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The consultancy report has tried to focus upon Jurys Inn located at Birmingham in the UK. It has specially emphasised upon the sector of food and beverages which is one of the most important operational activities of the hotel and has also tried to present an overview of some of the other related issues and problems intrinsically connected to this sector. The PESTEL analysis has revealed the fact that the UK has quite good political climate and the economic conditions are also up to the mark as is evidenced from the viable GDP of the country. Although the country has been experiencing a fall of about 13% in the economic activities owing to the pandemic of Covid-19, things would turn for the better in the future. The low inflation rate and a prevalent food culture in the UK means that Jurys Inn would also be able to cash in on this in order to improve their services in this aspect while the positive technological factors of the nation would help them in the conduction of enhanced market analysis as well as lead to the improvement of their online presence. The hotel would also have to consider certain environmental and legal norms in order to conduct business in a hassle free manner. 
The SWOT analysis has brought to the fore the fact that customization options offered to the customers is one of the strengths of Jurys Inn and the hotel has also built up quite a good name for itself evident from its viable revenue generation of £244 million on a yearly basis. However, the hotel lacks in diversification in its food items which seems to be one of its main weaknesses impacting the image of the hotel. It is also facing some problems in the management of the same owing to the lesser number of staff members. It could go for an outsourcing of staff as this would enable them to tackle some of the problems in an efficient manner and would also be a cost cutting effect in the times of the pandemic. They could also employ strategists and analysts that could help them in the conducting of an efficient market analysis which would help them to cut down on the significant business threats that they face from their competitors and help them in bettering their services.
From the analysis of catering service of the hotel, it has been recognised that the hotel fails to provide unique food items in the catering service to attract more customers in concession events and it has a lack of availability of catering service along with poor food waste management. The hotel is currently reinventing its food and beverage menu according to the social and community aspects and the changing pattern of food and beverage consumption of the guests. The company needs to evaluate the current purchasing demand and requirement of the customers before pursuing a diversification strategy. The optimisation system of resources required to produce quality products is quite effective in the Birmingham Jury’s and en efficient supply chain management is helpful for managing the whole process to deliver the products to the guests in a timely manner. Considering the health and safety of the consumers, the hotel is equipping itself with the necessary resources to reduce risk as much as possible. After studying the consumption of the guests of the hotel it has been found that the hotel has seen a robust annual growth of 5.5 % since 2017 due to its food and beverage programs to fulfil the demand of them.
In the findings and results sections, the report will elaborate on the influence of the external factors that have been mentioned in the SWOT and PESTLE analysis and examine the company's response towards it. This part will highlight the measures which are effective in mitigating or controlling the adverse effects. An action plan will be formulated that will identify the changes that need to be implemented in order to assist the company in confronting the environmental challenges. The action plan will exhibit the time-bound actions along with the stipulated budget that should be invested during the execution of the changes. An estimate of the budget will help Jurys Inn to calculate the financial expenditures and allocate budget estimates for other organisational operations as well. In the end, plausible recommendations and suggestions will be provided which are flexible to incorporate within the operations of the hotel chain but will bring remarkable changes that will be beneficial for the development of the overall performance of the company.
Introduction
The following consultancy report would try to discuss upon the issue in the matter of food and beverage services that Jurys Inn in Birmingham has been experiencing lately which has led to a fall in the rating of the hotel owing to some of the negative complaints churned out by the customers (Tripadvisor, 2020). The following report would try to discuss the issue by taking into account the models of PESTEL and SWOT that would give a detailed idea of the concerned problem. The PESTEL analysis would give an idea of the political, economic, social, technological, environmental and legal factors from the perspective of the UK and help in understanding how Jurys Inn would be able to adhere and modify their business model according to the current factors that would help them to achieve the desired goals (Perera, 2017). The SWOT analysis would provide a detailed internal analysis of the organization and help in analyzing its strengths and weaknesses. This would be helpful as the hotel organization would be able to decide upon ways in which they could capitalize upon their strengths and work upon their weaknesses by taking into account certain opportunities available to them that would also be put forward through the SWOT analysis (Gurel and Tat, 2017).
[bookmark: _Toc67324950]Scope Analysis
The Birmingham branch of Jurys Inn in the UK is the largest hotel in the area. It is located at Broad Street in Birmingham. The hotel was constructed by Ian Fraser in the year 1975. The hotel consists of 445 rooms and 18 floors and offers certain personalization options to its customers (Jurys Inn, 2020). The hotel has been currently experiencing some complaints regarding the food and beverage services as the customers have emphasized upon the fact that it has been falling back in this matter in comparison to its competitors (Trip.com, 2020).
[bookmark: _Toc67324951]PESTEL Analysis
Political
The UK has quite a stable political climate. The country had gone through tough phase during the movement of Brexit, which gave rise to certain changes in the taxation policies affecting the business of the hospitality sector. The sector found it difficult to adhere to the complexities of such norms and went through a rough patch (Edgington, 2020). But things have now changed for the better which means that Jurys Inn would be able to cash in on this factor and carry forward their business in an efficient manner.
Economical
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Figure 1: GDP of the UK
(Source: Plecher, 2021)
The GDP of the UK in the year 2019 stood at 42,378.61 US dollars. This is quite a viable figure and shows the positive economic factor of the nation (Plecher, 2021). This would mean that Jurys Inn would be able to experience efficient generation in revenue owing to this positivity. 
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Figure 2: Fall in the Economy of the UK owing to the Covid-19 Pandemic
(Source: Walker, 2020)
The country has been going through a rough patch owing to the pandemic of Covid-19 as this has resulted in a plunge in the economic activities by 13% (Walker, 2020). This is sure to hurt the business of Jurys Inn as well. It must be however kept in mind that it is just a passing phase and good times would prevail for the hotel in order to continue better business in the future.
Social
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Figure 3: Inflation Rate in the UK
(Source: Plecher, 2021)
The inflation rate in the UK for the year 2019 was 1.7% which rose to a minimal 1.9% in 2020. This means that the country has a population which could be categorized under the segment of high earners (Plecher, 2021). There is also a prevalent food culture in the country which means that the population gives due emphasis on food experimentation and also likes to try out new dishes from various cultures and areas (Williams et al., 2016). This means that Jurys Inn would have the opportunity of cashing in on this factor which could help them in furthering their revenue generation as they would be able to address the needs and desires of the vast population of Birmingham and would be able to enhance their brand image. 
