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Introduction 
The impacts of Coronavirus in hospitality and guest services in the UK from 25th March 2020 and over the next three months.
Definition of Covid-19 is the disease which has many symptoms include cough, fever or chills, shortness of breath or difficulty breathing, muscle, body aches, sore throat and others. The virus is very severe, and some cases have caused death. The new coronavirus can be spread from person to person. It is diagnosed with a laboratory test. 
Coronavirus impact on the pubs and restaurants sector.
The outbreak of Covid-19 poses a substantial threat to both businesses and employees within the hospitality sector. 
The coronavirus pandemic is touching all aspects of daily life in the UK some hospitality sector have been able to adapt to this new reality, sustained largely by digital, but the hospitality area is grappling with an environment where human contact of any kind is becoming increasingly limited, even when mediated by digital. On March 2020, the UK prime minister advised people to avoid going to pubs, clubs and restaurants, which in turn caused the hospitality industry to take a sharp and collective intake of lockdown. With no clear directive to definitively close, establishments faced no other choice but keep everyone safe to be in quarantine. People staying at away, there have already been signs that the hospitality establishment could be brought to fall. The most recent being the Coylumbridge Hotel in Scotland, whose owners told workers who live at the hotel complex to leave the premises directly. Some of the non-native staff have been unable to return home due to travel restrictions and have nowhere to stay and has no more finance. Many industry figures have expressed anger that the prime minister advised people to stay away from social venues while not forcing premises to close. This could have given them financial support for interruption to their business. However, most businesses do not have insurance cover to compensate them for coronavirus losses, according to the Association of British Insurers (ABI).
Hotel operators and owners should keep talking with their stakeholders. What that means in practice will vary but reaching agreement on an extraneous rent-free or reduced rent period might be possible. Devolving to monthly rather than quarterly invoicing to assist cash flow might sound attractive but is unlikely to assist sites that have closed and where trade has dried up altogether. Big players like British Land have already adopted a policy of offering a three-month rent waiver to assist smaller F&B and hospitality tenants which might indicate a positive way of support towards the industry. Operators should keep records of past trading performance up to date and available. 
How the Pandemic affect guest services 
The lockdown really affected guest services in many ways, companies lost their money and other sectors closed all the workers left jobs to stay at home during quarantine for safety also protection and individual's well-being of customers and employees. Most managers are facing difficulties to navigate the impact Covid-19 is having on their organisations, but how the pandemic is affecting different parts of the enterprise varies dramatically from one department to the next. Where finance is struggling with critical questions of cash management, HR is dealing with stark choices about absence and layoffs, sales is trying to convince customers to continue to buy even as 

The economy is getting low because people are using their savings to buy what is important during this pandemic and to stay safe at home, also it is hard to support employees to be useful as they work from home. One of the hardest-hit departments is often customer service. The better way to understand the impact of this hard period on customer service departments. It is such a big increase in customers effort is not good for managers as high-effort interactions are far more likely to lead to churn and less workable to result in any sort of new sale. The Covid-19 pandemic has put enterprises in huge crisis managers and leaders under pressure they have probably not experienced before. But with a focus on the right skills and guide from able owners of companies, there is not a reason that guest services and hospitality can’t successfully navigate also try to work hard during these terrible times. 
Guidance for staff and managers 
Staff caring for guests who have the disease may benefit from wearing face masks, but not only when coming into close contact (within one metre) and only if the guest has symptoms. Masks should not be worn continuously by workers and not be a substitute for hand hygiene and other basic precautions. For example, rules and regulations for staff members of how to keep the place clean and safe for customers and workers, room decontamination staff who clean rooms occupied by ill guest must wear an apron and gloves before cleaning (personal Protective Equipment, wearing a face mask is only necessary if the guest is in the same room at the same time ventilate the room by opening external windows remove the bed linen and towels and place in a bag do not leave loose items in the hotel corridor, dispose of all disposable items such as sachets and toilet rolls, clean remaining items such as cups, glasses and so on using water and detergent to avoid germs and contamination of spreading the virus. Apply your chosen cleaning product and allow as much contact time as possible before wiping clean, pay attention to hand contact surfaces like door handles, light switches, telephone handsets, tv remote control, bedside tables. Use plenty of cleaning cloths to avoid re-contaminating surfaces.
REMOVING AND DISPOSING OF PPE
In order to minimise risk to colleagues from used PPE, it must be removed in a standard manner. First remove the gloves, by turning them inside out in one single motion then remove the apron and finally the face mask if worn. Staff should avoid touching the front of the mask (by using ties or tapes) used PPE should be bagged, tied or sealed and disposed of as domestic waste, after disposing of the PPE in the bin, staff should clean their hands with soap, water and use sanitiser. If the hands are not visibly soiled, an alcohol hand rub can be used as an alternative. 
Managers 
Most guests will be able to remain in the hotel whilst they are ill and will simply require one hygiene advice and general care in the hotel and two advice about access to medication and medical care if their condition gets worse. Hotels are not expected to provide nursing care or supervision, but most hotels have established ways for access to medical advice for guests. 
There will almost certainly be some warning of a pandemic before it reaches the UK. At that time, the hospitality industry manager should review the plans made. Review the lists of contact details for staff, check on reports of staff illness at the start of each day.


