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[bookmark: _Toc67298539]                                     Executive Summary 


        “La Citadel” is one of the most exclusive hotels from the Targu Neamt city. Traditional and very well placed near the oldest citadel from Romania, your potential is amazing and even if the city is a tourist one, it is more than necessary for you to change some things in the hotel. Beside this, being a small town, all the people know you and your reputation is important also. After all of these being said, it is important to see what we think that you must do. Based on our research and analysis as consultants of DeeaR Consultancy LTD, I have identified key issues that your kitchen department faces, especially why the chefs left and why the hotel has bad reviews about food and have provided a plan proposal to address them. 
     A critical issue to address is the salary. Most of the chefs left this job because the salary was too small and the number of hours at the job were too many and only one day off per week. Even if the chefs that worked here had superior studies and knew what to do, it is important to negotiate the salary and motivate them to work. According to Heathfield M, (2019), “Salary negotiation is the process whereby the employer and the potential employee reach agreement on the terms and conditions of employment”.  Also, offering two days off per week is crucial as well. Considering hiring more chefs is essential. An unhappy staff means unhappy clients. Another important thing is that the kitchen is too small. The chefs do not have enough space to prepare the food and to send it hot in the restaurant. Closing the kitchen department for two weeks and making some changes in the kitchen, is essential. Beside this, the menu has a lot of products. Less is more. There are a lot of varieties of food, but most of the products are not in the kitchen. It is essential to reduce the menu and focus only on the important products, and what the clients want. The manager of the hotel should make a list every day and call the suppliers to bring the products they need. Even if the supplier is one hour far away, I suggest that you should buy locally from the vegetable farm that is situated near the town and from local butchery that is in the town. In this way you have quality and fresh products all the time. 
    Another important thing that relates to the kitchen are the teenagers that are working part-time every year, starting from June till September and I refer here not only to the teenagers that are working for the kitchen department. I am also referring to the teenagers that are working in the food and beverage department, because these two departments must work together for better results. You must offer them full training. There are not enough two days of training for them. Make them understand how important this department is for the hotel and why it is important to pay attention to details. 
     The bad reviews that you told us about, and the problems with the menu for foreign guests were analysed also. It is important for the manager to respond to all the reviews. Doesn’t matter if they are good or bad. Beside this, during the fact that the employees do not speak foreign languages, it is crucial to send them to classes for learning English in particular. Each shift should have an employee that knows English. There are a lot of guests that want to visit the traditional and historical places from Neamt city and knowing English can help them a lot.  The menu must have all the things in Romanian and English also, for making the foreign guests feel special, and welcomed. To attract more customers and satisfy their needs, it is important that the staff be engaged, dedicated, motivated. Offering a free daily meal and vouchers that they can use on different shops, implementing a project for “Employee of the Month” are things that will motivate them and will make them work properly. Not only money is the solution. Creating marketing research and posting pictures every day with food on the hotel website will help the customers to see that you are devoted and care about them. Quality and quantity must be present all the time. 
   All these issues have a huge impact on the revenue, and these are the problems that caused the decrease with ten percent in revenue last year and that’s why the hotel has so many bad reviews that was a big concern for you. 
      With these recommendations, I have provided a foundation for you to raise your company, enlarge success, attract new customers, and make this hotel one of the best traditional hotels from the city. My only goal is that my recommendations and suggestions are significant and can produce effective and important results that will help your hotel to grow and to become number one. You will see in detail my ideas and what it is important to follow them for success. 
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       The purpose of this report is to provide the owner of “La Citadel” with important resources for resolving the problems with the employees that are leaving before the contract ends and to increase the revenue and implement new strategies for motivating the staff.  Beside this, attracting new customers and resolving the problem with bad reviews, are essential also. 
     Before starting to dig in the subject, it is important to understand what a consultancy means. Based on Bashe, N. (2017), a consultancy is “the work done by a consulting firm which focuses on advising companies on the best ways to manage and operate their business.” This means that the company of consultancy will offer advice on conceptions such as their company tactics and effective methods, and also assistance like time organisation, liable upon the requirements of the business. These issues will be analysed with two methods on analysis: SWOT and PESTLE. Based on the Gurel E (2017-51), “SWOT Analysis is a tool used for strategic planning and strategic management in organizations. That’s why it is crucial to use it. Also, according to Thompson et.al (2007-97), “SWOT Analysis is a simple but powerful tool for sizing up an organization’s resource capabilities and deficiencies, its market opportunities, and the external threats to its future”. The acronym for SWOT is coming from strength, weakness, opportunities, and threats. Beside this, based on Shaw A. (2011) definition, PESTLE analysis is a “method for reviewing the macro environment (external forces that impact a company’s ability to plan).” The acronyms come from Political, Economic, Social, Technological, Legal and Environmental. These two methods will help a lot to make all the analysis and to resolve the issues. 
     The main objective of the recommendations is to be beneficial and applied so that “The Citadel” can accomplish the achievement that the owner wants and beside this, gain more guests and revenue for developing the business. 
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    La Citadel was built in 2009 closer to the old citadel from Romania and offers accommodation services in ten royal rooms and twenty-two cottages that are equipped with shower, toilet, television, double grazing, central heating, water non-stop. It also has a restaurant with a capacity of two hundred places, where traditional and international food can be served. Beside this, weddings, anniversaries, and parties can take place here. Also, it has three terraces and a conference room with a capacity of seventy seats. Another interesting thing that is the attraction in the city, is an ornate wedding tent that has a capacity of four hundred seats and an amazing terrace and garden exclusively created and decorated for weddings. For booking a wedding here, it is necessary to book at least two years before.  In 2016, the owner of the hotel declared for the local press that “Staying at Pension "La Citadel" you benefit from excellent accommodation conditions, breakfast, meals at the restaurant or on the terrace, unforgettable evenings at the foot of the Citadel.”  Nothing more than true as the people want to visit this place a lot. The hotel has three key income resources, which are: restaurant, weddings, and accommodations. The biggest income is coming from weddings, starting from May till September when every weekend four weddings are taking place. The hotel has positive things but negative ones also. La Citadel established a confident status for certain events, such as being a must have wedding venue. Why? Because the ornate wedding tent capacity is big and has the most exclusive garden. Beside this, it is the only hotel with a wedding tent from Targu Neamt city. Another positive thing for the hotel is the fact that it is placed in the perfect spot for attracting customers, because all the tourists that are coming in the area, want to visit the citadel.  But, it also has negative aspects as well. Most of the people from this city know that the owner of the hotel is skittish about money. The salaries are not big, and the owner is not hiring a lot of employees. During the year, starting from June till September he is hiring teenagers, part-time, with a contract of three months. But, in November, the owner is starting to fire the employees, because these are days that not many guests are coming anymore. Because of this, the hotel is not producing any income, he doesn’t need a lot of employees. Besides this, the biggest negative thing is the bad food because the chefs are coming and leaving before the contract ends, because of the small income, a thing that is reflected in bad reviews also. In 2019, a client review on TripAdvisor about the restaurant was: “the minuses go for the long time waiting for someone to bring us the menus, the food...the dessert (of course) we ordered from the beginning. and not to mention the time we had to wait until they gave us the check we asked for (repeatedly to different members of the staff). We have watched many people from other tables come and go, because they did not have time or patience; and we have heard many orders which were wrong or incomplete.” This is because the young employees did not receive full training from the beginning and the coordination is not so good. In 2018, another bad review about food was published on TripAdvisor, “After waiting more than half an hour for the food to arrive everything was cold. The polenta without salt. The food arrived with very long pauses. I ordered the main with potatoes and it took 10 minutes till the potatoes arrived. I finished the main. And also, my colleague’s mains arrived, and I had to wait another 5 min till the other 3 arrived as well. Food was very oily and not so good! I don’t recommend it”.  And the list can continue. There are a lot of bad reviews in the last four years, most of them about food. For examining all the negative things and to give recommendations, a Swot analysis was made, and a PESTLE analysis was made also. 