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Figure 4: Fall in the Hotel Bookings in the UK owing to Covid-19 Pandemic
(Source: Hotel News Resource, 2020)
Although the severe restrictions in certain hotel operations due to the lockdown norms taken by the government to battle Covid-19 has reduced the number of bookings in the hotel rooms, things would surely turn for the better in the future (Bas and Sivaprasad, 2020).
Technological
The UK homes some of the world’s best research and development institutes which puts it at quite a viable position in the world map. The country is very open in embracing technology in certain business sectors and the same can be said for the UK hotel sector as well (Tech Nation, 2019). This means that Jurys Inn could use this to their advantage in order to improve their online presence and also further develop their research and development sector that would enable them to gain an idea of the ongoing customer trends and market trends regarding the current food choices. It would also allow them to conduct a competitor analysis in a technologically advanced way that would give them an idea of the various steps taken by the competitors regarding this matter and how they are using this to their advantage (Alrawadieh et al., 2021).
Environmental
The UK government adheres to certain laws and policies in order to uphold the environmental quality. For example, it adheres to the Kyoto Protocol that enables it to monitor the steps taken by certain business organizations in order to lessen the harmful environmental outcomes that might result out of their business activities (Brown et al., 2016). Jurys Inn would need to follow the same by taking steps such as the reduction of carbon footprints from their business operations. This would ensure that they do not face any sort of government tribulations while doing their business that might impact their overall image.
Legal
The UK has certain laws in place to promote equality at the workplace. Some examples could be the Equality Act 2010 and the Employment Act 2002. Jurys Inn would need to implement such acts at the core of their organizational operations and also adhere to notions such as labour laws, union laws and the factor of minimum wage. Such steps would enable smooth business for the organization and also help in rooting out any sort of discrimination from the workplace (Fahy et al., 2017).
[bookmark: _Toc67324952]SWOT Analysis
Strengths
The hotel has been able to develop quite a name for itself which is evident in its viable revenue generation which amounts to £244 million on a yearly basis. It is also the largest hotel in Birmingham which becomes an achievement in itself for the hotel (Jurys Inn, 2020). There are lots of personalization options offered to the customers in matters of room services, room management, food services and selection and many more. This leads to the generation of positive customer feedback for the hotel (Booking.com, 2020).
Weaknesses 
Jurys Inn has been the recipient of numerous awards like the ‘Best Small Hotel Group’ in 2017 and 2019, along with ‘Best International Mid-Scale Hotel brand’(Jurys Inn, 2020). In comparison to such achievements, this branch of the hotel suffers to some extent in the offering of diversification in the food items. The room services offered towards the same is also questionable owing to the lack of sufficient staff members compared to the size of the hotel. The pandemic of Covid-19 has further aggravated this issue. The availability of catering services from the hotel is also quite weak which puts it at a disadvantage to their competitors (Trip.com).
Opportunities
The hotel could go for the outsourcing of labour which could help them to tackle some of the problems. Owing to the pandemic of Covid-19, this would also prove to be a cost cutting method for them. The services in terms of diversification of food items and room services could be further improved through the efficient handling of supply chain activities which would be aligned to a thorough market analysis carried out by efficient analysts and strategists (Le and Phi, 2021).
Threats
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Figure 5: Increase in the Prices of Raw Materials Required by the Hotel Industry in the UK
(Source: Cowen, 2020)
The regular increase in the cost of raw materials required for running the services of the hotel is a significant threat for the hotel impacting its business (Cowen, 2020). The hotel also faces stiff competitive threat from well known hotel chains in the UK such as Travelodge and Whitbread (Lock, 2020). Along with this, the ongoing pandemic of Covid-19 is also an additional threat set upon to affect the business of the hotel in a negative manner (Walker, 2020).
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Items in the food and beverage menu: Jury's Inn provides quality food and beverage items to the guests of the hotel. At Jury’s Inn Birmingham, the extensive food and beverage menu caters for all types of occasions by including starters, delicious desserts and tasty main course food items (tkfresearch, 2020). It also includes a pre-dinner cocktail to fulfill the requirements of the guests. The hotel provides delicious buffet breakfast and helps the guest to make their stay even better and enjoyable. However, there are a limited number of food items in breakfast that are delivered to the guests' room (Martin, 2019). It only includes cold press orange juice, yoghurt, almond crunch, and seasonal fruit salad and blackcurrant compote. There are a limited range of coffees and teas available at breakfast. There are a number of changes included in the food and drink service of Jury's inn, Birmingham. The hotel is currently following the local government guidance and restrictions that limit the number of beverages and availability of different kinds of mocktail and cocktails in the bar (Sepula and Bello, 2019). The hotel provides 'grab and go' service that is available for the guests at reception and provides a selective number of snacks, alcohol, salads and drinks (Jurysin, 2021). However, the bar and restaurant provide only table service and it requires an upgraded service with diversification in the food and beverage menu. 
Diversification will allow the hotel to provide more variety of products and offer different options in the food and beverage menu. If Jury's Inn can implement diversification in its food and beverage menu, it can provide a significant boost to the brand image and enhance its profitability (Bollerey and Grafe, 2019). By diversifying the food and beverage items, the hotel can protect itself competitors and maintain its competitive edge in the industry. However, there are a number of risks associated with diversification in the food and beverage menu of the hotel (Barakat, 2018). The current market is demonstrated slowly and the future opportunity for development and growth is presented as stagnant, the company needs to conduct an attractiveness test to determine the potential of the industry report diversifying the products (Lane, 2018).
Service of the staff members: There are 32 branches of Jury's Inn hotel across the UK and at Birmingham; the employees have been striving to provide exceptional service everyday by their commitment and efficiency to the service of the hotel (Xu, 2019). The quality of the food and beverage service is mostly dependent on the service of staff members. Since the last three years, the company has been rated as a 4 star hotel for its consistency and quality of food and beverage service including room service and front desk services of the employees (Baek et al., 2020). The leadership factor has been carried out in the annual employee survey of Jury's Inn as 78% of the employees have responded in the favour of employee satisfaction and the satisfaction index went up over 2% from the last 2 years (Glassdoor, 2019). The hotel is a customer-centric organisation and the employees have undertaken this value on the management board to improve guest satisfaction and services according to their requirements. Employee satisfaction and communication within the team members help to satisfy the customers and thus, Jury's Birmingham has invested a huge amount of money in customer service and their satisfaction (Dincer and Alrawadieh, 2017). The employees are recruited and promoted based on not only their hard work and commitment but also their friendly behaviour towards the customers to make them satisfied.
