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[bookmark: _Toc168102761]Executive Summary 
This report is going to explore the food and beverage sector of the Hilton Hotel in the Dubai. For this reason, this report has outlined the background of the company, location, output and turnover of the company based on the location, Dubai. This report has examined the SWOT, TOWS, PESTEL, Porter’s five forces analysis in order understand the internal external business environment of the company (Blandino et al., 2020). The internal business environment can be analysed through the SWOT analysis and external business environment can be analysed through PESTEL and TOWS analysis. In addition, the report has analysed the consultancy firm named XOTELS (Al Hallami, Van Horne and Huang, 2013).
This report has been developed by the consultant of the XOTELS. The XOTELS is regarded hotel management consulting organisation that is specialised in revenue management, food and beverage management. The company manages in the hospitality industry and manage the independent hotels by improving the service level and guest experience of the company. In addition, the consulting firm is expected to help the hotel to improve the food and beverage management that will attract the new customer too. More importantly, the company is able to develop the innovative hospitality concept that suit the new generation and new customer in the hospitality industry (Schwartz, Altin and Singal, 2017). The company has strong man power with new skills that shape the hand-on and creative management style for the hospitality industry. In addition, the company has ability to make the company into market leader because the company has extensive track record, financial results for the worldwide hotel too. The company has experience in revenue management of hotel and helping the independent properties to outdo in the market and local competitor. XOTELs have been doing consultation since 2006 and grown the portfolio into more than 80 hotels in the world. (AlKhaldi et al., 2023)  
This research has examined the ever-changing environment of the hotel sector's food and beverage service sector. It looks into how it has changed as a result of shifting market dynamics, technology, and customer behaviour. In order to highlight sustainable methods, the study looks at energy use, carbon emissions, and environmental effect. It draws attention to studies on travellers’ preferences for energy-saving measures and promotes the use of technology in conjunction with behaviour-focused solutions to increase energy efficiency while taking customer pleasure into account. The report also explores the role that sustainability plays in mitigating the environmental impact of the sector. It talks about the fine balance between sustainability and visitor preferences and places an emphasis on energy-efficient procedures, local sourcing, and trash management. The research also looks at changing consumer expectations, such as a move toward personalized service, transparency, and healthier options. 
The research has been able to explore the implication of the food and beverage management of Hilton Dubai Al Habtoor City in attracting the customers and ensuring the customer satisfaction. It has been noted that the consumers strongly depend on the better service from the food and beverage management of Hilton Dubai Al Habtoor City. Once the consumers are not provided with the better service, quality food they review the hotel as worst hotel. It has been found that some reviewers being real customers of Hilton Dubai Al Habtoor City, Dubai gave negative recommendations regarding the hotel that definitely impacted over the potential customers. for this reason, the research has outlined the action planning in order to improve the food and beverage management of Hilton Dubai Al Habtoor City(Artificial Intelligence Tools for Enhancing Customer Experience, 2019). 
The study has been able to investigate the role that Hilton Dubai Al Habtoor City's food and beverage administration plays in drawing in guests and guaranteeing their pleasure. It has been observed that guests at the Hilton Dubai Al Habtoor City rely heavily on the food and beverage management providing superior service. When guests are not given superior service or high-quality cuisine, they rate the hotel as the worst available. It has been discovered that several reviewers, who are actual guests of the Hilton Dubai Al Habtoor City, Dubai, made unfavourable remarks about the establishment, which undoubtedly turned off other prospective guests. As a result, the research has described the action plans for enhancing Hilton's food and beverage management (Baines and Langfield-Smith, 2020).
In the conclusion, it can be said based on the secondary research data, the success of the hotel is expected to depend on the proper management of food and beverage to the potential customers. the customer loyalty depends on the better service, effective way of food storage, original taste maintaining and proper accommodation (Baron and Kenny, 2017).
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[bookmark: _Toc168102763]1.1 Background of the Hotel
[image: ] Hilton Dubai Al Habtoor City is situated Al Habtoor City, Sheikh Zayed Rd - Dubai - United Arab Emirates. The brand, which has always prioritized a high level of accommodations and control over its operations, continued to expand internationally even after its founder James passed away in 1979, leaving the firm in the hands of the family (Fatish, 2018). The business opened its own website in 1995 and started accepting bookings there. Up to 1999, the company acquired additional brands like Doubletree, Red, Embassy Suites, Hampton Inn, and Homewood Suites, resulting in equity entries. Hilton Hotels were already well-known in the world's major cities, with 76 nations home to Hilton hotels as of 2009. At the moment, Hilton Hotels operates 13 brands that collectively oversee over 7,000 hotels and 758,000 rooms through equity and contractual agreements, supporting over 164,000 jobs in more than 100 countries. The brand, which is estimated to be worth over US$ 22 billion, reported US$ 11 billion in sales and US$ 2 billion in net profits in 2019, before to the epidemic (Russo, Figueira and Mataruna-dos Santos, 2023).
Since 1971, when the Hilton Abu Dhabi (Annex 3) opened, the chain has been present in the United Arab Emirates. In recent years, it has worked to increase its footprint in the area by opening properties in cities like Dubai, Abu Dhabi, and Ras Al Khaimah, which are becoming more and more popular with foreign travellers. The firm now operates 122 hotels around the Middle East and Africa, 36 of which are in the United Arab Emirates, 28 of which are in Dubai, and 7 of which are in Abu Dhabi (Russo, Figueira and Mataruna-dos Santos, 2023). 