	Strengths 
	Weaknesses
	Opportunities
	Threats

	· Place
· Vintage
· Traditional
· Ornate wedding tent
· Jacuzzi
· Exclusive garden
· Huge television for watching matches on the terrace
· Free car park

	· Food
· Not enough staff
· Not trained staff
· Not enough investment
· Not local suppliers
· To large menu
· Small car park
· Not speaking foreign 
languages
	· Investments
· Create more places for car park
· Attract more guests
· Attract foreign customers 
· Learning foreign
languages
	· Archer’s house hotel
· Less revenue
· Bad reputation
· Closing
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       As Pearce (1991: 182) said, “Strengths may exist with regard to financial resources, image, market leadership, buyer/supplier relations, and other factors”. That means that these factors are important for the hotel to accomplish. 
As it can be seen, there are a lot of things that must be discussed. “While external analysis focuses on the environmental threats and opportunities facing an organization, internal analysis helps an organization identify its organizational strengths and weaknesses.” Creating this SWOT, helps us to create the strategies for success. Based on the Barney et.al (2006:6-11), “strategy implementation occurs when an organization adopts organizational policies and practices that are consistent with its strategy”.  The hotel has a lot of strengths, but the owner doesn’t know how to use them. Because of these, the threats are present also. As for opportunities, like starting from training the staff or sending them to learn new languages to attract new clients, all of them must be taken in consideration. 
      As for PESTLE analysis, there are a lot of things to discuss here also. In the next table, you can see all the analysis made. 
1


	
    Political
	
   Economical
	
  
    Social
	
   Technological
	
               
    Legal
	
 
Environmental

	-Taxes
-Presidential 
Elections
-Travel bans
-Brexit

	-Uncertainty fuel 
Cost
-Inflation
-Coronavirus
	-Discrimination
-Lifestyle 
	-New technology
-Bad reviews on
Sites 
-Travelling sites
-Fast sharing News

