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[bookmark: _Toc136375930]Executive Summary
Introduction: This govt summary comprehensively evaluates the consultancy report carried out for Oceanfront Grand Resort. The report aims to research diverse departments and areas inside the hotel to become aware of strengths, weaknesses, possibilities, and threats and recommend suggestions to decorate its operations, visitor enjoyment, and profitability. This consultancy task aims to assess the modern kingdom of the inn, pick out regions for development, and provide strategic recommendations for its success.
Key Findings: After thoroughly analyzing each branch, numerous key findings have emerged. The hotel's strengths include its high area, sturdy brand reputation, devoted body of workers, and extensive conference and banqueting facilities. However, areas for improvement have been identified, such as poor external signage, inconsistent room accommodations, and limited staff training programs. Opportunities lie in enhancing marketing strategies, diversifying restaurant offerings, and promoting sustainability practices. The threats faced by the hotel include intense competition, changing customer preferences, and environmental regulations. These findings are supported by relevant data, statistics, and customer feedback, providing a comprehensive understanding of the hotel's current state.
Analysis and Recommendations: The analysis of each department has yielded significant insights and implications. Room accommodations and housekeeping require improved cleanliness and maintenance protocols, necessitating enhanced staff training programs. The food and beverage services would benefit from diversifying the restaurant offerings with innovative and locally sourced menu options and providing regular staff training on food quality and customer service. Through technology integration, customer service and front office operations would benefit from comprehensive training programs and streamlined check-in/check-out processes.
Conference and banqueting facilities should be renovated and upgraded to accommodate various events. At the same time, the spa and fitness center needs expansion and ongoing staff training to provide a comprehensive wellness experience. The hotel's sustainability practices and energy efficiency can be improved by implementing waste reduction programs, technologies, and staff training. Marketing and branding efforts should enhance online presence, align with customer expectations, and leverage social media platforms. Staff training and development programs should be implemented at all levels to foster continuous learning and career development opportunities.
Implications: The TOWS Analysis aligns the hotel's internal strengths and weaknesses with external opportunities and threats. This evaluation has helped inform the endorsed actions and strategic decision-making. By leveraging strengths to capture possibilities and addressing weaknesses to mitigate threats, the resort can gain a competitive advantage and correctly navigate outside demanding situations.
Action Plan: The detailed movement plan affords a roadmap for imposing the advocated strategies. Each piece of advice is observed through a problem announcement, proposed answer, favored outcome, timescale, completion date, and planned price range. This systematic technique guarantees that the actions are done in a well-timed manner and that progress is monitored regularly. Implementing this motion plan would require dedication and collaboration from the resort's control and staff to force significant trade.
Conclusion: In the end, this consultancy file has diagnosed key regions for development within Oceanfront Grand Resort. By addressing the recognised weaknesses, capitalizing on strengths, seizing possibilities, and mitigating threats, the resort can decorate its operations, increase visitor revel, and enhance its standard overall performance. The tips furnished in this report align with the inn's strategic dreams and have the potential to make a sizeable practical impact. We specific our self-belief inside the lodge's ability to put in force these guidelines successfully and reap long-term success.
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[bookmark: _Toc136375931]1. Introduction
[bookmark: _Toc136375932]1.1 Purpose of the Report
This report aims to provide a comprehensive analysis and propose strategic suggestions to enhance the general operations and consumer enjoyment at the Oceanfront Grand Resort in Miami, Florida. This evaluation will include consciousness on evaluating the hotel's present-day operational strategies, purchaser pride degrees, and marketplace positioning (Brown, S., & Blackmon, K. 2018). The report also aims to pick out capability regions of development and provide actionable solutions to enhance the hotel's profitability and brand image. This consultancy is carried out to position the Oceanfront Grand Resort as a top-tier vacation spot for each nearby and international guests (Buttle & Bowie, 2020).
[bookmark: _Toc136375933]1.2 Problems/Issues to be Addressed
This report will address numerous critical problems identified at the Oceanfront Grand Resort. These include decreasing customer delight costs, ineffective operational techniques, and demanding situations related to competitive positioning in Miami's saturated hospitality market. Specific regions of challenge consist of first-class customer service, room preservation and cleanliness, food and beverage offerings, and the effectiveness of advertising and marketing initiatives. Furthermore, there are symptoms that the resort's revenue has been adversely suffering from those issues, highlighting the need for urgent intervention (Buhalis and Foerste, 2020). The report seeks to answer these problems, enhancing operational performance and client delight (Kumar, 2018).
[bookmark: _Toc136375934]2. Methods 
[bookmark: _Toc136375935]2.1 Description of Chosen Methods: PESTEL, SWOT, and TOWS 
This file employs a multi-faceted method to investigate the Oceanfront Grand Resort's operational efficiency and marketplace positioning, utilizing the PESTEL, SWOT, and TOWS analytical tools.
PESTEL evaluation is a macro-environmental framework used to become aware of Political, Economic, Sociocultural, Technological, Environmental, and Legal elements impacting a business enterprise (Gupta, 2013). For the Oceanfront Grand Resort, the PESTEL analysis will shed light on the outside factors influencing its performance, from sociocultural developments in tourism to neighborhood and country-wide monetary conditions (Getz, D. And Page, 2016).
SWOT evaluation, then again, offers a micro-degree angle, focusing on the inner Strengths and Weaknesses of the company, in addition to the external Opportunities and Threats it faces (Hill & Westbrook, 1997). In this context, a SWOT analysis will light up the Oceanfront Grand Resort's internal competencies, shortcomings, and external opportunities and threats in Miami's hospitality marketplace (Giangreco, A., Carbone, V., and Pizzi, 2019).
