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Task 1 Harbour Hotel Operations 40%

Introduction

The Hotel industry is a dynamic and competitive industry. Personalization being recognized as a key aspect of service quality for international and domestic travelers’ personalization helps business’s move beyond standardized service, Such as technology growth, Cultural considerations and tailored experiences (Wankhede, 2024). These new opportunities are making it ever more important for hotels to track, monitor and improve organizational operations and performance (Lisboa, 2007).  

This report is going to analyse how hotels adapt their operational practices, to effectively cater for domestic and international tourists, specifically this report will be going over the Harbour Hotel situated in St Ive’s Cornwall. Looking at the Harbour hotel’s food and beverage department and how it manages itself to algin with the hotel’s goal of maintaining high customer satisfaction. As well as how they manage specific departments such as human resources, finance, and legal compliance policies. 

Cornwall St Ive’s is a coastal destination located in the southwest, The Harbour located only a 2-minute walk from St Ive’s train station is in the heart of St Ive’s. Being located next to beach St Ive’s Harbour Hotel is known as a luxury 4-star establishment, due to hosting event’s, conferences, and local experiences their food and beverage department focuses on providing high service standards for people visiting the hotel (Hotels, 2024). St Ive’s as a destination offers a wide array of culture such as arts, shopping, dining, and coastal activities looking at this we can look at customer profiles who would be visiting Harbour Hotels (St, Ives, 2025)

Customer Profile 1
Customer Type: Young Coastal Adventurer’s
Age: 18 - 25
Nationality: Domestic Or International 
Income Range: £24,000 - £28,000 Annual 
Value And Motivation’s: Surf, Coastal Exploring and trying St Ive’s Food and Beverage

Customer Profile 2
Customer Type: Older Couple’s
Age: 55+
Nationality: Domestic Or International
Income Range: £50,000 - £60,000 Annual 
Value And Motivation’s: Relaxation, Fine Dining and Leisure

Customer Profile 3
Customer Type: Family Travel
Age: 30 – 40, Added young kids ranging from 4-11
Nationality: Domestic Or International 
Income Range: £30,000 - £45,000 Annual
Value And Motivation’s: Leisure, Relaxation, Food and Beverage

Human Resource’s

Human resource management plays a pivotable role in the success of Harbour Hotel’s operational performance. Human Resource’s lies responsible for recruitment and training to make sure they hire the correct staff across various departments such as Food and Beverage, Front desk, Housekeeping and events staff, they also have responsibility for management of the staffing structure, employee welfare and training and development, training and developing employees to ensure they provide high quality services to customers (Carter, 2023). Human Resource Management is how organizations seek to manage their employees in pursuit of success to have consistently smooth operations and gain a competitive advantage through a committed, well-trained workforce (Nickson, 2007). Servqual’s model show’s that a committed and competent workforce provides dependable, empathetic, and responsive service (Shi & Shang, 1970)

Within Harbour Hotels St Ive’s Food and Beverage Branch, a strong well managed organisational structure is required, A hotel’s organisational structure can be defined as a strategic visualisation of F&B staff’s role’s, responsibilities and reporting lines in dealing with issues and delivering high service in a restaurant setting. Harbour Hotel’s organisational staffing structure having the correct role allocation will improve the overall success of Harbour Hotel St Ive’s restaurant service ensuring communication between departments and leads to prompt problem solving and great guest service (Henry, 2025).
Harbour Hotel franchise offers a wide array of recruitment and training to hire staff and deliver exceptional guest service, firstly across the whole franchise Harbour Hotel offers a graduate programme to take 18 to 24 months training in a venue across 5 departments, Food and Beverage, Reception, Spa Wellbeing and an extra area of preference. Upon recruitment Harbour hotels keep their graduates motivated offering rewards upon completion of the programme such as mentor and wellbeing support, a competitive salary then upon completion a head of department role subject to performance to make sure the right manager is hired to fill a role (Monk, 2025). 

Harbour hotel also offers seasonal and permanent roles year-round. These roles offer similar on-board training, development and a vibrant work life there are advertised all year around especially during peak season. 
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The Harbour Hotel franchise handles cultural diversity, having an inclusive multinational workforce. Managing a multinational workforce is understanding and managing different cultures, traditions, communication and differing backgrounds (Vance & Paik, 2024). Having a workforce comprising of a wide array of different national talents can bring new ways of thinking, enhanced innovation and operational flexibility and success into the F&B department (Ymeraj, 2025). 

