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The purpose of this report is to analyse the legal legislative risk that the management team and their employees need to consider when working in the hotel industry. It is very important to keep in the limits of the law when running or to work in a hotel in order to keep employees and clients safe and happy. 

Legal risk in the hotel industry may be defined as any risk that may have legal consequences. The members of the management team are obliged to provide to the customers, the health and safety conditions of the hotel or inn and collaborate with the guests, visitors and employees. They are obliged to provide information about risk prevention, information and training for employees and to provide organisation and resources for employees and guests to follow all the procedures.

The management and the employees are the ones responsible for applying all of these regulations and ensuring that people are safe. The hotel manager is the one who manages the operations of the hotel, including the staff, the business, the facilities, customer service, satisfaction of the guests, marketing, sales, financial and so many more sides related to managing. Some of the qualities that a manager needs to have include customer service skills, toughness and fairness, identifying and anticipating needs, leadership skills, communication skills, hardworking and approachable.

Under the law “Hotel Proprietors act 1956” a hotel is defined as a location offering food and drinks, sleeping accommodation, without a contract, to any traveller who is willing to pay the price for the service. It is very important to keep track of all the customers and to make sure their data is used only for the purposes specified in the terms and conditions. In the EU, all personal data is covered and protected under GDPR (general data protection regulations). All the data documented by the hotel on both employees and guests should be documented, kept track from it came from and with whom is shared. Hotels will also organise an information audit.

First of all, according to The Health and Safety at Work Act 1974, any hotel that has more than 5 employees need to have a written health and safety policy, that will include an overview of the regulations and outline various risks that are present in the hotel, how they can be controlled and who is responsible for enforcing the policy. The employers should also provide first aid equipment and training for the employees. In order to create this policy, a risk assessment needs to be done, in order to recognise hazards and who may be at risk.

Risk assessments should be done about:
-    Electrical work and maintenance (Electricity at work act 1989)
-    Kitchen, food and beverages, cleanliness to prevent food contamination (Food and Hygiene Act)
-    Detergents and chemical agents (The control of substances Hazardous to Health regulations, 2002)
-    Computers used in the offices (The health and safety (display screen equipment) Regulations 1992) 

“Personal data” is defined as any data that would identify a person like, for example, their name, phone number, address, email address, reservation number, IP address, passport or ID number, copies of the documents or other information similar that will help identify them. Even if the personal data is very important for marketing use, the hotel must be careful how they manage with the personal information collected and comply with Data Protection Act 1998 and other legislation related to the data protection. The management team should adequately store and share data from the moment they obtained it, to the processing and until the proper disposal of the data.

The new regulation about data protection in the European Nation is called GDPR (General Data Protection Regulation), and it came in force on 25th of May 2018. The GDPR covers all the people residents of the EU and should be put in place by countries that are not from the EU but are receiving guests from the EU.

For the health and safety of the employees and guests, the management should ensure that the employees are not injured or ill because of the job they do, by building and developing the knowledge of health and safety and creating all together with a safe environment where the job fulfilment is second nature. They also need to ensure that there are no dangers for guests by eliminating all the possible threats around the hotel.

The management team should ensure that they always improve the health and safety conditions in the workplace, and they solve quickly any risks and issues that may encounter. The employees should be offered training regarding the safety and health issues at work, in order to fulfil their legal and moral duty, to make them aware, competent and informed in taking care of any problems and to avoid overall work-related accidents resulting in illness or death.

    Another relevant aspect related to health and safety is food hygiene. Food is a very important part of the hotel industry, and it is one of the factors that can provoke illnesses and even death if the food is contaminated. Hazard related to food may be biological, chemical and physical contamination, which can cause food poisoning or disease. One of the biggest causes of outbreaks is preparation, storage and handling of the food, during the transport or in the kitchen.

    A few of the factors that are influencing the hospitality industry in 2019 and forward are:
-    The sharing economy represented by websites like Airbnb and others like this that has been a threat to the traditional hotels because the generations place a lot of value on the experiential side of travelling;
-    Changing consumer demands based on their expectations nowadays is mostly because of the development of technology and because of customers expecting personalised experiences;
-    Lack of experienced personnel because of the continuous growth of the industry. The significant number of opportunities may direct the best personnel to move to a better position and a high-end accommodation provider;
-    Consumer perception of risk caused by terrorist attacks, different incidents such as political or social, will influence the customer about a certain area or country;
-    Uncertainty in the international travel industry that is related to the hospitality industry. Different political events like the travel ban created by Donald Trump will have an effect on one country;
-    Guest-focused technology incorporated in different steps of the process, from applications for check-in or digital keys, will also bring new risks like cyber-attacks and steeling of data;
-    New regulations that will come into place to try to solve all the other risks, can be a cause of confusion;
Considering all these factors into the business and following the trends for the next year, will keep the business a step ahead of the competition, will offer customers exclusive services and will ensure the overall success of the business. Also, upgrading the hotel and introducing internet technology such as tablets, virtual reality, digital keys or applications with interactive maps, is an innovative way of stepping into the future and impressing the future guests.

The future of the hotel industry is bright for the UK, and it started in 2017 with an increase of 37% in new builds hotels and led to 2.4% growth in the UK supply. In 2018 there was a growth of 3.3% (Hotel Britain, 2018). For the past years, the staycation grew a lot; British people enjoying more of their holidays inside of the country. Another very important factor that hotels need to consider in 2019 is how sustainable they are and how they are trying to protect the environment. The tourists are becoming more and more aware of the danger of pollution and are demanding “green” services and accommodation.

In conclusion, the laws and regulations are changing fast in order to keep up with all the changes that are happening and protecting people, especially with the fastest growth of internet technology. The owner of the hotel should ensure to have the best team to take care of applying the proper regulations, to ensure health and safety in the hotel and to make people happy and comfortable. There are a lot of positive factors about having so many regulations because it keeps everybody safe, but it can be a little confusing at the time for people who are not studying law. This is one of the reasons why having a good team will make the difference between a successful business and a failed business. The owner of the hotel has the duty to protect its business, the people working for the business, the guests and customer, but also, to protect himself from problems with laws and possible lawsuits.
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