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Introduction
This report is about the analysis of legal legislative risk that managers and employees or staff members should consider in the hotel industry. The areas covered or analyzed in the report are; hotel liability, health and safety, data protection, licensing, food hygiene, risk management as well as core or major provisions by the hotels under the Hotel Proprietors Act 1956. Furthermore, the report analyzes all mentioned areas as well as it additionally suggestion for every aspect for improvement and elimination and reduction of the occurrence of those risk(s).
[bookmark: _Toc14999371]Legislative Risk
Legislative risk is the potential that legislation or regulations by a government could significantly alter the business prospects of one or more companies. These changes can adversely affect investment holdings in a company. Legislative risks may occur as a direct result of government actions or by altering the demand patterns of the company's customers. Investors rarely complain about regulations, tariffs and taxes.
[bookmark: _Toc14999372]Legislative Risks in Hotel Industry
Every field and kind of business does have numerous risks to face. The hotel industry also has several risks which the hotel managers and employees should not ignore in any case or situation. Out of all, legislative risks can be found as highly crucial and critical. Some of the key legislative risks in the hotel industry are, but not only;
· Liability
· Data Protection
· Health and Safety
· Licensing 
· Food Hygiene
· Risk Management
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Hotel liability is the legal role and responsibility of hotels towards their guests/visitors as impermanent shelter. The second name of hotel liability is premises liability which argues hotel management would be liable for any injury or financial loss of guests staying at the hotel. From the past years, hotels and hotels’ management is considered responsible for every loss like theft, damage, injury, and/or any other loss happens inside hotel property (Shortt, and Ruys, 1994). 
In hotel liability, the duty managers and employees owe to its visitors is to provide high industry standards of care to visitors or guests. According to the Hotel Proprietors Act 1956, the hotel has to take serious care of all things inside the hotel property to ensure that the duty of care of visitors is done properly (Legislation.gov.uk, 2019). There are some crucial and the most important duties, hotel managers and employees are responsible to make sure the visitors’ safety and care. The major is;
· To keep the entire hotel and grounds of the hotel completely safe for the visitors and guests. 
· Be aware of any possible unsafe condition which may occur at any time. As well as inform guest before something unusual happens.
· Make sure that every security need has been fulfilled.
· To take huge care of every health problem or sanitation issue(s).
Despite above, hotels and management are liable in the case when a guest gets injured during the stay at the hotel or something of guests’ property has been stolen. 
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Data protection and data privacy are major concerns for every industry ranging from utility, power companies to hotels. These sectors are highly concerned that how the issue can put an inverse impact on the operations of business players in the industry. The hotel industry has been found more concerned and focused to prevent data protection and security (Shortt, and Ruys, 1994). The managers and employees in the hotel industry must consider this risk when performing their duties and responsibilities. 
Based on the evidence of the “case faced by Marriot International Inc.in November 2018”, the risk of data protection is one of the hugest risks for the hotel industry. In the breach faced by Marriot International Inc., the information of more than 500 million customers have been gained by the hackers that include customers’ names, contacts numbers, email and passport details, and other travelling and payment information. The breach has been occurred because of not having enough operation of the company regarding data protection which resulted in the loss of a huge range of potential customers.
Hotel Proprietors Act 1956 states that there is no doubt that data protection is a costly process, especially in hotel industry. But the managers and even employees in hotel industry have to always keep eye on it and even ignore its costs. It is important because the risk of loss of important data in hotel industry can destroy the business while the cost or data protection cannot be found so damageable (Rutherford, and O’Fallon, 2007). 
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Health and safety is a crucial consideration for every organization and any workplace while it takes more important when considering the hotel industry. It is an extremely high priority to keep visitors and workers healthy and safe. In the Hotel Proprietors Act 1956, for running a successful hotel, it is important to adopt efficient health and safety checklists. In the checklists, everything ranging from fire safety to cleaning and even training, development and documentation should be fulfilled and covered (Legislation.gov.uk, 2019).