	-Truth in menu Laws
-Crime rates in city

	-Weather
-Construction
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      Even if there are not a lot of factors that can influence this business, all of them are important. According to Keim, (2001), “the influence of the political factors in the way of change in the regulatory measures and the attitudes of the current government will largely determine the growth and success of any industry and the players within that industry”.          
     Very true and very important. All these factors play a crucial role in this company. Based on the Barlett et.al (2002), remark, “the growing gender, ethnic, and cultural diversity in the workforce creates challenges and opportunities invariably to every industry . “As for the economic environment, that according to Fahey et.al (1986), “refers to the nature and direction of the economy in which a firm competes or may compete”, La Citadel had a lot to lose because of the Coronavirus and lost a lot of money. Beside this, being constantly adapted to new technology is another important thing. 
   After using these two methods of analysing, and referring to this hotel, it is clear now and we have made an image about the things that must be changed. All these things will be explained and exemplified in the next chapter, and recommendations will be present also. 
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        Now that we analysed and saw the scope of this consultancy, it is more than necessary to see and to think about some improvements for the kitchen and Food & Beverage departments because these two departments are related. According to Gopal. S (2015), “this sub-department is designed providing the several sections, including preparation area, cooking area, storage area, cleaning area and many more. Hence, these sections play a vital role in preparing dishes in order to be acquired in different menus.”   For the kitchen area it is essential to make improvements starting with the space. Why?  Because the employees from the kitchen had complained about space. They do not have space to prepare the food. Especially when there are big weddings.   In summers when the part-time employees and full-time employees are all together, eight in number, they do not have space to move and to cook. This thing must change, and new things must be implemented. It’s not only about space. It is about Health and Safety also. Working a lot in the same place, especially in a small one, accidents can appear. 
     Another important thing that must be discussed is the part-time employees that do not receive full training in the kitchen and food & beverage department. Based on Landale (1999), remark, “training and development is a concept in management which allow the organisational activity to be aimed directly at performance of individuals, groups and the organization”.  Training is very important and special in hotels, where working with people is not easy. But “it is not just the role of the employer to identify training and development needs, the employee also needs to be able to identify their role in the organization and how they can effectively develop themselves” (Landale, 1999). For this hotel, it is not enough to teach the new employees everything about the kitchen and food & beverage department only in two days. Also, the relation between the employer and employee is important also. Based on the Hung el.al (2007) review, “Most people believe that the relationship between the employee and the employer is based on personal ties because the employer is an embodiment of the organization, and the experience of their interaction dictates the success of an organization”.  True and important this affirmation. Training is very important, and the employees must feel confident in what they are doing. Their knowledge in the domain is also important. 
     The bad reviews that can be found online are another issue for La Citadel, as future potential guests can choose not to book anymore writing these reviews. According to McEvilly B. (2015), “Just as negative online reviews can hurt a hotel's reputation, a series of good reviews can build a strong and respected reputation for a hotel.”  That’s why it is important to avoid having bad reviews. After a quick search on TripAdvisor, I clearly understand that most of the bad reviews are about food: bad food, cold, not on time, too many options on the menu but not available, and so one. All these things affect the reputation of the hotel.  People are writing bad reviews about your hotel, not because they want to harm the hotel, it is just because they want to warn other people about the services, or to make you improve your services. Customer satisfaction is very important and crucial for the hotel. Based on the Yong et al. (2005) remark, “in a competitive marketplace where there are businesses that compete for customers, customer satisfaction can often be seen as a key differentiator and it has increasingly become a key element of the business strategy”. The average mark on TripAdvisor is only three from five. For a hotel with three stars, it is not enough. The services have small marks. There will need some improvements for these bad reviews and a lot of action must be taken for resolving this issue. Based on the McEvilley remark (2015), “Some experts claim that one bad review can result in up to 30 lost reservations, while this may be over stating the problem slightly there is no doubt that bad reviews online are bad for business”. The loss can be huge, and revenue can be affected. 
