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As we work our way through the
roadmap to recovery from the COVID-19
pandemic, consumers are keen to

get outand about, booking holidays
and short breaks across the UK and
Ireland. Following the announcement of
hotels and accommodation reopening,
bookings have been coming in thick and
fast, but how are operators coping with
balancing new regulations and changes
in consumer behaviour while offering

u guests a relaxing break away from it all?
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exclusive dining experience.

“Avoiding communal dining spaces doesn't
have ta mean missing outon a luxury
experience, as the food itself, regardless
of setting, should remain central. Providing
a guided tour of local delicacies through
suCCessve courses can immerse

the personal culinary journey

they desire.” Comments Tim Hall, Executive
Chef at Burgh Island Hotel.

BREW-TIFUL BREAKFASTS, BUT
NO BUFFET

Itis doubtful that the much-loved breakf
buffet has gone for good, however many hotels
and B&B's are moving away from the bu
and turning towards grab-and-go or table
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‘We took some time out

with Jane Pendlebury, CEQ

‘of HOSPA, the Hospitality

Professionals Association,

a not-for-profit educational
‘organisation formed to bring together
professionals involved in all things
commercial within the UK's hospitality
industry, for further insight into how the
sector is preparing for Summer.

Have in-room dining requests increased
asa result of COVID?

In-room dining has increased hugely during
the pandemic. In fact, it's the one area where
many hotels have seen significant revenue
improvements. Data from Hotstats, a hotel
benchmarking and analysis provider, which
presented during our annual HOSPACE
conference in November, found that room
service within European hotels had risen
24% YOY, while in the Middle East It was
amassive 76%.

‘Which outdoor dining events are proving
popular for hotels this year?

Hotels are seeking to use any outdoor space
they can — from pub car parks to backyards;
dining areas have been fashioned In all sorts
of places, with hotellers and other operators
getting ever more creative.

‘What advice would you give to hoteliers/
‘accommodation owners to maximise trade
this Summer?
It's completely dependent on location.
Coastal and rural destinations have
been struggling to cope with the level of
demand since the Government signposted
reopening. City and town centres, however,
are not finding it so easy. But, with some
clever promotion and the packaging of

s, many are now seeing better
uptake in room bookings.

A STAY TO REMEMBER
As we have already seen over the past 8
months, there are many ways of enhancing

dining areas and outdoor spaces. In winter we
saw igloos, tents and log-cabins but now the
weather is warmer, converting ns, patios
and woodland into enchanting dining rooms,
ters. fairy lights. fire pits and candles is

amuch simpler affair. Making indoor or outdoor
spaces as special as possible, supporting

them with marketing and beautiful insta-worthy
photography will encourage guests to dine

on site rather than go out for the evening.



