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ABSTRACT: - Satisfying the Students is basic 

since it affects the desires and expectations for the 

student's next goal acquiring choice This 

investigation is moving around the effect of value 

Food & Beverage Service on the quality service 

fulfilment and return to on the Educational 

improvement of students. The significance of the 

Educational improvement industry and the idea and 

measurements of value Food & Beverage Service 

and afterward the effect of value Food & Beverage 

Service in the quality service and consumer loyalty 

were considered. The examination demonstrates 

that such measurements as nature of availability, 

setting, settlement and their parts legitimately 

contribute the fulfilment of the Educational 

improvement industry, their expect to return and 

improvement of the quality service in a locale..  

Key Words: - Hospitality, dimensions, Customer 

satisfaction, quality service. 

 

I. INTRODUCTION: 
In the travel industry and cordiality 

industry, the achievement or disappointment of our 

organizations and goals relies upon Quality 

Service. A few, notwithstanding, convey reliably 

more elevated amount of Hospitality Service. Why 

and how are they ready? This theme will attempt to 

address these inquiries as we investigate the basics 

of Hospitality Service with regards to a focused 

worldwide the travel industry condition. Service 

quality in the friendliness business winds up a 

standout amongst the most imperative elements for 

picking up an economical upper hand and students' 

trust in the very aggressive commercial centre, and 

consequently quality service can give the cordiality 

business an incredible opportunity to make focused 

separation for associations. It is in this way 

considered as a huge centre idea and a basic 

achievement factor in the cordiality business. A 

fruitful lodging conveys fantastic quality Service to 

students, and Service quality is viewed as the life of 

inn. Numerous advantages can be accomplished by 

quality Service, for example, setting up consumer 

loyalty, adding to business picture, building up 

student faithfulness, and giving an upper hand to a 

business
2
. Service quality execution can mean 

distinctive to various individuals, for instance, 

workers may indicate higher view of service 

quality than students saw, and in this way 

administrators and their representatives never 

prefer to distinguish lacks in Service quality. 

 
 

1.2 Objective of the Study 

 To improving the quality of product. 

 To improving the quality of service provided 

to the customer. 

 High customer satisfaction. 

 High accuracy, compliance with applicable 

standards. 

 

1.3 Quality Service principles are
 

I.  Importance to the organisation in 

providing excellent customer service in the 

hospitality, leisure, travel and Educational 

improvement industries- 

 Job of the association in connection to 

student Food & Beverage Service 
3
: Provide 

a range of Food & Beverage Service s and 

items to students, reliably screen and assess 

and persistently improve student Food & 

Beverage Service  gauges inside the 

association through students' criticism, 

investigate information and records, consent to 

key enactment.  

 Qualities of magnificent student Food & 

Beverage Service: Meet student needs, 

surpass student desires, set up a compatibility 

with students, reliably meet student Food & 

Beverage Service measures, successfully react 

to changes in students' needs, effectively 

gather student criticism and follow up on if 

suitable.  

 Advantages of brilliant student Food & 

Beverage Service: Rehash business, student 

dedication, consumer loyalty, increment in 
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utilization, deals and request, increment in 

students, expanded staff assurance, lower staff 

turnover, expanded occupation fulfilment, 

notoriety, less grumblings.  

 Inner students in the businesses: Partners 

(from inside the equivalent office, association, 

gathering), provider, contractual workers.  

 Outside students in the businesses
3
: 

Gatherings (fondness, non-liking), people, with 

explicit requirements (dietary, inability, non-

English talking, medical problems, social 

contrast), age go (youngsters, youthful Grown-

ups, grown-ups, more established grown-ups).  

 Significance of item information and deals 

to authoritative achievement: Offer most 

ideal counsel and direction, be capable to 

respond to questions, make an expert 

condition, strategically pitching, up-selling, 

coordinate items and Food & Beverage Service 

s to student needs, support optional spend, give 

phenomenal student Food & Beverage Service 

.  

 Item learning: Price (limits, offers, 

concessions), accessibility (opening times, 

stock dimensions, to what extent for 

conveyance if requested, room/table 

inhabitancy), appropriate choices (comparable 

items, later or prior accessibility), item data 

(twofold/twin room, table by window, veggie 

lover menu, menu specials), uncommon 

necessities (crippled room, looking after 

children Food & Beverage Service  booking, 

ground floor room, early/ late registration). 

