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INTRODUCTION
The Aide Memoire or Memorandum for a Hotel is an information document that specialists prepare for clients and employees who are part of the structure.
This is a document that makes people aware of different information on different cultures and allows you to be aware of the different ways of thinking about different cultures and to give the right service to guests in respect of their habits and vice versa. The mutual respect between employees and guests is one of the most important factors to take into account.
This document contains all the details and is a summary of the characteristics of the various cultures. They are different and vary according to the type of hotel that is located in a specific market segment and according to the subjects.
Managing the clothes and customs of different ethnic groups is difficult as they are based on different concepts and this explains precisely the difficulties of this important and complex phenomenon.
Owners and managers have understood that the quality of the singular and personalized service is becoming one of the most important factors of success over time and that these methods allow the structure to be well-positioned and active on the market. Over the years, an evaluation structure has been created for the quality of the service and is called SERVQUAL which divides the quality into sections: Security, reliability, responsiveness, and empathy which are described to measure the quality of the service in the industry. hospitality.
Security ensures the knowledge and courtesy of employees. Meeting expectations for products and services affects reliability, and the ability of workers to respond promptly to customer needs refers to responsiveness; this readiness must be implemented with empathy by all parts of the team towards the customer.
‘’Clearly, provision quality investigation has given the client perspective the main character and these quality representations have focused on determining the gap between client expectations as a cause of satisfaction.’’ (Bozorgi, 2006)
So the quality of service that guests derive from expectations and their perception of the service received. Nobody has to denigrate the cultural practices of the person who speaks of customers or workers especially when we talk about religious values. 
It is important to create a sense of equity in people to ensure that assistance is carried out respectfully.
‘’Current study has been directed with the hotel clients to arrest the actual spirit of client experience concept. Outcomes showed the important impact of clients' experiences dimensions on clients' satisfaction’’. (Science Direct. 2020)
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HOW TO BEHAVE AT THE TABLE AROUND THE WORLD
‘’Rising, our mothers repeated us not to put our digs on the bench, to put our serviettes in our circuits, and to plug with our doors closed until one day, good table behaviors became fixed in us.’’. (Table Manners Around the World, 2020)
In Indonesia, India, and other parts of the east, meals are consumed with the use of the hands, food is brought to the mouth with the use of the right hand because the left is considered as a symbol of impurity as it is used in wash your body.
In Asian countries such as China or Japan, on the other hand, only the use of chopsticks and knives or forks are allowed for the consumption of the meal, moreover, they must never be left in vertical positions in the plate, or rather bowl, because it is a procedure that is implemented with incense in the celebration of the funeral. Chopsticks in China like fingers in India should never be licked. In Thailand, for example, the fork is used only to accompany food to the mouth while, changing continent, in France forks, spoons and knives are used, but traditionally, for example, they do not cut salads with knives because in the past the vinegar corroded the silver that is no longer used today.
HAVE YOU ENJOYED YOUR MEAL?
‘’Meanings of palate belong to the social legacy of human culture. As there are opposing tastes and preferences among diverse peoples and areas of the world, so do tastes and preferences grow over the development of periods.’’. (Montanari, 2004)
Even the ways to say that the meal has been accepted are different from country to country, for example in Thailand to communicate that the meal has been highly appreciated you can take as much food as you want, but when there is only one left the last portion there is the need for the consent of all the diners, while in China to communicate the appreciation of the meal and to thank those who cooked the diner burps.
In Japan, on the other hand, the kitchen is honored in every action, the table is garnished simply and symmetrically for colors and compositions, as well as the dishing for fair portions. To demonstrate the appreciation of the dish it is culturally normal to make noise while eating, which is disrespectful in Italy. 
‘’From this viewpoint, the palate is not, in fact, personal and inexpressible, but rather shared and highly outgoing. It is a social knowledge transmitted to us from natal, along with other variables that collected define the “morals” of a culture.’’. (Montanari, 2004)
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CAN I HAVE SOME MORE?
In India or Indonesia, it is respectful towards the Chef and culture to eating all that is on the plate as one of the bases of their culinary culture is not to throw anything away so when you do not eat everything you are creating waste, while in China if you leave nothing on the plate you are telling the chef that he has not been able to cook enough for you and you are saying that you have not eaten enough.
In Spain, you cannot ask to have more food because it is a sign of rudeness while in Arab it is the opposite, food is served in large quantities, and to compliment the chef you have to ask for an encore.
DO NOT DO EVER AND NEVER!
"It's a declaration of your directness and awareness of the circumstance that the individuals you're with... may see the world from another point of view," he says. "It's just going to get you available of the traveler bubble.". (Amanda Ruggeri, 2020)
We understand that around the world there are things that are better to do and things that are better not to do, but we could do many other examples:
If you are in Japan, you are considered unkind if you blow your nose at the table and it is also forbidden to show emotions and enter the place with shoes.In South Korea the first person to start the meal must be the oldest of the table, if you start before him you are doing a disrespectful action, as also in Egypt you need to wait for the oldest to arrive to sit down at the table is also very important that you accept an after-meal like coffee for example.In Zambia, you get the impression that you think you can be poisoned if you ask what your dish was made with.In Georgia, one person can pay the bill and it is counterculture to share with the other diners; if you are in Austria or Germany and arrive late to the appointment or meeting you are disrespectful and if you do not communicate your delay in advance you are considered rude while in countries like Argentina, Greece or even in Mexico it is normal to arrive delayed by half an hour or an hour in some cases. If you are in Portugal and you think that your dish needs salt and pepper eat it anyway, the request for them is considered a non-appreciation of the dish.In Nigeria, while talking to someone it is forbidden to look each other in the eyes and as in China, if you do a burp at the end of the meal you want to communicate that you liked it, but if you raise your thumb up you are doing an important and serious insult, which in Italy or South Africa is a sign of appreciation.In Thailand, if you are asked to pass a dish never do it with your left hand, for them pure gestures can only be done with your right hand.In Russia, if you are hosted by someone and after the meal, you offer to wash the dishes you are considered very respectful and polite, but never talk about politics while you are having dinner, lunch or whatever meal it is.

