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[bookmark: _Toc150540720]Executive summary 
The research paper provides data and information about the importance of guest management services in the hotel industry. For maintaining hotel industry standards services, there needs to focus on reputation management, service culture management, and hotel standards with effective services and those have been discussed in this research paper. By managing effective and standard service, the organization can achieve its goals and objectives to attract customers or guests. 
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[bookmark: _Toc150540721]Introduction 
Hospitality and guest services are essential components for a restaurant business to achieve the goals and objectives of the organization. A restaurant needs to create a warm welcoming atmosphere which helps to provide effective services to the customers and the customer can be satisfied by receiving those services (Bagdan et al. 2019). Refreshment Bite is a new restaurant that provides exceptional hospitality services to customers. The report discusses Refreshment Bite restaurant, creating a memorable dining experience, the role of staff, elements of customer service, technology integration, sustainable development goals, etc. for providing hospitality and guest service to the customers according to their needs and wants. 
[bookmark: _Toc150540722]Main findings 
[bookmark: _Toc150540723]Reputation management in the Hotel industry 
Refreshment Bite provides services with memorable dining experiences to customers to achieve their goals and increase their reputation. This is why the organization provides commitment in various aspects. There have been discussed some aspects related to the organizational commitment to reputation management. 
Menu innovation: The organization focuses on menu innovation to provide extraordinary experiences to customers (Dzhandzhugzov et al. 2016). This is why the organization selects a lot of famous items from all over the world according to favorites and innovative dishes. In this way, the customer can taste various items that are famous in the region and it can provide exceptional value to the customers. 
Ambiance and décor: Refreshment Bite restaurant is a special place that provides a strong emphasis on creating a welcoming atmosphere for the customers to achieve goals. The restaurant is well-decorated which can attract customers and make them satisfied for becoming part of the dinner (Golubovskaya et al. 2017). This is why the organization arranges comfortable seating positions, warming lighting, and tasteful décor for the customer to attract the customers. This service makes the customer satisfied to achieve the goals and objectives of the organization. 
Dietary needs: The restaurant focuses on the dietary items that create allergies and dietary restrictions according to the customer’s demands and needs (Lashley et al. 2015). The staff has been trained to prepare dietary items for the customers. Some customers may have diabetic problems and they demand dietary items for maintaining diabetics. This is why the staff prepares food according to the demand of the customers. 
[bookmark: _Toc150540724]Service culture of the hotel industry
The customers are greeted with a warm smile and friendly welcome by the staff to achieve the goals and objectives and they need to provide essential services to the customers such as a warm welcome, knowledgeable staff, timely service, courtesy and respect, efficient seating, and order taking which are essential service culture for the customers. 
Warming welcome: Guests can be satisfied with a warm welcome to the restaurant which creates the tone for the staff to receive services from Refresh Bite Restaurant (Solnet et al. 2019). And the staff focuses on the warm welcome of the customers. 
Timely service: Another effective care of the restaurant is to provide service timely to the customers to make the customer satisfied without compromising the quality of foods and services. This service helps to make the organization operational for achieving the goals and objectives (Kansakar et al. 2019). The staff takes food orders from the customers and announces a time to deliver the orders. The customers become satisfied with knowing time and provide value and respect to the staff for maintaining time. It is essential for achieving the organizational goals and objectives for becoming successful in the future. 
Team and customer collaboration and communication: It is an essential part of the restaurant industry for providing satisfaction to the customers. The customers can get a warm and welcoming message to the customers for receiving the services from Refreshment Bite Restaurant (Neuhofer et al. 2015). To provide this warming service, the staff needs to collaborate with customers and teams related to providing care and service to the customers. 
Customer-centric approach: The staff of Refreshment Bite is engaged with a customer-centric approach that provides essential guest needs, offers recommendations, and a seamless dining experience for the customers to make them satisfied. The main target of the staff is to provide service to the customers which helps the customer to have a memorable dining experience. 