 

II. ROLE OF THE INDIVIDUAL IN 

DELIVERING CUSTOMER SERVICE 

IN THE HOSPITALITY AND 

EDUCATIONAL IMPROVEMENT 

INDUSTRIES- 
 Advantages of magnificent student Food & 

Beverage Service  for the individual: Job 

fulfilment, inspiration, increment in deals, 

money related rewards, affirmation from 

association (representative of the month), 

manufacture associations with student, 

conceivable advancement.  

 Significance of uplifting disposition, conduct 

and inspiration in giving amazing student 

Food & Beverage Service 
4
: Create a positive 

early introduction, make accommodating and 

congenial condition, make student feel vital 

and esteemed, make positive association with 

student.  

 Inspirational demeanour, conduct and 

inspiration: Open non-verbal communication, 

neighbourly furthermore, obliging, proficient 

methodology, supportive, proficient, incredible 

correspondence aptitudes, conduct (direct, 

disposition, timekeeping, trustworthiness), 

introduction of work territory and hardware.  

 Significance of individual introduction: 

Make positive initial introduction of self also, 

association, present an expert picture, to follow 

wellbeing and security, to meet employment 

necessities, to keep up the association's image 

picture. 

 Significance of utilizing suitable sorts of 

correspondence: Meet the requirements of the 

student, be seen, generally proper for 

circumstance (formal letter, casual letter, 

email, content, phone call, up close and 

personal circumstance).  

 
III. IMPORTANCE OF CUSTOMERS’ 

NEEDS AND EXPECTATIONS IN 

THE HOSPITALITY AND 

EDUCATIONAL IMPROVEMENT 

INDUSTRIES-
 

 Student needs in the industries
3
: Information 

(value, accessibility, item learning), direction 

(where to go for additional data), guidance 

(item most appropriate to their requirements), 

wellbeing and safety and security. Customer 

desires in the industries: Level of Food & 

Beverage Service  (information given is right 

and dependable), esteem for cash, help when 

required (help with luggage), solid (items and 

Food & Beverage Service s accessible when 

guaranteed).  

 Significance of envisioning and responding 

to fluctuating students' needs and desires: 

Meet customer’s individual needs, rehash 

business, customer dedication.  

 Variables that impact the customer’s choice 

of items and Food & Beverage Service s: 

Price, value for cash, dimensions of Food & 

Beverage Service  received, organisation’s 

notoriety, referral from friends, existing 

student  

 Significance of meeting and exceeding 

customer desires: Customer experience, 

student satisfaction reputation, promoting by 

means of verbal, increment in deals.  

 Significance of grumbling handling 

procedures: Standard methodology, manage 

every circumstance decently, pursue direction 

for compensation. 

1.4 Factor Affecting service quality for 

Hospitality improvement:- 

These are the factors of affecting the quality service 
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 Destination-The land area where the occasion 

happens ought to be exceedingly available. A 

few goals are more open than others in light of 

the fact that a wide assortment of carriers gives 

transportation Food & Beverage Service s into 

the local zone. It ought to be simple for the 

guest to achieve the goal, in the case of going 

via plane, train, transport or vehicle and fitting 

signage ought to be shown at different 

transportation hubs to give guidance to focal 

points. 

 Value
5
- Delivering brilliant Food & Beverage 

Service  inside the accommodation business 

emphatically impacts a student's impression of 

significant worth. The procedure of the buy 

judgment starts from the exchange off among 

advantages and forfeits. Visitors passing 

judgment on the estimation of the convenience 

to merit the cost paid are bound to remain past 

the finish of the game and will in general be 

increasingly happy with the occasion itself. On 

account of numerous occasions, claims that 

particular lodgings might be distinguished, 

rooms are blocked or saved, and lodging is 

allocated absent much contribution from the 

participants.  

 Hotel-The area of the inn can be a colossal 

wellspring of fulfilment or disappointment for 

the traveller. Nearness from the inn to the 

brandishing scene is a vital factor for some 

explorers. Inns that are not inside strolling 

separation of the brandishing setting frequently 

give open transportation transports. At the 

point when the lodging gives transport Food & 

Beverage Service s it is imperative to have an 

adequate measure of signage guiding students 

to the transport get and drop-off areas. The 

visitor may likewise assess the simple entry to 

their room, eateries, leaving, taxis and 

transportation stations, for example, transport 

stops, air terminals, train stations, etc. 