However good HR management and communication to handle any cultural misunderstandings is crucial, HR needs to adapt their practices to meet the needs of these workers, and the Harbour hotel HR does by being mindful of cultural sensitivity, offering constant well being and progress support. Adding onto this they also adjust their communications styles to be able to talk to a diverse worker with different speaking habits or languages, adjusting to the presence and different preferences of other cultures (Hotels, 2024). 

Finance 

Financial management is an essential practice in the success of hotel operations. Generally, it ensures sustainable operations, efficient resources and overall success. overall financial management is about balancing 3 different metrics, those being budgeting, forecasting and cost control (Kimes, 2011)

Harbour Hotel’s St Ive’s uses budgeting and forecasting to manage successful operations. Financial operations operate through a set budget which forecasts what budget the hotel is set to be working with, expenses such as staff, inventory, marketing and overall maintenance to cover essential F&B costs to deliver service (Schmidgall, 1998). The revenue that gets forecast is generated from events, food and beverage and room sales commonly known as RevPAR (Chen, 2024). Another metric harbour hotel uses in financial management is cost control. Cost control is monitoring and managing operating costs such as payroll, utilities, and inventory to avoid spending over budget overall to reduce organisational costs while maximising profitability (Sun, 2017). 

However maximising profitability and maintaining a competitive reasonable price is crucial, Harbour Hotel offers a wide range of tactics to stay competitive during peak season. They do through targeted marketing offering all-inclusive marketing packages for events, rooms and restaurants that adds value without lowering room prices, partnering with local travel agencies and airlines catering to the  international tourists and key customer profiles. Also lowering operational costs on staff and marketing resources for the hotel working with third party companies (Hotel St Ive's). 

Other pricing strategies they offer are seasonal pricing and the adjusting of prices during seasonal periods. This can mean more premium rooms for higher-end leisure travelers, package deals for international tourists or staycation promotions for domestic tourists in Cornwall (Hotel St Ive's). Upselling has been shown to be successful in increasing customer value, revenue and guest experience (Pandya, 2021). Harbour Hotel uses upselling as a way of finding additional revenue on Add On’s such as spa and F&B packages. Then demand forecasting to monitor the success of upselling to certain customer profiles analyzing customer data and further market research

Legal Policies and Procedures

Law and Regulations in hospitality is mandatory practice These laws relate not only to the benefit of the staff but to every customer that keeps the hotel afloat. Ensuring adequate service, risk management and legal compliance to provide protection for guests and hosts (Lowrie, 2021). 

Operational laws and regulations Harbour Hotel must follow firstly the consumer’s right act, this regulatory law relates to food and beverages that goods must not be faulty, service must be carried out safely and with care and that consumers have the right to refuse fault products (Participation, 2015). Other operational legislation Harbour hotel must consider is licensing to serve. This includes alcohol , food safety, health and safety and occupancy licensing (Knox, 2023). With these laws and regulations considering international clientele is important in providing equal protection under the UK law, that all law’s must be clear and to international guests where language barriers exist. Aswell as understanding restrictions and not be an exception to any hospitality health and safety or license regulations (Calvert, 2025). 

Harbour Hotel’s policies in terms of general health and safety their policies consistently apply of use of facilities outside of food and beverage. For example, not being able to use spa services under the influence of alcohol or within 90 minutes after a meal, the ban of glass and smoking around the spa and any kind of injury suffered on site must be reported to senior management immediately (Hotels). Harbour hotels disclaim they don’t accept liability for certain situations such as car park losses, damages and disclaim to use spar and luxury facilities at own risk of injury, however as part of their insurance policy harbour hotels offers mental health support for crew members and member only offers, benefits and early bird news (Hotels). Harbour hotel partners with service providers and suppliers to run service, however they have certain legal standards when working with these organisations such as ethical standards having an ethical business trading approach and a zero tolerance to non-ethical practices and expect certain standards from the way the company provides products and the way they treat their workforce, having a zero tolerance to modern slavery (Hotels).

