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[bookmark: _Toc135507818]Executive Summary 
The executive summary gives a general overview of the complete consulting study on the operations of the Esthetic Mount Spot Hotel, with a focus on the catering department in particular. To make improvements, the report analyses the department's problems and challenges and offers practical answers.
In the past ten years, the Esthetic Mount Spot hotel in the United States has established a strong name in the hospitality industry. Despite the positive reviews and evaluations the hotel received, its catering department has experienced difficulties with operational effectiveness, menu variety, and service quality. The study applies several analysis techniques, including PESTEL, SWOT, and TOWS examinations, to deal with these issues.
The PESTEL research looks at the external factors that might have an impact on the catering business. Political factors include following employment and hygiene legislation. Analysis of purchasing power, rate of inflation, and spending trends are all considered financial problems. Understanding shifting consumer tastes and dietary requirements is necessary for tackling sociocultural issues. Technology-related factors highlight how crucial it is to use technology to enhance operational effectiveness. Putting into effect environmentally friendly procedures and waste management remedies are environmental factors. Finally, legal factors emphasize compliance with pertinent rules and regulations.
The catering department's internal strengths and weaknesses are revealed by the SWOT analysis. The department has the advantages of a knowledgeable staff, effective kitchens, and satisfied customers. The issues that need work, however, are the differing service quality and the restricted menu selections. The report additionally points out dangers like intense rivalry and shifting dietary patterns as well as opportunities like partnering with corporate clients and event planners.
To generate action plans, the TOWS analysis expands on the SWOT analysis. The department may offer specialized catering services and strengthen its competitive position by utilizing its strengths and opportunities. It is possible to address weaknesses and manage risks by enhancing the quality of services and setting oneself apart from the competition. Investment in employee training and increasing menu variety can be made to enhance the department's services. Cooperation and reductions in expenses can be used to mitigate threats and weaknesses.
The study offers several recommendations for enhancing the operations of the catering department and the experiences of guests based on the analysis. The development of a comprehensive staff training program, the implementation of sustainability principles, the evaluation of requirements for renovation and improvements to equipment, the emphasis on menu innovation and variety, the use of technology to simplify processes, the analysis of financial performance metrics, the creation of successful marketing plans, the collaboration with regional vendors, and the establishment of a procedure for the management of customer feedback are a few of these.
The catering department may enhance its efficiency, exceed visitor expectations, and contribute to the overall achievement of the Esthetic Mount Spot Hotel by implementing these suggestions into practice. By supporting staff development, embracing sustainability, adopting technology, and catering to client preferences, the department will help establish itself as a premier culinary destination. This will attract visitors and offer them while also ensuring ongoing growth and profitability.
The consultancy report concludes by offering a thorough review of the potential problems faced by the hotel Esthetic Mount Spot's catering department. The suggestions made are meant to improve customer feedback and status management, personnel training and development, environmental concerns, and operational inefficiencies. By putting the suggested techniques into practice, the catering department may improve its performance and add to the hotel’s overall success. The study lays forth a development plan and creates the conditions for improved visitor experiences and sustained growth.
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[bookmark: _Toc135507819]Introduction 