Transportation ought to be promptly accessible 

from the lodging to move onlookers to the 

different attractions around the city.  

 Interaction-One approach to assess consumer 

loyalty concerning the settlement is based on 

associations that happen amid the remain. 

Communications can happen in connection to 

the convenience supplier's staff as well as 

different visitors remaining at the spot of 

settlement. Food & Beverage Service staff may 

incorporate representatives at the front work 

area, housekeeping, ringer Food & Beverage 

Service s, attendant services and eatery 

workers. Lodging work force can legitimately 

impact the nature of the guest's involvement. 

For instance, a lodging ringer commander may 

lose a traveller’s gear fundamental to the 

challenge or the reservation division may 

overbook the inn and leave a guest with no 

place to remain. In the equivalent way, her 

visitors can be a wellspring of disappointment 

when a crying child or an uproarious TV from 

a neighbouring room keeps a visitor from 

dozing. 

 Environment - Environment of the inn relates 

to the Food & Beverage Service s of the office. 

The Food & Beverage Service  quality writing 

recommends that physical proof, for example, 

commotion level, smells, temperature, hues, 

surfaces and solace of decorations may impact 

apparent execution in the Food & Beverage 

Service  experience. Such varieties in physical 

condition can influence impression of an 

encounter freely of the genuine Offices may 

incorporate such things as the room, entryway, 

lodging eatery, pool, and wellness focus.  

 Accommodation Quality-Inside urban 

regions, convenience normally alludes to 

lodgings, despite the fact that it can allude to a 

wide assortment of different housing, for 

example, motels, lodges, hotels, resorts, etc). 

Travellers may pass judgment on convenience 

dependent on a few contemplations, including 

the assessment of collaborations, inn condition 

and the esteem related with remaining at the 

spot of settlement.  

 

Types of Services in Hospitality:- 

1. Table Service  

 
Table help is considered as an outskirt class of 

Food & Beverage Service style which comprises of 

English Service, American Service, Pre-plated 

Service Etc.  

• In this sort of Food & Beverage Service, the 

visitor is situated at the table with laid spread 

and requests from the menu.  

• The visitor must be welcomed with an eye to 

eye connection and a warm welcome.  
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• The server or server ought to regularly address 

the visitor by sir or madam.  

• If the server realizes the visitor name then they 

should address the visitor by their Surname 

and title.  

• Assist the visitor in seating according to the 

quantity of people or any unique solicitations.  

• While seating the visitors the least alluring 

territories like the tables close to side stations, 

kitchen, dishwashing region and so forth to be 

just offered is all different tables are full.  

 

• The menu to be displayed in the wake of 

opening to the ladies first, at that point the host 

and clockwise for different visitors.  

• Special regard for be given to kids.  

• When serving the visitor arranges the server or 

server ought to have a decent comprehension 

of who requested what dishes. 

 

2. English Service  

 
English Food & Beverage Service requires the 

nourishment to be put on enormous platters or in 

huge dishes.  

• These nourishment parcels are then conveyed 

to the visitor's table by servers/servers.  

• Once the host checks and flavours the 

nourishment the equivalent is put on the table.  

• The visitors at that point pass the nourishment 

around the table and serve themselves.  

• In a few cases, the host may likewise request 

that the server serve the nourishment.  

• This is a typical sort of F&B Food & Beverage 

Service style as the simplicity of Food & 

Beverage Service and servers shouldn't be 

exceptionally gifted.  

• The Family style F&B Food & Beverage 

Service is anything but difficult to actualize.  

• The servers or servers shouldn't be that much 

gifted.  

• This kind of Food & Beverage Service 

likewise requires small feasting zone or space. 

There is a higher or quick table turnover rate 

with this sort of Food & Beverage Service.  

• One of the significant impediments of the 

family style Food & Beverage Service is the 

trouble to control the bit sizes.  

3. French Service  

 
French Service is an exceptionally point by point 

and profoundly gifted sort of Food & Beverage 

Service .  

• It is exceptionally detailed and costly kind of 

Food & Beverage Service.  

• The gourmet experts show culinary aptitude, 

by getting ready dinners before the visitors.  

