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Hoteliers expect longevity in F&B trends that give guests confidence in dining, such as a sanitation champion, ultraviolet 
lighting and increased outdoor options. 

 

 

REPORT FROM THE U.S.—Hospitality experts said some of the shifts in food-and-beverage operations and offerings that cropped up at the onset of 
COVID-19 may last well beyond the pandemic. 

Greenwood Hospitality, which manages a variety of brands, has developed and revised its F&B policies in regard to sanitation after soliciting 
recommendations from each brand, the American Hotel & Lodging Association, the CDC, Ecolab and the National Restaurant Association, said Bill Kohl, 
principal at the firm. 

Changes included offering disposable flatware, disinfectant wipes at the dining table, use of QR codes and other menus that give guests a choice, social 
distancing and even a sanitation champion, someone who is assigned to constantly sanitizing the dining room, Kohl said. 

To give guests confidence, hotels must be overt about the safety practices they put in place as the situation evolves, he said. Surveys are showing the biggest 
concern that diners have is safety and confidence that a restaurant has been disinfected. 

Trends to stick around 
Kohl anticipates a knock-and-drop or pick-up concept in lieu of traditional room service, which some of Marriott International’s brands had already been 
pioneering, will stick around past the pandemic. 

“I believe that’s a wave of the future for room service. People are less and less going to a luxury hotel to have a romantic dinner in their room on a portable 
table. Dining in the room is a convenience because you’re working there, you arrive late or you’re a single traveler that doesn’t want to go out,” he said. 

He added that even though hiring a role such as a sanitation champion is an added cost, it will be crucial for guests to continue to have that visible reassurance
of a clean space. 

Once banquets and group travel return, he said F&B teams might consider making more pre-batched cocktails to limit bartenders handing off drinks. 

Kevin Krapp, area director of operations in Atlanta for Indigo Road Hospitality Group, said to-go meals, delivery, outdoor dining and giving back to the 
community will be prominent trends that will stick around. 

Some of the changes at hotels in his area included contactless drop-off and pick-up of food from a to-go menu, changing menus to have more comfort foods 
at affordable family pricing and cooking meals for local hospitals and the general public. 

As COVID-19 cases rose, his team saw an increased volume in to-go meals, he said. But the caveat to more to-go meals means a hotel’s restaurant must get
things right and be consistent. 

“You’ve got to be on point more than any other time in your life in the industry. If (people) don’t feel safe in a place and the food isn’t good, they just won’t 
come back. When (they) get to-go food and it isn’t right, (they) just won’t order from (you) again,” he said. 

Krapp said there’s a general feeling that the protocols around the pandemic aren’t going away anytime soon. To accommodate expectations that the outdoor 
dining trend is expected to have longevity, his team is building a patio at one of its properties to seat 40 additional people. 

Click here to read: “How hotels are reworking outdoor spaces to meet demand”  

“This is a new normal,” he said. “It might come back close (to what it was before), but it’s going to be a while.” 

Anthony Langan, corporate director of food and beverage at Charlestowne Hotels, said in an email interview the pandemic has been a stark reminder of the 
potential vulnerabilities many hotel F&B business models have to outside forces beyond their control. 

The diversification of revenue streams will provide both immediate financial benefit and some long-term insulation against the unknown going forward, he 
said. 

“Online takeout ordering and third-party delivery platforms are two good examples of new potential revenue streams that could exist for many properties,” he 
said. “While new sales generated from those revenue streams may bring with them an increase in operating supplies cost, much of the labor required to 
produce that revenue is already in place to execute our core operations, thus limiting the need for additional labor. 

Langan added the increased use of digital menus will remain. 

“As an industry, we’ve gotten much better at deploying new technologies in a very short amount of time as a result of this pandemic, and most of our guests 
have become educated on how to use those same technologies as well,” he said. “The potential for reduced printing expenses and greater efficiency in menu 
updating that exists for operators, combined with the benefits of greater control and perceived cleanliness for guests, make using digital menu technology a 
win-win in a variety of situations.” 

Trends on the chopping block 
Over the past few years, the industry saw a push toward communal dining at hotel bars and restaurants, Kohl said. 

“I probably see that waning if not going away (completely). Again, it goes back to that confidence level of wanting to know that you’re safe and (you) know 
who you’re with,” he said. 

Kohl also anticipates the small plates and food-sharing trend will likely go away for a while. One solution to that would be serving small plates that are sealed 
until they arrive to a table, he said. 

For the foreseeable future, buffets will be chef-attended and food will served behind a plexiglass partition, he said. 

“We are moving to do that in all of our properties,” he said. 

Instead of big platters of turkey, ham and cheese at buffets, Kohl said there might be a push toward serving curated sandwiches that are slider-size. Chefs 
wearing masks and gloves will make food to order and put only a few out at a time, he said. Buffets will be designed in a way that tables will be grouped and 
spaced out to avoid people waiting in long lines together. 

Krapp added the restaurants might operate buffets only for groups of people who all know each other instead of for the general public all at once. 

More solutions to look out for  
Kohl said Greenwood Hospitality is looking to add more ultraviolet lighting to different aspects of service. As an example, hotels could retrofit their properties 
to include high-quality UV lights above a mixology station at the bar. 

“When you have a mixologist there who has condiments and ice that (they’re) putting in a glass to mix the drink, if you have an ultraviolet light over those 
stations, you know that entire station has been disinfected,” he said. 

Because that’s an added cost, he said owners will need to determine whether there is value in that. 

For further sanitation, he said there’s a possibility to implement fog machines that use titanium dioxide. The chemical would disinfect every surface, from bar 
tops to fabric on a chair, for up to 16 months. 

“You have to clean it with soap and water everyday, but it will kill any pathogen within three seconds of hitting that surface, and that appears to us to be a 
pretty cost-effective way to maybe fog restaurants and bars to give guests confidence,” Kohl said.  
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