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[bookmark: _Toc104888478]Introduction:
This study aims to produce a hotel handbook for staff to help manage the guest service experience for the international visitors. As in today’s era of globalisation, people from one part of the world can travel easily anywhere in the world (Wahab and Cooper, 2001). In this regard, international visitors usually stay in hotels or other hospitality sectors which provide similar services. In this regard, the cultural differences coupled with different behaviour and customs are usually problematic for both the visitors and staff of the hospitality sector. In this regard, this study is going to produce a brief handbook for hotel staff which will underline a few guidelines to manage international visitors in the best possible way. 
[bookmark: _Toc104888479]Discussion:
Materials, staff, and Physical facilities all contribute to the quality of guest service. In addition, the quality was divided into two categories: technical and functional. The functional quality, the environment, and the technical quality are all components of service quality, according to a theory that is very similar to this one. being responsive, assurance, empathy, and being tangible being reliable are all components of excellent service, according to another technique (Bowie et al., 2016).
Internal feeling of contentment or dissatisfaction, coming from the appraisal of services delivered to an individual in the context of the customer's expectations by an organisation, are known as "customer satisfaction" (Sim et al., 2006) Increasing client happiness will lead to customer loyalty, so hotels are always striving to improve their service.
Now there is a need to shed light on the quality service delivery to the international visitors by keeping cultural and behavioural changes in mind. 
People that stay at your hotel will have a more enjoyable stay because of your staff's cultural sensitivity. For this reason alone, it's imperative that any hotel considering opening a branch in a foreign country hire staff with a wide range of cultural backgrounds.
Incorporating customer and employee satisfaction into your hotel management strategy will lead to greater ratings and a better reputation for the firm (Velo and Mittaz, 2006).
These are the most important things to bear in mind.

[bookmark: _Toc104888480]Tip:1
Curiosity and openness are natural characteristics of travellers, yet they also seek convenience and familiarity when they travel (Alsharari, 2020). Past trends and guest data from your hotel can come in helpful here. Your kitchen or restaurant should serve traditional and genuine Chinese foods if the majority of your customers are from China. A similar expectation is held by visitors from the Middle East, who want to be able to order Halal food. People in Greece are notorious for eating at strange hours, such as the Greeks. You will have to contend with the fact that some Greek visitors like to eat their evening meal later than 10 p.m.
Your hotel's dining experience is one of the most important components of your guests' enjoyment, so it is important to assess your options.
[bookmark: _Toc104888481]Tip: 2
Accommodate religious beliefs and rituals. Guests are expected to uphold the strict rules of their own religions even when on vacation (Ćorić, F., 2022). Setting aside time and space for prayer and contemplation is essential. The area should be open 24 hours a day, seven days a week so that no one is left out. Likewise, keep an eye on when your guests will arrive and see if any religious activities are taking place during that period. Remember to check the dates for Ramadan because they can change year to year. Restrict access to alcoholic beverages in their rooms and be flexible about meal times. 
[bookmark: _Toc104888482]Tip: 3
Educate yourself on customs and preferences. Cultural awareness goes beyond cuisine and religion in your hotel room and daily interactions with guests (Gustafsson et al., 2006).
Example: TV. Guests want an engaging and relaxing stay. Your guests may get bored if they can only watch local news or cartoons. Arabic networks, a Bollywood movie channel, and international daytime soaps will set you apart. Consider how your staff interacts with international guests. Even though bowing is common in Japan, it's a complicated practice, and hotel guests aren't used to it. If you bow too low or not low enough, you risk insulting your guest. Some Middle Eastern communities don't shake hands with women.
Always teach your employees to be careful and respectful.
[bookmark: _Toc104888483]Tip: 4
Know how to get the best out of your staff. If many hospitality workers are migrants, hiring someone from another culture is likely. Attitude and respect can overcome linguistic barriers. Culture affects how feedback and criticism are given and received. Some cultures are more assertive and confrontational, while others are more docile Sleptsova, 2009).
In France, Italy, and Spain, top executives make decisions, but lower-level employees have more latitude. You and your team must be on the same page to handle your hotel's intricacies.
[bookmark: _Toc104888484]Recommendations:
Promote an inclusive environment:  By forming a committee to manage inclusion, promoting uniqueness and diversity, welcoming employee feedback, and making meetings more productive leaders need to be educated on the need to build an inclusive workplace.
Needs awareness of cultural differences: Making poor decisions is the outcome of a lack of awareness. Being aware of the cultural context in which you work might aid in making more informed decisions (Newell and Shanks, 2014). Therefore, staff needs to have awareness of different cultural norms, behaviours, and customs. 
[bookmark: _Toc104888485]Benefits and challenges of cultural diversity: 
When working in a group, it's common for people from different cultural backgrounds to be afraid to speak out and share their ideas. Cultural differences can impede a person's integration into a team, especially if those differences lead to a large variety of working styles. Communication in the workplace might be hampered by cultural and linguistic differences. Because of this, the benefits of diversity include more perspectives that can drive innovation, more precise market targeting, a greater range of products and services, the ability to hire top talent, and a more effective, and profitable, business model (Pless and Maak, 2004).
[bookmark: _Toc104888486]Do’s And Don’ts:
	Do’s
	Don’ts

	Make it simple
	Abusive language

	Speak gently
	Speaking too fast

	Listen carefully
	Using slang 

	Provide excellent services
	Asking irrelevant questions 

	Embrace patience
	Arguments/conversations



[bookmark: _Toc104888487]Conclusion:
Providing quality service is one of the key aspects of the hotel industry. However, quality service becomes much more crucial if there is a culturally sensitive environment. In other words, when international visitors travel to other parts of the world, they are usually confronted with different cultural norms and customs, especially in the hospitality sector. In this regard, this study discussed this area of utmost significance. It has been concluded that staff should have knowledge regarding different cultures so that can deal properly with the foreign visitors without facing any cultural barriers. Therefore, staff should educate themselves on the latest trends and traditional norms of other countries.
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