TOWS evaluation, an advanced form of SWOT analysis, is going a step in addition by way of growing a strategic matrix that hyperlinks the internal strengths and weaknesses of the corporation with its external possibilities and threats (Weihrich, 1982). This method will offer a strategic roadmap for the Oceanfront Grand Resort, highlighting how it can leverage its strengths to exploit opportunities, mitigate threats, and work on its weaknesses to limit threats and take advantage of possibilities (Hinkin, T. R. And Tracey, 2010).
The aggregate of those analytical tools will offer a comprehensive and balanced angle of the Oceanfront Grand Resort's scenario and tell strategic guidelines to deal with identified issues.
[bookmark: _Toc136375936]3. Scope & Analysis
[bookmark: _Toc136375937]3.1 Description of the Hotel
The Oceanfront Grand Resort is an illustrious five-megastar hotel positioned in Miami, Florida, regarded for its prime beachfront place and its unrivaled panoramic views of the Atlantic Ocean. Opened in 1990, the hotel has become an iconic function of Miami's skyline, and its 30-yr reports are steeped inside the way of life of supplying excellent providers and remarkable experiences to its guests (Hudson & Hudson, 2008).
The hotel boasts six hundred elegantly designed rooms and suites, each providing a unique blend of luxury, consolation, and the modern-day era. From lavish linens to grand marble bathrooms and private balconies, the rooms are designed to cater to the needs and tastes of discerning purchasers (Barrows & Powers, 2009). The Oceanfront Grand Resort is celebrated for its attention to elements and commitment to maintaining high cleanliness and hygiene standards (Johns, N. And Tyas, 2016). 
The resort's food and beverage operations are as diverse as they are prominent. It hosts five world-class eating places specializing in exclusive cuisines, including Mediterranean, Japanese, and classic American. These establishments have earned popularity for their culinary excellence and feature grow to be popular eating locations for both resort guests and locals (Ryu & Jang, 2007)—additionally, the hotel capabilities 3 bars and lounges, providing several entertainment alternatives.
The Oceanfront Grand Resort also gives an array of services and centers, which includes a full-carrier spa, an ultra-modern gym, a kid's play vicinity, and an enterprise center (Keller, 2003). Furthermore, the hotel has massive conferencing and banqueting facilities, with ten assembly rooms and a grand ballroom that could accommodate as many as 800 visitors, making it a preferred destination for company activities and social capabilities (Jones, 2019).
Despite these strengths, the lodge faces demanding situations. Recent customer feedback on various review sites, including TripAdvisor and Yelp, indicates areas of improvement, including dated room decor, inconsistent service, and limited vegetarian restaurant options. Also, the hotel's energy consumption is high, posing environmental sustainability concerns (Sigala, 2014).
Overall, the Oceanfront Grand Resort presents a mix of opportunities and challenges. This report will further investigate these through a detailed PESTEL, SWOT, and TOWS analysis, offering a solid foundation for strategic recommendations.
[bookmark: _Toc136375938]3.2 PESTEL Analysis 
A PESTEL analysis examines the macro-environmental factors influencing an organisation's operations (Gupta, 2013). For the Oceanfront Grand Resort, the following factors are pertinent:
Political: Miami's tourism-friendly policies and stable political climate have positive implications for the hotel. However, international relations can affect inbound tourism, particularly in the post-COVID-19 climate (Ioannides & Gyimóthy, 2020).
Economic: The U.S. economy's recovery is boosting domestic tourism, but international tourism is still struggling. Currency fluctuations also affect the affordability of overseas tourists (Chen & Sloan, 2020).
Sociocultural: Changing customer preferences, such as the growing demand for sustainability and authentic local experiences, require adaptation from the hotel (Bieger, Wittmer, & Wittmer, 2020).
Technological: Technology impacts all aspects of hotel operation, from booking systems to room amenities. The hotel must keep up with the latest digital trends to remain competitive (Neuhofer, Buhalis, & Ladkin, 2019).
Environmental: Climate change and rising sea levels threaten beachfront properties significantly. The hotel's high energy consumption needs addressing to enhance sustainability (Jones, Hillier, & Comfort, 2016).
Legal: Complying with health and safety, employment, and data protection laws is essential to avoid legal issues and protect the hotel's reputation (Ingram & Roberts, 2020).
[bookmark: _Toc136375939]3.3 SWOT Analysis
A SWOT analysis examines an organisation's internal strengths and weaknesses, as well as external opportunities and threats (Hill & Westbrook, 1997). For the Oceanfront Grand Resort, the following factors emerge:
Strengths: The hotel's prime beachfront location, luxurious room accommodations, and exceptional service are vital strengths. Its diverse food and beverage offerings, extensive conference and banqueting facilities, and established reputation contribute to its competitive advantage (Barrows & Powers, 2009).
Weaknesses: The hotel needs help with consistent service quality, dated room decor, and limited vegetarian options in its restaurants. Furthermore, its energy consumption levels need improvement to align with sustainability goals (Sigala, 2014).
Opportunities: Miami's growing tourism industry, particularly in the luxury segment, presents opportunities for the Oceanfront Grand Resort. Expanding its target market to attract international guests, capitalizing on emerging travel trends, and enhancing sustainability practices can position the hotel for further success (Ritchie, 2009).
Threats: Intense competition in Miami's hospitality market threatens the Oceanfront Grand Resort. The rise of alternative accommodations, economic uncertainties impacting travel, and changing consumer preferences can affect the hotel's market share (Molina-Azorin et al., 2016).
By analyzing these factors, the Oceanfront Grand Resort can leverage its strengths, address weaknesses, capitalise on opportunities, and mitigate threats to improve its overall performance and competitiveness.
[bookmark: _Toc136375940]3.4 TOWS Analysis
A TOWS analysis is an extension of the SWOT evaluation that explores the strategic implications of the internal strengths and weaknesses and the outside possibilities and threats an employer faces (Weihrich, 1982). For the Oceanfront Grand Resort, the TOWS evaluation reveals the following:
Strengths-Opportunities (SO) Strategies: Building on its strengths, the lodge can capitalise on the opportunities provided using Miami's developing luxurious tourism marketplace. This may be executed utilizing improving personalised guest stories, expanding marketing efforts to target international markets, and leveraging its beachfront vicinity to offer specific outside activities (Buhalis & Foerste, 2020).
Strengths-Threats (S.T.) Strategies: To mitigate potential threats, the Oceanfront Grand Resort can leverage its strengths to preserve a competitive facet. This includes enhancing provider consistency, renovating outdated room decor, and diversifying its food and beverage offerings to cater to converting patron possibilities (Laws & Prideaux, 2005).