This work will examine the operations of the Esthetic Mount Spot Hotel in detail in this in-depth consulting report, paying particular focus to the catering department of the hotel. As an experienced consultant, this will address the challenges and difficulties inside the department and offer strategic solutions for change.
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The report starts with a clear knowledge of the aim, stressing the necessity for our expertise to take out in-depth research and analysis on behalf of the customer. To carefully analyse the challenges and opportunities faced by the catering department. This will also give a thorough overview and analysis of the hotel to set the stage for investigation (Douneva, Jaron, Thielsch, 2016).
Purpose of the Report:
For the catering department of the Esthetic Mount Spot Hotel, this report’s goal is to offer a thorough analysis and strategic recommendations. As a consultant, it is my job to help the client discover and resolve any difficulties or challenges that exist inside the department to improve performance and success overall (Abo-Murad, and Abdullah, 2019).
Problems/Issues to be addressed:
The Esthetic Mount Spot Hotel's catering department is the subject of this investigation, which will highlight several important concerns and problems. One of these is:
Inefficient Operations: Finding any operational inefficiency that is affecting the department's output, level of service, and level of customer happiness.
Staff Training and Development: To increase employee performance, skills, and knowledge, it is important to evaluate the current staff training program (Arif, and Shikirullah, 2019).
Environmental Concerns: Investigating potential environmental problems, such as waste management, environmental, etc.
Consumer Feedback and Reputation Management: Investigating consumer opinions, comments, and complaints to resolve any persistent problems, raise client contentment etc. (Yoon, and Lee, 2017).
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Figure 1:  Hotel Services
(Source: Revenue Hub)
Methods to Analyse the Problem/Issue:
To conduct a comprehensive analysis of the problems and issues within the catering department, we will utilize various methods, including:
PESTEL Analysis: This technique will assist us in assessing the outside variables that might affect the hotel's catering division and other areas (Batinić, 2016).
SWOT Analysis: Through the use of a SWOT analysis, we may evaluate the department's internal strengths and weaknesses as well as spot external opportunities and threats. 
TOWS Analysis: Based on the results of the SWOT analysis, this will perform a TOWS analysis. 
[bookmark: _Toc135507820]Scope & Analysis: 
This consulting report discusses the Esthetic Mount Spot Hotel, which is situated in the United States. Known for its gorgeous surroundings and convenient access, the hotel is located in a prominent area. 200 rooms in total, including opulent suites and cosy ordinary rooms, are available to accommodate a wide spectrum of visitors. For the past ten years, the hotel has been in operation, building a solid reputation for itself in the hospitality sector (Baxley, 2021).
Recent feedback and reviews have largely been favourable, with visitors praising the hotel's outstanding customer service, attractive environment, and well-maintained facilities. There have, however, been some issues with the catering division, particularly in terms of operational effectiveness, menu diversity, and service performance. To keep the hotel's reputation and ensure that guests are satisfied, it is crucial to address these problems. We'll employ several frameworks, such as a PESTEL analysis, SWOT analysis, and TOWS analysis, to deliver a thorough analysis (Munkholm, and Rubin, 2020).
PESTEL Analysis: 
There are a few important things to keep in mind when conducting the PESTEL analysis for the hotel’s catering department, Esthetic Mount Spot.
	Political:
	The political environment is important. The catering department may be directly affected by governmental regulations and policies. To safeguard guests' health and safety, for example, strict adherence to food safety rules is necessary. The department must also comply with employment laws and regulations controlling employee pay, hours worked, and contract of service (Xie, Chen, and Wu, 2016).


	Economic:
	Understanding the effectiveness of the department requires consideration of economics. Understanding the state of the marketplace can be gained by analysing purchasing power, inflation rates, and consumer expenditure trends. The demand for catering services might be impacted by financial fluctuations, thus it is crucial to take these variables when strategizing and setting prices (Peypoch, Song, and Zhang, 2021).
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Figure 2: Survives by the catering department
(Source: Ags)
	Social:
	Recognizing the cultural preferences and nutritional necessities of visitors is part of the sociocultural feature. For catering services to remain attractive and current, it is essential to understand changing consumer preferences. When developing menus and service offerings, consideration should be given to preferences for certain cuisines, dietary limitations (such as gluten-free or vegetarian options), and growing food trends.


	Technological:
	Technological developments have a significant impact on the catering department's effectiveness and client experience. Analysing digital platforms can improve operational effectiveness and expedite procedures. Examples include online ordering systems and reservation management software. Using technology to your advantage can enhance communication, eliminate mistakes, and give visitors a smooth experience (Jaremen, 2016).


	Environmental:
	In the hospitality sector, environmental factors are becoming more crucial. The operations of the catering department should embrace sustainable practices, waste management strategies, and energy efficiency techniques. The department can be in line with customer expectations and help the hotel achieve its overall sustainability goals by implementing eco-friendly measures, such as reducing food waste or utilizing environmentally friendly packaging.


	Legal:
	It is important to keep legal factors in mind. A license is required, a permit is needed, and there are health and safety laws. Knowing these things helps ensure compliance and reduces legal risk. A hotel’s reputation is safeguarded and visitors are given trust by abiding by pertinent laws and regulations.




The catering department can obtain a complete awareness of the outside variables influencing its functioning by carefully evaluating these PESTEL factors. With the help of this analysis, it is possible to make well-informed decisions, develop a solid plan of action, and put into action policies that are in line with consumer demands, legal requirements, and expectations of the general public (Liu et al., 2022).
SWOT Analysis 
	Strengths:
	The Esthetic Mount Spot Hotel's catering department benefits from several internal strengths that enhance its performance and success. Firstly, the department has access to a talented hospitality staff that can produce innovative and high-quality meals. The team's expertise and creativity improve the whole eating experience for customers. Second, the department has efficient kitchens that offer the essential tools and resources for quick food production and serving. Last, the department's established customer demonstrates its ability to attract and keep happy visitors, providing the basis for recurring business and favourable recommendations from others.


