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This research paper contains contemporary themes of technology that emphasize on use of robots in hotels and restaurants. The hospitality industry is an industry where new technologies are adapted easily because technology makes their work and execution of operations very easy. The hospitality industry is a rapidly growing industry and with this rapid growth, they need the assistance of technology to maintain their quality work and deliver exceptional services to their guest and customers. The implementation of Robots today is the reason for attraction for hospitality, hotels and restaurants. This also helps the industry to manage its operations and able to maintain a balance between services and guests. The contemporary theme of this research paper is the use of robots in restaurant and hotels and their application in the hospitality industry (Abou-Shouk et al., 2021).
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	Strengths
	Weaknesses

	Automation in hotels and restaurants will help the management and staff in reducing responsibility and completing tasks on time. The strength of automation is that it will help to reduce the headache of repeated work for the staff. Automation will reduce hotel and restaurant operational costs by helping it exchange employees for robots. The use of robots and mechanical technologies will reduce the chances of mistakes that may be sometimes committed by employees. There are many advantages that come with the implementation of automation in restaurants and hotels. Robots can be used for serving, querying and as a housekeeping department. Today automation and robots shine as new strengths in the hospitality and tourism industry (Bulchand-Gidumal, 2022).
	The weakness of this contemporary theme is that it requires time-to-time maintenance and charging for daily uses. Robots are worked on their own but they also require direction to work and are responsible for making mistakes because of poor understanding between humans and robots. The implementation of robots will affect the job market and can lead to a poor employment rate in the country. This will affect the economy and many will lose their financial dependency from the hospitality sector. The other weakness of automation is that it will require a large amount of investment and require money after implementation for repair purposes. There are many other weaknesses that can affect hotels and restaurants (Çakar and Aykol, 2021).

	Opportunities
	Threats

	There are many opportunities for robots and automation in the hospitality sector because this industry is very large in size and presents globally. Implementation of robots and automation in hospitality and restaurants just started and has a large market to capture. They can be used for various purposes from greetings to serving and from cleaning to checkout. Robots can be useful for various responsibilities and take advantage of these opportunities. The hospitality industry is very large in size it covers many hotels and restaurants that are planning to adopt automation to enhance their operations and quality of work under less operational cost. There are enormous opportunities in the hospitality and tourism industry (Choi and Wan, 2021).
	The hotel and restaurants have many threats from robots and automation because the implementation makes the industry dependent on technology and electronic devices and faults in robots will trouble guests and create problems related to the quality and implementation of operations correctly. Robots have threats from electronic viruses that can affect their functioning and make them unreliable. Robots also pose threats as the same electronic devices have like water, light and any electronic fault will create trouble for hotels and restaurants. This will change the direction of robots and the guidelines related to them.  These are the threats related to automation and robots and to automation and robots (Christou et al., 2020).
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· Cleaning
Robots are used as cleaners in hotels and restaurants that will use for various cleaning purposes like dining tables, and kitchens of restaurants and maintaining cleanliness in hotels such as floor cleaning, room cleaning and even washroom cleaning. They are used under the supervision of a supervisor such that they can work properly and maintain industry standards and cannot create and problems for the guests. This will make hotels independent from their servant and will improve their service as their servant does. Robots can accomplish correctly the task assigned to them in order to fulfil hotel and restaurant goals regarding service and implementation of robots (Foris et al., 2020).
· Delivery
Robots are used for delivery purposes in restaurants and in the market place this will reduce time and save operation costs for restaurants. As delivery time reduces hotels and restaurants will able to spend their time quality of food and services. This helps them to become reliable and more efficient. Deliveries of food parcels and packets are the need of today's world and therefore it is needed to make deliveries fast and efficient in this fast moving world. Robots will help hotels and restaurants to deliver quality food on time and this helps hotels in maintaining reputation and quality against their competitors (Fusté-Forné and Jamal, 2021).