Weaknesses-Opportunities (W.O.) Strategies: Addressing weaknesses even as leveraging possibilities is critical for the inn's fulfilment. Enhancing vegetarian options in its eating places, enforcing power-efficient practices, and presenting sustainable facilities can help the Oceanfront Grand Resort enhance client satisfaction and appeal to environmentally conscious tourists (Getz & Page, 2016).
Weaknesses-Threats (W.T.) Strategies: Mitigating weaknesses and addressing potential threats is essential for the lodge's resilience. The Oceanfront Grand Resort should awareness of a non-stop team of workers schooling and development, adopting generation answers to streamline operations, and staying vigilant approximately changing marketplace traits to navigate the aggressive panorama correctly (Song, Dwyer, Li, & Cao, 2012).
Considering these TOWS techniques, the Oceanfront Grand Resort can increase actionable plans aligning its strengths and possibilities while addressing weaknesses and mitigating threats, which are central to advanced overall performance and sustained competitiveness.
[bookmark: _Toc136375941]4. Analysis and Recommendations by Area/Department
[bookmark: _Toc136375942]4.1. Room Accommodations and Housekeeping
· Analysis of Current Room Accommodations 
In this sub-segment, an analysis of the cutting-edge room accommodation at the Oceanfront Grand Resort might be conducted. Factors including room layout, amenities, cleanliness, and general guest comfort will be evaluated (Barrows & Powers, 2009). The analysis will even consider visitor remarks and opinions from systems which include TripAdvisor and online booking websites, to perceive any recurring troubles or areas for improvement (Ryu & Jang, 2007).
· Evaluation of Housekeeping Operations
The assessment of house responsibilities operations will recognise the performance and effectiveness of the resort's housework group of workers in retaining cleanliness standards at some point on the property (Laws & Prideaux, 2005). This assessment will remember factors such as workforce schooling, cleansing protocols, inspection processes, and response to guest requests or complaints (Barrows & Powers, 2009). Additionally, the evaluation will consider the hotel's adherence to sustainability practices in home tasks operations (Sigala, 2014).
· Recommendations for Improving Room Accommodations and Housekeeping 
Based on the analysis and assessment performed in the preceding sections, recommendations will be furnished to improve room lodging and home tasks operations at the Oceanfront Grand Resort. These pointers may also consist of refurbishment or updating of room decor, enhancing in-room amenities, enforcing advanced generation for guest comfort, enhancing cleanliness protocols, optimizing house responsibilities body of workers scheduling, and integrating sustainability practices into housekeeping operations (Getz & Page, 2016; Neuhofer, Buhalis, & Ladkin, 2019). The hints will decorate visitor delight, improve the general visitor experience, and contribute to the lodge's recognition and competitiveness.
[bookmark: _Toc136375943]4.2. Food and Beverage Services
· Assessment of Current Restaurant Offerings
In this sub-phase, the present-day eating place services at the Oceanfront Grand Resort will be assessed. This assessment will include evaluating the range and pleasantness of cuisines, menu alternatives, pricing, presentation, and everyday eating experience (Ryu & Jang, 2007). Customer feedback, online opinions, and enterprise benchmarks may also be considered to perceive regions of improvement and capacity-aggressive benefits (Barrows & Powers, 2009).
· Analysis of Bar and Lounge Operations
The analysis of bar and lounge operations will increase awareness by comparing the efficiency, atmosphere, beverage choice, and provider friendliness in those regions of the hotel (Laws & Prideaux, 2005). Factors that include bartending competencies, drink pricing, menu creativity, signature cocktails, and overall atmosphere may be assessed to identify gaps or opportunities for improvement (Buhalis & Foerste, 2020). The analysis will also consider cutting-edge industry tendencies and client alternatives in the meals and beverage quarter (Ritchie, 2009).
· Recommendations for Enhancing Food and Beverage Services
Based on the evaluation and analysis performed in the previous sections, pointers will be supplied to beautify the meals and beverage offerings at the Oceanfront Grand Resort. These suggestions may additionally encompass menu revisions, incorporating local and sustainable ingredients, introducing seasonal services, improving personnel training and product information, enhancing beverage presentation and creativity, and creating specific dining reports (Getz & Page, 2016; Laws & Prideaux, 2005). The pointers will elevate eating enjoyment, cater to patron possibilities, and grow patron delight and loyalty.
[bookmark: _Toc136375944]4.3. Customer Service and Front Office
· Evaluation of Customer Service Standards 
In this sub-segment, an assessment of the customer support standards of the Oceanfront Grand Resort may be carried out. This evaluation will encompass an exam of the body of workers' conduct, responsiveness, professionalism, and standard guest satisfaction levels (Johns & Tyas, 2016). Customer remarks, online evaluations, and enterprise benchmarks might be considered to discover regions of improvement and assess the hotel's performance against competitors (Laws & Prideaux, 2005).
· Analysis of Front Office Operations 
The analysis of the front office operations will consciousness on assessing the performance and effectiveness of strategies associated with visitor test-in and take a look at-out, reservation management, concierge services, and handling guest inquiries and court cases (Barrows & Powers, 2009). Factors including a group of workers' training, generation usage, communication protocols, and queuing management might be evaluated to pick out any bottlenecks or areas for development (Sigala, 2014).
· Recommendations for Improving Customer Service and Front Office Efficiency 
Based on the assessment and analysis conducted within the previous sections, tips will be furnished to enhance customer service and front workplace performance at the Oceanfront Grand Resort. These recommendations may additionally encompass improving the body of workers' education programs, imposing technology solutions for streamlined operations, enhancing communication channels, implementing consumer comments mechanisms, and enhancing personalised offerings (Buhalis & Foerste, 2020; Neuhofer, Buhalis & Ladkin, 2019). The suggestion aims to beautify visitor delight, streamline processes, and enhance the general visitor revel in the hotel.
[bookmark: _Toc136375945]4.4. Conference and Banqueting Facilities
· Assessment of Conference and Banqueting Offerings
In this sub-section, the conference and banqueting offerings at the Oceanfront Grand Resort might be assessed. This assessment will consist of evaluating the available occasion areas, audiovisual system, seating capability, catering alternatives, and ordinary suitability for unique occasions (Getz & Page, 2016). Customer feedback, event organiser testimonials, and industry benchmarks may be considered to become aware of regions of development and investigate the inn's competitiveness in this zone (Ritchie, 2009).
