professional reputations and career trajectories, indicating an ability to manage oneself and relationships and a moderately high level of emotional intelligence. The consultants believe that the team possesses sufficient emotional intelligence to function effectively and that addressing issues such as inequality and communication deficiencies is critical to enhancing the business unit's performance (Abbott & Taylor, 2013).
Team Roles
According to Belbin's team roles analysis, most of the food and beverage staff at Cavendish London hotel are categorised as "Implementers," meaning they excel at converting objectives into tangible outcomes. This distribution aligns with the directive and "need to know" culture prevalent within the organisation. However, the team appears to need more members in people- and thought-oriented roles, resulting in a rigid and unyielding work environment (Cumings, 2022). The food and beverage team's issues can largely be attributed to the toxic culture that has taken hold. This environment has left the team paralysed and unable to perform at their best. To overcome this hurdle and promote idea generation, team unity, and progress towards goals, the team needs to recruit additional coordinators, team workers, and individuals with a creative mindset (Best, 2011).
Organisational Transform
Cavendish London Hotel has been identified as requiring changes based on the analysis conducted. Leaders must recognise that organisational transformation entails more than just implementing changes. It is also about helping individuals navigate the transition and incorporating new elements into the company culture. Therefore, the manager of the food and beverage department spearheads this transformation (Wischnevsky & Damanpour, 2006).
Urgency
Creating a sense of urgency is essential for motivating people to let go of the past and embrace proactive thinking and behaviour. However, employees may become defensive towards changes, so it is necessary to eliminate established behaviours quickly without relapse to avoid antagonistic attitudes (Child & Smith, 1987).
Results and Findings
The analysis highlights the strengths, weaknesses, market position, and potential strategies for the Cavendish London hotel. The hotel's prime location, excellent amenities, and strong reputation for providing exceptional service are some of its strengths. However, high room rates, relatively small room sizes, and limited room options are some of its weaknesses (Turok, 2001).
The analysis also identifies potential strategies for the hotel, including investing in technology to enhance the guest experience, offering personalised services, leveraging its location to offer exclusive packages, and expanding its sustainability efforts. Overall, the hotel's focus on luxury, convenience, and sustainability has helped it establish a strong position in the market, making it a preferred destination for business and leisure travellers (Santos, 2016). The SWOT analysis provides insights into the hotel's internal strengths and weaknesses, while the PESTEL analysis can provide a broader view of external factors that could impact the hotel's performance. A TOWS analysis can help identify potential strategies that leverage the hotel's strengths while mitigating its weaknesses and threats.
1. Current Leadership Style: 
The hotel's leadership style hinders professional growth, creates A and B teams, and negatively affects employee morale. A shift towards a "people first" attitude would increase employee commitment and ultimately produce the desired outcome (Deda, 2015).
2. Vision Leadership:
A clear vision for the department and each event causes a strong task focus and pressures to complete tasks more quickly, causing inequality in the work team (Blaxter, 1997).
3.     Situational Leadership: To encourage employees to be independent and perform at their highest potential, delegation should be carried out by the appropriate level of freedom scale (Atkinson, 2021).
4. Emotional Intelligence:
While the team has adequate emotional intelligence to function well, addressing other concerns like communication gaps and inequality is essential to enhance the performance of this business unit (Wanjau, Muiruri, & Ayodo, 2012).
5. Team Roles: 
The team requires additional coordinators, team workers, and creative individuals to generate more ideas, increase team cohesiveness, and guide the department toward its objectives.
6. Organizational Transform: 
While changes are needed at the hotel, leaders must realise that organisational transformation requires more than just implementing changes. It also involves guiding individuals through the transition and assimilating new elements into the company's culture (Devlin & Brooks, 2017).
7. Urgency: 
Creating a sense of urgency is essential for motivating people to let go of the past and embrace proactive thinking and behaviour (Best, 2011).
In conclusion, the analysis provides valuable insights into the hotel's food and beverage department's current state, leadership style, vision, team roles, emotional intelligence, and the need for organisational transformation. Addressing these issues would require a concerted effort from management and employees and may involve corporate culture, communication, and leadership style changes.


Action Plan:
Based on the analysis of the Cavendish London hotel, the following action plan can be recommended to maintain and improve its competitive position in the market:
1.     Enhance the guest experience through technology: 
The hotel can invest in mobile check-in and keyless entry to rooms, which would streamline the check-in process and provide convenience to guests. This can be achieved by collaborating with technology vendors to implement these solutions (Catania, 2022).