Managers of hotels must consider and take the importance of health and safety in the hotel. All managers are expected to support directors and senior management in the implementation of any policy or practice regarding health and safety. In health and safety, managers are required facility management teams in all aspects. They need to ensure compliance with the company’s health and safety policy and practices (Knowles, 2011). They are also required to identify training needs regarding health and safety and take necessary actions to deal with health and safety risks. 
The employees of hotel industry have to behave in a responsible manner, follow safe working practices and policies, and comply with the set standards of hotel. Beyond that, they are required to report accidents and incidents as necessary as well as suggest improvements in health and safety practices and procedures by keeping the health and safety risks in mind (Knowles, 2011). So that risks can be eliminated to a possible extent.
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Hotels that operate internationally or even locally are required to fulfil all law requirements of the region they operate in. The managers and employees are those who face several risks in this era so they should consider these risks as crucial. Licensing is the most basic need for every kind of business or organization while it has the same importance for hotels (Rutherford, and O’Fallon, 2007). In hotel industry, managers and employees should consider the following risks and fulfil below licensing requirements. 
· Miss use of the brand by others illegally 
· Failure of the product to meet the quality standards
· Non-performance of the license at hand for the hotel
· Litigation against the license 
So from the review of the act (Hotel Proprietors Act 1956), above are the possible licensing risks which can be faced by hotel managers and employees. As well as they are required to take every possible action to eliminate those risks and fulfil the basic (even all) law and legal requirements. 
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Food Hygiene risk is hazard associated with the food and other risks that make the food risky and bad for health. Under the Hotel Proprietors Act 1956, food hygiene is the most important consideration for managers and employees in hotel industry (Legislation.gov.uk, 2019). The act states that in hotel industry, the managers and employees are considered to improve work processors and food handlers as well as improve the skills and chefs and cooks to provide fully healthy food and eliminate any unhealthy risks or issues (Knowles, 2011). They are also required to educate staff accordingly and work on changing their behaviours under the established law so that the risks can be reduced and eliminated.
In addition, managers and employees of hotels should prevent harmful microorganism which may cause serious illness from contaminating food and enables hotel to comply with the law. In short, food hygiene is the most crucial and critical risk and it must be considered by the hotel managers and employees where they need to provide fully healthy food.
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Hotel Proprietors Act 1956 says that keeping guests and visitors safe is one of the core responsibilities of hotel managers and employees. But providing a safe and friendly and customers oriented atmosphere with no compromise safety is a big challenge nowadays because of several terror attacks and other frauds (Rutherford, and O’Fallon, 2007). Every employees and manager working in hotel industry knows that story of ESPN host and celebrity Erin Andrews. This was the story which forces hoteliers to rethink and work on risk management practices, strategies and safety-customer service balance act. Managers and employees of hotels need to consider everything regarding risk management. Below are the considerations and practices which managers and employees of hotel industry need to consider.
· Keep visitors safe through strong control of building access from the control room and monitor all public spaces. 
· Cybersecurity should be the made a priority where hotel systems, computers and other networks like Wi-Fi etc. should be secured. 
· The concerned employees should be kept highly trained by hotel managers because hotels are held at very high standards when it comes to security and safety.
· Under Hotel Proprietors Act 1956, managers and employees of hotels have to educate all visitors and guests about the roles and responsibilities regarding their safety and security. But, it should be done in the way that doesn’t put any negative impact on the customers’ experience at hotels (Legislation.gov.uk, 2019).
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After the analysis of every aspect/area of legal legislative risk which hotel managers and employees must consider, it has been concluded that the covered areas such as, liability, health, data protection, licensing, food hygiene, risk management are crucial and highly important things which must be considered by everyone employed in the hotel industry. Despite, the Hotel Proprietors Act 1956 also states that every employee and manager in the hotel industry is required to fulfil his/her responsibilities and work to ensure high quality and most convenient provisions to the customers/visitors. The identified key provisions from the Act analysis are, but not only; efficient security, healthy food, ensured safety, and data privacy. 
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