[bookmark: _Toc168102764]1.2 Overview of the consultancy Firm 
Reputable hotel management consultancy company XOTELS specializes in food and beverage management and revenue management. By enhancing the quality of its services and the overall visitor experience, the firm operates in the hospitality sector and oversees independent hotels. Furthermore, it is anticipated that the consulting firm would assist the hotel in enhancing its food and beverage operations, which will draw in additional business. More significantly, the business is able to create cutting-edge hospitality concepts that appeal to new consumers and generations within the hospitality sector (Marcin, 2014). 
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Figure: A hotel Consultancy Firm
The organization possesses a robust workforce with innovative abilities that mould the hands-on, innovative management style for the hospitality sector. Additionally, the organization has a strong track record and produces profitable outcomes for hotels throughout the globe, which enables it to become the industry leader. The organization possesses expertise in hotel revenue management and assisting independent hotels in outperforming their local competitors in the market. Since 2006, XOTELs has expanded its portfolio to include more than 80 hotels worldwide through consulting services (Rodríguez-Antón et al., 2012). 
This paper is going to examine the Hilton Hotel in Dubai's food and beverage department. Because of this, the company's history, location, production, and turnover have all been described in this report with an emphasis on Dubai. For the purpose of understanding the company's internal and external business environment, this research has looked at the SWOT, TOWS, PESTEL, and Porter's Five Forces analyses. It is used analysis may be used to analyse the internal business environment, and PEST analysis can be used to analyse the external business environment. Basically, these model’s analysis helps the reader to understand the pros and cons of the firm, named Hilton Hotel Dubai (Wang et al., 2015).
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[bookmark: _Toc168102766]2.1 Introduction 
This section has explored the Hilton Hotel Dubai from the perspective of the food and beverage of the hotel. The report has analysed the implication of the food and beverage management of Hilton has on the overall performance of the company. The food and beverage management has impacts over the reputation of the company (Weisser, Kehl and Bechmann, 2021).
For this reason, the secondary research has been conducted on the Food and Beverage’ of Hilton Dubai Al Habtoor City. The researcher has used the secondary research data from different journal, articles, research paper and customer reviews on social media networks. Basically, to understand condition of the Food and Beverage’ of Hilton Dubai Al Habtoor City, the internet and social media review is enough because customers, reviewer have direct experience over the Food and Beverage’ of Hilton Dubai Al Habtoor City. In order to remove the biasness of data, the researcher is going to use the different sources of the data not depending on the company websites only (Aburumman, 2020).
The hotel is of excellent quality, the staff is amiable, and Mr. Folsal, Mr. Waseem, and Mr. Debjit, the housekeeping supervisor, did a fantastic job cleaning our room and making sure we had everything we needed. Hilton Al Habtoor is a five-star rating and heartily recommended to people from the perspective of its service and delivery of the products. (Casbarian, 2023)
With flawless service and contemporary facilities, the Hilton Dubai Al Habtoor City provides an opulent lodging experience. Its excellent location makes it simple to go to tourist destinations and commercial areas. Guests are guaranteed a comfortable and unforgettable stay thanks to the hotel's exquisite design, roomy accommodations, and excellent eating options. Hilton Dubai Al Habtoor City exceeds expectations with its great hospitality and convenience, whether you're visiting for work or pleasure (Bruns and Waterhouse, 2021).
 One easily chooses the position since La Perle is easily accessible by foot. When you got there, you discover that it is connected to both the La Perle theatre and the V Hotel. The rooms are roomy and roomy. The lounge was recently relocated to the V Hotel's thirty-first level. Staying at the Hilton required you to descend to the ground, circle around to another hotel, and then climb back up. Although the new lounge is gorgeous and boasts breath-taking views, you can feel that it is a bit inconvenient. There never seemed to be enough personnel at FOH. 
The staff is not very helpful when you need aid, and there is no 24-hour concierge. Given the size and volume of the hotel, the check-in process took longer than anticipated.  (Cengiz et al., 2018)
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Because PESTEL Analysis may look at the effects of political, economic, social-cultural, and environmental factors, it investigates the external business environment. Because of this, the company's PESTEL analysis can highlight the variables that may have an effect on the business environment (Cheong et al., 2021). 
Political factors: The United Arab Emirates as a whole undoubtedly has a variety of political elements that influence its positions. There are distinct political entities in each of the seven emirates, enabling adaptable governance throughout the nation (Al-Harthi, 2021). The United Arab Emirates periodically has political disputes with neighbouring nations about who owns land or oil reserves. This is a drawback. o The United Arab Emirates has strong commercial ties with several nations worldwide (Ali, 2020). The UAE government works to continuously enhance the quality of its integrated health care system, which includes the population's real health outcomes, resource consumption and cost control, and institutional and service quality. The UAE started a program of medical reforms and renovations in order to meet this strategic aim, while also accounting for the rise in many chronic illnesses and changing demographic requirements. Additionally, the UAE has encouraged the engagement of the private healthcare sector and divided government institutions that are in charge of regulation and delivery (Cho and Wong, 2018).
This fantastic Hilton is situated in Dubai's Business Bay one may spend a week here, and enjoy the delicious meals, conference area, and excellent service that included both cleaning and replenishing the room (Dess, 2016). Tourists will an absolutely great time while here once you visit the gym, which is a typical hotel gym. The Market's breakfast buffet is regarded excellent, with a wide variety of alternatives. Additionally, you are distant enough from Dubai's busiest areas yet still close enough to go there for a reasonable uber or public transportation fare. Amazing hotel that is well worth the money and extremely large (Deng, 2022).
 

