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Introduction

The COVID 19 outbreak began in Wuhan, Hubei, China, between November and December 2019. As the infection spread across China quite rapidly, it also started to expand through Europe throughout the subsequent few weeks. The disease was formally proclaimed a pandemic on March 11, 2020, due to its rapid spread between individuals, one individual carrying the disease to 3 other individuals.

Prior to the announcement that the outbreak has grown into a pandemic, governments across the world have taken urgent steps and various initiatives have been taken to avoid the transmission of the infection, such as: secure borders, people remaining in exile until further notice by their government, shops, restaurants and other businesses have been closed so that people do not have the urge to leave.

Currently, there are 213 countries and territories affected by the virus, with more than 6 million cases, with 3,088,389 active cases and 377,862 deaths.













COVID 19 and the hospitality industry

The pandemic has triggered a significant decline in the economy on a global basis, from an industrial point of view. Lloyd's Bank of London has assessed that insurance firms globally would have liabilities of about $204 billion, nearly double the expense of the 2017 Atlantic Hurricane season and 9/11.It is believed that the COVID 19 pandemic will be known as the most expensive disaster in human history. (Keown, C., 2020) 
Among the many businesses that have been affected by the COVID 19 pandemic are the hotels and restaurants, and overall the entire hospitality industry.

Experts say that the hospitality industry has been now affected even worse than it was during the 9/11 crisis, SARS or the financial crisis in 2008. People having to isolate themselves as to stop the spreading of the virus, borders being closed and the tourism being non-existent at the moment, is one of the many reasons why the hospitality industry is in a critical situation. 
“According to OAG Aviation Worldwide, the travel restrictions on international flights have caused the global airline industry losses mounting up to $880 billion.” (Djeebet, H., 2020)

Besides, managers of different hotels all over the world have decided to assist the health care workers by offering them free stay at their hotels or health care workers families to be able to stay at those hotels so they would not catch the virus and spread it also. Food service teams and chefs are also assisting by preparing meals for medical staff. 


Major names throughout the sector would be able to tackle the pandemic quicker than most organisations by performing this kind of voluntary service. In France, for instance, Cristophe Raoux, the head chef at Ecole Ducasse, joined with Fabrizio Cosso, the executive chef at Etalay, and began cooking meals for the medical workers at the Bichat Center or Hospital.In Switzerland, Benoit Carcenat and Fabien Foare, both executive chefs and directors in culinary arts at Glion Insitute of Higher Education have started by designing chocolate eggs for medical staff and patients at the Fribourg, Chablais and CHUV Hospitals.
The whole world has mobilised and help those in need during these times. (Djeebet, H., 2020)

Throughout these tough times, another significant move that should be made to stay in operation and that could also allow restaurants and hotel restaurants to become much more accessible online. It is a significant development to provide internet services and such distribution or notify consumers that the restaurants have now turned to turnaround services.This way staff members can keep their jobs, working on different shift patterns so to respect the social distancing aspect and avoid overcrowding. 

In Bootham, York the well-known hotel chain Grange has declared soon after the lockdown that will deliver a varied number of dishes they have on their restaurant menu such as coq au vin, fish pie, vegetable crepes and others. The dishes are delivered to locals and no extra cost for the delivery is charged. This way the business is still open by only working behind closed doors.
Another method that could be used by restaurants operating in hotels is to help those who need it most during the pandemic. A large number of hospitality businesses remained open and offered different discounts. In the UK the National Health Service (NHS) workers have been offered discounts in stores or they have been offered free food from restaurants or pubs or free stay at a number of hotels throughout the whole country. LEON, a chain of restaurants in the UK have offered free food deliveries to hospitals that are near their restaurants. Pret a Manger has also been offering discounts of 50% on food for anyone working for the NHS and also free drinks together with the meals. 
Andrew Wong, world renowned Michelin starred chef together with head chef at Kym’s, Kimberly Hernandez, are offering their support through the local church. For them the industry to keep successful they have helped the vulnerable or elderly of their local community by offering at-home meals and delivering those dishes. 

As the hospitality industry had to rapidly adapt to a situation that has never been experienced before, neither by people nor businesses, the situation has been dealt with efficiency and professionalism.
While the pandemic is ongoing, some countries have managed to stop the spread of the virus. As an outcome, many businesses are opening back, including some restaurants and hotels. The most important rule that needs to be respected by any of the guests is social distancing. For example, restaurants will have tables placed 2 metres apart so that people that are not in the same group do not sit too close. Some strategies will bring success to the businesses and will survive this economical crisis. 

