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Introduction
This proposal will be on the importance of developing a talented workforce and employee engagement. This will be based on the Grand Hotel based in Swansea. After giving an overview of the history of the hotel, we’ll go over the current climate considering the current climate of the hospitality industry. The proposal will be focused on 2 separate departments using the Training Needs Analysis (TNA) method. This method focuses on the planning the training that the staff need in order to improve their skill set. The importance of employee engagement will be analysed and be related back to the Grand Hotel to see what methods they use and can use in the future to help improve the relationship with the employees. 
The Grand Hotel built in the 1930’s based in Swansea, has always had a good reputation from the locals and tourists (The Grand Hotel, 2021). Located directly opposite the Swansea train station, the hotel is located in a prime location for tourists that are looking to stay local with great access to the town centre. They offer affordable rooms ranging from as low as £60 a night, meaning that this hotel isn’t considered the top end of hotels although they do operate in the middle tier of the hotel industry (Parker, 2021). The hotel has had a bad reputation back in the 1980’s as the hotel had been shut down due to them operating as a brothel although this stigma has been long forgotten and now is flourishing as a thriving hotel (Dalling, 2019). The hotel does offer a sports bar for the guests to enjoy and offer many excursions such as horse riding and surfing. The hotel over the years has been renovated to look more appealing with their last renovation conducting in 2016. 
COVID-19 has affected the entire world with the hospitality industry being almost crippled due to it. This is evident as the multi-billion-pound industry had a 90% drop between February 2020 to April 2020 (Hutton and Foley, 2021). This is drastic as the hospitality industry represents almost 7% of the United kingdoms employment rate. This includes The Grand Hotel as they did have to close for a portion of time to abide by the government regulations (Gursoy, 2020). Following these guidelines, the business was only allowed to have health industry clients and work-related stays only. This meant a large part of the work force was depleted as they couldn’t justify keeping all the staff meaning they either was placed on the furlough scheme or released completely. Businesses have tried to adjust and continue to operate considering the circumstances that are present. These adjustments for many places such as restaurants was to introduce a new takeaway menu that can minimise a big menu and cut the cost of operating (Krishnan, 2021). For The Grand Hotel, they have implemented changes to ensure that they can operate in this current climate. These measures include the wearing of masks for the guests in the reception and toilet areas. The cleaning staff have been instructed in conducting an extreme deep clean of all the rooms before and after the guests have used the rooms. This cleaning routine include sterilising each of the gadgets (TV remotes, lamps, switches), the door handles to be cleaned on every contact and the bedding being sent to be sterilised and cleaned by a third-party company (Grand, 2021).  These are just some of the many changes that has occurred in the hotel in order for them to meet the government requirements. As the restrictions ease further, the hotel can start employing more employees to try and rebuild the weakened workforce. 
The TNA method is the planning of the training that is required of the staff to try and build their skillset. This makes the training procedure become a lot more efficient as they can take a birds-eye view of the company to try and assess any weaknesses and try reflect on the right training to fix these issues (Bleich, 2021). This method can be adopted by big and small companies traditionally being conducted by the human resource manager of the company. This produces less cost as the right training can be applied and make the employees more efficient at their job. I will be conducting a training analyses using this method on 2 departments. These two departments will be the front of house and the restaurant departments. I chose these two departments as they will have drastic changes and guidelines that will need to be followed. 
	Department
	Current state
	Focus
area
	Desired state
	Corrective action
	Priority
	Responsibility 
	deadline

	Restaurant  
	Need to change the layout and menu to help adapt to the changes
	The dining hall and staff knowledge
	Being able to operate with the current guidelines
	Redesign the dining hall and have staff trained correctly
	urgent
	Managers with the coordination of the chef
	2nd July

	Front of House
	Needs an understanding of the safety requirements and guidelines that need to be followed
	Teaching the right guidelines and etiquette when approaching this. 
	Fully understanding the safety procedure and code of conduct 
	Train the staff in the protocols and guidelines while giving consistent updates. 
	urgent
	Supervisors and managers.
	2nd  July 



Restaurant department – with the restaurant opening up for dining again. They need to follow a lot of guidelines that will allow them to operate. These include having to keep the guests a minimum of 2 metres apart. This is for the safety of the guests also they are not required to wear the facemasks on the table. There needs to be allocated sanitising sections across the dining hall that is clearly marked. The staff are also required to wear face masks although are not required to wear gloves (GOV, 2021). As a staff member of the kitchen department, they are required to wash their hands often throughout the services so making these changes shouldn’t be a problem. The kitchen staff are required to be a safe distance away from each other although this has been loosened. The fundamental goal is to operate fully while maintaining these changes for everyone’s safety. The priority has to be on urgent, as the faster this process is the sooner they can operate fully again. This will be a collective effort of the kitchen managers and the chef to organise the right training required that need to be put into place to operate again. The deadline date has been set to the 1st July as they will be able to operate for the entire month. With major sporting events occurring early July, this will be an ideal target. The sense of urgency is needed as if this training isn’t completed, they won’t be able to operate to fully capacity. Shortening the menu may be an option so the knowledge of the new menu will be crucial. 
Front of house department – as this department will be having the most contact with the guests, they will need to be sufficiently trained. This is for the safety of the guests and is a requirement by the government. This training will take a lot of time and will need to be planned accordingly to be able to do it as soon as possible. There will also be guidelines on how to handle a guest showing symptoms and the right protocol to follow. The ideal situation will be to be able to instruct the guests accordingly about the safety measures in place for their safety. This can help stop an outbreak from the very beginning and ensure the hotel stays open. This has to be placed as an urgent as insufficient or ineffective training can cause life-threatening risk. This will have to be planned by the managers as they will have to ensure every front of house worker is trained accordingly. The supervisors will need to ensure that the guidelines are being followed and the allocated sanitising stations are up to standard. The deadline is July 1st as the restrictions will be loosening and is generally a busy time of year. 
I believe this plan will be successful and can be cost efficient. Training every individual at the same time will be impossible. Making time slots and allocated days to train the staff accordingly will save a lot of time and money. Although this will need planning and conducted thoroughly. 