Harbour Hotel complying with legal international standards is of high importance is operational management. Complying with the general data protection act 2018, As a UK business handling customer data if they do not comply with general data protection they can face significant fines of up to 17.5 million (Participation, 2018), It is important to protect and retain data safely in a hotel business to keep a good reputation, run smooth operations and building trust to maintain good guest service (Beck, 2025). Harbour hotels ensure this through consistent staff training in data protection, clear data protection policies and working with third parties who comply on the matter. Also complying with global accessibility regulations is important, not complying with the equality act 2010 offering all customers equal opportunity to access products and services can result in financial penalties up to 5.0 thousand (Participation, 2010). It is important to provide accessibility and equal opportunities to retain high guest service, retain reputation and provide equal opportunities for staff providing service and customers receiving service for a more inclusive environment both ways (Wild, 2024).

Task 2 Operational Management Plan 60%

Executive Summary 

Harbour Hotel St Ive's apart of the Harbour hotel franchise is famous for being a luxury boutique hotel in the coastal side of Cornwall. The hotel hosts a total of 46 rooms/suites, Offering beautiful views of the beach (Monk, 2024). Harbour Hotel's follow's an operational framework of luxury hospitality and relaxation services. These consist of luxury weddings, fine dining, spa services and large-scale events for example hosting the G7 Summit (Hotel St Ive's)


During the busy season a variety of objectives are set by Harbour hotels, they aim to maximize hotel stays during peak season aiming towards a wide array of customers’ profiles. Maintaining high customer service standards achieving this through consistency in results (Hotel's Group), Increasing staff, providing seasonal training during busy months, then measuring these objectives through key performance indicators such as measuring occupancy through room sales and guest service satisfaction 


The scope of this operational plan aims to reach the food and beverage departments and encourage improvement across every department across the hotel. High guest service levels and results strong enough to motivate staff and improve operational facilities for all staff involved 

The overall goal is to create and maintain high guest service satisfaction, retain a consistent profit to innovate resources to manage them correctly and create awareness of legal and financial compliance in the important hotel industry

Human Resources Management 

Harbour Hotel’s Food and Beverage organisational staff structure follow’s a hierarchy system being a medium size hotel in Cornwall, to ensure successful operations the hotel must ensure the organisational structure is highly functional and staffing requirements are addressed and met to ensure high guest service. Below are some examples of food and beverage staff roles, where they stand in restaurants and the staffing requirements

Food And Beverage Manager/Host:
Position Height: Highest 
Job Role: The F&B Management position involves overseeing operations of the restaurant. This includes managing staff, overseeing, and ensuring excellent customer service is delivered and co-ordinating with bar staff and waiters to deliver service. 
Requirements: Requirements are being able to finance and budget product and equipment, Management skills such as scheduling, budgeting and inventory management are crucial (Wagner, 2025)

Bar Manager:
Position Height: Highest management within the bar. 
Job Role: The bar management position involves overseeing operations behind the bar. Day to day bar activities, Service standards being met, Inventory management behind the scenes. 
Requirements: Requirements are being able to work under pressure, handlebar management software, budget management (Mathur, 2024)

Food and Beverage Assistant/Bar and Waiting staff.
Position Height: Lower position standard team member. 
Job Role: The food and beverage assistant role involve the service of food and beverages, this includes but is not limited to working behind the bar, waiting tables, 
Requirements: Cash Handling, Opening and Closing Duties, Serving, High Guest Service Levels and assisting inventory + supplies (Banerjee, 2025)

Attracting the correct talent for a busy season in the fundamental, A hotel's success relies on creating exceptional guest service, In this case it important that staff operating in the restaurant are skilled, culturally aware, communicate effectively with staff and customers and create a welcoming environment to create repeat business, a positive reputation and customer satisfaction (Gehrels, 2022)

An operational plan for training programmes for the hotel is important. Most of harbour hotel job training comes from on hands experience however harbour hotel providing E-Training based off peers, industry experts and instructors offering customer service excellence training, emergency training, food safety and service legislation as well as being briefed and trained in the venue to know all procedures (Hasan, 2019)

During the summer period planning for flexible staffing model's is important, An plan for operations in keeping a strong staff scheduling and allocation would first be forecasting demand accurately, looking at booking numbers and planning for local event and any extra head numbers that may enter the hotel because this (Russo, 2024).

