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The Impact of Globalisation on the Hotel Industry and Events
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The following report will analyze what is the nature of activities of Concept Venues Ltd and how it is influenced by globalization through a PESTLE analysis of its implications and her employees' support in this regard.

Concept Venues Ltd is a private limited company incorporated on 26th of August 1999 and the nature of the business is affiliated with the hotel branch, restaurants, bars and events (Concept Venues Ltd). The organization owns several prestigious edifices in the most booming areas of central London such as:
· Sanctum Soho Hotel
· Geales Restaurant 
· Retro Feasts
After finding success with these iconic places, Concept Venues Ltd has launched similar services to Dubai, thus expanding the area of business development worldwide. Although the term of globalization in still disputed (Hamilton, L. and Webster, P., 2018, p. 8), we can call Concept Venues Ltd globalized as many of their employees are foreign which came from different countries around the world to find good job opportunities in the UK. 

To analyze the company's goals, mission, and values, we will take a closer look at the person who is in charge of the development of the company, Director Mark Fuller. In an interview given to BigHospitality.co.uk (2011), he was declaring that the company's target and his own is to satisfy not that wide range of customers, as the people with money do not have time for fun and the ones with available time, don't have the money. To find the right customer criteria for the organization that he is ruling, he needed to offer very good services to people with time and money to attract them. Regarding the goals, mission, and values, we can state that the company is giving very high standard services to the middle to a high class of customers and the companies values are to reinvent those services periodic to be able to reach high standards.
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Considering that we are discussing a case of hospitality, is clear that the role of an employee within this organization is vital. Good practice and impeccable conduct at work will help the company achieve its goals but will also help the employee grow professionally and on the hierarchical scale. Organizational commitment is hard to obtain from an individual, as long as the individual does not identify its goals with the organization, according to Einolander, J. (2015, p. 669). He also stated that to understand what are an employee needs and goals is vital for the company to prosper, so in this case, we can state that a good employer will identify itself with the employee in a matter of needs and aspirations such as money, career, esteem, recognition, and respect. Regarding the present case study, it is important to mention that anything will come in direct contact with a customer will have an important impact on the organization's esteem and reputation. The organization's role is to find dedicated people who are willing to provide more than it says on paper or job contract (Sundaray, B., 2011, p. 53). He also explained how to achieve the full potential of an employee who is willing to learn new skills and thereby, to fully commit to their work. The secret is to provide proper training and development to new skills required by the position and to engage every ability that an employee has into a goal for new concepts. His study leads to the conclusion that ‘training also enhances employees' value to your company as well as their employability in the job market' (Sundaray, B., 2011, p. 56). Harter, Schmidt, and Hayes (2002, quoted in Sundaray, 2011, p. 57) explain how a very involved employee will systematically entrust beyond expectation and his performance is the key to successful customer loyalty and respect.
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To be able to draw an objective conclusion about the role of an employee inside an organization and its importance, we will select a job, in particular, and we will analyze how this job description is competent to influence the organization. 

The role in question is Head Chef. To be a Head Chef in a company that has a history in delivering quality services to his clients and who always focused on novelty but managed to keep the traditional tone is not easy at all. A specialty study by Birdir and Pearson (2000, cited in Hu, p. 65) explains that the key to a chef's success and implicit, a restaurant (or organization in this work) is the innovative side of the work involved. ‘Chefs' innovative competencies are therefore at the core of emerging research on the culinary profession and successful restaurant businesses’ (Birdir and Pearson, 2000). Chefs should have the ability to produce innovative products and recipes, to guarantee the customers excellent feedback. In addition to the above, a chef must be able to solve possible customer complaints in an appropriate manner and manage customer communication much more effectively than was required in the past (Gustafsson, Öström, Johansson, and Mossberg, 2006, cited in Hu, p. 71). Therefore, we can now see the importance of a Chef inside an organization that deals with delivering 5-star services to their customers and how his position and dedication can attract more loyal consumers. 