Training and development: Some staff have a lot of experience in providing service to the customers especially, cook, waiter, manager, etc. who provide essential service to the customers according to their needs and wants (Pham et al. 2020). This is why there is a lot of responsibility of the staff to make other staff experienced for achieving the goals. And the experienced staff need to focus on training and development of other staff. 
Courtesy and respect: The organization provides another effective service to the customers which is courtesy and respect. The staff handles the customers as a guest and provides essential respects to make the customers satisfied (Lonel et al. 2016). 
[bookmark: _Toc150540725]Hotel standards in the hotel industry
Hotel standards are the set of guidelines for establishing a culture with consistency in service, quality, and experience of guests. Hotel standards help to improve the reputation of the hotel by managing exceptional activities. 
Service standards: The organizational service standards depends on greeting and welcoming guest, effective check-in and check-out process, guest request handling, etc. needs to maintain following the customer preferences and needs. 
Cleanliness and maintenance: There need to be room-keeping standards, good decoration of the room, quality lines and amenities, etc. to manage cleanliness and maintenance.
Room standards: Room standards need to maintain the quality of the room with comfortable bed and furniture, room amenities, room size and layout, etc. needs to be maintained for standard room services according to the guest demand.
Food and beverage standards: There needs to be a focus on food and beverage standards by restaurant and bar quality service, menu variety, food safety, hygiene maintenance, etc. needs to be managed according to providing effective food and beverage service to the guests. 
Technology standards: Technology is another effective service to the customers that attracts the customer for receiving the services. Refreshment Bite provides services by integrating some modern technology such as online reservations, digital menus, feedback surveys, etc. according to the customer’s demands and needs (Ali et al. 2021). On the other hand, technology helps to recognize the organization as effective in achieving its goals and objectives which attracts the customers to receive the services from the organization. 
Sustainability standards: The Refreshment Bite is also committed to environmental sustainability by maintaining the eco-friendly activities of the organization (Pizam, 2020). This is why the organization needs to do some essential things such as waste reduction, energy efficiency, and locally sourced ingredients. Refreshment Bite is committed to recycling waste to reduce environmental pollution. The organization is responsible for this portion control and disposal. This is why the organization uses a comprehensive recycling program in the place. The organization is committed to reducing energy following the sustainability appliances. It helps to reduce energy consumption of the organization which is essential for sustainable development goals. 
Customer loyalty: 
Customer loyalty refers to the existing positive relationship between the business entities and the customers. Customer loyalty play very significant role in hospitality sector in order to maintain consistency in retaining the brand image. To what sort of extents customer loyalty is important, those are illustrated in below. 
Brand reputation: Customer loyalty contribute to amelioration of the brand reputation of any company. Refreshment Bite can develop policies to attract more customers by creating customer oriented programs like awards, recognition as best buyer or include them in organizational functions. 
Revenue growth: Customers are regarded as the life for any organization to survive. Loyal customers contribute to net sales promotion that lead to revenue growth for the companies. 
Employee performance & training: Prioritizing the customers’ demands require identifying their requirements. For the purpose of meeting their priorities, organizations are to develop their employees through various training or motivational programs. 
[bookmark: _Toc150540726]Conclusion 
Refreshment Bite Restaurant provides exceptional services in hospitality and guest management which is essential for elevating dining establishments in a highly competitive industry in London. The organization is committed to creating a memorable dining experience for the customer to achieve customer satisfaction. To achieve this goal, the organization set a warm welcoming atmosphere for the customers. This is why the organization needs to achieve the goals of improving staff training and development. For providing essential service, the organization focuses on creating memorable experiences, well-trained staff, and exceptional customer service. The restaurant is also committed to sustainable development goals for protecting the environment from pollution. Refreshment Bite is going to be a successful organization to achieve its goals and objectives in hospitality and guest services.
[bookmark: _Toc150540727]Recommendations
There are some recommendations for Refreshment Bite Restaurant to provide standard services. 
· To focus on room standards as it need to improve with adequate light and fresh air needs according to the customer demands. 
· It needs to build accommodation near effective views from the room which can be attractive for the customer to receive the services. 
· To maintain distance from the spot as customers can explore the trip easily. 
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