However, there is a lack of training programs for the employees, mostly the newest recruits in the kitchen and beverage department. It influences services to the customers and the employees to directly serve the customer (Abdelhamied, 2019). There is a lack of communication between the customer facing staff and non-customer facing staff that creates misunderstanding and misinterpretation and leads to poor services. There is a lack of sufficient customer facing staff members compared to the number of rooms and sizes of the hotel in Birmingham (Baek et al., 2020). It leads to poor room service and makes a big difference in the satisfaction level of the guests.
Availability of catering services: Jury's Inn, Birmingham provides a number catering services to the guests of the hotel. Corporate catering services are available at the hotel that provides food and beverage items in corporate functions including small gatherings and conferences (Tripadvisor, 2020). The availability of the services is dependent on the size and level of the corporate function that is being hosted in the hotel. Social events and functions demand more attention and intimation to detail in the catering service. The hotel provides customer specific food and beverage items in the catering service according to their dietary needs and allergens (Boyano et al., 2017). However, concession catering and food waste management is not effectively performed in the hotel and it fails to provide services in a number of public events and sporting events (Michalec et al., 2018). The employees provide only the popular foods in large musical concerts in the hotel due to the difficulties of catering everyone's dietary needs specifically. 
Optimisation of resources: Jury's Inn in Birmingham has a standard inventory management system to make the production process efficient and run the whole system of optimising resources effectively (Neto et al., 2017). The food and beverage manufacturers in the hotel are well known about the availability of the stocks and resources required. However, Varbanov et al. (2021) criticise that sometimes the staff members are not able to determine the inventory shortage previously that leads to delay in the production and delivery of the services. In order to avoid such delay in production and delivery, the hotel ensures that there is sufficient level of stocks and to ensure the availability of stock, the company uses inventory management software (Doliente and Samsatli, 2021). The food and beverage department of the hotel heavily relies on machines and different technological equipment to make the products. However, outdated machines and damaged equipment lead to downtime of the service and reduce the quality of the products as well. The hotel is currently struggling to efficiently optimise the resources that also make a significant impact on its production for long term. In order to avoid such damage in machines, the company is implementing a regular basis maintenance process and an asset management system that has a significant impact on the efficiency of the machines and effectiveness of the production optimisation (Mandic and Petric, 2020).
The supply chain management system of the hotel is a critical segment of the food and beverage department that takes into account the production and customers’ requirement fulfillment process (Alananzeh et al., 2017). The hotel is facing difficulties to gain a complete visibility into the supply chain management system of the department. However, the hotel has recently implemented the supply chain management software to control and manage the whole supply chain process from resource procurement, to delivering the products and services to the guests (Kerdpitak, 2019). The software is effective to run each process in the supply chain within time. It helps to optimise the quality of the resources and product by giving real-time data related to the raw materials so that the risk associated with health and safety of the guests can be mitigated that is specifically monitored by the food and drug administration in the UK (fd.gov 2019). 
Risk management leading to environmental adversities: The food and beverage department of the hotel face multiple risks that lead the company to implement changes. The management of the hotel in Birmingham has the ability to become adaptive towards changes and they are always ready to face the challenges. There is a risk management system in the hotel that enables the food and beverage manufacturers to identify the risk and encounter them efficiently (Williams et al., 2017). It is significant for the hotel to establish effective physical and intellectual abilities so that they can protect the company from the risk related to the dynamic market. The hotel mostly faces the risk associated with the changing demands and taste of the consumers and the statutory regulations in the country. The evolving trends related to demographic factors are also recognised as a risk associated with the food and beverage department in the hotel (Dayour et al., 2020). However, management faces difficulties to evaluate the market requirements due to its mismatch in technological abilities in the environment of the hotel. There are a number of financial risks in different processes and practices have been recognised at Jury's Inn, Birmingham (Brown et al., 2017). The risk management of the hotel is struggling with the issue related to product information and misrepresentation of the data. 
Changes in the pattern of the food and beverage consumption of the guests: The hotel in Birmingham continues to see growth and increasing consumer spending on food and beverages up to 4.9% in 2020 (jurysinn, 2020). It shows a robust annual growth of 5.5 % since 2017 of the total spending of the guests within the hotel including the restaurants, catering and bars (jurysinn, 2021). From the current review in TripAdvisor it has been found that the guests of the hotel mostly prefer local and regional offerings including local food products and adult beverage brands (Tripadvisor.in, 2020). The hotel is emphasizing on up scaling the casual dining experience for the guests and it offers upscale catering to improve its overall dining service to fulfil the changing demands of the guests (Bondzi-Simpson and Ayeh, 2019). The food and beverage program of the hotel can be considered as a competitive differentiator that drives the hotel to provide a unique guest experience and gain a competitive advantage in the location through boosting the revenue and profitability in a year (Ivanova et al., 2020).
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Figure 6: Food and beverage revenue of Jury’s Inn
(Source: jurysinn, 2020)
However, the emerging food trends of vegan consumers and their preferences to sustainable living have created difficulties to the food and beverage department of the hotel to meet the demands and satisfy the vegan consumers (Bryant, 2019). The hotel needs to improve its quality and recruit more professional chefs that can prepare dishes by maintaining nutrient value and considering the requirement of vegan consumers as well.
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This particular consultancy report is formulated to analyse the performance of the Jurys Inn hotel in the UK in context to the food and beverage sector of the hotel. From the above analysis of SWOT and PESTLE, it can be observed that Jurys Inn, being the largest hotel in Birmingham and garnered efficient revenues and sales from the services it provided to the customers (Sainaghi, et al, 2019). The hotel also offers customisations of faculties for its guest and therefore is a preferable choice for most travellers and tourists in the area. The analysis of the external and internal factors also reflects how the hotel chain has explored its opportunities. Despite, the adverse effect of Brexit on the economic condition of the UK that reduced the GDP by 2.2% resulting in a yearly loss of 9.8% as estimated by the IMF, the hotel chain efficiently managed its supply chain relations by recruiting qualified analysts and strategies (Weiss 2017). However, in this section, the results of the observations that have been affecting the organisational operations of the company will be discussed. It will mainly focus on the emerging changes and challenges in the food and beverage sector of the hotel, the consequences of the challenges and the company's repose to the situations.
	Issues
	Description
	Consequences
	Response

