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1. Introduction

1.1 	The purpose of the Report is to discuss, analyze and conclude about the legal legislative risk that managers and employees need to consider it in the hotel industry.


1.2 	Definition of legal legislative risk in hotel industry.
	 
	According to Vaughan (1997) “Risk is a condition in which there is a possibility of an adverse deviation from a desired outcome”.	 This means that in any business, including hotel business, the risks are represented by different conditions and factors that can deviate the business course from the track to achieve the estimated profit.

	“Managing and operating a resort is just like any other business. It faces various types of risks. Hence, the management must be ready to deal with them. In order to minimise the effect of these risks, the resort management has to find and propose the most suitable and best risk management solutions.”
Amirudin, N. R., Nawawi, A., Salin, P., & Azlin, A. S. (2017). 
	We can conclude that the management and operation of a hotel face different types of legal risks related to liability, data protection, health and safety, food hygiene, etc. To minimize the impact of these risks, hotel management needs to find the most appropriate risk management solutions.

	According to Zwikael and Sadeh (2007)”The risk management process involves identifying and reducing the project’s risk level, such as risk management planning, monitoring, and control”. From this definition, we understand that the risk management process involves identifying and reducing the risk level of the project by planning, monitoring, and controlling risk management.

	“In the hospitality and tourism industry, risks can be derived from several sources such as industrial operation, technological, and natural disasters like floods and earthquake, or even from crimes” (Perrow,1984). Last but not least, we can see that risk management has to consider many other sources of risk such as industrial exploitation, technological factors and natural disasters, such as floods and earthquakes, or even crimes.

	Adopting effective risk management has the role of reducing the level of risk that may affect the profitable operation of a hotel.






2. Discussion/Evaluation and Critical Analysis on areas


2.1  Liability

	One of the most important factor to be analyzed is Liability. The legal framework defines the contractual parties, contractual relations and the rights of the parties in accordance with the signed contracts. The management contract may include up to eight concurrent agreements: the management agreement, the trademark license, the license agreement or the franchise agreement, the marketing agreement, the technical agreement, the service agreement. These agreements are the tools that state and place in the hands of managers the legal responsibility for responsible management and assuming responsibility for all risk factors in hotel management. Also, the hotel management a legal responsibility to manage human resources, employee benefits, payroll and employee compensation.


	2.2 Data protection

	Employers' Liability (Compulsory Insurance) Act 1969 guarantees that you have at least a minimum level of coverage against claims. Data Protection Act 1998 and related legislation and codes of conduct, Data Protection Act 2018, makes data protection to align with the digital era standards we live in because the companies are processing a growing amount of data supporting UK companies and organizations including the hotel industry.
	A major component of the legislative framework is the issue of property rights or intellectual property. The owner owns the property and has the advantage of being protected by law. The owner can be the direct manager of the business, or he can appoint a manager to manage his business, but also to take on legal responsibility and business risk management of the hotel.
	Also, the hotel management must be sensitive to the expectations of customers and employees and ensure that data and information are kept confidential and safe, the personal information records such as receipts, credit cards, CCTV records, home addresses or e-mail addresses of customers or even of employees.
	

	2.3 Health and safety

	Hospitality management is fully responsible for the health and safety of employees during their work schedule. Following management that does not assume responsibility for human resources management and employee working conditions, they may suffer physical or even mental injuries at work. Thus, any employee can claim compensation of a financial nature and thus may lead to a decrease in the rating and deterioration of the brand image of the hotel in which they have worked. 
	

	The hotel management must consider Health and Safety at Work etc Act 1974. Employers must protect all their permanent or temporary workers, self-employed workers, customers or visitors. Also, have to take into account the 1998 Working Time Regulation (SI 1998/1833), which is the UK legal document transposing EU Working Time Directive 93/104 / EC. These laws regulate working time for British workers and are generally valid in the hospitality industry as well.	The regulation applies to all people who work and regulates work breaks, daily and weekly rest periods and average maximum working week. The law regulated an annual paid holiday of at least four weeks, including legal holidays. At the same time, the right to a minimum of twenty minutes rest time has been set in the work program, which lasts more than six hours.
	This statutory regulation has been amended by the Working Time Regulation (2007) to add the additional annual leave allowance of 1.6 days worked per month worked. The right to maximum leave for one year is 28 days. Temporary workers who are employed only for part-time have a low pro-rated right for holiday days. Hotel management has a legal duty to respect the rights of the workers.

	2.4 Food hygiene

	As all hotel establishments have restaurants and bars serving food and drinks to customers, hotel management must ensure that all products served to guests comply with legal requirements as provided for in current legislation. 
	Legal regulations on food hygiene are extremely important to ensure that the foods and beverages you serve are safe and do not endanger the health of your customers. Considerations for good food hygiene are: cleaning, cooking, cooling, cross contamination. In this area, the responsibility is both of the management and the employees, who are obliged to strictly observe the legislation in order not to endanger the health of the guests and even the personal one.


	2.5 Risk management

	As we discussed in the introductory part, the risk management process involves identifying and reducing the risk level of the business by monitoring and controlling risk.
	Attention to risk factors contributes to risk management and is appropriate to the circumstances surrounding the risks in the hospitality industry that may affect the achievement of business objectives.
	Hospitality management must be responsible and takes into account all the legal risks that can negatively affect the business. The organization must establish the criteria to be used in the management process to assess legal risks. 
	The factors to be taken into account are the nature and types of causes and consequences that may arise and how they will be measured and the decisions were taken to minimise the risk to an acceptable level.







	2.6 Licensing including key provisions within Hotel Proprietors Act 1956

	A hotel for the purposes of this Act is a facility which has the duties, obligations and rights that are stated in the provisions of this law and is assigned to the holder of such a hotel and does not assign to any other person.
	The hotel owner will be legally liable if has injured a guest's property or in the event of any damage to property.
	The term "hotel" means an accommodation establishment offering food, beverages and accommodation without a special contract to any traveller who is willing to pay for the services and facilities offered and in a suitable condition that complies with statutory legal standards.
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3. Conclusions, arguments on the pro’s and con’s.

	In the hospitality industry, is a wide range of discussion and analysis of legal risks. The arguments on the pro’s: it is absolutely professional for any hotel management to take into account all the legal aspects of risk and to manage them in order to maintain and grow the business. The arguments on con’s: some managers may consider the legislation too restrictive and may think that it will decrease their margin of manoeuver in order to market speculation in order to maximize profit.
	A careful analysis of this report will lead to the final conclusion that it is far more benefical for management to predict and properly handle legal risks than to try to force the limits and set it in place for the hotel business activity.
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