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The following audit report looks at the hospitality and guest service standards of a UK event and goes on to compare those standards with hospitality in Italy. 
To conduct this audit, I have reviewed several online sources, including websites, customer line reviews from Trip Advisor and social media platforms. The audit is based on the following criteria:
1. Customer service: This includes the friendliness of staff, speed of service, and overall satisfaction of guests.
2. Accessibility: This includes the ease of finding the venue, parking facilities, and accessibility for disabled guests. 
3. Festival experience: This includes the variety of gins on offer, quality of food and drink, and overall atmosphere of the festival. 
The hospitality industry in the UK is worth £130 billion and employs over three million people (Nicholls, 2018). It is one of the most significant contributors to the global economy. The industry encompasses a wide range of businesses, including hotels, restaurants, bars, and festivals. In recent years, gin festivals have become increasingly popular in the UK and Italy, attracting thousands of visitors each year. The purpose of this audit is to compare the hospitality and guest services within a gin festival in the UK with those in Italy. 
Gin Fests is an event that takes place in three separate locations within the UK. It is a large-scale festival made up of nine different types of bars, mainly focusing on gin but also having something for everyone with other bars including cocktails, wine and craft beers making it as inclusive as possible. The festival also has many food options ranging from wood-fired pizzas, Greek street food, sweet treats and plenty of vegan and vegetarian options. There is also the feasting village that delivers high-quality food education, bringing food and drink masterclasses from celebrity chefs. Included in this is a restaurant with live-cooked food also by a celebrity chef (GinFestCO, 2023). 
There is live music at the festival from musicians during the day and DJs in the night for everyone to enjoy. 
Gin Fest offers excellent hospitality and guest services. The staff are friendly, knowledgeable and always willing to help attendees of the festival. They are well trained in their food and gin pairing knowledge to ensure all guests have the best taste experience. One of the key aspects of the festival is its attention to detail. Across its many bars, the festival offers a wide variety of gins from multiple different brands and distilleries with many types of flavours. This caters to all attendees, making sure there is a diverse range of options to choose from. Attendees are also encouraged to drink water between tastings to help cleanse the palate as they learn about more gins from the staff that are well trained to educate the guests making it just as much of an informative experience as well as a fun and enjoyable one. 
Italy is known for its hospitality and culinary culture, making it a popular tourist destination. The hospitality and guest services in Italy are excellent and are one of the reasons that makes it such a popular destination. 
In Italy, hospitality is seen as a way of life. Italians have a warm and welcoming nature, going out of their way to make tourists feel at home. The staff in all hospitality venues are friendly, knowledgeable and always willing to help their guests. 
Culinary culture is a big part of the Italian lifestyle. Its cuisine is diverse and flavourful. Similarly, to the gin festival, attention to detail is a very important part of what makes their hospitality and guest services so memorable. In hotels and restaurants, the attention to the smallest details such as lighting, room décor and ambience is easily noticeable. 
The Italian gin festival is more of a convention. It Is held inside a venue, with multiple stands and different brands represented. The focus of this festival is to boost the promotion of local gins. The space is packed full of suppliers, with plenty of options for guests to peruse. In comparison to the festival held in the UK, it provides an entirely different experience for the attendees. The UK festival is more of an all-day party with plenty of bars in a large outdoor space. Whilst the Italian festival also has multiple bars and entertainment there is not as much space to enjoy as it is packed full of informative stalls.
When comparing the hospitality and guest services of the Gin Fest in the UK and Italy, there are similarities and differences. Both countries offer excellent services, but there are some differences in the way they approach it.
In terms of customer service, both UK and Italian gin festivals scored highly. The staff in both countries were approachable and knowledgeable about the gins on offer. However, there were some differences in terms of speed of service. The UK festival had more staff on hand to serve guests, which meant that queues were shorter, and guests were served quicker. In contrast, the Italian gin festival had fewer staff, resulting in longer queues and waiting times.
In terms of accessibility, the UK gin festival was easier to find, with clear signposting and directions. The festival was held in a large outdoor space with plenty of parking available. Additionally, the venue was accessible for disabled guests, with flooring placed throughout the space making it easy to navigate and ensuring the ground was even throughout. However, the Italian festival was held in a smaller space and was not as easy to find but did still have parking availability. It was still equally as accessible for disabled guests with it being indoor, there were no ground issues, and it was all on one level meaning there were no issues with needing lifts for disabled or eldery guests.
When it comes to the overall festival experience, both UK and Italian gin festivals were of high quality. The UK gin festival had a wide variety of gins on offer, with several tasting sessions and masterclasses throughout the day. The food and drink options were also of a high standard, with the street vendors and celebrity chefs producing top-quality food for the customers to enjoy. Additionally, the atmosphere of both festivals was described as lively and welcoming, with live music and entertainment throughout the day. 
Overall, both festivals provided enjoyable and memorable experiences for guests. They both were well received by guests, with high recommendations on social media and high scoring reviews left on Trip Advisor. However, there were some differences in terms of accessibility and customer service as previously mentioned, with the UK festival being easier to find and having more staff therefore reducing the queueing times. 
The Italian festival in particular could look at many options to improve service and performance for the following event. Management needs to critically assess the reviews from attendees of the previous event to see where they can improve. Areas such as staffing need considerable changes to ensure that next time the queues are manageable, and customers do not need to wait as long to be served. The event staff also need to look at making the venue more easily reachable, with clear signposting. To ensure that maximum revenue is made they should also look at changing venues to find somewhere larger, allowing for more customers and therefore more sales. 
Both festivals had a range of entertainment throughout the day and night but to further improve on this they should both look at extending the range of entertainment offered. Different genres of music to include everyone of all tastes and increase the variety of styles offered. Rather than just music, each festival could look at hosting talks and speeches from experts within the gin world that are included in the attendees’ ticket prices. 
By implementing these recommendations, both festivals can further enhance the hospitality and overall guest experience of the event and attract a wider range of guests to each festival.
Taking everything into account, both festivals are incredibly successful and offer high-quality hospitality and guest services for their guests. They take on slightly different approaches creating different experiences. 
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