	Low diversification of standard of food and beverages
	Being one of the most popular hotels in the UK, the company was failing to provide diversification in the food menu and was unable to satisfy the needs and demands of the consumers. Hotel and hospitality belong int the luxury and leisure industry where guests are seeking the best possible services in exchange for the high-end expenditures.
	Therefore, low diversification of the food menu that is not serving the required cuisines and dishes expected by the guests is a major drawback.
	However, to combat this, the company is adapting itself to the emerging trends of the food and beverage industry and incorporating more variety by hiring chefs and nutrition experts from different communities and countries. This will help in mitigating the challenge for the company.

	Fewer Staff members
	A decline in the total staff members in the hotel is a direct consequence of the current political and social condition of the world. Work restrictions like physical distancing and social isolation have caused a lot of employees to quit their services in order to prioritise their health.
	Recruitment of new employees is also a huge struggle due to the fewer people willing to work outside their homes out of the fatal threat of the contamination of the virus to health. The economic recession in the state due to tot the falling rate of GBP after Brexit also made imports and the cost of expenditure higher. For this, Jurys Inn was faced with several internal challenges like delay in the services and lack of staff for cleaning, sanitisation and laundry
	As a solution to these challenges, the hotel published information on heir online website about the protocols that have been mandated by the government due to the present covid-19 situation before guests book the company's services. The hotel's online helpdesk number and mail id have been provided for the customers to enquire about the required queries. This is extremely efficient as people from all over the world can access this information according to their needs.