2.     Personalized services for guests: 
The hotel can offer personalised services to guests, such as customised itineraries or tailored recommendations for local attractions or restaurants. This can be done by training the hotel staff to engage with guests and understand their preferences to offer personalised services (Buhalis & Cheng, 2020).
3.     Leverage its location to create a sense of community: 
The hotel can partner with local businesses in Mayfair to offer exclusive discounts or packages to guests. This can be achieved by identifying and collaborating with companies that align with the hotel's brand and customer preferences (Mohapatra, Singh, Mohapatra, & Singh, 2012).
4. Expand sustainability efforts: 
The hotel can implement eco-friendlier practices, such as reducing waste and increasing energy efficiency. This can be achieved by conducting an assessment of the hotel's current sustainability practices and identifying areas for improvement. The hotel can also collaborate with vendors to implement eco-friendly solutions (Lojacono & Pan, 2021).
5.     Address weaknesses: The hotel can address the shortcomings identified in the SWOT analysis by considering ways to reduce room rates, providing more room options, and exploring opportunities to increase room size where possible (Siongok, 2021).

The hotel can partner with local businesses in Mayfair to offer exclusive discounts or packages to guests. This can be achieved by identifying and collaborating with companies that align with the hotel's brand and customer preferences.
6. Development: The first step is to invest in leadership development for the food and beverage department. The management team should be trained in transformational leadership principles, emotional intelligence, and situational leadership to improve their leadership styles and create a more positive work environment. This training should focus on building trust, creating a shared vision, and empowering employees (Kara, Uysal, Sirgy, & Lee, 2013).
7.     Communication and Transparency: Communication between management and employees must be improved. Managers need to be more transparent and open about their decisions and plans for the department. Regular town hall meetings, one-on-one meetings, and team meetings should be conducted to foster open communication and encourage feedback. A suggestion box could also allow employees to submit anonymous suggestions for improvements (Nahavandi, 2006).
8.     Vision Development: The department should develop a clear vision statement and communicate it effectively to all employees. This vision should be inspiring, challenge employees to do their best, and help them understand how their work contributes to the department's success. Regular meetings should be held to discuss progress toward achieving the vision, and all employees should be encouraged to provide input (Dunn, Lafferty, & Alford, 2012).
9.     Employee Empowerment: The management team should empower employees by appropriately delegating tasks and responsibilities. A freedom scale approach could ensure that employees have the autonomy and decision-making power to do their jobs effectively. Managers should also provide regular feedback and coaching to help employees improve their skills and performance field (Catania, 2022).
10. Team Building: To improve team cohesion and generate more ideas, additional coordinators, team workers, and creative individuals should be hired. Team building activities should also be conducted regularly to foster better relationships between team members (Siongok, 2021).
11. Performance Management: A system should be implemented to ensure all employees know their job expectations, objectives, and performance standards. This system should include regular performance evaluations, feedback, and coaching to help employees improve and reach their potential (Daoanis, 2012).
12. Cultural Transformation: Finally, to ensure the success of the organisational transformation, leaders must guide people through the transition and integrate the new elements into the organisation's culture. This will involve changing the culture of the food and beverage department to one that is more positive, collaborative, and focused on employee empowerment and development. The management team should lead this change and model the desired behaviours and values. A change management plan should be developed and communicated to all employees, and progress toward cultural transformation should be regularly measured and reported (Van de Vrande, De Jong, Vanhaverbeke, & De Rochemont, 2009).
Recommendation
It is recommended that Cavendish London Hotel develops a clear plan for organisational transformation that involves effectively communicating the need for change, creating a sense of urgency, and utilising appropriate quantitative methods to guide the transition process. The food and beverage department manager should be empowered to lead the way, with support from senior leaders and adequate resources to ensure a successful transformation (Bigby, 2004).
Primary Recommendations
Each BEO should specify the requirements and expectations of the customer.
• Each BEO has to have a distinct idea of how they want the event to turn out.
• Each BEO should have a comprehensive list of tasks that must be accomplished and their associated timeframes.
• Each BEO should clarify what the staff will need regarding particular employees, including scheduling.
• Each BEO should get an equitable distribution of duties considering their backgrounds, skills, and areas of strength and weakness.
• Publication and communication of each BEO should be done in the two languages used by the workgroup (Willerton, 2015).