· Customer service
Robots can be used for customer services because it is a fact that robots can easily analyse data and make customer services efficient and effective. This will give an advantage to hotels in terms of improved service and maintained hospitality industry regulations. From customer service guests and users can guess the quality and food of services therefore it is necessary to have exceptional customer service and with the help of robots it can be achieved easily. Robots are proven to be better customer service executives than humans and can be used for this purpose to maintain the quality of hotels and restaurants. This can give a competitive advantage over other restaurants and hotels (Go et al., 2020).
· Cooking
In many hotels and restaurants robots are used as chiefs and trained to cook different dishes under the supervision of a supervisor and master chief such that they can cook in the absence of any chief and fulfil hotel and restaurant demand. Cooking is an art that can be mastered by practising it consistently and the same thing is adapted by robots and they are trained for cooking purposes. It is a fact that robots can be used up to a certain limit but they are helpful in a situation where management has no option other than robot and automation (Goel et al., 2022).
· Serving
Robots are also used for serving purposes in hotels and restaurants which makes it easier to face the problem of employee shortage occasionally. Using robots for serving purposes will be beneficial for the hotel and restaurant in terms of low operational costs and low labour costs. Serving is an essential element of the hotel and restaurant industry therefore it is important to make serving efficient and effective and for that reason, hotels and restaurants move toward robots for serving purposes. This approach increases day by day as the results of bigger hotels and restaurants come out with a positive impact (Ivanov and Webster, 2021).
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· Hilton Worldwide Holdings Plc
Hilton Worldwide Holding Plc is a giant in the hospitality industry and IBM has partnered to launch robots in their hotel for various purposes. Their robot is named Connie on the name of Hilton’s Worldwide founder Conrad Hilton. This robot is mainly used for recommendation purposes and makes it easy for the customer to get recommendations about the nearby restaurant and ballroom. This robot is used for different purposes like it will give information about nearby places and suggest where to visit within the property. This robot is developed by IBM and uses artificial intelligence to develop Connie. The implementation of Connie is not about replacing employees they implement to fulfil the questioner motive of the guest. Connie is introduced to make Hilton's services better and engage customers with itself. This will help the whole hospitality industry and make it remarkable for Hiltons. The management of Hilton also says that presently Connie is used for recommendation only but later it can be used to recognise the faces of customers and greet them in conferences, meetings and in the hotel at reception. They also said that robots can enhance customer engagement and this will benefit them in terms of more engagement (Ivanov, 2020).
· Aloft Hotels
The owner of Aloft Hotels is the giant of the hospitality industry i.e. Marriott International. They introduced the robot Butler in 2014, for delivering towels to the pools and necessary goods to the hotel rooms. The robot Butler has its own Wi-Fi until it is under the property and will call the owner of the room when he arrives outside the room. Customers can appreciate and give tips to Butler in terms of tweets and comments. This implementation will enhance Aloft Hotels' services by increasing customer engagement and fulfilling guests' needs and wants. The management said that Butler will enhance their organisational performance by helping them with their tiny tasks and guest will appreciate their initiative in using robots in their hotels. They also recognise the importance of robots in the hospitality industry and want to implement more robots to reduce their labour cost. This will not only reduce their labour costs but also enhance their effectiveness. Aloft Hotel will able to manage their work and guests which are a higher priority using robots and find that this will increase their chances of serving more and more customers under very rushed and difficult situations (Jang and Lee, 2020).
· Crowne Plaza 
Crowne Plaza is mainly engaged in the hotel business and related to the hospitality industry. They launched a food delivery robot named Dash which was developed by Savioke who provides robotic solutions for the hospitality industry. The robot dash is also used to deliver necessary items to the guests in pools and rooms. This robot is navigated and commanded using a touch screen system embedded in the face of the robot. It can be used to enhance services in the hotel and many other robots are in a trial in the hotel to evaluate the working of robots and their impact. The management of the hotel summarises that using robots in the hotel has a positive impact on the overall performance of the hotel and customers are also happy with it. They give positive feedback which motivates to use of robots in the hospitality industry. This will also help to make their services better day by day and make them independent from their servants. This will also increase the brand's popularity and help to maintain the quality service of the Crowne Plaza. The adoption of robots and automation in the hospitality industry will improve customer experience and will help the industry improve its industry standards regarding service and quality (Kao and Huang, 2023).