 It is also important to consider flexible staffing models and rotas. Having flexible staff and core staff to ensure operations within the restaurant is key, this involves having a set amount of core staff who hold up the restaurant. Having adequate training in Food and Beverage being able to cross train staff in the restaurant and in other small areas of other departments. Aswell as having flexible staff who are temporary seasonal, work from 0-12 hours a week or on call workers who can be scheduled in an emergency such as sickness or turnover. Ensuring adequate coverage and smooth operations consistently (Nickson, 2013)

Employee performance will be managed through set key performance indicator's, to monitor staff's success in guest satisfaction monitoring processes will involve guest satisfaction feedback cards and surveys, complaint rate and average service time and success. Operational success will be measured through revenue per customer and tracking waste percentage on food and drink's tables. The most effective way to encourage staff to follow these indicators would be through incentive and rewards for example getting bonuses for the most product upselling and high guest satisfaction leading to freebies and vouchers (Hegart, 2024)

Financial Resource Management 

The importance of financial management in operational costs is great and having an estimated budget from the peak period of June to September to cover costs is essential to strategies, make important operational decisions and make sure the food and beverage department is functioning within budget (Strutner, 2021)

As mentioned, Harbour Hotel operates with 46 rooms and suites. The peak of summer period from June 1st to September 30th (Hotel St Ive's), Assuming the busy periods of summer the Jetty restaurant will have fully booked days, and all hotel rooms will have an occupancy of around 80% Harbour hotel's summer revenue budget would be estimated at around £750,000. 

Staffing costs would be estimated to be around 30% of the total operating budget, equaling around £225,000 for the whole season. This is factoring in salaries, uniform and staff food, training and tax leading it into a high percentage, 

Maintenance costs would be estimated to be 5% of the operating budget, equaling around £37,500 for the season. Factoring in maintenance such as electricity, plumbing, equipment replacement and cleaning costs

Utilities costs would be estimated to take up around 5% of the operating budget, equaling also around £37,500 for the season factoring in water, electricity, heating and waste management 

Food and beverage and guest services would be estimated at about 30% of the operating budget, equaling around £225,000 for the season. Factoring in alcohol and food inventory, equipment for front and back of house and bonus guest service amenities given out

Finally factoring in marketing costs would ne estimated at around 5% of the operating budget, equaling £37,500 for the season. Factoring in costs such as digital advertising, partnerships and printing and tangible marketing items

Total Estimated Operational Costs £37,500 + £37,500 + 
£37,500 + £225,000 + £225,000 = £562,500

£775,000 - £562,500 = £212,500 seasonal profits 

During off-peak seasons, Harbour hotel must be able to adapt to declines in revenue and less customer income. During these times Harbour hotel focuses more on optimizing costs and focusing on hotel quality, during this time they may stick to only paying core staff and losing flexible ones. Doing deep cleans of kitchens, restaurants, and essential operating equipment (Lacalle, 2023)

Managing revenue through a dynamic pricing strategy based off marketing demand, competitors and seasonality is ever more important. It allows for agile prices with demand shifting from season to season, as well as the ability to stay competitive with options that may be cheaper such as BnB's and smaller family-owned hotels by lowering their prices to match and staying able to forecast demand (Lacalle, 2023). A revenue management system recommendation they could use would be room price genie which allows for simple automation to adjust rates, check demand and other dynamic experiences in the competition (Genie, 2025)

Opperunities for cost saving for Harbour hotel would be firstly bulk purchasing of supplies. Suppliers usually discount orders when bulk ordering, Allowing Harbour hotel to save operational costs on discounted inventory as well as reducing overall shipping costs (Lagos, 2024). Another opportunity is to promote sustainable and energy saving, this can be through methods of encouraging guests to reuse towels, turn off lights and save water. However, this one is entirely dependent on the guest 

Harbour Hotel St Ive's monitors its financial earnings through structured financial reports. These include cashflow statements which are put out weekly, it also monitors performance of which areas of food and beverage do and don’t do well what to upsell and what to not upsell as much as well as profitability and how the hotel stands against its competitors (Jenkins, 2023)

Legal Procedures and Policies 

Harbour hotel St Ive's complying with local and international laws and regulations requires strategic operational management. To comply they must carry out regular checks in areas such as health and safety, labor laws, data protection and environmental laws. General tasks involved to maintain these laws are risk assessments, Reviewing working contracts, Pilribax6 and GDPR Audits and energy and waste use audits (PH800083, 2024)

In the event of health and safety risks developing procedures for staff and guest health and safety is legally binding and ignorance isn’t an excuse in the eyes of the law

Scenario 1: Health Crisis Through Foodborne Illness

Precaution Measures - Maintain a health crisis plan and have it be reviewed yearly to be prepared for any symptoms and manage them with haste. As well as stocking supplies such as hand sanitizers and cleaning agents to keep staff and guests clean