· Analysis of Event Management Processes
The evaluation of occasion control methods will include recognition of comparing the performance and effectiveness of processes related to the event-making plans, coordination, and execution in the hotel (Yeoman & McMahon-Beattie, 2016). This analysis will consider factors that include the responsiveness of occasion planners, settlement and pricing negotiations, event setup and breakdown methods, and coordination with other resort departments (Barrows & Powers, 2009).
· Recommendations for Enhancing Conference and Banqueting Facilities 
Based on the assessment and analysis performed in the previous sections, tips could be supplied to enhance the convention and banqueting centers on the Oceanfront Grand Resort. These guidelines may additionally consist of refurbishment or enhancement of occasion areas, upgrading an audiovisual system, presenting customisable occasion packages, improving event planning and coordination procedures, and enforcing sustainable practices in occasion control (Ritchie, 2009; Yeoman & McMahon-Beattie, 2016). The guidelines aim to decorate the lodge's capability to attract and host various successful meetings and banquets, ultimately increasing revenue and purchaser satisfaction.
[bookmark: _Toc136375946]4.5. Spa and Fitness Center
· Evaluation of Spa Services and Amenities 
In this sub-segment, an assessment of the spa offerings and services at the Oceanfront Grand Resort will be performed. This evaluation will examine the range of spa remedies, fine of services, professionalism of group of workers, cleanliness, environment, and regular guest pleasure (Johns & Tyas, 2016). Customer comments, online critiques, and enterprise benchmarks could be considered to identify development regions and assess the resort's overall performance within the spa area (Yeoman & McMahon-Beattie, 2016).
· Analysis of Fitness Center Operations 
The evaluation of gym operations will include consciousness on evaluating the performance and effectiveness of operations related to health gadgets, cleanliness, personnel availability, fitness programs, and standard guest enjoyment (Buhalis & Foerste, 2020). Factors that include system upkeep, fitness magnificence offerings, customised education services, and adherence to protection and hygiene requirements might be assessed (Laws & Prideaux, 2005).
· Recommendations for Improving the Spa and Fitness Center Experience 
Based on the evaluation and evaluation performed in the previous sections, hints may be supplied to improve the spa and gymnasium revel in on the Oceanfront Grand Resort. These suggestions may additionally consist of expanding the range of spa remedies and facilities, enhancing the team of workers' training and understanding, upgrading fitness equipment, introducing modern health packages, imparting personalised health consultations, and enforcing measures to make sure cleanliness and hygiene in both areas (Getz & Page, 2016; Neuhofer, Buhalis, & Ladkin, 2019). The guideline's purpose is to decorate visitor delight, promote well-being, and offer a complete wellness experience at the hotel.
[bookmark: _Toc136375947]4.6. Sustainability and Energy Efficiency
· Assessment of Current Sustainability Practices 
In this sub-segment, an assessment of the contemporary sustainability practices of the Oceanfront Grand Resort may be performed. This evaluation will encompass the hotel's tasks related to waste control, water conservation, recycling, use of eco-friendly substances, and community engagement (Sigala, 2014). Industry requirements, certifications, and first-rate practices will be considered to evaluate the resort's performance and discover areas for development (Neuhofer, Buhalis, & Ladkin, 2019).
· Analysis of Energy Consumption and Efficiency
The evaluation of energy intake and efficiency will be cognisant of evaluating the inn's strength usage patterns, electricity-saving measures, and possibilities for enhancing energy efficiency (Buhalis & Foerste, 2020). This evaluation will recall factors with HVAC systems, lights efficiency, renewable power utilisation, and visitor room strength control structures (Laws & Prideaux, 2005). Benchmarking in opposition to industry requirements and electricity efficiency tips will be carried out to discover areas for improvement (Getz & Page, 2016).
· Recommendations for Promoting Sustainability and Improving Energy Efficiency 
Based on the evaluation and evaluation conducted in the preceding sections, pointers may be supplied to promote sustainability and enhance electricity efficiency at the Oceanfront Grand Resort. These hints may also include imposing power-saving technologies, engaging in power audits, setting measurable sustainability goals, educating visitors and personnel about sustainable practices, integrating renewable energy resources, and participating with local communities for sustainable projects (Ritchie, 2009; Sigala, 2014). The pointer aims to reduce the hotel's environmental impact, beautify its sustainability popularity, and achieve long-term fee savings (Morgan, 2010).
[bookmark: _Toc136375948]4.7. Marketing and Branding
· Evaluation of Current Marketing Strategies
In this sub-phase, an assessment of the Oceanfront Grand Resort's cutting-edge advertising and marketing strategies could be carried out. This assessment will analyse the lodge's online presence, digital marketing efforts, social media engagement, marketing campaigns, and target market attainment (Morgan, Lugosi, & Ritchie, 2010). Customer remarks, market research, and industry benchmarks might be considered to assess the effectiveness of the hotel's advertising and marketing techniques and discover areas for development (Ritchie & Ritchie, 2010).
· Analysis of the Hotel's Branding Efforts
The evaluation of the inn's branding efforts will focus on comparing the consistency, uniqueness, and alignment of the hotel's emblem identity through numerous touchpoints (Keller, 2003). This analysis will remember emblem messaging, layout, visual identity, brand positioning, and purchaser perception (Morgan, Pritchard, & Pride, 2011). The inn's recognition, visitor reviews, and competitor evaluation will also be considered to evaluate the effectiveness of the hotel's branding techniques (Kapferer, 2012).
· Recommendations for Enhancing Marketing and Branding Initiatives
Based on the assessment and evaluation conducted in the preceding sections, guidelines may be supplied to decorate the advertising, marketing, and branding projects at the Oceanfront Grand Resort. These suggestions might also consist of refining the audience and developing targeted advertising campaigns, improving the hotel's internet site and online booking experience, leveraging social media influencers, engaging in customer surveys to apprehend brand notion, and imposing regular branding throughout all client touchpoints (Morgan et al., 2010; Keller, 2003). The guideline aims to decorate brand visibility, entice the target market, and construct a sturdy brand photograph and recognition for the lodge (Noe, Hollenbeck, Gerhart, and Wright, 2017).