 Economic factors: In terms of GDP and per capita income, Abu Dhabi is the richest emirate in the United Arab Emirates. In the city alone, almost $1 trillion has been invested globally. Like the rest of the UAE, residents in Abu Dhabi pay no taxes, and neither do non-banking or non-oil companies (Courtemanche et al., 2016). Additionally, Abu Dhabi and the Gulf Cooperation Council (GCC) are collaborating on a number of upcoming projects. The economy of the United Arab Emirates is expanding quickly; in March 2022, the International Monetary Fund (IMF) anticipated growth of 3.5% for the UAE as a whole and over 4% for Abu Dhabi. This increase was attributed to expansion in commerce, logistical services, and tourism. The world's wealthiest sovereign fund in terms of total asset value is Abu Dhabi Investment Authority (ADIA), a sovereign wealth fund that is now valued at USD 875 billion. As was already noted, the UAE has a remarkably high GDP per person (Foroni, Furlanetto and Lepetit, 2018).
Socio-cultural factors
The UAE has had notable national advancements in science, economics, society, and health. One of the accomplished UAE National Agenda 2021's six national goals was creating a robust, top-notch healthcare system. By fostering enduring and robust international relationships and collaborations that resulted in notable advancements in both global health and climate change, the United Arab Emirates has demonstrated its leadership in this field on a global scale (Miloš Zrnić et al., 2023). On a global scale, examples include collaborations with the World Health Organization (WHO) to reach billions of people and guarantee Universal Healthcare Coverage (UHC) for them without financial hardship, and the United Arab Emirates and the Bill and Melinda Gates Foundation to create the Global Institute for Disease Elimination (GLIDE) to combat illnesses and eradicate polio (Downie, 2021).
Technology factors 
The UAE's growing concern for technology and innovation may be the reason for the growing prevalence of technology adoption in the country; after all, investing in innovations and interventions would help the country's businesses and government achieve their objectives and improve company performance. To accomplish its economic goals and maximize earnings, the UAE is dependent on innovation. Appropriate resource allocation and a sound innovation strategy are prerequisites for an innovation-based economy. To maximize earnings and returns while accomplishing economic objectives, the UAE depends on innovation. Big businesses are not the only ones that can innovate; vibrant small and medium-sized businesses (SMEs) may also make creative and innovative contributions. 
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Source: (Deng, 2022)