	Weak Catering services
	Due to tot the low availability of employees and efficient staff, the relationship between the catering and food department and the hospitality department has been disrupted. Chefs and food assistants are overwhelmed with the increasing orders from the consumers but due to the availability of less staff, the services are not being catered to the right guests or at the right time.
	This excessive delaying in the catering of services not only disrupts the interdepartmental relationship and function of the company but also leads to extreme customer dissatisfaction. The consequences of customer dissatisfaction can affect the revenue generation of the hotel chain, ultimately incurring a loss.
	The hotel group, in response to this, has limited their services and booking for the guests in relation to the current scenario of the covid-19 situation so that they can ensure customer satisfaction and attend to their demands.

	Failure in the Optimisation of Resources
	The external and internal challenges that have been laid down in the SWOT and PESTLE analysis highlights how these factors are influential in the hotel industry. Jury Inn, being one of the popular hotels has not been able to monitor its resources and use them efficiently.
	Social media and the websites of the brand should have been monitored for cost-effective advertisement and provision of discounts to attract potential guests and customers.
	As a result, the Jurys Inn suffered loses and financial setbacks. However, it is strengthened its digital presence and online operations significantly, as a way to reach out to the audience during the pandemic.

	Poor Risk Management
	Efficient risk management is always necessary to reduce the adverse effects of industrial or organisational operations on the environment. The zero-waste initiative is a current trend in the food and beverage industry where hotel and restaurants are discarding plastic cups or plates and adopting more sustainable methods of business to avoid the accumulation of toxic waste int he environment.
	It has been estimated that around 10 million tonnes of food are wasted and dumped by the UK in the environment and 20% of the waste comes from food manufacturing units especially hotel and industries. This alarming number must be reduced to mitigate the overall impact of wastes in the environment.
	Jurys Inn has now incorporated high standards of sustainable business involving risk managers and experts to devise innovative ways of food recycling.  

