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Effective cross-cultural communication necessitates a combination of abilities, knowledge, and behavioural adjustments to prevent cultural misunderstandings.
 According to Biscoe et al (2004, p. 116) “Culture affects the way we develop and maintain relationships…Understanding culture fundamentally affects how we run our business, what characteristics to look for in selecting people, how to develop global talent, how to conduct meetings, and how to manage employees and work with teams.” As a Front of house employee, I might have a cultural misunderstanding with a hotel guest due to the Italian foreign language used by the guest. Misunderstandings can result from linguistic differences such as words or phrases that imply one thing in one culture could mean something very different in another. 
A customer from Italy ordering a portion of pasta in one of the UK’s hotel restaurants was surprised when it was served with elbow macaroni instead.  According to Tory (2012), traditional Italian noodles are typically referred to as pasta, setting them apart from other varieties of noodles found worldwide. The difference between pasta and other types of noodles is the usage of durum wheat. In this situation as a front of house employee I need to advice or explain to the Italian guests, during the order, how the restaurant's pasta options in UK may differ from the cuisine served traditionally in Italy. Understanding the products on the menu, including the ingredients, specials, and dietary requirements, is one of the main tasks to the front of house employee that I need to be aware of. Taylor et al (p.9) support the idea that pupils should be aware of the cuisines and food-related traditions practiced by various civilizations. 
Employees in the front of the house are frequently the company's face and are crucial in giving customers a satisfying and memorable experience. As a Front of house employee, I need to be open to learn about and adjusting to different cultural situations and educate myself about the traditions and practices of the cultures I may deal with. I can make the Italians feel more comfortable by showing more facial expression and body language according to Lewis (2010, p. 296). Whenever I am unsure, I can ask questions to have a better understanding of what someone is getting at or to explain their meaning. I must constantly be respectful and interested in their stories and culture. I can prevent imposing my cultural norms on others by being self-aware. I need to consider learning the language of that culture if I communicate with Italians frequently in the hotel. This promotes communication and demonstrates respect for their way of life. Also, to improve their unique inclinations, aspirations, and requirements in terms of hospitality, together with the staff, we may create a customized Italian menu for the hotel restaurant that includes pictures and a more thorough description of the various pasta options. If a cultural misunderstanding does arise, I must be prepared to accept responsibility for it and move on. 
It is critical to approach cross-cultural relationships with an open mind, curiosity, and willingness to learn about and accept the cultural differences of others in order to reduce cultural misunderstandings. 
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