Strengths of the company
This large hotel, close to Dubai's core, provides a luxurious experience. You may have fun outside of your accommodation thanks to night swimming and a wide selection of dining alternatives. Because this hotel is connected to two other hotels, the bottom level may seem a little confusing. Although the personnel were kind and helpful, there were occasionally some communication problems (Pantelidis, 2013). This was the first location on our Dubai vacation where our minibar was empty, and the room was spacious and cosy. Although it has a rather retro feel, tourist nevertheless suggest it to anybody who wants to see Dubai's heartland without having to drive far (Russo, Figueira and Mataruna-dos Santos, 2023).
It is very luxurious, a very nice hotel in a very good location, next to a very large river well decorated with lights. a 32-story building, therefore a surprising magnificent view. the very friendly, helpful and welcoming staff and the cheap prices, frankly it's worth going there for a good stay with friends at that price (Siguaw and Enz, 2021).


Weaknesses of the hotel
Events like the Dubai Shopping Festival, the Dubai Horse World Cup, and the Dubai Air show are already on the national agenda as a high point of this event-based corporate travel. The Formula 1 Grand Prix and the Abu Dhabi International Boat Show, together with a few other minor sector events, are the highlights of the Abu Dhabi calendar (Zientara et al., 2020). The nation not only funds these events, but it also offers cutting-edge technical infrastructure and contemporary convention venues that draw in investors and firms from all over the world. As the Middle East establishes itself as the new centre of luxury travel in the world, Jan Schneider, President of Hilton Hotels for the Middle East and Africa, believes that the UAE Centennial 2071 presents the ideal opportunity to keep growing the brand's business in the United Arab Emirates (Ertuna, Gu and Yu, 2022).
Opportunity 
Hilton is a multinational corporation with a number of current possibilities. Hilton has the opportunity to collaborate with hybrid meeting providers as a result of the COVID-19 pandemic, which has led to an increase in people's preference for virtual meetings. Based on statistical data, the Hilton hotel is expected to generate $175 million in revenue. This implies that the hotel has the potential to expand into new regions, hence lowering income risks and facilitating corporate growth (Chen, Wang and Chu, 2011). And lastly, Hilton has a big chance with its Instagram marketing approach. The Marriott also has a number of chances at the same moment. The shifting demographic presents a significant potential for Marriott, especially in terms of branding the village as a youth brand given the rise in millionaires and Generation Z in the consumer market. Additionally, one of Marriott's main prospects is to expand its operations into emerging nations and adjacent industries (Lu, Cai and Gursoy, 2019).
Threats
Despite the fact that Marriott and Hilton encountered several difficulties in 2019 as a result of the COVID-19 pandemic, including a decline in clientele and monetary losses, the businesses are progressively getting back to their prior state (Chattalas, Kramer and Takada, 2020). Hilton and Marriott are both putting strategies into place to grow their businesses internationally and incorporate new technologies into their operations. The study's conclusions provide for a better understanding of how businesses across the globe address risks and weaknesses in their operations as well as the strengths and possibilities that enable success in the fiercely competitive hotel industry (Sadjadi and Jarrah, 2023).
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Situated 6 kilometres from Jumeirah Beach Park on the Gulf and 17 km from Dubai International Airport, this upscale hotel is housed in a high-rise structure with a view of the Dubai Water Canal. 
The stylish rooms have flat-screen TVs, free Wi-Fi, minibars, and freestanding bathtubs. In addition to tea and coffeemaking facilities, rooms on the club level provide guests access to a private lounge that serves refreshments. Sitting spaces and separate living rooms are features of suites. Renovated suites come with gaming rooms, dining areas, and sometimes even two bedrooms (Weber, 2016). There's a glam bar and six eateries. Four outdoor pools, a peaceful spa, a 24-hour fitness centre, and a yoga studio are among the additional features (Awad et al., 2019). You do not have high expectations for the hotel at the rate you pay for ($150+ a night). Since the Hilton Dubai Palm Jumeirah offers a more resort-like atmosphere and beach access, one might originally plan to book there, but the cost is so much higher that you ultimately chose the Al Habtoor hotel instead. You will be thrilled with the selection and enjoy an amazing five-night family vacation with your family (Albeshr and Ahmad, 2015).
You might be really pleased with the service, food and beverage delivery by the company. You must especially like the breakfast. Customers might pamper to the extreme and the group will honour the memory, catered to the dietary restrictions, and made her feel incredibly unique. 
You must thank the staff once again. It is a pretty large room that and you can enjoy best. The three of us could fit in the initial level with lots of additional room to move about. customers were on the highest level, the 24th, and the views were amazing, giving us a terrific feeling of location since we could see the Burj Al Arab and Dubai Marina in the distance.
There are many chances to further the nation's contributions by increasing collaboration, funding research and technology, and developing strong policies and creative solutions to all local, national, and international health and climate change issues. Uniqueness and worth This assessment represent a new effort at synthesizing evidence to record the UAE's participation. By expanding its role, particularly in the Middle East, and advancing a new regionally-oriented revolutionary expanded developmental plan that is centre on low-resource countries empowerment, multilateralism, intersectionality, and long-lasting collaborations, this role is well-positioned to play an additional major role with all partners to address these pressing challenges (Suleiman, 2021).