• Normally all top notch eateries follow this kind 

of Food & Beverage Service.  

• VIP's and VVIP's are additionally given this 

sort of Food & Beverage Service style.  

• Plated dishes are served from the right, all 

different courses from the left.  

• Beverages are served from the right.  

• French Service style is over the top expensive 

on the grounds that it includes proficient 

servers to the server appropriately and 

gradually.  

• The vibe and stylistic layout of the café are 

consistently in high extravagance.  

• All coffee shops are given the individual 

consideration and they appreciate. 

 

4. Silver Service  

 
 The Food & Beverage Service style is like the 

French Service and Guèridon Service.  

• The distinction is a detailed sterling flatware is 

utilized for the nourishment and refreshment 

Food & Beverage Service.  
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    • Due to the way that silver cutlery and ceramics 

are costly, EPNS (Electroplated Nickel Silver) 

Food & Beverage Service product is utilized 

most normally in inns and eateries.  

 Only top notch food or forte cafés use flatware 

because of the high speculation and support 

cost.  

• In this sort of Food & Beverage Service, the 

nourishment and refreshments are served in 

silver cutlery and cookery.  

 The table is ordinarily set with sterling 

flatware.  

 All nourishment is assigned into flatware from 

the kitchen itself.  

 The silver platters are kept is the table side 

station ordinarily with inn plates.  

 During serving the server present the 

nourishment to the host for endorsement and 

serves to the visitors.  

 A Food & Beverage Service spoon and fork is 

utilized for serving. 

 

5. American Service  

 
• One of the most well-known and generally 

acknowledged sorts of nourishment and 

refreshment Food & Beverage Service.  

• The servers take visitors arranges in the 

feasting zone.  

• The request is sent to kitchen staff through 

KOT (Kitchen Order Ticket).  

• Food is readied and pre-plated in the kitchen 

itself by the culinary expert.  

• The server or transport individual carry the 

nourishment to the eatery and set on side 

stands.  

Pre-plated nourishment is then served to the 

visitors by the server. 

 

6. Russian Service 

 
 Similar to the French Service however quicker 

and more affordable.  

 Display and introduction are the significant 

piece of this Food & Beverage Service.  

 Whole joints, poultry, game, fish and so on are 

intricately decorated and dressed.  

 After exhibiting to the visitor the server or 

server parcels or cut them and serve to the 

visitors.  

 Normally just a single server is required per 

table.  

 No additional room is required for the gear like 

the French F&B Food & Beverage Service 

type.  

 Ideally appropriate for dinner Food & 

Beverage Service with the fixed menu. 

 

7.  Guèridon Service  

 
 

•In this kind of F&B Service halfway prepared 

nourishment from the kitchen is brought to the 

Food & Beverage Service zone in a Guèridon 

trolley.  

•The Gueridon troll has a convenient warming unit 

for finishing the cooking procedure.  

•A wide assortment of fish, meat and poultry is 

either cooked or flared (flambéed) in the trolley.  

•Chef du rang is liable for taking requests, serving 

drinks and planning nourishment at the table.  

•In an enormous inn, Commis du rang helps the 

Chef du rang.  

•Both the Chefs should realize how to utilize a 

spoon and fork for serving the prepared 

nourishment to the visitor.  
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•The arranged nourishment ought to be embellished 

according to the models before serving.  

•This kind of F&B Food & Beverage Service  can 

be just actualized on a very much arranged and 

planned lounge area.  

•The Food is constantly served from the correct 

hand side of the visitor.  

•All the installations furniture, design and so forth 

ought to be good with the rich assistance style 

advertised.  

•Gueridon Type of F&B Food & Beverage Service 

gives profoundly customized visitor Food & 

Beverage Service .  

•High level of consumer loyalty as the dishes are 

arranged, cut or blazed in their essence.  

•Good marketing gadget.  

•The normal Spending power is high.
 

 

8. Snack Bar Service  

 
•A Tall stool is set on a counter so the visitor may 

arrange and eat at the counter itself.  

•A menu card is exhibited or the visitors can pick 

the nourishment legitimately from the presentation 

counter.  

•In a few cafés, the accessible things are just shown 

on a writing board or LCD screen.  

