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OBJECTIVE: H i:

e To ensure meal entitlements are clearly specified according to the staff categories.
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e To avoid over-usage of the guest F & B outlets.
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e To emphasize the standards required with regard to staff cafeterias.
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APPLICATION: v [ :

This policy states the company’s opinion with regard to locations for staff meals. However, if a hotel has different
circumstances, a hotel policy may be drawn up that reflects the guidelines and meaning of the company policy.
Examples of such circumstances may include a hotel coffee shop that is always in full demand by paying guests, or
where there is no Executive Dining Room facility (for Key Personnel).
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Service to guests is the first priority; under no circumstances should key personnel expect service staff to
demonstrate otherwise.
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An officer’s check is to be completed for each key personnel meal taken in the Coffee Shop and signed by the
concerned before leaving the restaurant.
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Tables should only be occupied for a reasonable length of time, once the meal is finished the place is to be
released.
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The dress code and behavior in guest outlets should always look professional, reflecting the fact that Key
Personnel are senior executives of the company. This applies to both duty and off-duty days.
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STATEMENT OF POLICY
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1. We firmly believes that the standard of food, hygiene and décor in the staff eating facilities has a direct
influence on the well-being and morale of its employees and consequently on their motivation to perform
well.
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As such, all staff cafeterias must be maintained in a spotlessly clean and hygienic state, the décor should be
warm and welcoming; serving food that is both popular and nutritious.
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All hotels must have a system for obtaining feedback and suggestion from staff regarding the staff cafeteria.
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All Hotel Managers and Key Personnel should be seen to use the staff cafeteria as a matter of routine checks
— one meal per month would be considered reasonable.
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Locations for staff meals:

A THAERALE:

a) Key Personnel A and B:
Duty meals to be taken in the main hotel Coffee Shop at out of peak times. Key Personnel A and B
who live in the hotel can also take off-duty meals in the Coffee Shop. Room Service is available only
in the case of genuine illness otherwise such orders will be charged at 50% discount to the relevant
City Ledger.
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b) Key Personnel C and Skilled personnel D:
All duty meals are to be taken in a Key Personnel cafeteria which should be established separately
from the main cafeteria. Off duty meals for Key Personnel C who live in the hotel may be taken in the
Coffee Shop.
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c) Skilled Personnel E, F, G:
All meals are to be taken in the main hotel staff cafeteria.
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