The food and beverage service are not excellent because customers viewed following 
“We didn't really engage with the cleaning staff, but they were aware that we were drinking a lot of water, so on the last night, they must have brought ten more bottles of water for us to enjoy at no additional cost. They never forgot to provide turndown service, and the room was immaculately clean. Well done, and thank you (Chan and Hon, 2020).
We had a great time dining at the hotel. There were a few restaurants to choose from, and you could also use the facilities of the nearby V Hotel and Al Habtoor Palace, but we mostly stayed at the buffet restaurant The Market because it had a great variety of high-quality dishes and featured themed nights every dinner service. We didn't really engage with the cleaning staff, but they were aware that we were drinking a lot of water, so on the last night, they must have brought ten more bottles of water for us to enjoy at no additional cost. They never forgot to provide turndown service, and the room was immaculately clean. Well done, and thank you.
 We had a great time dining at the hotel. There were a few restaurants to choose from, and you could also use the facilities of the nearby V Hotel and Al Habtoor Palace, but we mostly stayed at the buffet restaurant The Market because it had a great variety of high-quality dishes and featured themed nights every dinner service (Hemmington and King, 2019). 
There are three pools, and we spent a lot of time in each. They were extremely nice, and it was one of the primary reasons we chose this hotel even though we still wanted a beach vacation. My child loved the kids' club pool so much that she spent half of her time there and the other half in one of the normal ones.
There are three pools, and we spent a lot of time in each. They were extremely nice, and it was one of the primary reasons we chose this hotel even though we still wanted a beach vacation. My child loved the kids' club pool so much that she spent half of her time there and the other half in one of the normal ones.
Here it is expected to look at Hilton hotel food and beverage administration and the important part it plays in overall hotel operations. It has been examined that has analysed with an emphasis on the newest methods and innovations in hotel food and beverage management and in order to give a better knowledge of the food and beverage management practices utilized in various hotels, a comparative study will be employed. The study will also look at major industry trends and examine how implementing new methods and technology might affect how profitable and successful a hotel's food and beverage operations are. The overall goal of this article is to offer management strategies and best practices for food and drink in hotels.