	Weaknesses:
	Despite its strengths, the catering department also has internal weaknesses that require attention. Inconsistent service quality poses a challenge to maintaining high standards and guest satisfaction. Addressing this issue through training programs and standard operating procedures will help ensure consistent service delivery. Additionally, limited menu options may limit the department's ability to cater to diverse guest preferences. Expanding the menu offerings and introducing new culinary concepts can enhance guest satisfaction and attract a broader customer base. 


	Opportunities:
	To encourage growth and improve operations, the catering department can take advantage of several outside opportunities. The department can access a larger network and draw in new clients for special events and celebrations by working together with neighbourhood event planners. The chance to land long-term contracts and create steady revenue streams is presented by expanding culinary services to corporate clients. 


	Threats:
	For the catering business to keep thriving, external challenges must be carefully addressed. It may be tough to draw in and keep customers if there is intense rivalry from other caterers. The division should concentrate on its distinct value idea, showcasing its qualified personnel, premium products, and first-rate service to lessen this threat. To continue to maintain the department's relevance and attractiveness, it is also necessary to continuously analyse and react to changing dietary trends and customer preferences. 




The catering department at the Esthetic Mount Spot Hotel can improve performance and contribute to the overall success of the hotel by focusing on its strengths, resolving its shortcomings, seizing opportunities, and averting risks. This tactical approach will give the restaurant a competitive edge in the hospitality market while also providing visitors with great dining experiences.
TOWS Analysis: 
The TOWS study, which is based on the results of a SWOT analysis of the catering department of the Esthetic Mount Spot hotel, offers an approach for identifying possibilities and creating action plans. This can get analytical information and direct decision-making for the department's improvement by combining strengths, weaknesses, opportunities, and threats.
	Opportunities and Strengths (SO):
	It is possible to offer specialized catering services for anniversaries or business events by utilizing the department's advantages, such as a talented catering team and efficient facilities.  To increase its competitive edge, the department can offer unique experiences and draw in certain segments of the market by relying on its capabilities.


	Threats-Strengths (ST):
	The department should concentrate on decreasing weaknesses to manage threats like intense rivalry from other caterers. A strong market position can be maintained and the effects of external threats can be reduced by eliminating inconsistent service concerns, enhancing service quality, and differentiating oneself from rivals through great client experiences.


	Weaknesses and Opportunities (WO):
	The chance to improve the department's offers is presented by disadvantages like a small menu selection and variable service quality. A wider range of customers can be attracted by investing in staff training to enhance culinary abilities, menu diversity, and overall customer experience.


	Threats and Weaknesses (WT):
	The department should correct deficiencies by putting cost-cutting initiatives in place without compromising quality to offset risks like economic downturns. The department can negotiate adverse economic conditions while upholding service standards by streamlining operations, optimizing resource allocation, and investigating strategic alliances to share expenses.