       The salary is another important thing. Most of the chefs that left before the contract ends, give up because of the salary and because they did not have too many days off. Working six days, from seven in the morning till eleven in the night, is too much for them. Beside this, offering them only £1000 is not enough. No discounts, no vouchers, no accommodation, no discount for transportation. Even if a chef has to keep up with a lot of responsibilities, the salary must provide some motivation.  According to Sheevani T. (2017), executive chef “carries overall responsibility for all aspects of production, for the quality of the products served, for hiring and managing the kitchen staff, for controlling costs and meeting budgets, and for coordinating with departments not directly involved in food production”.  His job isn’t to cook only. Taking care of the chef is essential because he will take care of your customers. Based on Rutherford et al. (2007-14), “motivation is the process that “arouses, energizes, directs, and sustains behaviour and performance. That is, it is the process of stimulating people to action and to achieve a desired task”.  Motivation can be one of the keys for success. A lot of things must be considered when it comes to employees, especially in the kitchen department as it is one of the most important departments from the hotel. 
       An issue that we discovered from reviews and from the hotel, is the menu. It displays too many products and most of them are not available in the kitchen. A lot of customers complained about this thing and it is important that this issue is resolved. Having a briefer set menu, it is easier for the guests to think of why they choose a specific restaurant. The customers will think of a restaurant that has a particular gastronomy, while the six-page set menu can be hard to remember. Nowadays, restaurants want to be unique, different, sophisticated and to have quality instead of big menus. The customers want fixed menus. Simple and good. If the menu is bigger, the guests will ask themselves if all the cuisine is just ordinary. Based on an article, published in 2019, the Restaurant Engine company, said that “with the less is more menu, restaurants can focus on making excellent, delicious dishes. They can provide faster service and hotter food. A shorter menu also leads to lower costs, lower prices, and higher profits. When a restaurant offers a shorter menu, they can cut costs while making sure their most popular menu items consistently taste great.” More of the time, less is more. Focusing on the menu is essential. 
        The language is another important issue. None of the employees know how to speak a foreign language, as English, for example. Knowing some English is more than essential in a hotel, where it is inevitable to have foreign guests. Based on Tziora, (2016) remark, “foreign language has significance in tourism and hospitality industry”. 
     The last thing that we focused on was the staff during summers, when these are a lot of customers, and not enough staff. Even if you hire four waiter aids, it is not enough for the restaurant department and only one chef aid for the kitchen department. Beside this, one of the waiters aids the chef aid, and works on washing dishes also. If the restaurant and kitchen does not have sufficient employees, the result is that everybody else must take an additional effort and work for longer periods of time. That means only one thing: the employees are tired and stressed, therefore the efficiency will be reduced to zero in a worst-case scenario. 
       As you related to us, in the last year the revenue decreased with 10 percent. We made the necessary investigations to see why, and the issues were identified. As I described before, these are a lot of issues that must be resolved and all of them are reflected in the revenue of the business. Based on an article published in 2018, Examining Revenue Management In The Hospitality Industry Tourism the “Revenue is dependent on capacity, market segment, duration, supply and demand. To manage revenue means to manage the source of income, by doing which can maximize the profit. Furthermore, the purpose of revenue management is to provide the right products to the right customers at the right time at the right price”. 
   The Target Market of Audience for this hotel is very good because the hotel addresses all kinds of customers, from all over the world. According to McDonald et.al, (2004), “the target market selection is structured upon analysing the customer needs and the relative attractiveness of different customer segments.” The fact that the hotel has the only ornate wedding tent from the city, makes this hotel an attractive one for weddings. Improving the hotel will be an extra bonus for it. This is one of the most significant advertising results. The capacity of the hotel is more than enough. The issue is with the suppliers that are not from the city. They are one hour away from the hotel and the money that you are paying is a lot. Buying locally is vital because in this way you can keep the community inimitable, also, you can help the small businesses, generate more local jobs, therefore the services are much better, the quality is at high standards. Based on Terry A. (2018), remark, “When you buy local food, you have the benefit of knowing its origin”.  Also, you have more options to choose from, you can invest in the small city, boost home grown prosperity, wealth, and many more. It is a win-win for the hotel and for the small businesses. Beside this, it is a sustainable way also. Helping the environment is important, and after making all of these changes, you can help it. It is easy and there are no extra costs. 
     After all these issues were described and analysed, I made all the necessary investigations to inform myself about all the problems, now it is clear from where these problems come and how they can be resolved. Now I have a full understanding about the hotel and about what it is happening inside it. In the next section, all the findings and results will be presented for a better understanding and future actions will be presented as well. 
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	      Kitchen Department
	Food & Beverage Department

