

Intercultural communication is always a barrier, especially for cultures that have strong believes. When an international guest come to stay in a hotel, it is very important that we adapt to its culture, and we do not miss anything that might make them feel offended. These days cultural barriers are not a big problem anymore because people travel so much and on internet is easy access information about different cultures, traditions, and what is important for a certain culture. However, sometimes there are barriers between international cultures if one of them experiences anxiety, stereotypes, prejudice, or racism. There are lots of travellers that goes to international countries just to see their traditions and take part of their lives for few days or weeks. “Any type of guest deserves an equal amount of attention, respect and the same effort and dedication from the hotel’s management team. It might, however, be easier to relate and engage with local visitors rather than with international tourists. The language barrier and the cultural differences are just some of the reasons why it can seem slightly harder to communicate with someone from a different country and/or continent.” (Badiu, 2017)
On 20th of March 2022, we will expect 6 Japan tourists staying in our hotel for 7 days. They are international guests, and that is how our approach should be: international, and the main factors that will make a success of our international guest’s stat is effective communication between us and organising ourselves working as a team. 
One of the crucial intercultural barriers is language. A guest will feel surprised, and his cultures appreciated if instead of the usual “Good morning!” employees will approach them with “Ohayo!”. Also, front desk staff to use “Irasshaimase!” instead of “Welcome!”. “Irasshaimase is the traditional way to welcome customers in Japan that’s essentially an ultra-polite way to say “please, come in!”. It’s said by staff in Japan when they first see a customer.” (Spacey, 2015).  Staff to have a look on the internet and familiar themselves with Japan culture. 
Food and beverage department must be very implicated in the menu and consult the manager when making it. The following table will present foods and drinks that needs to be must those days.


	FOODS
	DRINKS

	Freshly made sushi 
	Ramune

	Sashimi
	Pocari Sweat

	Unagi-Grilled Eel
	Calpis

	Tempura
	Mitsuya cider

	Soba (Buckwheat noodles) and Udon (wheat noodles)
	Canned coffee

	Onigiri-Rice Balls
	Matcha

	Yakitori- Grilles Chicken Skewers 
	Mugicha, roasted barley tea

	Sukiyaki
	Melon soda

	Oden- Simmered Ingredients 
	Yakult

	Miso Soup 
	Qoo



Mochi Making- An important traditional Japanese cake that everyone likes it and needs to be made for all period that our guests will stay with us. “Mochi are rice cakes traditionally made by pounding a variety of rice known as mochigome with a large wooden mallet. The result is a paste that’s formed into shapes such as blocks. Mochi are an ingredient in a wide variety of simple foods and are extremely popular. Much like bread, it’s rare to meet someone who doesn’t like mochi.” (Spacey, 2015)
As their culture is so different then ours, there are things that we do regular and it does mean something rude, but for their culture might be very offending. I will also do a table with Do’s and Don’ts to be easier to remember
	DO’S
	DON’TS

	“Do bow appropriately 
	“Don’t walk around eating or smoking

	Do use two hands to accept business cards
	Don’t harass geishas or maikos for selfies

	Do walk on the left
	Don’t leave a tip or count your change

	Do learn some basic Japanese phrases (Alyse, 2021)
	Don’t blow your nose loudly in public” (Alyse, 2021)

	
	“Don’t maintain eye contact” (Wilkinson, 2020)




Yamayaki Mountain Burning- is an important celebration in Japan, yamayaki is a single word used for “burning down a mountain”. As it celebrates with fireworks at the beginning of the Spring, we can organise fireworks in one of the nights to celebrate their festival. “A Yamayaki is a festival that involves burning the vegetation from a mountain before Spring. There can be visually stunning and are often combined with fireworks show.” (Spacey, 2015)
Other important tips for Japanese culture
· Bowing- When our guests are coming in the hotel, especially the first day, front desk staff to welcome them with their traditional bowing. “When in Japan, it is polite to bow to the other person when you meet them, when you are saying thank you, or when saying goodbye. If someone bows to you, lean forward, and incline your head in return.” (Pass, 2021)
· Gifts- Are a sign of appreciation in Japan when you stay in someone’s home. This time, we will give a gift to our guests as sign of appreciation, something small and representative for our country or hotel. Always remember to use two hands rather than one when receiving or giving a gift! 
· Dressing- For Japanese culture is very important the way they dress, so a smart, professional uniform is to make an impression about the hotel is very important. “Dressing according to status is important to the Japanese, so it's good to have a smart uniform to reflect the status of a hotel and the impression you want to convey.” (Walton, 2008)
· Rooms- rooms to have Japanese decorative elements like traditional red fans on the wall and traditional Japanese slippers called Uwabaki “Uwabaki are a type of Japanese slippers worn indoors at home, school or certain companies and public buildings where street shoes are prohibited.” (Wikipedia, 2021)
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