These TOWS gave important information about the state of the catering department's existing operations by conducting a complete TOWS analysis. By this, individuals can create practical recommendations to these insights, which help to recognize strengths, weaknesses, opportunities, and threats. 
The hotel management will be able to make well-informed judgments, distribute funds wisely, and put programs in place that will advance the department’s capabilities, customer happiness, and overall productivity.
[bookmark: _Toc135507821]Main Body
To improve guest experiences and contribute to the overall performance of the hotel, the catering department at the Esthetic Mount Spot Hotel is extremely important. A comprehensive inquiry and examination of management strategies are needed to enhance operations and handle any current issues. 
This section will look into innovative methods to improve the department, taking into consideration variables like staff training, considerations regarding the environment, prospective remodelling needs, menu innovation, utilizing technology, marketing tactics, working with local vendors, and guest feedback management. A balanced strategy will be used, recognising both the positive and negative parts of the analysis, demonstrating analytical and cognitive abilities, and deciding which problems need to be addressed right away and which can wait.
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Figure 3: Improving performances in hotel
(Source: JWU Online)
Enhancing the staff training program: 
• Create a thorough training program that covers both hard skills like communication and customer service as well as soft skills like culinary expertise (Mohammad, Shehata, and Ammar, 2017).
• Create opportunities for cross-training to develop a flexible and adaptable team.
Environmental Issues
• Create a sustainability committee to investigate and put green practices into action.
• Work with local vendors who place a high priority on eco-friendly procedures and products.
Refurbishment and Equipment Upgrades:
• Examine the physical state of catering facilities to ascertain whether renovations are required to enhance their design, functionality, and aesthetics.
• Replace outdated kitchen appliances with newer models to improve productivity, cut costs, and save energy (Rodríguez Robaina, 2019).
Menu Innovation and Variety:
• Conduct market research to discover new culinary fads and visitor preferences.
• Work with regional farmers and vendors to deliver fresh, locally sourced ingredients. 
Leveraging Technology:
• Use mobile ordering apps and online reservation platforms to speed up processes and increase customer convenience.
• Apply data analytics to understand visitor preferences and customize offerings.
Financial Performance Analysis:
• To find areas for improvement, analyse financial performance indicators including the employment cost ratio, profitability margins, and the food cost percentage.
• Look into ways to lower costs without compromising quality and customer happiness.
Marketing Strategies:
• Create a thorough marketing strategy to publicize the catering department's offerings and services.
• Use digital marketing methods to reach a larger audience and boost awareness.
Collaboration with Local Suppliers:
• Build connections with neighbourhood farmers, winemakers, and artisans to promote local specialities and boost the neighbourhood economy.
• To increase the authenticity and quality of the culinary experience, emphasize the use of locally sourced ingredients in menu items.
Guest Feedback Management:
• Set up a reliable method for gathering, examining, and instantly reacting to customer input.
• Consistently examine feedback to spot areas for development and swiftly fix any issues.
Continuous Learning and Development:
• Encourage staff members to take part in industry gatherings, workshops, and cooking contests to keep current on the newest trends and methods.
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Figure 4: Different hotels in different countries
(Source: Hotel Database Worldwide)
By looking into this data and the performance of different organizations, Esthetic Mount Spot can easily improve its overall performance, especially the catering department. This data shows the star rating, Rooms, management and additional information of different famous hotels such as InterContinental, Hotel 3 Mohren etc. 
The catering department of the Esthetic Mount Spot Hotel can significantly improve its operations by thinking of creative ways to do so. These concepts should take into consideration a variety of factors, including staff training, sustainability issues, refurbishment, menu innovation, technology, collaboration, financial performance, marketing strategies, guest feedback management, and continuous learning. Finding both short-term priorities and long-term objectives is made achievable by a balanced appraisal of both positive and negative characteristics (Maulana, Oktaviaman, and Farah, 2020).
By putting the suggested tactics into practice, the department will be able to function at its highest level, exceed visitor expectations, and enhance the hotel's overall performance. The Esthetic Mount Spot Hotel's catering department will establish itself as a premier culinary destination by making investments in staff development, accepting sustainability, utilizing technology, and catering to guest preferences. This will attract and delight guests while ensuring long-term growth and profitability (Sharma, and Heidari, 2019).
Analysis of Advantages and Disadvantages of Esthetic Mount Spot Hotel
Consider both the good and adverse aspects of the Esthetic Mount Spot Hotel's activities in the analysis to retain a balanced viewpoint. By understanding the hotel's existing state and recognizing possibilities for improvement, this balance permits the demonstration of analytical and cognitive skills.
The hotel's advantages and disadvantages can be thoroughly understood through the study. This understanding will help decision-makers choose what has to change right away, what can wait for future enhancements, and which components of the operation of the hotel need not alter.
By asking myself these questions and providing answers based on the analysis conducted, I can demonstrate my ability to critically evaluate the hotel's performance and propose effective solutions. For example, if the analysis reveals that the hotel has a well-trained and efficient staff, this strength can be leveraged to enhance customer service further. On the other hand, if there are identified weaknesses in certain areas, such as outdated technology or inadequate facilities, these issues can be prioritized for improvement (Perera, 2017).
A complete comprehension of the hotel's operations and strategic decision-making are made possible by the balance between its positive and negative features. It demonstrates the capacity to identify areas that need improvement and prioritize efforts accordingly. The Esthetic Mount Spot Hotel can advance toward higher performance, enhanced visitor happiness, and increased profitability through this analytical and cognitive approach.