	1. Chefs leaving before the contract ends
2. Salary of chefs
3. Bad reviews about food
4. Small kitchen
5. To big the menu for food
6. Training staff

	1. Training staff
2. No foreign language known by staff
3. Not enough staff
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    From all the investigations made, I found out the problems that are in the kitchen and food & beverage department and I analysed them. The issues that are in the kitchen department are about the small kitchen, and employees do not have enough space to work and to prepare the food in. Another important thing is that the kitchen department is changing the executive chef too often. This thing is not good for the hotel and for the chef also. Based on the Hall D. (2014), remark, “Move job too often and your value as a chef will fall, your Chef CV will become ragged. Employers don’t and won’t want to have to go back to square one and look for your replacement in six months’ time”. That’s why it is important for a chef to stay longer in this department. Their salaries are important for motivating them. The bad reviews that are on different sites about food are a result of changing the chefs too often and with each new chef coming, the menu changes. Beside this, the kitchen is small, there is not enough storage and not enough space where to cook. When there are weddings in the restaurant, it is very hard to arrange all the plates. As a result, the staff is stressed, and they must work under pressure. Not all the employees can work under pressure. Even if “Performing well under pressure is both a personal and professional quality and can make a difference between an average employee and an excellent one” (How do you work under pressure -2020), the employees should not be forced to work so much because the staff is not enough. The same for menus. Too many products in the menus are not present in the kitchen. As for training staff, they need more days for induction and training. 
     For the Food & Beverage department, the training is an issue as well. On the online reviews, I found customers that said about the staff that were rude, impolite, and lazy. “I am not recommending it at all!!! They also should train their staff properly to be nice and helpful with their customers not being ignorant and rude!!!”  This is a review from 2020. So, it is very important when you read the review to remain calm and to respond polite. Based on the Hadlow E. (2018), remark: “The goal of each hotelier is to make the guest return to their accommodation, and in the best case a regular/ loyal guest. So, the first tip is to be kind and calm while writing a review.”  Beside this, the fact that the staff does not speak any foreign language is a big issue for the hotel. The staff cannot understand the foreign people. It is crucial to know English. Because of this, some clients left the hotel and the company lost money. Beside this, they can tell other people that want to visit the hotel about this thing, and in this way, the hotel loses potential customers. During the summer, when all the Romanians people are coming home on holiday, it is crucial to have more staff. They want to relax and to visit. More staff is essential to have. Each waiter must have a waiter aid, and, in the kitchen, it is vital to have more to. As for washing the dishes, during the summer, is more than necessary to have an employee only for this. 
    As for suppliers, they must be local. Fast and fresh. According to Thomas Company, (2021), “Many of these costs can be reduced by localizing your supply chain. And, with less money being sunk into logistics, there will be less weighing down your bottom line.” The quality is more important than the quantity.  Making a list every day with all the things that the kitchen needs, it is very important. The quality of the food is also very important. As Cohen et al. (2004), said that: “Food is a significant attraction while people travel “. A fixed menu must be easy, simple, and contain a signature dish that is also recommended and served on time and can satisfy the customer's needs. It is important to create memories for the guests and to make them feel unique. 
     Now that all the findings and results were discussed, analysed and the issues were identified, it is essential to see the action plan that I created for the kitchen and food & beverage department. This plan will help the business grow, improve and to attract more customers. Also, this plan will help you to understand the next steps for developing the business. It will not be easy but not impossible. 
       As a result of these issues that I found, the revenue decreased. The customers wanted their money back, or they changed their opinion about the hotel, and they did not want to book again. Beside this, the suppliers are charging you too much, because of the distance.
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              This action plan will offer you a clear direction. As an action plan helps to see precisely what stages to be taken and when they must be finished, you will distinguish just what is necessary to do. In the next table, this plan will be described. 
	Nr.
	Problem
	Solution
	Desired outcome
	Time scale
	Completion    
     date
	Plan Budget

	1.