•This sort of Food & Beverage Service is regularly 

followed in BAR and Pubs
 

 

9. Self Service  

 
 

•In this sort of Food and Beverage Service the 

visitor/student is required to support 

himself/herself.  

•Normally nourishment is either kept on a counter 

or smorgasbord.  

•The student gets the necessary nourishment from 

the smorgasbord.  

•Payment is either done preceding the nourishment 

pickup or after nourishment is gotten.  

•The design for such F&B Food & Beverage 

Service type ought to be accomplished with the 

expectation of complimentary visitor stream. 

10. Buffet Service  

 
 

 

•Buffet Food & Beverage Service shows 

nourishment in a scraping dish on counters or 

tables.  

•Guests or students take get the same number of 

and the same number of things, they might want to 

eat.  

•Plate and cutlery (fork and spoon) is kept at the 

beginning of the smorgasbord counter.  

•There are servers behind the counter who enables 

the visitors with serving the nourishment from the 

scraping to dish to the plate.  

•Buffet can be straight forward nourishment spread 

to exceptionally expand nourishment, drink, 

starters, dessert, and plate of mixed greens 

introduction.  

•The staff ought to reliably keep the smorgasbord 

holders full.  

•In a smorgasbord arrangement like plunk down 

smorgasbord serves to serve the nourishment to the 

visitor sitting the table.  

•There are on the spot cooking in some 

smorgasbord counter eg. counters which cook the 

showed fish or meat, or counters for pasta and so 

on.  

•Guest are likewise permitted to renew any thing 

they like.  

•Special consideration and arranging are required 

for buffet format.  
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•The suggested number of visitors one a 

smorgasbord counter can server is 70 - 75.  

•The number of smorgasbord counter and the meal 

format to be chosen according to the all out min 

ensured visitors who will go to the gathering.  

•This sort of Food & Beverage Service is 

prescribed for huge assembling or gathering.  

•The meal staff ought to keep up neatness and 

request during buffet Food & Beverage Service . 

 

11. Cafeteria Service  

 
 

•This kind of Food & Beverage Service is 

commonly utilized in Canteens, Industries, and 

Staff Cafeterias and so on.  

•Has constrained or fixed menu.  

•The evaluating could possibly be at a financed 

rate.  

•Entry to such cafeteria might be confined to 

approve individuals as it were.  

•There is restricted space with essential offices.  

•Clearance of the pre-owned plates and before long 

is finished by the visitor itself.  

•Narrow tables with high tables are frequently set 

to spare space. 

12. Single Point Service 

 

•The visitor pays for the nourishment and 

refreshment over the counter.  

•From a similar counter, he/she get the nourishment 

and drink.  

•Most of the cheap food, takeaways, Kiosk, pass 

through and so on are models.  

•Automated candy machines are additionally 

considered as single point F&B Food & Beverage 

Service. 

 

13. Room Service  

 
•This kind of Food & Beverage Service according 

to the name propose is given in the visitor room.  

•The room Food & Beverage Service menu should 

coordinate with the visitor needs, desires and inns 

tasks.  

•Guest make nourishment and drink request from 

the room phone, intelligent TV or inns versatile 

application.  

•Maximum of the room Food & Beverage Service 

arranges in an inn is for breakfast.  

•For little requests the room Food & Beverage 

Service plate is appropriately spread out is utilized 

for serving the visitor.  

•For enormous requests, a room Food & Beverage 

Service trolley is utilized for serving. 

 

14. Take Away Service  
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•Similar to the single point style of F&B Food & 

Beverage Service.  

•Take away requests are gotten either over the 

counter, garage, phone, site or versatile application.  

•Payments are either made ahead of time through 

online instalment or paid with money at the hour of 

request pickup.  

•All Fast nourishment eatery give remove 

alternative.  

•Automated Kiosk is additionally utilized for 

choosing and requesting takeaways.  

•The mechanized candy machine is likewise 

utilized for this kind of Food & Beverage Service. 

 

15. Automatic or Conveyer Belt Service? 

 
 

•Food and drink are served to visitor by means of a 

transport line.  

•Guest makes the request through the cafés or inns 

portable application subsequent to choosing the 

table or seat number.  

•Food is then conveyed through a transport line to 

the table.  

•There are eateries with proceeds with transport 

line circling around the counter. 