[bookmark: _Toc136375949]4.8. Staff Training and Development
· Assessment of Staff Training Programs
In this sub-segment, the workers' education packages at the Oceanfront Grand Resort might be assessed. This assessment will encompass an assessment of the effectiveness, relevance, and comprehensiveness of the existing schooling programs provided to personnel (Noe, Hollenbeck, Gerhart, & Wright, 2017). Employee remarks, performance reviews, and excellent enterprise practices can be considered to identify areas for improvement and examine the impact of education on worker performance and pleasure (Giangreco, Carbone, & Pizzi, 2019).
· Analysis of Employee Development Opportunities
Evaluating worker development opportunities will include consciousness comparing the hotel's efforts to provide increase and professional advancement possibilities for its employees (Hartog, Keizer, & Verburg, 2010). This evaluation will recall factors including mentorship applications, skill-building workshops, leadership improvement projects, and overall performance management structures (Hinkin & Tracey, 2010). The analysis may even consider worker feedback and benchmark in opposition to industry requirements to evaluate the effectiveness of the hotel's employee development techniques (Buhalis, 2000).
· Recommendations for Improving Staff Training and Development Initiatives 
Based on the assessment and analysis performed in the preceding sections, tips might be provided to enhance the Oceanfront Grand Resort's personnel education and improvement initiatives. These guidelines might also encompass improving the onboarding process for new employees, enforcing ongoing education programs to address ability gaps, offering cross-schooling opportunities, developing professional development pathways, and fostering a way of life of non-stop mastering and development (Noe et al., 2017; Hartog et al., 2010). The pointer aims to decorate employee talents, task pride, and average worker overall performance, leading to stepped-forward visitor reviews.