Issues Analysis for Catering Department at Esthetic Mount Spot Hotel
It is crucial to identify, describe, and analyse the problems found when doing a thorough examination of the catering division of the Esthetic Mount Spot Hotel. Utilizing data and statistics from a variety of sources, including the hotel's website, financial reports, and external sources like the Financial Times index and Companies House, will enhance this approach.
Staff Training Program Enhancement: 
Issue: Insufficient employee training results in variable service quality and dissatisfied customers. 
Description: The existing staff training program does not adequately address the technical and soft skills needed in the catering sector. 
Analysis: If service-related issues are a result of the training program, it can be determined by looking at customer evaluations and feedback. Data on employee attrition and training costs can also illuminate the program's efficacy (Bastaman et al, 2022).
Environmental Concerns: 
Issue: A lack of environmentally friendly activities and possible environmental harm. 
Description: Environmentally friendly methods including trash management, energy saving, and sustainable sourcing might not have been used by the catering department. 
Analysis: Examining the hotel's sustainability programs, waste management statistics, and energy usage records will help to understand how well the department is doing in terms of the environment and help the company pinpoint areas that need improvement (Fridson, and Alvarez, 2022).
Refurbishment and Equipment Upgrades: 
Issue: Outdated infrastructure and tools compromise operational effectiveness and visitor satisfaction. 
Description: To improve operation and aesthetics, it could be necessary to renovate or upgrade the catering department's facilities and equipment. 
Analysis: Information on maintenance and repair costs, facility-related complaints from visitors, and the performance of the culinary equipment can help determine whether renovations and equipment upgrades are necessary (Tsaousoglou, Koutoulas, and Stavrinoudis, 2022).
New and Diverse Menu Items: 
Issues: There are not many menu alternatives and the food is not creative. 
Description: The catering service's menu cannot be very diverse and might not take into consideration shifting customer tastes and gastronomic fads (Panadès-Estruch, 2020).
Analysis: Tracking client preferences through surveys or online reviews, looking at customer input on menu alternatives, and comparing the menu to that of competitors can all assist to pinpoint areas for menu innovation and development.
Technological Adoption: 
Issue: The technology used by catering organizations is underutilized. 
Description: The department can take longer than expected to incorporate technological innovations like inventory management software, online reservation systems, or data analytics tools (Kuo et al, 2016).
Analysis: Information on booking patterns, order processing times, and customer satisfaction surveys can provide insight into how technology deployment affects operational effectiveness and the visitor experience.
Evaluation of financial performance 
Issues: Financial difficulties that have an impact on the department's productivity and use of resources. 
Description: Budgetary restrictions or low-profit margins are just a few examples of evidence that the catering department's financial performance may be subpar (Michael, and Fotiadis, 2022).
Analysis: Examining financial documents including income statements, balance sheets, and cash flow statements can reveal information about the department's financial situation, profitability, and resource usage (Davern, 2021).
Marketing Strategies: 
Problem: Catering services are not effectively marketed and promoted. 
Description: The marketing initiatives of the department could not be successful in reaching the intended market or emphasizing the special features of the catering services. 
Analysis: Measuring marketing expenses, customer acquisition and retention rates, and the success of marketing campaigns can help determine how well marketing techniques are working to bring in customers and increase revenue (Gehrels, and Suleri, 2016).
Collaboration with Local Suppliers: 
Issue: Limited interaction with neighbourhood vendors and missed opportunity to highlight local delicacies (Olimovich, 2020).
 Description: The catering division may not actively work with nearby farmers, vineyards, and artisans to provide local foods and goods in menu options (Davronov, 2021).
Analysis: The degree of collaboration with local suppliers and the possible advantages of strengthening these ties can be ascertained by looking at the procurement process, supplier contracts, and visitor comments regarding local products (Leyva, and Parra, 2021).
Guest Feedback Management: 
Issue: Insufficient processes for gathering, examining, and reacting to customer input. 
Description: The department might not have a systematic method for collecting and using customer input for problem-solving and ongoing improvement (de Grosbois, and Fennell, 2022).
Analysis: The success of the current feedback management system may be evaluated by looking at visitor satisfaction surveys, online reviews, and response rates to guest input. Insights into the department's effectiveness in resolving guest complaints can be gained by examining feedback trends, detecting recurrent problems, and assessing the promptness and appropriateness of responses (Cramer, 2017).
Continuous Learning and Development: 
Issue: There are not many opportunities for staff members to advance their skills. 
Description: The department may not have enough programs to support its staff members' continued education, exposure to the industry, and skill development. (Kivy, 2018).
Analysis: You may evaluate a department's dedication to ongoing learning and development by looking at the training records of its employees, their attendance at industry events, and employee satisfaction surveys. Additional information can be gained by contrasting the department's staff development initiatives with industry benchmarks (Shirsat, and Hoffman, 2023).
A detailed understanding of the catering department at the Esthetic Mount Spot Hotel can be obtained by undertaking a thorough examination of these problems, supported by information from data, statistics, and outside sources. This study will show which areas need immediate attention, which ones can wait till later, and which ones should be kept around because they are doing well. The study also indicates the capacity to critically assess data, make knowledgeable decisions, and spot chances for development outside of what management or owners express (Dachyar, and Sahir, 2020).
Financial Statement and Performance of Esthetic Mount Spot
Financial Year: 2022
	Financial Metric
	Amount