 

The only goal of premium hotels is to provide extremely high standards in every facet of their company, including individual treatment, a pricey a la carte cuisine, silver service, well-designed amenities and décor, etc. A reputable hotel that offers personalized or "aided" service would transport and serve the meal to the patron rather than making them pick it up themselves. Wu et al. (2009) have been able to provide empirical evidence that customer interactions with service personnel are far more important than those with other patrons or in a restaurant setting.

Based on current estimates, there are over 300 wait staff members directly employed by hotel. Consequently, the potential for F&B businesses to generate employment might justify a focus on this sector. Second, given the significance of boundary-spanning roles for frontline staff from the perspective of service organizations and the increased emphasis on securing customer satisfaction in high-quality restaurants, one could argue that frontline staff members' primary work attitudes merit particular consideration (BARKEMA, BELL and PENNINGS, 2023). Furthermore, the study's findings could be useful in developing tactics that might be used to raise overall trust in other commercial spaces. You will have received everything once you ask for it. A complimentary birthday cake that is excellent in both flavour and quality are provided by the guest relations staff of the hotel. 
Your check-in went well, and you will make made to feel quite welcome. Additionally, housekeeping service responds to demands quickly. The view of Sheikh Zayed Road from the room was amazing. The breakfast experience at this five-star hotel the following morning was equally amazing (Campbell and Kahwash, 2020). After that, we spent time in the kids' play area and outdoor pool. All in all, it was an amazing event that we will never forget. We are grateful to every team member that helped to make our visit special. I could tell by the atmosphere when I first arrived at the hotel and was waiting at reception that this would not be a good experience. I messaged the Instagram account of the front desk to confirm my reservation before I arrived. Microsoft sent me an email that bounced back. I was told that my reservation was not in the database after waiting to check in. Additionally, they said that the email I received from their social media account was inaccurate. I didn't have a local SIM card, so after getting off the plane, I had to walk to a desk to make a phone call. It took less than twenty minutes, yet it was still a difficult process (Ha and Kim, 2019). 
I could tell by the atmosphere when I first arrived at the hotel and was waiting at reception that this would not be a good experience. I messaged the Instagram account of the front desk to confirm my reservation before I arrived. Microsoft sent me an email that bounced back. I was told that my reservation was not in the database after waiting to check in. Additionally, they said that the email I received from their social media account was inaccurate. I didn't have a local SIM card, so after getting off the plane, I had to walk to a desk to make a phone call. It took less than twenty minutes, yet it was still a difficult process (Marin et al., 2022). 
The food and beverage (F&B) division of a hotel has unique features. Compared to the standard room’s division, this department of the Hilton Dubai Al Habtoor City has lower profit margins and greater operating costs, mostly because of high staff expenditures. The average cost level of a normal food and beverage department is often between 78% and 90%, resulting in a profit margin of 20–25%, but sales of commercial rooms might give profit margins as high as 50–75%. F&B services are seen by guests as an essential component of the overall hotel experience and as a fundamental representation of the hotel's brand. These details support the need for a thorough examination of the F&B division of the hotel Hilton, Dubai (GARCIA, GENIGEORGIS and LINDROTH, 2021). 
The true cost of meat, fruit, vegetables, and other ingredients needed to make a menu item is what is referred to as food expenses. Beverages that aren't alcoholic are considered meal expenses. The real expenses of alcoholic beverages as well as other ingredients—like fruit, carbonated water, and juices—that go into creating drinks for visitors are known as beverage costs. One of the biggest expenses in the hotel sector is labour, which covers all costs associated with the staff. Some businesses add labour costs for administrative overhead. Having uniform receipts is essential during the F&B production and preparation phase. A standard receipt lists the quantity of materials required for a certain product along with instructions on how to follow standard operating procedures and practices (Harris et al., 2024). This makes it easier to maintain sustainability and standard efficiency while keeping an effective eye on prices. Effective cost management is impossible without standard receipts because the cost of creating a menu item varies depending on the materials and procedures used throughout each production cycle (Arechaga et al., 2016).
Offering premium goods and services at competitive prices is one of management's duties. Customer loyalty declines when a customer doesn't feel that their purchase was worthwhile. A decline in client loyalty may also indicate that the company is having trouble raising the cash needed to cover labour and manufacturing expenses, which might make day-to-day operations more challenging. To ensure that there are no quality sacrifices as a result of an overly focused budget, cost and quality should be optimized for customer satisfaction (Marin et al., 2022).