To establish the type of training and development that is needed to carry out the work as a Chef, we will analyze the duties and responsibilities of a Chef. First, a Chef needs to be qualified to be able to practice and that means:
· HND in food product management;
· A certificate in food hygiene;
· Qualification as a Chef (diploma).
When a Chef acquires all the documents necessary for the mentioned activity, he will be able to practice. However, only with the start of the activity and over time he will gain the necessary experience to become a proper Chef. Apart from the degrees required to be able to practice, a Chef also needs some skills as following:
· Ability to think in a creative manner 
· Ability to innovate his work inside the kitchen
· Ability to trade 
· Ability to recognize ingredients and nutrition
· Ability to understand the importance of sterilization and preservation process

· Ability to create new recipes using manufacturing methods
· Ability to research and recognize consumers trends and tastes

· Ability to work in a group, to solve disputes inside the group, to coordinate the co-workers and to acknowledge the importance of a good working team.
All the above can be achieved through practice and study and an organization can contribute to this development by implementing periodic training to improve existing skills and acquire new ones (Figure 1).
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As an independent business related to food and venues industry spread around the world, Concept Venues Ltd is extremely influenced by the political, legal, cultural, technological and environmental issues found in the countries where the company does business (Figure 2). To have a closer look at the Legal aspect, it is important to mention that Concept Venues Ltd needs to analyze the regulations and laws applied in the country where the company carries out activities. According to Hamilton and Webster (2018, p. 337), these laws specify the context in which the company can run the business and how the activities will be operated. Furthermore, because Concept Venues Ltd is operating its business in Dubai, it is necessary before its start any kind of activity, to prospect the law in terms of nutrition to know what it can be offered to clients in terms of preparations and events (the pork meat is forbidden in Arabic countries, same as alcohol). The same issues can be analyzed from a Cultural aspect also. Even though the UK is more opened to trade and services than other countries, when a business is operating in a different country, with different culture, it is important that the company follows the rules of conduct of that country in order to develop a good relationship with that country, the customers, employees, and contributors. As Hamilton and Webster stated ‘'Culture has implications for human resource management, the management of change, entry strategies into foreign markets, the targeting of consumers, and selling to industrial customers.'' (Hamilton and Webster, 2018, p. 224). Culture is showing how the people on that land (potential customers) are living, what they prefer as food, entertainment, drinks, etc. The Technological aspect of the presented case is the innovation in transferring the marketing side of the business to online. The online adverts and official sites, communication between owners, reviews from customers, the possibility to rent a room online, all those matters define the Technological aspect of a business. The Financial aspect of the business is related to money, financial assets, and interest rates. Ritzer and Dean (2015, p. 198) stated that ‘consumers are on the move throughout the world, often as tourists… tourism is undertaken to consume the goods and services on offer at other locales throughout the world'. The financial aspect can be analyzed by comparing the amount of money invested by the company into the business, but also by the customers into the services offered to them by the company. By investing in 5-stars services, high standard experience and venues, Concept Venues Ltd will be able to attract customers who want to spend big amounts of money to have very good experiences.
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This report is presenting Concept Venues Ltd, a company that runs activities in the hotels, restaurants and venues industry and analyzes how globalization engages in its activities. The company has various assets in the UK and Dubai and the goal of the company is to offer 5-star experiences to their customers by creating high standards services. Furthermore, the report is analyzing the value of employees within the organization and how the work is done, and involvement will help the organization achieve its goals but will help the employee also grow by improving his work and skills. To demonstrate the importance of a job inside the company, the report is presenting the Chef position inside the company, the skills that the job requires, what preparation this function involves and how the company can help the employee to improve their training to be able to carry out a much more ambiguous activity. In order to support the explanation, a PESTLE analysis has been detailed and various aspects of the Technological (the importance of online marketing and adverts in order to help the business to grow) , Cultural (the reasons to which a company must know the living, the taste and the preferences of a country), Financial (why a company has to invest money in order to attract potential customers and how those customers can support the investment by consuming), Legal (what are the legal issues and how will affect a company business, especially in a foreign country) had been discussed and the end of the report find the conclusion that Concept Venues Ltd is managing to be one step further in the venues industry, with innovative concepts of potential new customers, high standard services and well-trained employees.
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