	Revenue
	£5,000,000

	Operating Expenses
	£4,000,000

	Gross Profit Margin
	20%

	Net Profit
	£500,000

	Occupancy Rate
	70%

	Average Daily Rate
	£150

	RevPAR
	£105

	Debt-to-Equity Ratio
	0.6

	Return on Investment
	12%

	Market Share
	5%





[bookmark: _Toc135507822]Findings & Results:
The following table summarizes the findings and results of the analysis conducted on the Esthetic Mount Spot Hotel’s catering department:
		Issues
	Description
	Analysis
	
	

	Staff Training Program
	Expansion of the training curriculum to include both technical and soft skills (Mantela, 2019).
	Improvements to the program are called for by training records, employee feedback, and industry benchmarks.
	
	

	Environmental Concerns
	Adoption of environmentally friendly procedures and a waste-management strategy
	Improvement possibilities are highlighted by environmental audits, supplier alliances, and customer feedback.
	
	

	Refurbishment and Equipment
	Assessing the state of the facilities and equipment in preparation for future enhancements (Chaleunsouk, 2017).
	Refurbishment requirements can be determined by physical evaluation, visitor feedback, and financial analysis.
	
	

	Menu Innovation and Variety
	Seasonal menu introduction, working with regional vendors, and market research
	Menu innovation tactics can be influenced by market research, customer input, and supplier alliances.
	
	

	Technology Integration
	Adoption of data analytics, online reservation systems, and kitchen management software
	Plans for integrating technology can be informed by technological assessments, market trends, and visitor feedback.
	
	

	Financial Performance Analysis
	Analysing financial data and finding potential for revenue growth
	Information about financial performance is provided by financial statements, industry benchmarks, and market reports.
	
	

	Marketing Strategies
	Creation of a thorough marketing strategy, and use of digital platforms
	The creation of a marketing strategy can be guided by marketing information, competitor research, and customer feedback.
	
	

	Collaboration with Local Suppliers
	Cultivate connections with regional vendors and prioritize local sourcing (Santos, Brochado, and Esperança, 2016).
	Collaboration tactics can be aided by supplier alliances, evaluations of local sourcing, and customer feedback (Walheer, Zhang, and Luo, 2020).
	
	

	Guest Feedback Management
	The establishment of a thorough feedback system and ongoing evaluation of feedback (Camilleri, and Neuhofer, 2017).
	Feedback management is informed by the study of feedback information, response time evaluations, and guest satisfaction surveys (Nandonde, 2019).
	
	

	Continuous Learning and Development
	encouragement of staff involvement in industry events and development of a learning culture
	Areas for improvement are highlighted Through staff training records, industry benchmarking, and employee satisfaction surveys.
	
	