 

[bookmark: _Toc168102770]Chapter 4: Action Plan
	S. N
	Problem
	Solution 
	Desired outcome
	Time
	Completion
date
	Budget

	1
	Poor management of food and beverage service 
	Delivering better food and service to the customers. In this regard, the better food to be served to the potential customers based on the recommendations of the customer too. providing guests with superior cuisine and service. In this sense, better cuisine should be provided to prospective consumers based on their suggestions as well.

	After taking the action, the food quality and service quality will be enhanced. Customer will be eased at the delivery of fresh and right time delivery of the products. More importantly, the customer will be able to compare the food and beverage. After taking the action, the food quality and service quality will be enhanced. Customer will be eased at the delivery of fresh and right time delivery of the products. More importantly, the customer will be able to compare the food and beverage.
	15 days
	16/08/2024
	£3000

	2
	Staff behaviour is not warming from the food and beverage department according to customer review
	Needs to improve the staff behaviour working in the food and beverage department of the hotel.
	The behaviour of the employees at the hotel's food and beverage department will be improved because of training over them. 
More importantly the, customer will feel better and review the hotel’s brand online because the staff will be warming behaviour and welcoming attitude to them. More significantly, because of the staff's kind demeanour and inviting approach, the guests will feel better and leave positive online reviews of the hotel.
 

	1 month
	30/11/2024
	£2500

	3
	Some food and beverage do not suit the environment
	Based on the customer demand the food will be suggested and deliver 
	The customer will be happy and put better review online that helps the Hilton Hotel to attract the new customers.
	20 days
	6/9/2024
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At the same time, what had already been found in the country was a high-quality tourist infrastructure such as modern airports, highways, and efficient public transport systems, in addition to international renowned boutique hotels and seaside resorts, allowing a variety of choices for visitors, always within the luxury segment. As a recipe for making its main cities, Dubai and Abu Dhabi’, great destinations for business tourism, the country has also been investing heavily in bringing events and exhibitions to the region (Sovacool et al., 2021).
Simultaneously, the nation already possessed first-rate tourism infrastructure, including state-of-the-art airports, highways, and effective public transportation systems, along with globally recognized boutique hotels and beachside resorts, providing guests with an array of options, all falling within the luxury category. The UAE has also been making significant investments in attracting events and exhibits to the area in an effort to make its two largest cities, Dubai and Abu Dhabi, excellent travel destinations for business travellers (Chen, 2012).
Furthermore, the development of diverse food and beverage trends within the community also plays a role in shaping the industry's growth. Hotels are one of the foods and beverage industries that we frequently come across (Weber and Saunders-Hogberg, 2018).
One of the main sources of revenue for hotels is the sales of food and beverages (F&B). Financially speaking, the F&B division has high cost-low profit metrics. The purpose of this study is to investigate the link between the frequency of usage of F&B cost-control methods in F&B departments and their perceived relevance by F&B managers. It assesses whether the positive correlation between F&B managers' significance and hotel financial and non-financial performance is mediated by the regular use of these control measures. The findings show a favourable correlation between the frequency of usage and the relevance level assigned by F&B managers to cost-control strategies (Hvidt, 2020). 
Furthermore, the positive correlation between the importance level assigned by F&B managers and hotel financial and non-financial performance is moderated by the regular use of these control measures at the Hilton Dubai Al Habtoor City (Byrne and Healy, 2019).
For upkeep and accountability, proper storage is crucial. things with labels make FIFO and LIFO procedures easier to follow and help to recognize which things are more important than others. Employees that are aware of which tasks are more important may also exercise greater control. Every item in the warehouse has to have a designated location for control reasons. Additionally, this makes the warehouse cleaner. However, placing pricey objects further away from the exit effectively reduces the chance of theft. One of the most important steps at this point is to ensure that all things obtained from the warehouse are signed for and that they are delivered only after a proper request has been made. In summary, the data from the secondary study suggests that the effective handling of food and beverage offerings for prospective guests will be critical to the hotel's success. Improved service, efficient food storage, preserving the original flavour, and suitable lodging are all necessary for retaining consumer loyalty (Pedreschi et al., 2021).
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