Here are some recommendations for improving the Cavendish London hotel:
1. Address the high room rates by offering promotional packages or discounts for long-stay guests or those who book in advance. This can help attract budget-conscious travellers and increase occupancy rates.
2. Consider increasing room sizes and adding more room options to cater to diverse guest needs, including accessible rooms for older guests or families.
3. Expand the hotel's dining options by introducing new restaurants or partnering with local food businesses to provide guests with a wider variety of dining experiences(Doan, 2007).
4. Capitalise on the growing demand for sustainable hotels by implementing eco-friendly practices such as reducing energy consumption, sourcing locally produced food, and using eco-friendly cleaning products.
5. Leverage technology to improve the guest experience by investing in mobile apps for booking and check-in processes and offering virtual reality tours to give guests a more immersive experience.
6. Keep pace with changing consumer preferences by adapting to changing social trends, such as a preference for healthy eating or eco-friendly practices.
7. Explore opportunities for brand expansion by opening new properties in other locations to reach a broader customer base.
8. Ensure compliance with all applicable legal regulations, including health and safety standards and security measures for guests (Bate, Mendel, & Robert, 2007).
By implementing these recommendations, the Cavendish London hotel can enhance its competitiveness, attract a broader range of guests, and improve the overall guest experience. 




Implementations
Here are some suggestions 
1. Address the high room rates by offering promotional packages or discounts for long-stay guests or those who book in advance.
· Create promotional packages and discount offers tailored to budget-conscious travellers' needs.
· Offer discounts for long-stay guests or those who book in advance to incentivise guests to choose your hotel over competitors.
· Promote these offers on your hotel's website and social media channels, as well as through email marketing campaigns (Goldstein et al., 2008).
2. Consider increasing room sizes and adding more room options to accommodate diverse guest needs.
· Analyse guest feedback and occupancy rates to identify the most common guest needs and preferences.
· Consider reconfiguring existing rooms to create larger spaces or suites or add new options, such as accessible rooms for older guests or families.
· Ensure that any changes to room sizes and configurations are well-communicated to guests through your website, social media channels, and other marketing materials (Huffman & Kahn, 1998).
3. Expand the hotel's dining options by introducing new restaurants or partnering with local food businesses.
· Research local food businesses that align with the hotel's brand and values.
· Partner with local food businesses to provide guests with a wider variety of dining options.
· Consider introducing new restaurants that offer different types of cuisine or dining experiences to appeal to a broader range of guests.
· Promote these new dining options through your website, social media channels, and in-room materials (Boone, 1997).
4. Implement eco-friendly practices to capitalise on the growing demand for sustainable hotels.
· Conduct an energy audit to identify areas where energy consumption can be reduced.
· Source locally produced food and beverages to reduce transportation emissions.
· Use eco-friendly cleaning products to reduce environmental impact.
· Communicate these eco-friendly practices to guests through your website, social media channels, and in-room materials (Chikita, 2012).
5. Leverage technology to improve the guest experience.
· Invest in a mobile app for booking and check-in processes to make it more convenient for guests.
· Offer virtual reality tours to give guests a more immersive experience of the hotel and its amenities.
· Consider implementing keyless entry systems to improve the guest experience and enhance security.
· Promote these technological advancements through your website, social media channels, and in-room materials (Setia, Setia, Venkatesh, & Joglekar, 2013).
6. Keep pace with changing consumer preferences by adapting to changing social trends.
· Monitor social trends and changes in guest preferences to identify areas where the hotel can improve.
· Adapt menus and amenities to offer healthy options and eco-friendly practices.
· Communicate these changes to guests through your website, social media channels, and in-room materials (Van de Vrande et al., 2009).
7. Explore opportunities for brand expansion by opening new properties in other locations.
· Conduct market research to identify potential locations for expansion.
· Develop a comprehensive plan for opening new properties, including identifying funding sources, staffing requirements, and marketing strategies.
· Ensure new properties are consistent with the Cavendish London Hotel brand and values (Jones & Livingstone, 2018).
8. Ensure compliance with all applicable legal regulations.
· Conduct regular audits to ensure compliance with health and safety standards and security measures.
· Train staff on proper safety procedures and security protocols.
· Communicate any changes to legal regulations and hotel policies to guests through your website, social media channels, and in-room materials (Bondi & Lofchie, 2011).
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