The information in these findings and outcomes provide a thorough overview of the department of catering of the Esthetic Mount Spot Hotel and identifies possibilities for development. The action plan and recommendations are based on them in to improve department performance and contribute to the hotel's overall success (Jaremen, Jędrasiak, and Rapacz, 2016).
The strategic alternatives for the catering department have been strengthened by the TOWS analysis, which is based on these findings. The department can align its activities with the findings and suggestions by building on its strengths to take advantage of opportunities, reducing its flaws to lessen threats, overcoming its shortcomings to benefit from opportunities, and resolving weaknesses to lessen risks (Rahimi, and Gunlu, 2016).
The investigation of the catering department at the Esthetic Mount Spot Hotel yielded several significant discoveries and conclusions (Brien, Thomas, and Brown, 2017).
Innovation and variety in the menu were found to be important factors to satisfy changing visitor tastes and foster enthusiasm. Insights on prospective menu improvements were gained through market research on new culinary trends and customer input. For customers, a sense of anticipation and diversity can be created by introducing seasonal meals and themed activities. The authenticity and quality of the culinary offerings can be improved by working with nearby farmers and suppliers to deliver fresh, locally sourced ingredients (Hwang, Chung, and Sanders, 2016).
Technology integration has opened up opportunities to improve customer convenience and operational efficiency. Adopting mobile ordering apps and online reservation systems can improve the booking process and speed up service. The catering department can customize its products by using data analytics to gain insightful knowledge about customer preferences. Utilizing inventory monitoring systems and kitchen management software can increase productivity, decrease waste, and enhance overall effectiveness (Ngacha, and Onyango, 2017).
Financial performance analysis identified areas in which cost-cutting initiatives might be implemented without sacrificing quality and customer happiness. Areas for improvement can be found by analysing financial indicators like the labour cost ratio, profitability margins, and the percentage of costs related to food. The department's financial performance can be further improved by looking into options for income growth, such as providing catering services to nearby businesses or holding special events (Filimonau, Derqui, and Matute, 2020).
One way to promote regional specialities and help the local economy was to encourage collaboration with nearby suppliers. The catering department can provide distinctive and genuine culinary experiences by building connections with regional farmers, winemakers, and artisans. The department's dedication to quality and sustainability is strengthened by highlighting the usage of locally sourced ingredients in menu choices (Collins, Leen, and Gibson, 2016).
The catering department may also benefit from developing a culture of ongoing learning and development among its staff members to help them improve professionally (Khmiadashvili, 2019). It promotes a sense of professional development and keeps the department up to date with the most recent trends and methods in the culinary world by encouraging staff members to take part in industry events, workshops, and culinary contests. The catering department as a whole benefits from this dedication to constant learning, which also improves the individual employees' talents (Çizel, and Ajanovic, 2018).
The analysis's findings and conclusions point out several areas where the catering division of the Esthetic Mount Spot Hotel needs to improve. By expanding the staff training curriculum to include soft skills, addressing environmental issues through sustainable practices, renovating facilities and upgrading equipment, introducing menu innovation and variety, utilizing technology to streamline operations, analysing financial performance, developing a comprehensive marketing plan, encouraging collaboration with local suppliers, putting in place a guest feedback management system, and encouraging a culture of continuous improvement (Tan, and Despotis, 2021).
The TOWS analysis carried out as part of this study reinforces the evidence-based conclusions further and offers a framework for developing recommendations and an action plan. The customer can make wise judgments and order the suggested changes systematically by integrating the findings with strategic planning (Cetin, and Sevik, 2016).
It is significant to highlight that the conclusions and findings reported here are particular to the catering division of the Esthetic Mount Spot Hotel and should be seen in the context of the hotel's overall operations and objectives. The suggested changes can help the department operate better, provide better services to visitors, and strengthen the hotel's position as a leader in the hospitality sector (Rusanov, Perov, and Samoilov, 2018).
The catering department of the Esthetic Mount Spot Hotel's investigation has shown several areas where operations might be improved. The department can improve employee skills, embrace sustainability, modernize facilities and equipment, innovate menus, use technology, optimize financial performance, strengthen marketing efforts, work with local suppliers, give priority to customer feedback, and foster a culture of continuous learning by putting the suggested strategies and initiatives into practice. These steps will advance the overall guest experience, advance the department's success, and establish the hotel as a leading culinary destination (Martinez, 2017).





Action Plan    
		Number
	Problem
	Solution
	Desired Outcome
	Time Scale
	Completion Date
	Planned Budget

	1
	Inadequate outward symbols and a lacklustre representation of the brand.
	Accept a changed logo while preserving the current colour scheme and typography, taking into account the potential loss of some brand loyalty while balancing this with easily recognizable signage and images (Pelet, Lick, and Taieb, 2019).
	It will be improved upon to address the recent negative comments and outdated image, as well as to reassure current clients that their opinions have been taken into consideration and boost client conversion rates (Rachman, and Do 2020).
	   3 months
	16/09/2023
	£20,000





The table above provides the action plan for enhancing the catering department's brand image and poor external branding for the organization. This acts as a guide for resolving the identified issue and getting the desired result within the allotted budget and time limit (Bertozzi, Ali, and Gul, 2020).
 Listed the problem of poor external branding and brand image under the "Problem" section. The proposed solution entails coming to an understanding of a redesigned logo while taking into consideration the potential loss of brand loyalty. It keeps the current font and colour scheme. To counteract the recent unfavourable feedback and outdated image, it is important to develop clear and identifiable signs and artwork (Evans, 2018).
The implementation of this solution will take three months to complete, and the deadline is September 16, 2023. The anticipated cost of designing, producing, and installing the signs is £20,000 (Roy, 2021).
It is critical to consider change management's financial effects. The agreed-upon consultancy fees for this project total £25,000, even though they are not included in the report. This covers the consultant's research, site visits, and discussion sessions (Ma, and Tung, 2017).
Furthermore, it is crucial to assess the expenses related to putting the suggested solutions into practice as part of the action plan. The cost of the design, production, and installation of the signs in this example has been estimated at £20,000. Due to the client's lack of an upper-limit budget, a realistic approach is required, with the proposals being prioritized according to their significance and viability (Nam et al, 2020).
We can successfully direct the implementation process and show that we have a thorough awareness of the monetary consequences by creating an action plan with specific processes, expected goals, time frames, completion dates, and anticipated budgets. This enables the client to decide whether to implement our recommendations and ensures that the suggested modifications are in line with their priorities and available resources (Brien, Thomas, and Brown, 2017).


