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[bookmark: _Toc21602219]Executive Summary
This report discusses the legal legislative risks within the hotel industry; highlighting the various aspects of the hotel that might lead to interdiction of the business. The aspects include liability of the staff, data protection, food and hygiene, health and safety, and licensing among other aspects within the hotel industry. It can help people in the business or intending to venture into the hotel and general hospitality industry business. 
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[bookmark: _Toc21602220]                                               Introduction
Hotel industry has shown a commendable growth in the recent years. This is in terms of the products and services that the industry offers to its clients. However, the success or failure of the distinct businesses is determined by the managerial sector of the business. Hotel services includes housekeeping, room services, food and beverage, and spa among other services. In this case, there is managers and other employees responsible of ensuring that all the activities of the hotel run as per the goals set by the organization. Since the hotel departments sometimes operate individually, there are people assigned for various tasks. On the other hand, there are rules and regulations set to control the hotel activities. Besides, the government also has its policies that ensure the set standards are met. Failure to meet the set standards can lead to closure or penalization of the business by the legislature as discussed in thus report. 
[bookmark: _Toc21602221]                                                   Liability
Liability is the responsibility of each of the personnel within the organization. Firstly, every employee in various department is assigned to a task (Lee & Tsang, 2013). For instance, the kitchen department has chefs and the waiters who are responsible of preparing foods and serving it to the customers. In this case, the chefs are liable of ensuring that the foods are up to the standards expected by the customers. When a customer’s complains in regards of the food ordered, the supervisor questions the chefs because they are the ones responsible for the task (Zopiatis & Constanti, 2012). On the other hand, the waiters are liable of ensuring that they deliver the orders made by the customer without errors. There is a chain of command where the supervisor and the managers oversee people who work under them within. according to the Hotel Proprietor’s Act 1956, the client or the premise has the right to sue the hotel premise in a case of damage of property by the client or harassment to the client. 
[bookmark: _Toc21602222]                                      Data Protection
Within the hotel business, the management is expected to ensure that the information shared within the hotel database system is safe. The data includes; for instance, when the guests checks in to the hotel rooms, there are certain details and information that they are supposed to record in the reception area. In this case, the information is not to be shared with other guests within the premise. This happens because of security purposes such that, if the safety of the guests is compromised, the person in charge is answerable (Segarra-Oña, Peiró-Signes, 2012). The information should be protected against manipulation. This ensures that only the authorized people can access the information. 
Within the hotel business, there is also the finance department. The information managed by the finance department includes creating balance sheets of the purchases done and the sales done by the business. Many businesses no longer use the traditional ways of using paperwork to store records and other information concerning the business (Segarra-Oña, Peiró-Signes, 2012). In case the information is not protected, it can be manipulated hence causing interruption of the final report intended by the business.
[bookmark: _Toc21602223]                                      Health and Safety
Health and safety are crucial aspects within the hotel industry because of the products and services that the industry offers. Firstly, in terms of safety, within the hotel premise, among the services offered is the house keeping and room service. In terms of safety, it is the responsibility of the hotel management to ensure that the premise is secure regarding theft and intrusion. On the other hand, regarding the room service, the management ought to ensure that the rooms are in a condition conducive for the clients. The rooms should be clean to the expectation of the customer (Molina-Azorín, Tarí, Pereira-Moliner, 2015). In the case of a situation where the conditions are not conducive for the guests, the hotel management ought to be responsible since they are expected to oversee the overall cleanliness of the premise. 
Failure to meet the level of cleanliness and standard set by the policymakers can lead to interdiction. For instance, there can be a case of disease outbreak within the area within which the hotel operates; in such a case, the policymakers highlight the measures that the premise should take to meet requirement of operation (Segarra-Oña, 2012). If the business does not meet the required measures, they risk been denied the right of operation since they can be a threat to the clients and the community in which the business operates. 

[bookmark: _Toc21602224]                                                Food Hygiene
Food plays a major part on the hotel industry because it is the center of attraction for many clients. Take an example of a local hotel where the people preparing the food or the people offering the hotel services have dirty attire or do not generally observe the basic hygienic practices; it would be challenging for a customer to be loyal to such a hotel. In such a case, the quality of food offered might be good, but due to poor hygiene, most if not all of the customers cannot be royal to the business. 
If the hotel premise does not observe the level of hygiene expected by the customers, it risks being pinpointed by the policy makers (Chan & Wong, 2006). In this case, for the hotel business to operate, there is a level of hygiene that the premise is expected to have. If otherwise, the business risks being interdicted because it risks the health of the clients and the people working in the particular business environment. 
[bookmark: _Toc21602225]                                        Risk Management
Risk management applies to all elements of the hotel industry. A situation where the hotel has guest rooms and room services, both the service providers and the clients are in the risk of being compromised. It is for this reason that within the managerial hierarchy, there are staff who are supposed to oversee other (Lee & Tsang, 2013). For instance, within the kitchen department, there can be a chief chef whose work is to ensure that all the ingredients are in their right measure. 
Moreover, there are standards set by the state in ways the business operates. For the business to operate it ought to have undergone a scrutiny to ensure that it can take care of the risks that might arise within the business premise. For instance, for a business that operates in a relatively vast infrastructure that can risk people’s lives. 
[bookmark: _Toc21602226]                                                 Licensing
Licensing is the most crucial element of the hotel business because for a hotel to operate, it ought to have the required legal documents to operate (Chan & Wong, 2006).  Various authorities undertake the exercise to ensure the premise is fit to operate. 
According to the policies set, where food will be supplied, proper provision has been made of the sanitation of the premises in respect of which the application is made, for the storage, preparation, cooking and serving of food and drink on the premises, and for the health and comfort of persons using the premises; and that the premises conform in all respects with the provisions of any written law relating to sanitation and public health which apply thereto (Zopiatis & Constanti, 2012). Failure to which, the business risks being interdicted and/or denied the right of operation. since the authorities are granted the responsibility to ensure the safety of both the business and the clients, licensing should not be done to any business that does not meet all the requirements set by the government. 
[bookmark: _Toc21602227]                                                  Conclusion
All in all, the hotel industry is among the most paramount businesses because of the nature of products and services they offer. However, for the business to operate, it ought to adhere to the standards, rules, and regulations set by the policy makers. Failure to do so, the business risks being denied the right of operation. The legal legislative risks are applicable in liability, food and hygiene, data protection, health and safety, and licensing among other imperative elements of the business. Both the employees and the management should aware of the aspects to avoid the risks and consequences associated with them in accordance to the policies set by the designated authorities. 
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