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Executive Summary
This report provides a comprehensive examination of the cultural factors influencing the hotel guest experience for Mexican visitors. A comparison is made between the hospitality cultures of Mexico and the United Kingdom, emphasising their distinct service techniques, gratuity norms, and culinary expectations. From this comparison, a detailed list of 'Do's and Don'ts' for hotel personnel when interacting with Mexican visitors is derived. The significance of language fluency, cultural sensitivity, up-to-date tourist information, forbearance, courtesy, and traditional cuisine is emphasised. Concurrently, the need to avoid making assertions about language skills, cultural stereotypes, feedback neglect, special requests, and hygiene standards is emphasised.
Two main recommendations are proposed to assist hotel personnel adjust to these findings: 1) Implementation of cultural training programmes for personnel, and 2) creation of a multilingual, efficient visitor feedback system. By implementing these recommendations, the hospitality industry can improve service quality, increase visitor satisfaction, and cultivate an environment that is more inclusive and culturally sensitive.
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The advent of globalisation has increased the need for culturally sensitive service delivery in international hospitality industries. The modern hotelier serves a wide variety of nationalities, each with its own cultural preferences and expectations. Consequently, providing exceptional service requires adapting interactions and amenities to the cultural origins of visitors. This report examines the cultural factors that must be taken into account when ministering to visitors from Mexico, one of the world's most culturally vibrant countries.
This report seeks to illustrate the subtle distinctions between the hospitality cultures of Mexico and Great Britain. It illuminates the essential "Do's and Don'ts" for hotel personnel to better manage service experiences for visitors of Mexican descent. The information was synthesised from a variety of academic sources and cultural insights to ensure a comprehensive and culturally sensitive approach to enhancing the visitor experience.
Difference in Hospitality Culture in Mexico And UK
Understanding and providing services that pander to the distinct cultural nuances of its diverse clientele is essential to the success of the hospitality industry. The cultures of Mexico and the United Kingdom offer a compelling comparison of traditions, expectations, and attitudes towards hospitality. This section explores these distinctions in depth, concentrating on service techniques, gratuity customs, culinary preferences, and broader hospitality principles. Through a detailed comparative analysis, we hope to provide a comprehensive comprehension of the differences in hospitality culture between Mexico and the United Kingdom, thereby paving the way for more culturally sensitive and responsive service delivery.
Service Manner
Hospitality in Mexico is characterised by cordial, welcoming, and individualised service. Frequently, the staff goes above and beyond to make visitors feel welcome. Patience and tolerance are essential components of Mexican hospitality (Ayoun, Moreo, & Chiang, 2017).
In contrast, the hospitality approach in the United Kingdom is more formal and reticent. (Lashley, C., Lynch, P., & Morrison, A., 2007) British hospitality places a premium on efficiency, punctuality, and ensuring the guest's comfort through high-quality service.
Tipping
Tipping is an integral element of the culture of hospitality in Mexico. It is customary to tip hotel service personnel, including maintenance and bellhops (Torres, E. N., & Kline, S., 2013).
Tipping is not as ingrained in the culture of the United Kingdom. It is appreciated but not always expected in hotels, particularly outside of upscale establishments (Lynn, M., & McCall, 2000).
Cuisine
Local cuisine is frequently featured on the menus of Mexican hotels, which may include a variety of traditional dishes and regional specialties. Food plays an important role in the culture and hospitality of Mexico (Long, L.M., 2004).
In the United Kingdom, as a result of the country's multicultural society, local cuisine is frequently served alongside a wide variety of international dishes.
Do's And Dont's
Do's:
· Do Learn Basic Spanish Phrases: As English is not extensively spoken in Mexico outside of tourist areas, the primary language is Spanish. Learning key phrases can assist you in assisting and connecting with your visitors more effectively (O'Neill, H., 2010).
· Do Respect Their Culture: In the hospitality industry, it is essential to respect and acknowledge visitors' cultural practises (Leeds, S., 2011). Mexicans are typically quite proud of their nation and its diverse culture; therefore, an appreciation for it can make visitors feel welcome and valued.
· Do Offer Tourist Information: Providing accurate and pertinent local information to guests is essential for providing quality service (Kandampully, J., 2012).
· Do Be Patient and Polite: In their high-contact service industry, Mexicans value patient and courteous service (Ayoun, Moreo, & Chiang, 2017).
· Do Offer Traditional Mexican Food Options: Food is an important aspect of Mexican culture, and offering Mexican breakfast options can make visitors feel at home (Long, L.M., 2004).
Don'ts:
· Don't Assume All Mexicans Speak Spanish: Mexico's linguistic diversity includes numerous indigenous languages. Never presume the language proficiency or preferences of a guest (Hellier, P. K., Geursen, G. M., Carr, R. A., & Rickard, J. A., 2003).
· Do Not Make Stereotypical Remarks or Jokes: It is vital to avoid stereotyping visitors, as it can result in poor service (Torres, E. N., & Kline, S., 2013).
· Do Not Ignore Complaints or Feedback: In the hospitality industry, complaint management is crucial. Neglecting guest feedback can result in discontentment (Davidow, M., 2003).
· Refrain from Ignoring Special Requests: Ignoring special requests from guests can result in negative perceptions of service quality (Heung, V. C. S., & Gu, T., 2012).
· Do Not Neglect Cleanliness: Cleanliness is essential in the hospitality industry, and Mexico has especially high standards in this regard (Chan, N. L., & Ip, W. H., 2010).
Conclusion
When providing hospitality services to international visitors, cultural awareness and sensitivity are crucial. For Mexican visitors, proficiency in language (especially Spanish), respect for their culture, preparedness with tourist information, forbearance, and courtesy are essential. Additionally, providing traditional Mexican cuisine is a welcome gesture.
On the other hand, language and stereotype assumptions can be detrimental and should be avoided. Complaints or feedback should be addressed expeditiously, and special requests should take precedence. In the Mexican culture, cleanliness is highly valued and should be maintained in all hotel areas.

Recommendations
1. It is recommended that employees undergo cultural training to better comprehend and respect the nuances of Mexican culture. This training may also include the acquisition of fundamental Spanish phrases, which will facilitate communication with visitors. To maintain the personnel current, this training should be refreshed on a regular basis.

2. Implement a Feedback System: Create an effective and user-friendly feedback system for visitors. This system can be made available in multiple languages, including Spanish, in order to encourage visitors to provide feedback, complaints, or suggestions. The staff should respond promptly and appropriately to all feedback in order to continuously improve service quality.
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