	Failure to Adapt to Emerging Trends of Food and Beverage
	In the studies of the emerging food trends and sustainable living, it is been reported in "The Independent" that around 3.5 million people in the UK are vegan estimated in April 2018 which is a remarkable rise from 150,000 in 2006.
	Catering to the demands of vegans or "flexitarians" needs a refurbishing of Jurys Inn hotel's menu so that a variety of began products are included. 65% of consumers of meat stressed that the traceability of the food is important to them so that they are maintaining the standards of animal welfare.
	To meet these demands, Jurys Inn has started to gradually incorporate variety in began menu and selected meat and dairy suppliers who conform to high standards of animal welfare.


Table 1: Findings and Results of the Report
(Source: Created by Learner)
The above summarises the findings and results of the report based on the performance of the food and beverage sector of the Jurys Inn hotel. The table also provides the consequences and the response that have been recorded as the hotel group's measures to confront the challenging business scenarios of the current political, social, economic and environmental factors.
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	No.
	Problem
	Solution
	Desired Outcome
	Time Scale
	Completion Date 
	Planned Budget

	1
	Poor monitoring strategies and failure in the optimisation of resources.
	Hiring expert and professional performance managers as well as IT analysts to improve and manage resource monitoring software will be beneficial. The optimum utilisation of resources will help in cutting down the cost of expenditure and neutralise the weaknesses.
	The issues of high expenditure and low revenues will be mitigated along with building the competitive edge of the hotel group. The hotel and entertainment industry are extremely competitive and Jurys Inn must maintain its brand image through solving internal deficits of the organisation.
	4 months
	3/6/2021
	8,000 euros

	2
	Diversification of menus
	Involving quality and professional chef who is expert at preparing exotic dishes as well as maintain the nutrient value of the course must be hired in the catering section. Chefs should be aware of different ketogenic recipes as well as vegan recipes to serve the demand of the consumers
	The high preferability of complete vegan recipes among the consumers should be served. The nutrient count and the balance of food value in the dishes should be kept at equilibrium. Buying from local manufactures will provide fresh fruits and vegetables instead of availing from remote suppliers which will reduce the cost of expenditure by reducing the transport cots of the supplies. Milk or dairy products like cream, cheese, butter, yoghurt and others should be available in skimmed and non-skimmed version and will be served according to the preferences of the consumers. To sum up, there should not be a deficiency in the variety of products belonging to the food and beverage menu. Also, food wastage should be brought down to zero and therefore the proportions of purchases must be calculated efficiently.
	4 months to restock supplies and 2 months to adapt to the current consumption trends of food and beverages.
	15/6/2021 and 20/4/2021
	4,000 euros

	3
	Low Staff and Inefficient Services
	Training and developing the existing employees by investing in training programme or exercise that will enhance their skills. Short scale recruitment of experienced professionals or employees of hospitality can improve the situation of low staff and inefficient services.
	Due to the unavailability of experienced or skilled labours amidst the pandemic, Jurys Inn suffered setbacks in its business as services became inefficient. It transformed into one of the internal weakness of the company therefore hiring appropriate candidates will bring the desired outcomes. customer satisfaction will improve and will be beneficial for the hotel group.
	3 months
	15/3/5/2021
	8,000 euros


Table 2: Action Plan for the Jurys Inn
(Source: Created by Learner
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From the above reports and findings, the strengths weakness, opportunities and threats have been explored in the food and beverages sector of Jurys Ins. To improve the organisational operations, the following recommendation is suggested in the context of the current political, economic and social conditions with a special focus on Covid-19:
· Promoting community development by buying from the local manufactures will help in cutting down the cost of expenditure on inventories and supplies. It will also maintain the nutrient value (Weiss 2017)
· Advertising through social media and offering delivery services or takeaway of food items concerning the covid-19 situation can work as a method of revenue generation.
· Enhancing the sanitisation facilities by providing masks and sanitisers to guests as complimentary products will build the company's values.
· Investing in technology to control food wastage and monitor resources will reduce resource exploitation (Weiss 2017).
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To conclude, the report has been successful in providing the result of analysis of the different departments of the Jurys Inn with relevant models like assessing both the internal and external factors influencing the hotel. Finally, the finding and results section provides insights into the hotel's responses and how it will carry out its future endeavours.
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