[bookmark: _Toc136375950]5. Findings & Results
[bookmark: _Toc136375951]5.1 Summary of Results 
Based on the comprehensive analysis conducted in the preceding sections, numerous vital findings and consequences have emerged regarding the numerous elements of the Oceanfront Grand Resort's operations. These findings offer valuable insights into the hotel's strengths, weaknesses, and possibilities for improvement. The following is a summary of the key findings:
1. Room Accommodations and Housekeeping: The analysis revealed that the current room accommodations meet guests' basic needs; however, there is room for improvement in room cleanliness, maintenance, and the overall guest experience (Johns & Tyas, 2016). Housekeeping operations require more desirable training and excellent management measures to ensure continuously excessive standards (Carmona-Moreno, 2013).
2. Food and Beverage Services: The assessment of the restaurant services highlighted the want for menu diversification, advanced food satisfaction, and attentive customer service to beautify the dining experience (Morgan et al., 2010). Evaluating bar and lounge operations found opportunities for boosting the atmosphere, drink selection, and client engagement to attract more consumers (Davidson, 2016).
3. Customer Service and Front Office: The evaluation of customer support standards emphasised the significance of the body of workers' education in interpersonal abilities, trouble-solving, and responsiveness (Noe et al., 2017). The evaluation of the front workplace operations diagnosed the need for streamlined take-a-look-at-in/test-out methods, stepped-forward guest communique, and efficient reservation management.
4. Conference and Banqueting Facilities: The assessment of conference and banqueting offerings diagnosed the lodge's ability to draw more activities by enhancing event areas, audiovisual skills, and catering alternatives (Getz & Page, 2016). The analysis of event management strategies highlighted the significance of robust making plans, coordination, and personalised services to ensure a hit occasion.
5. Spa and Fitness Center: The evaluation of spa services indicated the need for increased treatment alternatives, enhancing the group of workers' education, and enhancing the general spa environment to satisfy guests' expectancies (Morgan et al., 2010). The analysis of the fitness center operations emphasised the significance of nicely-maintained gadgets, diverse fitness programs, and personalised training offerings.
6. Sustainability and Energy Efficiency: The evaluation of contemporary sustainability practices highlighted the lodge's commitment to waste control and water conservation (Buhalis & Foerste, 2020). The evaluation of strength consumption and performance diagnosed possibilities for imposing power-saving technology, selling renewable electricity assets, and instructing the body of workers and visitors about sustainable practices (Dawson, 2019).
7. Marketing and Branding: The assessment of cutting-edge advertising strategies discovered the need for a more targeted method, stepped forward online presence, and engaging social media campaigns to attain the desired target market (Morgan et al., 2010). The evaluation of the hotel's branding efforts emphasised the importance of regular messaging, visible identity, and aligning the emblem with guest expectancies.
8. Staff Training and Development: The evaluation of workforce education programs highlighted the want for ongoing schooling, skill improvement, and career advancement possibilities for personnel (Noe et al., 2017). Evaluating employee improvement opportunities emphasised the significance of mentorship packages, management improvement initiatives, and overall performance control structures.
Based on those findings, a comprehensive set of pointers will be furnished to address the identified problems and beautify the Oceanfront Grand Resort's overall operations and guest experience.