Review plans for dealing with above average levels of staff absence ensure that adequate supplies of cleaning materials are readily available (or if staff contract others to provide cleaning services, check that they have contingency plans) and that there are procedures for frequent cleaning of hard surfaces, ensure that handwashing facilities are adequate, accessible and working properly. Staff need to make sure that they are aware of relevant procedures and the advice in document. Make sure that hard surfaces like (door handles, taps, kitchen worktops) are cleaned more frequent than usual, using normal cleaning products. Encourage guests to cover their nose and mouth with a tissue when coughing and sneezing, dispose of this immediately and wash their hands. Ensure that prompt action is taken to clean all areas that may have been soiled by secretions like toilet facilities in communal areas, with attention to water closet compartments and water closet seats, door handles, light switches, taps and anything else that can be touched by hand. Workers need to review them plans for coach groups where a passenger shows signs of flu, review their booking conditions to encourage those who are ill not to travel. Check restaurant service arrangements and avoid self-service to reduce the number of to reduce the number of people handling the same utensils, review the check-in arrangements to try and ensure that contact between guests leaving and arriving is minimised. Encourage staff and guests to use their own toilet and washing facilities, review communication arrangements because guests will inevitably be concerned if there is illness in the hotel. Be prepared to monitor sales of symptom relieving over-the counter medication from any onsite shop, get ready to investigate cases of people not appearing at scheduled mealtimes (as guests are often reluctant to report symptoms of illness).  they need to prepare to provide hand sanitising stations in critical areas such as toilets and dining areas, employees need to know to direct guests towards local medical treatment as needed. 
Examples of staff training and protective measures for pandemic flu
All staff should be aware of the symptoms of pandemic flu and the measures to protect themselves from acquiring the illness, workers should be informed of their duty to report any illness to their manager and to report any illness in guests. Staff should be instructed in specific cleaning procedures and the desirability of room isolation of infected guests (although this cannot be enforced). Work members should be informed that there are legal duties that require both themselves and the management to comply with pandemic influenza protection measures. Workers involved with cleaning the room of a symptomatic guest will enquire PPE. This should be put on before entering the room, they must be informed about the importance of removing all used PPE and placing it in appropriate bags together with disposal cloths, paper towels and ensuring that the bag is tied securely before they leave the room being cleaned. Staff must be instructed in the importance of frequent hand washing if they are involved in cleaning or in personal care of persons with the virus. Staff must be aware of the correct laundry procedures. 
Access to medication and medical care if the guest is deteriorating
If guests are ill, they may need medical assessment by a GP. Hospitality industry staff may need to contact a GP surgery on their behalf. The UK has established a stockpile of antiviral medication for the treatment of flu. Most antiviral medication will be accessed through the National Flu Line service. Another operational issues: 
Cutlery and crockery


There is no need to use disposable plates and cutlery. The combination of hot water and detergent used in dishwashers is sufficient to clean dishes and eating utensils used by ill guests from those used by other guests or the staff. 
The hotel laundry procedures 
Laundry should be washed according to standard procedures. It is not necessary to separate linen and laundry used by ill guests from other hotel laundry. Care should be used when handling used laundry (avoid touching it without wearing gloves). Hand hygiene should be performed after handling any soiled laundry. 
Disposal od used tissues 
Tissues used by guest with illness should be placed in a plastic bag, sealed then disposed of with other waste. Consider placing bags in all waste bins in rooms for this purpose (remember to practice hand hygiene after you have sealed the bag and again should do subsequently dispose of this waste in refuse uplift area outside the premises). 
Cleaning procedures 
Environmental surfaces in the premises should be cleaned frequently with warm water and detergent or commonly available household cleaning products. 
Guidance for guests 
Everyone can play their part in helping to reduce the spread of pandemic flu. Guests can reduce, but not eliminate, the risk of catching or spreading fly by: 
Frequent handwashing with soap and water or using an alcohol hand rub (if available) for hands that are not visibly soiled. Only touching the mouth, eyes or nose, if hands have been recently cleaned. Using a tissue when coughing or sneezing and then disposing of the tissue promptly and carefully. Informing a member of staff of any illness and remaining in their room where their meals, drinks and anything else they need can be brought to them. Avoiding the lounge, dining room, and other public areas. Seeking assistance from staff if medical advice or care is needed, remaining in the hospitality facility when the body is not well unless it is necessary and informing staff before leaving, if leaving the facility for any reasons (to go for medical care), ensure that tissues are used when coughing and sneezing and that they are appropriately disposed of and hand hygiene is carried out afterwards. 
The UK airline Flybe affected during pandemic of coronavirus
Flybe told customers that it has grounded all flights as it enters administration, adding that its business in the UK had ceased trading with immediate effect. The airline had been struggling for a while. The United Kingdom announced that it was talking to the company about its finances and exploring options for a rescue, adding that Flybe’s management and shareholders were setting the airline on a recovery path. But Flybe’s financial challenges had been “compounded by the outbreak of coronavirus which in the last few days has resulted in a significant impact on demand. 
The entire global airline industry has been tipped into crisis by the pandemic and lockdown, which began in China and has spread to all over the world. 
Conclusion 


The coronavirus really made so many changes in people’s lives, it came suddenly everyone weren’t expecting the virus to spread so fast and killed lots of loved ones. Most of hospitality and guest services went on crisis lost a big amount of many, employees had to work at home some of them their stopped working because companies got lockdown during quarantine. Financially individuals weren’t stable one of the reasons is that staying at home without working and just spending money for priorities items like foods and drinks. Some companies paid their staff while on pandemic to support them with basics needs. Many leaders from across the hospitality sector have written to the Government demanding urgent support to stimulate the revival of the sector following the Coronavirus crisis. The UK hospitality, sales around the sector are expected to be 56% lower than last year. They have asked the Government to extend deferral of all tax liabilities to cover the closure and reopening period in full, and establish a targeted hospitality property BounceBack grant to cover a proportion of the rent debt accumulated by operators while they have been closed. 
The hospitality sector knew that it has been hard for them to cope with these pandemics, some of them lost hope not hoping their businesses will reopen and if they will bring back the economy of all companies. Hopefully after quarantine everything will go back to normal and the hospitality plus guest services can expand also to get bigger amount of money to cover the bank rapt. 