Protocol - Staff practicing daily disinfectants on surfaces where food has been handling and guests have eaten as well as enforcing leave policy on staff with symptoms and isolation rooms for guests with symptoms (Henderson, 2006)

Scenario 2: Fire evacuation 

Precaution Measures - Conduct fire risk assessments regularly. Install and test fire alarms regularly to ensure function, clearly label fire exits without allowing vision of sign to be obscured. Ensure staff are fully trained on fire safety, know the designated meeting point and regularly practice fire drills

The necessary insurance policies the hotel will require is first property insurance; this covers the building in case of a disaster as well as other valuable assets and equipment inside. This covers floods, fire, theft or natural disaster damage. Another insurance policy is business interruption insurance which provides the hotel with financial support should an unforeseen circumstance take place that causes closure, then finally liability insurance that protects the hotel from third party claims of bodily injury, property damage or personal injury (Morch, 2023)

To manage instances that occur legally first ensure the safety of those the people involved then document the issue on an incident form with the time, evidence and witness statement. Secondly contact relevant insurance providers within 24 hours providing the report and policy number. Then finally HR will review if the legal counsel getting involved is necessary, if so, legal advice will be given, and the hotel will be responsible for replying to legal letters (Helpline, 2025)

Should Harbour Hotel want to enter legal contracts with suppliers, contractors or external partners they must first verify the business’s legal standing by confirming the business has relevant licensing and certificates to perform. From there a contract can be formed including parties’ legal name, scopes of work, start end dates and pricing and payment terms. Finally, from there signing under authorized personnel e.g. manager and documenting and storing (Institute)

Operational Logistics’ 

Harbour Hotel has a variety of operational logistics that allow them to meet guests’ needs pre arrival, during and during the checkout process 

Pre Arrival: Pre arrival guest's preferences are synced with third parties such as Booking.com and Expedia. This collects their hotel data such as their room, purpose of visit, room type, and any mobility needs they have that may affect their stay so they can prepare

During: Offering loyalty programs so that purchasing offers rewards, Front desk and restaurant remember names and preferences for the restaurant and room service and note preferences for return

Checking Out: Send out loyalty invitations to guests, link to reviews to check on guest service progress, should guests have complaints follow a set complaint handling process through listening, logging, apologizing, fixing unresolved issues and offering de-escalation offer such as a discount or voucher (Alemar, 2024)

They could also use technological integration such as property management systems. Property management systems can hold cloud-based systems and improve check-in service. Making faster more efficient check in/out, also good for forecasting and remembering guest data to improve future services (Eptera, 2024)

Customer Experience and Satisfaction 

Guest feedback systems such as surveys, online reviews and real customer feedback improve guest service quality. They can quickly identify issues that help businesses adapt to customer expectations and ultimately have a high reputational impact in helping resolve customer disputes (Behrisch, 2024)

Using a standardized complaint will be successful in handling with active listening, recording complaint details online such as guest name, room or when they visited the restaurant. And assigning a case number. This quick allows time for investigation and time to respond accordingly assuring high guest service (LASHLEY, 2017)

To guarantee quality control within the restaurant, ensuring a clean environment is key. This involves hourly spot checks for the front and back of the house, ensuring the surfaces, tables and chairs are free or dirty and safe to use. As well as sourcing the best ingredients for the bar and kitchen will result in high quality products, to double check these standards managers or supervisors on shift should check products before being served to customers (Mitra, 2021)

Incorporating sustainable and social responsibility will also maintain high guest service. Initiatives such as waste management, energy efficiency for sustainability and inclusivity and diversity socially will have a positive impact on many customer profiles. The hotel's commitment to responsible tourism is a key selling point to green friendly customers

Risk Management 

Potential risks that can hit Harbour Hotel can vary in severity and be out of the hotel’s control. Below the table shows risk’s severity, contingency plans should they happen and communication methods. These risks can impact operations significantly if not controlled and addressed 

	
	Risk
	Severity 1-5
	Contingency
	Staff Communication Method 

	Weather Disaster
	High Danger
Unlikely
	5
	Keep all guests indoors. Notify staff to stay at home
	Phone text SMS call 

	Staff Injury 
	Moderate chance
Medium danger
	3
	First aiders notified 111 called 999 in severe cases
	Phone text SMS
Incident forms with HR

	Guest Injury
	Moderate chance medium danger
	3
	First aiders notified 111 called 999 in severe cases
	Phone text SMS
Incident forms with HR

	Staff Shortages
	High chance
Medium risk
	3
	Call in agency or temporary staff
	Phone call SMS
Email

	Supply Chain Disruptions
	Medium Chance
Medium risk
	3
	Borrow stock from another hotel’s 
	Phone call SMS

	
	
	
	
	

	
	
	
	
	





Monitoring and Evaluation 

Key performance indicators for Harbour Hotel operationally monitor occupancy rates, financially food and beverage turnover and employee satisfaction scores for staff performance. These allow the hotel to track operational success through regular reports that can be logged and analyzed in the future to compare new goals and operational performance and improvements.