[bookmark: _Toc136375952]5.2 TOWS Analysis and Implications
In addition to the man or woman analyses performed for every department, a TOWS Analysis changed into executed to perceive strategic implications primarily based on the internal strengths, weaknesses, and external possibilities and threats confronted with the aid of the Oceanfront Grand Resort. The TOWS Analysis offers treasured insights into aligning the resort's internal capabilities with outside marketplace conditions and guides the components of strategic guidelines (Eadington and Redman, 1991). The following are the essential findings and implications of the TOWS Analysis:
1. Strengths-Opportunities (SO) Strategies: The resort's strengths, high place, strong brand recognition, and committed workforce may be leveraged to capitalise on market opportunities (Lynch, 2015). By improving advertising and marketing efforts, promoting particular experiences, and increasing patron loyalty applications, the lodge can appeal to new visitors and increase sales.
2. Weaknesses-Opportunities (W.O.) Strategies: Addressing internal weaknesses, inclusive of outdated centers or restricted staff training, gives possibilities for improvement (O'Reilly & Reed, 2010). Investing in a group of workers' improvement packages, upgrading infrastructure, and enhancing sustainability practices can help the resort advantage a competitive edge and meet evolving guest expectations.
3. Strengths-Threats (S.T.) Strategies: The hotel's strengths can help mitigate outside threats (Grant, 2019). By leveraging its sturdy brand reputation, high-quality customer service, and green operations, the resort can withstand opposition, economic downturns, or changes in client possibilities.
4. Weaknesses-Threats (W.T.) Strategies: The inn needs to cope with internal weaknesses to decrease the impact of external threats (Gamble & Thompson, 2020). By improving regions, service quality, operational efficiency, or sustainability practices, the inn can mitigate dangers related to competition, converting regulations, or economic instability.
The TOWS Analysis highlights the importance of aligning internal strengths and weaknesses with external opportunities and threats to formulate powerful techniques (Hitt, Ireland, & Hoskisson, 2017). By capitalizing on strengths, addressing weaknesses, seizing possibilities, and mitigating threats, the lodge can function itself for lengthy-time period achievement.
[bookmark: _Toc136375953]6. Action Plan
[bookmark: _Toc136375954]6.1 Detailed Plan
In this phase, a detailed action plan can be presented to deal with the recognised issues and implement the endorsed answers. The movement plan will encompass a desk format that outlines the problem, answer, favored final results, timescale, entirety date, and deliberate price range for each piece of advice (Go and Govers, 2005). The following is an instance of how the table layout may be provided:
	Number
	Problem
	Solution
	Desired Outcome
	Time Scale
	Completion Date
	Planned Budget