[bookmark: _Toc135507823]Recommendations:
By updating the logo while keeping the current colour scheme and typeface, exterior signage and brand image will be improved. This will comfort current clients and enhance the company's reputation. (Completion Date: 16 September 2023; Budget: £20,000)
Implement a thorough program of staff training that covers both hard skills like communication and customer service and soft skills like technical culinary knowledge. The catering team’s capabilities will be improved, and guests’ experiences will be enhanced. (Continued completion date)
To investigate and implement environmentally friendly techniques, form a sustainability committee. Prioritize ecologically friendly methods and products when working with regional suppliers. Start a waste management program that focuses on composting, recycling, and limiting the usage of single-use plastics. (Continued completion date)
Examine the physical state of the catering facilities and consider improvements to enhance the design, use, and appearance. Modernize kitchen operations, boost productivity, and cut energy use by upgrading the equipment. For a cosier atmosphere, redesign the eating room. (Completion Date: 16 September 2023; Budget: TBD)
Identify new culinary trends and visitor preferences by doing market research. Organize themed events and seasonal cuisines to add excitement and variation. Work with nearby farmers and vendors to obtain fresh, regional ingredients. (Continued completion date)
Utilize technology by using online reservation systems and mobile ordering apps for better customer convenience and streamlined business processes. Use data analytics to gain knowledge of customer preferences and create specialized offerings. Implement inventory tracking systems and kitchen management software for improved output and waste reduction. (Continued completion date)
To identify areas for improvement, analyse financial performance indicators (such as the labour cost ratio, profitability margins, and food cost percentage). Investigate ways to reduce costs without sacrificing quality and customer happiness. Find prospects for revenue development, such as catering for nearby businesses or special events. (Completion Date: Future)
Create a thorough marketing strategy to advertise catering services and distinctive offerings. Utilize digital marketing channels to gain more exposure, and work with the hotel's marketing team to find chances for cross-promotion. (Completion Date: Future)
To promote local specialities and the local economy, cultivate links with nearby farmers, winemakers, and craftspeople. For a real and superior culinary experience, emphasize the usage of locally obtained ingredients. (Completion Date: Future)
Implement a reliable system for gathering, examining, and reacting to customer input in real time. Review feedback frequently to spot areas for development and quickly address any issues. Utilize customer feedback to improve continuously and customize offerings based on preferences. (Completion Date: Future)
The Esthetic Mount Spot hotel's catering department can improve its external image, enhance staff skills and training, embrace sustainability practices, renovate and upgrade facilities, innovate menus, utilize technology, optimize financial performance, enhance marketing initiatives, collaborate with local suppliers, and successfully manage guest feedback by putting these recommendations into practice. These activities will advance guest experiences, advance the department's success, and foster long-term growth and profitability (Nassè, Nanéma, and Carbonell, 2021).







[bookmark: _Toc135507824]Conclusion
Significant areas for improvement in the catering department of the Esthetic Mount Spot Hotel are highlighted by the results and suggestions offered in this report. I have identified critical problems and suggested targeted solutions to improve operations, customer satisfaction, and overall performance through a thorough investigation of numerous elements.
The analysis uncovered several issues, such as external signage and brand image, the need for staff training and development, the significance of sustainability practices, the potential for facility refurbishment and equipment upgrades, the significance of market research and innovation, the integration of technology, financial performance optimization, effective marketing strategies, collaboration with local suppliers, and the implementation of a robust guest experience program.
I have offered several feasible ideas to address these issues. These suggestions centre on projects like rebranding the logo and upgrading external signage, establishing sustainability practices, upgrading facilities and equipment, embracing innovation and market trends, utilizing technology for efficiency, improving marketing initiatives, working with local suppliers, and putting in place a guest feedback system for continuous improvement.
The Esthetic Mount Spot hotel’s catering department can greatly enhance its external image, staff skills and capabilities, embrace sustainability, modernize facilities, cater to changing market demands, optimize financial performance, strengthen marketing efforts, support the local economy, and establish a culture of continuous improvement driven by guest feedback by putting these suggestions into practice.
For inviting me to take on this consulting task, I would want to sincerely thank the client. Collaboration with their team and participation in the process of strategic planning has been an honour. Delivering superior results and ensuring the client's delight are two things I am committed to.
As a consultant, I am aware of the industry's level of competition and the range of available solutions. Consequently, I am appreciative of the chance to collaborate with the client and share the value and knowledge I offer with them. I am sure that the suggested solutions, which are supported by careful research and market best practices, will improve the performance of the food department and add to the hotel's overall success (Madsen, and Stenheim, 2022).
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