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Abstract.

Worldwide, every country has an assortment of different classes of hotels and restaurants. The hotels and restaurants economy are tied intimately to that of the tourism industry, business travels, and conventions. Besides, in many parts of the world, the tourism industry forms the major part of the hotel and restaurant industries, and thus tourism becomes the overall economy. Despite being conjugated together, the functions of hotels and restaurants can be primarily different in some ways (Moseder et al., 2018). Restaurants mainly offer food and drinks to people when they are outside their home. There exist different types of restaurants starting from the biggest, which have dining rooms, to smaller that incorporate the family style to the smallest, which are the cafes. In this study, we will be considering the luxurious restaurants, which form part of the biggest of all the restaurants (Moseder et al., 2018). The primary function of hotels is to offer lodging and lodge services to guests. Hotels can range from the necessary overnight facilities to luxury hotels such as resorts, spas, and conventional hotels. Hotels and restaurants, despite being shown to boom in every season, they undergo very many challenges that result in huge losses within the industry. In this study, quantitative research will be carried out to investigate the reason behind the losses experienced by the hoteliers. 

Introduction

Hotels and restaurants depend significantly on the guest for their revenue generation and profit making. In return, hotels and restaurants are supposed to offer a wide variety of services to their customers, and mostly the services are supposed to be customer oriented. The demands of the customers have to meet so that customers can develop loyalty to the hoteliers and thus increasing a stronger customer base enables the hotel to increase its profit and revenues (Moseder et al., 2018). When hotels involve themselves in extra services, they are allowed to generate more revenue. The services offered by hotels and restaurants have no limitation, and they can differ from one part to the other. The local cultural set up of a place can determine the services that a hotel or restaurant can offer. However, international hotels and restaurants can provide extra services to global customers and thus serving a broader base than locally based hotels and restaurants. Hotels and restaurants need to add valuable experience, and this way, they can continue operating while meeting customer needs. From the everyday dining, breakfast, dinner, and supper meals, hotels and restaurants offer extra services like site seeing, sporting activities, tours and travel services boat riding, and swimming and many other.  

Statement of problem.

Just like any other business, hotel, and restaurant are one of the significant companies in the tourism industry whose purpose is as well to make profits and generate revenue for the country (Boella, 2017). Apart from customer satisfaction and ensuring that customers have access to the services they require, hotels and restaurants have been facing significant challenges, which are leading to massive losses, and thus making it difficult for them to continue offering their services (Boella, 2017). From the outside world, hotels and restaurants can be seen as being perfect in what they offer, and thus they will be seen as revenue generation entities, but from financial viability statements, the hotels and restaurants are struggling to keep up and sustain the expenses they incur. Despite much not being known, but eventually, it has been established that the hotels and restaurants are experiencing many costs that the revenues they generate, making it difficult for them to keep making any significant profit. From recent studies, it has been shown that these luxurious hotels and restaurants are experiencing significant expenditure to keep them in operation and as well as competing and this is resulting in considerable losses. 

Research questions

1.    How is the branding of luxury hotels and restaurants affecting the profit generation in the industry?

2.    How are the changing consumer demands as well as the demands of the economy affecting the hotel and restaurant services and as well as leading to the making of losses? 

3.    What are other restraining factors in the marketplace that are changing the hotel and restaurant service delivery, thus leading to losses?

Study design

In researching hotels and restaurants, there are very many quantitative methods that can be involved in obtaining data for the study. Additionally, the best way towards determining that hotels and restaurants are making losses is by looking at the books of account of the hotels as well as the physical examination of the operation within the industry. A cross-sectional retrospective study will be appropriate in obtaining data best suited for the formulation of the hypothesis in this research. The retrospective study will enable the analysis to look back into the records and as well as the present financial statements that the business is operating and as such be able to formulate the financial statements of the company showing how the market is working on losses. 

The concept of luxury is defined through experiences, but the kinds of luxury that people want today are different from what the people needed in the past decade or year. Luxuries of the sort that people wish to are what is making the most considerable difference and thus making sleepless nights for the hoteliers as they ask themselves this kind of question. On one occasion, through an interview by one of the hoteliers, the CEO of the Viceroy Hotel Group, including other dignitaries in the Hotel industry, most of them had different opinions regarding luxuries in hotels. One of the responses was that an individual drives luxury. There have to be commitments towards individuality. Hoteliers are struggling to use different interior design in every hotel to keep the growing demands from customers. They are ensuring that some new things are innovated and thus avoiding replication. Everything is changing in the hotel industry. The hotel and restaurant customers have the latest technologies in their homes. They have the fastest WI-FI, they own the high definition television TV sets; therefore, it becomes difficult for such customers to accept a step down from what they own. Thus, this is making many of the hotels and restaurant to struggle and change everything continuously as the world is changing. Such changes are happening at the expense of individual customers and the end of the day, they reflect as losses on the financial statements of the hotels and restaurants as they incur many costs than the profits they are accruing. Such a concept in this research can be quantitatively determined through the use of a structured questionnaire that contains and highlights all the areas that customers are getting unsatisfied and thus wants the hotels to improve. 

It is becoming hard for hotels and restaurants to build and maintain a luxury brand (Román & Martín, 2016). When a facility has been termed as being luxury, it will always raise its rates, and thus the low-class people will not afford to use such facilities. However, the people who can afford the facility are few and only on a few occasions (Ting, 2017). The maintenance costs remain the same, and thus, it happens that the expenses incurred are too much than the revenues collected. Besides, there are a new spa and five-star brand of hotels that are entering the market, and thus, the existing once are challenged to improve and keep up (Ting, 2017). In this way, they incur additional costs, which add to an extra expenditure without income; thus, the hotel ends up operating on a loss. Another factor has been to keep up with the changing demands of consumers in the technologically changing world. As hotels struggle to keep up with the needs of the customers, they end up making an extreme expenditure, pushing the hotels and restaurants to operate on losses instead of profits. Such propositions are sufficient in the provision of quantitative data that can be used to analyze the losses being made in the hotel and restaurant businesses. 
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