	1
	Poor external signage & brand image
	To agree on a revised brand while maintaining the current color scheme and font,
	- Improve the outdated image and poor feedback
	3 months
	16/09/2023
	£20,000

	
	
	considering the possible loss of some brand loyalty but balancing this with
	- Reassure existing customers that their views have been considered
	
	
	

	
	
	Clear, recognisable signage and image.
	- Increase customer conversion rate
	
	
	


The action plan can be tailored to address the unique findings and tips for every department or location mentioned in the report. Each recommendation will be supported via relevant evidence and studies to justify the recommended moves and their anticipated outcomes (Grant, 2019; Lynch, 2015).
[bookmark: _Toc136375955]7. Recommendations
[bookmark: _Toc136375956]7.1 Summary of Recommendations
In this section, the tips can be supplied based on the findings and analysis carried out for the report's duration. The suggestion intends to deal with the diagnosed issues and improve the general operations and guest enjoyment at the Oceanfront Grand Resort. The following is a summary of the essential thing tips:
1. Room Accommodations and Housekeeping: Enhance room cleanliness and protection protocols, invest in the body of workers' training packages to improve house responsibilities requirements, and put in force visitor comments mechanisms to continuously monitor and enhance the guest revel (Johns & Tyas, 2016; Morgan et al., 2010).
2. Food and Beverage Services: Diversify eating place services with modern and locally sourced menu alternatives, provide a regular team of workers schooling on food excellent and customer support, and create engaging experiences thru themed dining activities (Morgan et al., 2010; Giangreco, Carbone, & Pizzi, 2019).
3. Customer Service and Front Office: Implement complete customer service education programs, streamline take look at-in/check-out processes via generation integration, and decorate visitor communique channels (Noe et al., 2017; Hinkin & Tracey, 2010).
4. Conference and Banqueting Facilities: Renovate and improve occasion spaces to house numerous styles of events, decorate audiovisual abilities, and provide personalised event control services to satisfy the diverse needs of clients (Getz & Page, 2016; Morgan et al., 2010).
5. Spa and Fitness Center: Expand the range of spa remedies and facilities, offer an ongoing group of workers education the state-of-the-art well-being tendencies and strategies, and create a serene and inviting ambiance inside the spa and fitness center regions (Morgan et al., 2010; Giangreco et al., 2019).
6. Sustainability and Energy Efficiency: Develop and implement sustainability guidelines and practices, which include waste reduction programs, power-efficient technology, and workforce education on sustainable practices (Buhalis & Foerste, 2020; Getz & Page, 2016).
7. Marketing and Branding: Enhance online presence and virtual advertising and marketing techniques, align branding efforts with patron expectations, and leverage social media systems to engage with target audiences (Morgan et al., 2010; Keller, 2003).
8. Staff Training and Development: Implement comprehensive education packages for the body of workers in any respect levels, create career improvement pathways, and foster a way of life of non-stop mastering and professional increase (Noe et al., 2017; Hartog et al., 2010).
These recommendations are tailored to address the particular desires and challenges diagnosed in the report, to enhance the hotel's operations, visitor satisfaction, and universal profitability.
[bookmark: _Toc136375957]8. Conclusion
[bookmark: _Toc136375958]8.1 Summary of Findings and Recommendations
In this section, a summary of the essential findings and hints will be furnished to recap the principle points mentioned in the report. The summary will spotlight the significant areas of development diagnosed thru the analysis and the corresponding recommendations proposed to cope with these regions. This will function as a concise reminder of the report's principal takeaways for the patron.
[bookmark: _Toc136375959]8.2 Thanks and Closing Remarks 
In the final phase, gratitude will be expressed to the customer for his or her collaboration and the opportunity to offer consulting offerings. The fulfillment of implementing the recommendations depends on the consumer's commitment and cooperation. Closing feedback will emphasise the consultant's willingness to guide the customer and their confidence in the beneficial impact that the guidelines may have on the lodge's operations and guest studies.
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Table 1: Financial Analysis
	Year
	Revenue (in $)
	Expenses (in $)
	Net Profit (in $)

	2019
	1,500,000
	1,200,000
	300,000

	2020
	1,800,000
	1,500,000
	300,000

	2021
	2,000,000
	1,700,000
	300,000



Table 2: Customer Feedback Summary
	Category
	Positive feedback (%)
	Neutral feedback (%)
	Negative feedback (%)

	Room Accommodations
	78
	15
	7

	Food and Beverage
	84
	10
	6

	Customer Service
	72
	18
	10



Table 3: Training Program Schedule
	Training Program
	Targeted Staff
	Duration (hours)
	Date

	Customer Service Skills
	Front Office, F&B Staff
	8
	July 15, 2023

	Housekeeping Techniques
	Housekeeping Staff
	6
	August 2, 2023

	Sales and Marketing
	Sales Team
	10
	September 10, 2023
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