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Business skills


This report will outline the importance of the legal, legislative risk that managers and employees need to consider in the hotel industry. In the hotel and hospitality industry there is a significant number of legal consequences and risks for different categories, for example: negligence from the employees in the maintenance sector; failure to comply with different laws and regulations, for example, the Fair Labour Standard Act that states the minimum par rates, the overtime pay, the equal pay, the child labour and the pension; discrimination against employees and customers depending on their minority status; denial of service to certain guests due to illegal discrimination; contending with reviews from different websites, disagreements with a franchisor; different problems with pests and bed bugs; dram shop violations; problems in the kitchen and restaurant with the food and drinks; problems with security; not an appropriate coverage from the insurance; copyright violations; different licenses and tax obligations; problems with cleanliness and sanitation, especially in spas or massage places; disagreements with the suppliers; SEC mandates; managing employees and guests in order to comply with all the things stated above.

Considering all the risks from above the management team has a hard job in keeping everything together and making sure there are no problems in any of the areas of the hotel, that including restaurant, spas and other areas except for the rooms. In order to make sure that all these problems are dealt with, it is important to carry out a detailed and thorough review of the business in order to identify the areas and operations that could present a problem or may harm any guests or employees. Carrying out this review is called a risk assessment of the hotel. Once the risk assessment is completed, it is easy to evaluate and consider the right steps to take in order to minimise the chances of injury and consider if any other steps need to be taken to prevent anything from happening.

It is important for the management team and the employees to have knowledge about the laws and regulations in the hospitality and hotel industry, in order to avoid breaking them. Some of the results of breaking these laws will result in fines, lawsuits, negative publicity and even losing some of the licences that the hotel has. All of these results will create a negative image of the hotel and will impact the number of customers that the hotel has. Also, keeping records is very important in order to avoid problems with governmental agencies, payments of the employees and even tax deductions. 

One of the most important parts of minimising risks and risk management is ensuring appropriate training for the employees and making sure they what to do and how to do it, in case of any problem or emergency. Procedures need to be put in place and followed by everybody in order to keep people safe. It is proven that staff with training can deal with problems easier, are more able to carry out tasks safely and efficiently, and even the most straightforward task should be adequately explained. It is also important to keep a log of the training and the problems that have arisen in case of an insurance claim, because they will ask for proofs of what happened and if the staff was properly trained to deal with that situation. 

Some of the main things that a hotel should be aware of and create a simple plan of, would be trying to identifying all the possible hazards around the hotel; deciding who can be harmed in every situation; evaluating every risks and find a solution and a precaution to solve any problem; writing down all the findings and create a plan of action to be implemented by the staff; ensuring regular reviews of the plan and changing accordingly. The management team should point certain employees to be responsible for creating and updating these plans, in order to avoid chaos. 

Another important area in the legal matters of a hotel is data protection and handling the personal information of the guests. A report created by Salesforce shows that the customers of certain businesses do not really trust them with the handling of their personal data. From these people, 59% believe that their personal data is vulnerable to a security breach, while 54% believe that companies do not have their best interest, and they will sell their data. With all the news regarding selling and leaking personal data, people are more and more afraid to share their personal information, especially in the online world.

The European Union created a new regulation in trying to protect people’s rights, more called the General Data Protection Regulation (GDPR) on 25th of May 2018. The new legislation creates more control and more limitations for companies on they can use and share an individual’s personal data. This regulation covers all the people from the EU, not only in the countries from the EU but worldwide. Businesses from all over the world should be aware of and apply GDPR when collecting data from people from the EU. A clear example would be hotel bookings made by EU residents outside of the European Union (ICO, 2018).

Another important regulation regarding the use, management and sharing of the personal information that will come into effect on 1st of January 2020, is called The California Consumer Privacy Act (CCPA). Even if it is a little different than the GDPR, they both have the same scope, to protect the customer and to increase trust with sharing data, but it is used and applied in the USA. There are different laws and regulations all around the world but all of them have the same scope: to protect the customers and ensure its safety.

Hospitality businesses such as hotels and other accommodation providers that have a restaurant or simply prepare food for customers are governed by legislation to keep safe and to keep up to date documentation in order to prove this. Food handling and preparation processes should be done following the rules and regulations in order to ensure that the food prepared and served is safe. Food hygiene authorities will visit businesses in order to check if they are following these rules and ensure that what is served to the customer is safe, will inspect and analyse the place and rate the business for people to see the reality behind the image created. It is very important for a business to keep its brand image perfect, to satisfy customers and to protect them. Two important regulations that need to be followed regarding the provision of food are the Food Safety Act 1990 and the General Food Hygiene Regulations 2006. All the staff working with food should have proper training in food handling and pest awareness in order to recognise the signs and prevent a problem before becoming severe.  

The regulations that tourism businesses including accommodation providers should have include: Alcohol licensing; Updates for accommodation providers (recent scams, fraud and cyber-crime, window blinds, carbon monoxide, distraction theft); Consumer advice on complaints; Food hygiene rating scheme; Accessibility; Disability; Public liability insurance; Music licences; Fire-safety; Food waste regulations; HMRC support; GDPR considerations. All of these regulations were created in order to avoid problems, to ensure health and safety for both employees and customers and to create a positive experience for everybody. 

Working with people involve different risks, and possible problems can arise at any point and any location in the hospitality industry, especially for an accommodation provider as a hotel. Following all the rules and regulations and ensuring that all the staff is prepared and properly trained is the best way to deal with unexpected problems that can appear on day by day basis. Also, having the proper equipment and the people to handle will help the team solve problems fast and without complications. Creating a risk assessment and predicting the problems before happening is a perfect way to satisfy the customers and rise to their expectations. Having a business in this field is definitely a challenge, but it also has a lot of rewards if everything is followed after a plan. With the number of tourists increasing every year, but also with platforms like Airbnb and others, it is a challenge and an opportunity to create a successful business in the accommodation area, especially a hotel.
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