*THE TOP 10 “DON'TS” IN HOSPITALITY: WHAT NOT TO DO IF YOU WANT
HAPPY GUESTS (AND TEAMS)*

Every misstep in hospitality is amplified—one small “don’t” can cost loyalty, reputation, and revenue.
Here are the ten most critical pitfalls to avoid:

1 @Don't Assume Guests Know Your Processes*

— Never leave guests guessing how to check in, order room service, or find amenities. Clarity prevents
frustration.

2@Don't Overpromise & Underdeliver*

— If you advertise “24/7 personalized concierge,” be ready to staff and train for it. Broken promises
erode trust instantly.

3(1 }Don’t Let Small Issues Slide*

— A loose door handle or dim light seems minor—until a guest notices. Fix the tiny things before they
become big complaints.

4(] }Don’t Micromanage Your Team*
— Hovering kills morale and creativity. Hire skilled people, then give them the autonomy to excel.
5 @Don't Rely Solely on Technology*

— Self-check-in kiosks and chatbots help, but they can’t replace human warmth. Balance efficiency with
empathy.

6@Don't Ignore Employee Feedback*
— Frontline staff see problems first. If you don’t listen to them, you’ll miss the chance to fix root causes.
7( }Don’t Be Reactive—Be Proactive*

— Waiting for complaints means you’re already behind. Anticipate needs, spot pain points, and address
them before guests notice.

8@Don't Sacrifice Quality for Cost-Cutting*

— Cheap linens, pared-down amenities, or understaffing save money today—and cost you loyalty
tomorrow.

9(1 }Don’t Treat Every Guest the Same*

— Consistency is key, but sameness is a trap. Personalize where it counts—names, preferences, special
occasions.

*Don’t Forget the Power of “Thank You”*

— A sincere thank-you note or verbal appreciation costs nothing and resonates deeply. Never skip
gratitude.



Avoid these “don’ts,” and you'll protect your brand, empower your team, and delight your guests—
every single time.