Engagement
The way an employee feels about a company can influence their efficiency. This is called employee engagement and is a fundamental way to increase efficiency (Budriene, 2020). There are many benefits to this such as increasing the lifecycle of your employees. If the employee is happy they are more likely to stick with that job. Become more efficient which in return will increase the revenue and profit margins. Improve their learning experience and will positively increase their character. 
There are ways to positively effect the mentality of the staff. If the staff are given recognition and are celebrated for their hard work, this has a positive impact on their mentality for the business. This will give them a sense of purpose and belonging which comes from being treated with respect. Giving them training and financial benefits also helps the staff feel like the company cares for them (Harvard, 2021). 
This is all essential to boost the mentality of the employees especially in this current climate. As there is a sense of uncertainty, the Grand Hotel will need to employ these methods in order to help them elevate their efficiency. Especially with the new staff, giving them the training and making them feel as part of the team can shorten the learning process that is required. 
Conclusion
This proposal has identified the criteria needed in order to successfully accomplish the Training Needs Analyse method. Using the restaurant and front of house departments there has been given guidelines in order to conduct the training needed. The Grand hotel have a lot of obstacles in the form of government regulations that need to be followed. Although these regulations are for the safety of the guests and staff. The restrictions are being removed slowly although there may be another lockdown in the future which means they may need to stay in place. Increasing the employee engagement will be crucial for this process. As the benefits can increase the efficiency of the business. Overall, the Grand hotel are an established business and will be able to adapt and implement these protocols fairly easily. As they have been established for over 60 years, this process will be conducted professionally and to the highest standard. 





References
Bleich, C., 2021. How To Conduct A Training Needs Analysis. [online] EdgePoint Learning. Available at: <https://www.edgepointlearning.com/blog/training-needs-analysis/> [Accessed 1 July 2021].
Dalling, R., 2019. The grand, spectacular and historic hotels that all vanished from Swansea Bay. [online] WalesOnline. Available at: <https://www.walesonline.co.uk/news/wales-news/grand-spectacular-historic-hotels-vanished-15677867> [Accessed 1 July 2021].
GOV, 2021. Restaurants, pubs, bars and takeaway services - Working safely during coronavirus (COVID-19) - Guidance - GOV.UK. [online] Gov.uk. Available at: <https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery> [Accessed 1 July 2021].
Grand, 2021. COVID-19 Customer Notice | PSA Message | Grans Hotel Swansea. [online] Thegrandhotelswansea.co.uk. Available at: <https://www.thegrandhotelswansea.co.uk/public-safety-announcement.html> [Accessed 1 July 2021].
Gursoy, D., 2020. Effects of COVID-19 pandemic on hospitality industry: review of the current situations and a research agenda. [online] Taylor & Francis. Available at: <https://www.tandfonline.com/doi/full/10.1080/19368623.2020.1788231> [Accessed 1 July 2021].
Hutton, G. and Foley, N., 2021. Hospitality industry and Covid-19. [online] House of Commons Library. Available at: <https://commonslibrary.parliament.uk/research-briefings/cbp-9111/> [Accessed 1 July 2021].
Krishnan, V., 2021. [online] Available at: <https://www.mckinsey.com/industries/travel-logistics-and-infrastructure/our-insights/hospitality-and-covid-19-how-long-until-no-vacancy-for-us-hotels> [Accessed 1 July 2021].
Parker, B., 2021. The Grand Hotel Swansea. [online] The Telegraph. Available at: <https://www.telegraph.co.uk/travel/destinations/europe/united-kingdom/wales/swansea/hotels/the-grand-hotel-swansea/> [Accessed 1 July 2021].
Travelweekly.com. 2021. The Grand Hotel, Swansea- First Class Swansea, Wales Hotels- GDS Reservation Codes: Travel Weekly. [online] Available at: <https://www.travelweekly.com/Hotels/Swansea-Wales/The-Grand-Hotel-Swansea-p3989136> [Accessed 1 July 2021].
Budriene, D., 2020. (PDF) EMPLOYEE ENGAGEMENT: TYPES, LEVELS AND RELATIONSHIP WITH PRACTICE OF HRM. [online] ResearchGate. Available at: <https://www.researchgate.net/publication/346757558_EMPLOYEE_ENGAGEMENT_TYPES_LEVELS_AND_RELATIONSHIP_WITH_PRACTICE_OF_HRM> [Accessed 1 July 2021].
Harvard, 2021. [online] Hbr.org. Available at: <https://hbr.org/resources/pdfs/comm/achievers/hbr_achievers_report_sep13.pdf> [Accessed 1 July 2021].