However, it is important to set clear improvement goals. These can be for staff performance, conducting progress meetings, reviewing operational services such as maintenance and restaurant service time and products to show what needs improving and how it can be sped up to improve guest service. Collecting regular feedback on these improvement goals from customers and higher management is essential for its success to audit improvements and identify how well industry trends and high guests service levels are being met (Institute , 2022)





Conclusion 

This operational plan for Harbour Hotel St Ive’s focuses on efficient staffing structures, importance of legislation and financial management. As well as how this feed’s into delivering exceptional guest service, with correct resource management, high service standards and KPI’s to improve weak areas. This plan aligns Harbour hotel’s goal of profitability, operational efficiency and a competitive advantage 

Future growth opportunities aligning with current industry trends such following eco-friendly initiatives for green travelers, offering innovative technology solutions, maintaining high guest service and researching industry trends and new innovative solutions to problems to be able to remain operationally successful 
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Description

Who we are...

Harbour Hotels are a collection of prestigious hotels nestled in some of the most beautiful locations across the South. Our luxury portfolio spans
sensational coastal, country and city properties with a variety of exciting restaurant concepts and our unique HarSPA brand across many of our sites. In
2018, Harbour Hotels was named AA Hotel Group of the Year making it an exceptionally exciting time to join our ever growing hotel brand.

Therole...

We are seeking an exceptional Wedding & Events Operations Manager to join the team.

The role will to manage the operation of all Weddings and Events within the Hotel. As the Wedding & Events Operations Manager you will need to have
excellent communication skils, an exceptional eye for detail and a drive and enthusiasm to lead the Team in delivering outstanding customer service. A
minimum of 1 year in a similar role at Supervisory level is essential.

Whats in it for you.

At Harbour Hotels we are committed to providing exceptional hospitality whilst creating a vibrant enjoyable working environment for all of our team. Here
are just some of the benefits you will receive upon joining the crew:

- Excellent progression opportunities within the Harbour Hotels Group

« Individual and bespoke career and progression pathways

- Competitive salary across all roles

- Unique on the job training and development with an opportunity for internal promotions within any of our properties.
- Hotel stay and Food and Beverage discounts across the Harbour Hotels Group

- Access to an exciting benefits and discount platform

« Employee Assistance Program

- Stylish boutique uniform specially designed for Harbour Hotels

- Meals included whilst on duty
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Description

Who we are...

Harbour Hotels are a collection of prestigious hotels nestled in some of the most beautiful locations across the South. Our luxury portfolio spans
sensational coastal, country and city properties with a variety of exciting restaurant concepts and our unique HarSPA brand across many of our sites. In
2018, Harbour Hotels was named AA Hotel Group of the Year making it an exceptionally exciting time to join our ever growing hotel brand.

Therole...
*Live-in Available for this position*

We have a superb opportunity for a Chef de Partie to join the team in delivering exceptional menus within the restaurant. As Chef de Partie you will be
capable of confidently running your own section in the kitchen working to the high standards in place. At least 6 months experience as a Chef de Partie is
preferred, ideally from a 1/2 Rosette background.

Whats in it for you....

At Harbour Hotels we are committed to providing exceptional hospitality whilst creating a vibrant enjoyable working environment for all of our team. Here
are just some of the benefits you will receive upon joining the crew:

- Excellent progression opportunities within the Harbour Hotels Group

« Individual and bespoke career and progression pathways

- Competitive salary across all roles

- Unique on the job training and development with an opportunity for internal promotions within any of our properties.
- Hotel stay and Food and Beverage discounts across the Harbour Hotels Group

- Access to an exciting benefits and discount platform

« Employee Assistance Program

- Stylish boutique uniform specially designed for Harbour Hotels

- Meals included whilst on duty

If you feel you have the skills and ambition we are looking for to join Harbour Hotels, then please apply with a full and up to date CV below.




