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The report will be covered on the hotel handbook. The hotel handbook is basically provides the overview about the hotel that is their functions, menu, near by visiting places and many more things are included in the handbook. This report contains some topics such as services provide by the hotel, food menu, specialty of the hotel and most important thing that is do’s and don’ts. Do’s and don’ts is about the management of the staff of the hotel.  These all the topics will be cover in the below report. 

[bookmark: _Toc105512076]Services provides by the hotel
The hotel is situated in Spain, it provides so many services specially to the international guests. The hotel provides the guide and the translator for the guest to translate the conversation between the guest and the hotel staff. Laundry and dry clean for cleaning the clothes, spa center to feel relax, sauna and swimming pool to take bath, gym and playground are available in the additional services in the hotel (Kim and Han 2022). Hotel staff sends the flowers to the guest as a welcome gift, staff member provides the luggage locker to the visitor, hotel provides the car or bike based on rental to visit over the city, As well as wherever they want to go they can with their choices (Ali et. al. 2021).
[bookmark: _Toc105512077]Food menu
The hotel contains several varieties of food according to the taste and according to the guest needs. Hotel prepared all kinds of foods such as Chinese, Indian, Thai, etc. Hotel provides the food according to the choices of guests. In the menu card of hotel, it should be mentioned the drink and the food. In the drink section it could be mentioned about tea or coffee or other beverages and soft drink and in the food section it mentioned all the items of breakfast, all the items are available in the lunch, all the items are presented in the snacks and all the items are existing in the dinner. In the menu card the food available timing is also mentioned according to the time period of the day. International guest can order the food according to availability timing, and the guest gives the instruction to the staff according they needs the taste of food. 
All the different kinds of menu are mentioned according to the timing is available separately: (Mondal 2022).
Breakfast menu:  It is the first category of the meal of the single day in the menu list of hotel. Breakfast can serve between 6 am to 10 am in the morning. In the menu card it mentions all the dishes that can be suitable to eat in the breakfast. Continental, Indian, American and English menu are generally founded in the meal of breakfast. 
Brunch menu: This kind of meal is the fusion of the breakfast and lunch because it is little heavy to have such as fried fish, pastries, sandwiches, vegetable patties, hot dogs, burgers and cold and hot beverages are presented in the menu. The suitable timing of this meal is between 10 am to 12 pm. 
Lunch menu: In the lunch menu, the hotel includes the dishes that are suitable for the lunch meal such as main course and thalis. It available in the kitchen between 12 pm to 3pm.
Snack menu: In this menu, it contains some types of snacks like salad, cutlets, tea or coffee, kachori, samosa and pastries. This meal should be served between 3 pm to 6 pm. 
Dinner menu: This type of menu is the last meal of the day. The timing of the meal is between 7 pm to 11 pm and this meal is heavy meal of the day. 
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Some special features of the hotel are:
Booking easily: If someone books the hotel online or by the agent of tour and travel, this process should be very easy to book the hotel. If anyone have any type of query, alterations about the primary booking or any special requests, it should be get very easy to engage any person that is knowledgeable and courteous staff member. 
Well clean rooms: The hotel rooms should be well managed and well cleaned is attract to the guest to stay in that hotel.
Contact with friendly nature: First impression of the hotel staff when any guest entered in the hotel first time and go towards to the lobby and get the many knowledge about the hotel and the visiting places in the city. 
Services that provides:  The management of hotel should be provides the facility to the guests like laundry, playground, spa and etc. (Oliveras-Villanueva Llach and Perramon 2020).
Quickly resolve any issue: Whereas any problem should be resolve quickly and successfully that hotel should be looks really shine. 
Variety of food and drink are good: The food quality is taking very important role in the specialty of the hotel, if the food of the hotel is good in taste and hygienic then the guest is also feel good during have the food. 
Helpful and knowledgeable staff: There is a basic difference between the duplicate jollity and the honest people. Great and big hotels could be hiring the people with the funny, kind and observant quality of staff members for the hotel. 
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	                               Do’s 
	                             Don’ts 

	Treat politely with the guest.
	Do not disturb any guest when they don’t any type of need to the staff.

	Wash the bed sheets after check out the room by the guest.
	Do not keep the room untidy when clean the room. 

	Take care about the privacy and safety.
	Do not serve the unhygienic and rotted food. 

	Take care of every guest individually. 
	Do not smoke or drink when deal with any guest. 
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This report gives the information about the handbook of the hotel, the hotel is established in the city of Spain. It contains the important topics that are about services providing by the hotel to the guest. In the services it provides the spa, individual swimming pool, laundry gym, playground and so many things to the guests. It contains all the type of food menu, the hotel contains so many types of foods that is served according to the taste or choice of the guests. Specialty of the hotel, the basic needs that is like quickly solve any type of problem, services issues to the guests and so many points was covered in the report on this topic and the last topic of this report is that do’s and don’ts of the hotel. 
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