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About 4,500 years before the Common Era, Sumerians (Walker,2017) were the first people to document certain aspects of hospitality. The idea of hospitality is not something that was invented now, it came from anticity. It provides for intriguing reading, and interesting comparisons can be drawn with contemporary hospitality management.
From the beginning of their management careers, managers need a variety of technical knowledge and skills that are uncommon in other industries (Wood, 2013).
According to Scanlon (1993), management skills are principles and practices which provide the framework of every business. However, while making the practice at the placement I notice that market research and menu development is important. For instance, the placement where I was allocated address to a certain type of customers: businesspeople. Is important to check their needs, e.g., Marrio Delta remove the swimming pool and open a gym because of the feedback given by customers. Another change they made was to open a special space with treats for loyal customers where they can relax, eat, or work during the stay.
Also, another important aspect is food waste, “restaurants occupy the second highest position in the classification of bodies responsible for food waste (Principato,2018)”. The proper solution for this circumstance is to give the food to the canteen for the employees or to donate the food.
Customer experience is required in four industries: Food & Beverage, Lodging, Travel & Tourism, and not the last Entertainment & Recreation sector. Food & Beverage (Birmingham city business school, 2018) is the largest of the four hospitality sectors in the United Kingdom and relates to all parts of the business. Restaurants recruit differently depending on their type, fine-dining places must find more professional and seasonal staff because they rely on diverse types of services such as room service, or they can serve themself from the bouffe, restaurants that serve snacks. E. g., at the placement where I was located, they hire teenagers from sixteen years old and can work flexible hours when is preconised to be a busy period. The lodging industry has a variety of places that can be campgrounds or even five-star resorts. There are some categories of guests that appreciate the lux and resorts that can offer them an experience in attractive location but there are also customers which have limited budget or prefer the nature. Customers choose where to stay considering the reason of traveling: family vacations, business trips. Recreation sector includes all the activity done with the purpose to rest and relax. The entertainment sector depends on the customers budget if they like to pay for extra fun. The main purpose of tourism is to promote travel so that people would spend money on accommodations. The simple fact that service quality and service value are totally defined in the imagination of the guest makes it even more difficult for people working in hospitality organisations.
“In the context of service quality, the implementation of robots and service automation is increasingly important for gaining a competitive advantage, but the provision of more personalized guest experiences remains controversial (Naumov 2019)”. What I notice at practice for food and beverage department is that guests feel the need to interact with the personal. E.g., they require to speak to the Chef only to tell that the food was good or often they will ask about what can day visit near the hotel. Robots are working effectively but some customers need to have a more personal experience or to create a bond with the place to relax and feel like home, especially if they will stay for a while.
In conclusion, hospitality industry has a multitude type of services that must blend for all the guest and each sector needs an efficient management system to improve the business and to satisfy the customers which can became loyal guests.
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