· Yotel Hotel
Yotel Hotel is based in the UK and works as a part of the hospitality industry. They also implemented robots in their services but they deployed them for another purpose rather than delivering goods and services it is deployed for luggage collection. The name of the robot is Yobot and is used within Yotel Hotel to help customer quickly check in and reduce their time and enhance hotel services. This will give the advantage of not hiring any servants for luggage purposes and reduce operational costs and save time for customers along with hotel staff. The management says that they are pretty much impressed with the service of Yobot and want to use more robots in other services like cleaning, delivery and serving purposes. They also wanted to enhance their services using more robots like Yobot and to save time for customers and staff. They find that their organizational performance has improved significantly after the use of Yobot and customer engagement also enhances which will enhance their profitability and revenue. They also understand the importance of robots in their hotel and realise how they can implement more robots for different purposes which makes them leaders in quality and services (Nam et al., 2021).
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The hospitality industry is vast and has multiple opportunities for various contemporary themes including robotics and automation of them. Restaurants have adopted robots and automation to reduce labour costs, enhance organizational performance and save time to give more time on quality than service. Hospitality is an industry that can be changed totally with the use of robots and automation. Customer also finds the implementation of robots and automation very interesting and attractive and this will result in more engagement and popularity of the hotel along with improved services that help organisations execute their operation on time. 
The recommendations will include proper use of robots while maintaining quality standards, proper maintenance and caring of robots, taking feedback from customers and many more recommendations that are covered further. The use of robots and automation in hotels and restaurants are considered as wants and not needs but as the industry going to use robots they need to take care of industry standards and take responsibility to maintain standards while using robots. Because customer never bears any change in the quality of service and food if it is found they will switch hotels and restaurants and organisations don't want that. 
Proper maintenance and care of the robots are the need of properly using robots and automation in restaurants and hotels. The robot needs maintenance and care for its smooth functioning which will help the owner to execute regular operations that are dependent on robots. Hotels and restaurants are welcome to use robots but before implementing them they need to calculate the spending on maintenance because they are electronic devices and they require a significant amount of electricity as fuel and food. Caring for robots is costly therefore before implementing them, it is advised to calculate their maintenance before purchasing and implementing them in hotels and restaurants. 
Taking feedback from customers is a mandatory recommendation because after implementing and using robots in hospitality is the right of customers to give recommendations about robots and services given by robots. This will help the organisation to understand the problems faced by the customer and if any positive aspect has been this will encourage the organisation to implement their strategy. Feedback also helps the organisation to understand customer perspectives regarding automation and robots and customer also ensures that the organisation means their thoughts and feelings. The important thing is that the organisation will able to make inferences on implementing strategy in the future. 
The other recommendation is that hotels and restaurants will understand the concept and need for robots and automation and their disadvantage and then implement it. Robot makes organisations dependent on them and they are operated only with electricity. Once they lose electricity, hotels and restaurants are unable to feed them because of any uncertainty they have no use and organisations have to face employee shortage problems including inconvenience to customers and guests regarding quality of service. 
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The conclusion of this research paper is that using a contemporary theme in the hospitality industry is best but before the implementation of robotics in restaurants and automation, it is necessary to analyse its future results. This research paper has analysed the strengths, weaknesses, threats and opportunities of robotics and hospitality mutually. It is noted that using robotics in hotel and restaurant organisations improved their overall performance and reduced labour costs and increased customer engagement. This will help hotels and restaurants improve their financial number and get more margin in the industry. Many examples are also mentioned in this research paper that show that it is beneficial to implement automation and robots in the industry. Finally, recommendations are also mentioned based on the analysis of this research paper. 
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