2.




3. 



4.






5.




6.







7.
	Chefs leaving before the contract ends


Bad reviews about food



Big menu



Training staff






Foreign Language



Hiring more staff during summer





Small kitchen
	Increase the salary of chefs during the summer

Change the suppliers, respond to all the reviews

Change menu


New employees need more days of training


3 employees, from different shifts, must learn English

Each waiter must have 1 waiter aid and two in the kitchen (one for dishes) 3

Rebuild the kitchen and buy new more machines
	Motivate the chefs to work and make them to feel special


Improve the food and show to customers that you care about them

Create another menu, shorter and attractive

Improve their knowledge about their job




To speak with foreign guests



To help improve the services and serve the guests properly





Improve the space for kitchen staff, to have space where to work

	3 months
(June-August) 


3 months




2 months



1 week 






1 month




3 months







Two weeks
	01/09/2021




01/09/2021




16/08/2021



in June
07/06/2021





02/05/2021




10/09/2021







20/04/2021
	£500x3= £1500x3= £4500


£1000




£50x20=
£1000


£300






£1200




£8000







£4000
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 As it can be seen, the action plan is detailed and well-constructed. This plan is important because some of the actions should be done every year, during the summer. This plan was created to improve the issues and to resolve them from Kitchen and Food & Beverage departments. 
[bookmark: _Toc67298549]                                      Recommendations 

       
          Because the chefs started to leave before the contract ends, it is important to motivate them. Offering them £500 extra for three months (June-August), and offering them accommodation, because the hotel has the special rooms for staff, will help them to feel confident and will make them desire to stay longer. 
         As for bad reviews, if the chefs are motivated, and you change the suppliers with the local ones, the bad reviews will change in time. Another important thing is that the manager answers all the reviews, doesn’t matter if they are good or bad. Also, try to think of some discounts. 
     The menu has too many products and you do not find them in the kitchen. The idea is to have a chef that is staying, and he can change the menu with a shorter one, simple but attractive. Do not forget: the hotel is a traditional one. 
     Because in the reviews I saw that the guests said that the staff that is rude, impolite, or do not know what to do, is necessary to train them for at least one week, for improving their knowledge. 
     As for foreign languages, none of the staff do not know to speak English. In town, there is a centre where an English man has English classes every day. It is more vital that one employee per shift knows English. 
     For the summer period, June-August, it is essential to hire more staff, part-time. There are a lot of teenagers in the town that want to work.  It is vital each waiter to have a waiter aid, and in the kitchen, a chef aid is very important. Another crucial thing is about the dishes. There must be an employee that is doing only this. 
     The small kitchen is another issue. Rebuilding the kitchen is essential. You have the space in the back of the actual kitchen and in two weeks this can be resolved. Also, buying more machines in the kitchen will be a good plan. 
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      First of all, I would like to thank you for inviting me to undertake the work. After I made all the investigations necessary and I found the issues, there are things that can be improved. As I explained in the report, the issues that are in the kitchen are related to the Food & Beverage department. These two departments are important, and they must resort to teamwork all the time. As for recommendations, it Is very important to act and to resolve them. The issue with the chefs that are leaving is crucial to be resolved because the kitchen department needs a permanent leader to coordinate and to motivate the team. As for English language, that none of the employees know, it is important because there are a lot of tourists that are visiting the citadel and they will want a place to stay and to eat. The small kitchen is an impediment for the kitchen staff to work properly. That’s why it is vital to create the conditions to work. The position of the hotel is more than perfect, and this thing can help a lot the hotel to have new customers. The employees should know this language because it is the common one. All the recommendations are important, and it is important to implement all of them for a good development of the company.
   In conclusion, I hope that you are satisfied with all the recommendations written in this report and thank you for choosing me to create and to make this report. I am more than happy to help you in the future and provide all the information necessary for helping you to improve your business. 
    As all has been said, I am looking forward to hearing news about how everything goes, and you are more than welcome to call me if you need additional information. 
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