 

IV. CONCLUSION:- 
Educational improvement and Hospitality 

employers named customer service as the most 

beneficial training topic for service persons to 

improve their service skills. These skills are 

integral to customer satisfaction, employee 

engagement, organizational performance, and a 

destination’s competitive position. Employers can 

either commit to creating a learning organization or 

undermine their business depending on their 

investment (or lack thereof) in training. Essentially, 

employers get out of training what they put into it, 

often by attracting and retaining better, more 

motivated employees. Ultimately, this investment 

results in a better customer experience with 

improved levels of customer loyalty and 

organizational profitability. Prudent employees 

seek employers who value investment in training
6
. 

We know there are a variety of ways to 

ensure quality of service and recover when things 

go wrong. A key factor of success is understanding 

that customers want to be listened to — they would 

like an apology, a solution, at times compensation, 

and often follow-up and reassurance. And when a 

complaint is expertly handled, the customer can be 

converted from a potential social media detractor to 

a loyal advocate for the business. From the first 

wave of training that prepared host to communities 

and businesses participating in World Host 

workshops today, Educational improvement in our 

province is only as strong as the front-line 

employees that deliver experiences to guests. 

Another key component is ability to compete as a 

Educational improvement destination is its 

reputation for healthy wildlife, wild views capes, 

and pristine resources.  

 

REFERENCE:- 
[1]. https://www.researchgate.net/publication/20

6662601_The_Impact_of_Service_Quality_

on_Educational improvement_Industry  

[2]. https://opentextbc.ca/introEducational 

improvement/chapter/chapter-9-customer-

service/ 

[3]. https://www.tandfonline.com/doi/abs/10.130

0/J162v01n01_03?journalCode=wqah20 

[4]. https://www.trilyo.com/blog/service-quality-

customer-satisfaction-in-the-hotel-industry/ 

[5]. https://www.researchgate.net/publication/20

6662601_The_Impact_of_Service_Quality_

on_Educational improvement_Industry 

[6]. https://qualifications.vtct.org.uk/finder/unitp

df/UV21152.pdf 

[7]. https://www.yourdictionary.com/quality-

service 

[8]. https://www.trilyo.com/blog/service-quality-

customer-satisfaction-in-the-hotel-industry/ 

[9]. https://www.newtimes.co.rw/section/read/18

3956 

[10]. http://www.northwestbusinesslife.co.uk/new

s-item/the-importance-of-customer-service-

in-the-hospitality-industry/ 

 

https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Educational%20improvement_Industry
https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Educational%20improvement_Industry
https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Educational%20improvement_Industry
https://opentextbc.ca/introtourism/chapter/chapter-9-customer-service/
https://opentextbc.ca/introtourism/chapter/chapter-9-customer-service/
https://opentextbc.ca/introtourism/chapter/chapter-9-customer-service/
https://www.tandfonline.com/doi/abs/10.1300/J162v01n01_03?journalCode=wqah20
https://www.tandfonline.com/doi/abs/10.1300/J162v01n01_03?journalCode=wqah20
https://www.trilyo.com/blog/service-quality-customer-satisfaction-in-the-hotel-industry/
https://www.trilyo.com/blog/service-quality-customer-satisfaction-in-the-hotel-industry/
https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Tourism_Industry
https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Tourism_Industry
https://www.researchgate.net/publication/206662601_The_Impact_of_Service_Quality_on_Tourism_Industry
https://qualifications.vtct.org.uk/finder/unitpdf/UV21152.pdf
https://qualifications.vtct.org.uk/finder/unitpdf/UV21152.pdf
https://www.yourdictionary.com/quality-service
https://www.yourdictionary.com/quality-service
https://www.trilyo.com/blog/service-quality-customer-satisfaction-in-the-hotel-industry/
https://www.trilyo.com/blog/service-quality-customer-satisfaction-in-the-hotel-industry/
https://www.newtimes.co.rw/section/read/183956
https://www.newtimes.co.rw/section/read/183956
http://www.northwestbusinesslife.co.uk/news-item/the-importance-of-customer-service-in-the-hospitality-industry/
http://www.northwestbusinesslife.co.uk/news-item/the-importance-of-customer-service-in-the-hospitality-industry/
http://www.northwestbusinesslife.co.uk/news-item/the-importance-of-customer-service-in-the-hospitality-industry/