Restaurants were allowed to invest the outdoor seats, removing the communal tables in this direction. The way the food and drink will be shown and even have a tighter guideline whenever it comes to overpopulation an establishment is another improvement that will be shown in the future. For both hotels and restaurants two aspects will need much more attention and those are cleanliness and sanitation. As before hotels encouraged guests to be more environmentally As just an illustration, they can now see hand sanitizer in the toilets or disinfectant dispensers inside the home, which means reusing bath linens. Through utilising high-tech filters that airlines use inside the aircraft, air quality can also be increased. Keeping a tight schedule for frequent disinfection inside hotel rooms, hallways, restaurants, elevators and others is something that will be taught in extensive trainings for the employees.

When choosing between if restaurants or hotels should be over booked or only booked in full, hotel managers have decided to keep their establishments fully booked. This strategy will help with avoiding over tourism and preserving local attractions as well. 

“International travel hot spots (notables including Venice, Reykjavik and Barcelona) are suddenly experiencing a temporary unburdening of resources and period of solitude at normally overcrowded landmarks, attractions and cultural sites.” (Kaniper, L., 2020)
While the world is getting used to the new normality in their lives, the hospitality industry keeps a bit of their old habits, by serving customers, old and new, and also adapt to the situation, by delivering, by not cooking and serving inside the restaurant or just by working one person at a time.


Pestle Analysis on Marriott Hotel

Political Factors
Marriott has a location in more than 130 countries worldwide. This extended its footprint in political-stable nations such as New Zealand, Finland, Lithuania, Mali and Ukraine in 2017. Marriott's purchase of Starwood Hotels in 2016 allowed both franchises to reduce their operating costs. Although Marriott is also uncertain whether or not something would further boost their profits.

Econmic Factors
Because Marriott also works in countries and jurisdictions, local currency volatility will also influence Marriott's results. Unless the dollar was higher when opposed to the domestic currency, so the hotel will be having fewer Foreign currency in return of the local currency. nd therefore there are frequent currency variations, obtaining an estimation of its investments remains complicated for Marriott. A substantial portion of income is also produced from the U.S. Government budget. Marriott has been negatively affected by cuts made and also the limits imposed on expenditures. Even though, Marriott offers mostly Luxurious & Premium service providers; In the event of an economic downturn, it could face a reduction in sales. Although the Select segment, which promises a cozy environment without heavy premiums being paid, could still thrive despite the global economic.

Social Factors
It's indeed essential to provide its customers with the highest and timely services because the hotel industry is a very competitive business with Marriott facing pressure from more than 1400 businesses in the U.S. alone. Customers often tend to be affiliated with the brand. Holding this in mind, Marriott has over 70% of the United states rooms. but are connected to a company. It is important to know the different types of hotels that appeal to specific customers' wants. Marriott has split the hotels into three sections; the Luxury, the Affordable and the Pick. In effort to keep its clients and draw more clients, Marriott operates a loyalty scheme called Marriott Bonvoy, which seeks to provide free hotel stays and additional discounts for its clients. Marriott now has a platform where users can secure the latest prices and packages for the accommodation of their choosing.


Technological Factors
A point of uncertainty for the hotel chain is the rise of third-party service providers. The reservation of their accommodation will decrease their total cost across indirectly booking networks and thereby contribute to a reduction in the productivity. While the influence of these travel booking agents has been greatly diminished by the Reward Card programmes, Marriott will not be able to ignore it. In attempt to lessen their running expenses and customer satisfaction, Marriott really should concentrate on keeping pace with the technologies.

Legal Factors
Marriott has been subject to many complaints because of the Computer Breach event that happened in November 2018. The event lead to both the leak of further than 380 million travellers' private details. The ICO London sent a note to Marriott after that little occurrence indicating that even an evaluation would be carried out on the confidentiality rules of the organization. Such kinds of inquiries will lead to heavy fines and sanctions. It can also weaken the credibility of the company, and therefore can shake the faith of its clients.





 
Conclusion

COVID 19 Only at beginning of the year 2020, a pandemic brought the team by surprise and threatened to halt the whole financial system in about a month. Mostly during lockdown time, enterprises such as hotels, hotels, coffee shops, airline firms, small businesses and there are many more were forced to close their doors before knowing how long. Regrettably, some companies will stay closed indefinitely, while others have an opportunity to get back on their feet.
As unessential travel is banned, the hotel industry has been hard hit by the pandemic and so all companies in the industry had to remain shut to visitors.
 However, hotels and restaurants have managed to help their communities even behind closed doors. Offering free deliveries to local communities, to the elderly or most vulnerable to the virus, is one step closer to success during trying times.
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