5

TO DO AND NOT TO DO LIST
‘’A cultural field can be defined as a spectrum of institutions, rules, rituals, conventions, categories, and regulations which produce, transform, and authorize attitudes, discourses, and practices within a set of cultural activities’’.
	Country
	To Do
	Not to Do

	China
	
	Be late

	China
	Take distances 
	

	China
	Be silent
	

	China
	Burping at the end of the meal
	

	China
	
	Using forks or spoons

	India
	Using “Namaste” to greet
	

	India
	
	Shaking hands to a woman

	India
	Use the right hand to pass things or to eat
	

	India
	
	Eating with the left hand

	India
	Eat everything on your plate
	

	Malaysia
	
	Touch the head of any person

	Malaysia
	Malaysians’ handshake
	

	Philippines
	the raising of eyebrows to indicate "yes".

	

	Philippines
	
	Being unfriendly

	South Korea
	
	Being unpolite

	South Korea
	
	Touching

	South Korea
	Be respectful of the expenses
	

	South Korea
	
	Lick the chopsticks

	French
	
	Cut salad leaves

	French
	
	Do not deep bread when the meal is finished

	French
	
	Do not wait for a women

	French
	
	Being late

	Germany
	
	Being late

	Germany
	
	Being outward people

	Italy
	
	Burping at the table

	Germany
	Being silent
	

	Germany
	Talk to someone looking in the eyes
	

	Portugal
	Taste the food
	

	Russia
	Help the host to clean and cook
	

	Japan
	
	Go into a house with your shoes

	Egypt
	Accept always coffees and teas
	

	Egypt
	
	Ask for salt and pepper

	Egypt
	
	Eat before the oldest


‘’Methods or culinary events also show a significant part in describing the culinary and gastronomic collections. While cooking events are shared with other cultures, they are sometimes shared to harvest a culinary–gastronomic aesthetics’’. (Durrschmidt and Kautt, 2019)
CONCLUSION
In conclusion, after listing and enhancing some of the habits of different cultures, we can realize how important it is to be aware of the latter to enable us to respect others not only within a workplace but in everyday life or our travels.
‘’Amongst one of the delights of traveling around the world is the experience to try dissimilar kinds of cuisines. In my view, this brand up 50 percent of the involvement, an invaluable bit of understanding into the kinds of food that the residents eat on a daily base. Part of the additional 50 percent is made out of cross-cultural variances, which sometimes include rare and bizarre eating habits’’. (Naidu, 2020)
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