Introduction to Hospitality Management

LECTURE 6

HOTEL ORGANIZATION STRUCTURE 
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An establishment needs a formal structure to fulfill its mission. The hospitality industry utilizes the organizational chart to indicate the flow or structure of the hotel. The structure is used to delegate authority and to specify jobs and tasks. The aim of organizational design is to group various tasks into jobs that are classified in various departments and delegation authority within and between the departments.
Hotels adopt different structures according to their needs. In this case, a small hotel would require a shorter structure than a larger hotel. The main hotel departments are; Food and beverage, housekeeping, food production, front office, stores and control, security and maintenance, human resources and marketing.

Importance of Organizational Structure
a. Indicates the flow of work
b. Establishes a flow of communication
c. It specifies various the tasks to be performed
d. Brings about work decentralization
e. Clarifies responsibility
f. Establishes boundaries
g. Enhances working relationships
h. Guides decision making


Elements of Organizational Structure
Organizational design adopts various elements in the formulation of organizational hierarchy to accurately depict formal communication and authority for projected growth.
 
Job design - the process of defining responsibilities by clarifying areas of decision-making and identifying goals, expectations and success indicators. During the process, the use of various elements of a job such as specialization, job characteristics, work teams, rotation, enrichment or enlargement; ensures that the structure aligns to the overall goal. For example, say the goal of a 3-star hotel is to maximize their profit margin by lowering costs; the process might be used to reduce the number of staff required to perform a job by allocating the tasks to other existing jobs with similar characteristics.  

Departmentalization - also referred to as job grouping, is the formal structure consisting of different departments along their managerial positions. The job groups facilitate the coordination function particularly with growing departments that require more levels along the hierarchy. Departmentalization may be done based on the: overall function, process and location. 

Delegation - involves clarification on the chain of command. The goal of establishing a reporting order between jobs is to bring about organization during operations. It makes a distinction or reporting levels between positions and establishes a sequence to follow when reporting. 

Authority - is the right to make decisions that affect others while holding an enabling position. Authority is legitimized by the establishment for positions that perform critical functions. In the distribution of authority the effects of delegation and decentralization should be considered to ensure cohesion especially for decisions that precede each other but are made in different departments.  


HOTEL ORGANIZATION STRUCTURE
The hotel organization structure of a small hotel has a shorter hierarchy in comparison to that of a larger hotel where higher staff numbers are required in order to complete the additional tasks. The illustration of a hotel structure below indicates a basic system in which all departmental heads are headed by the general manager who may or may not have an assistant. In this system, food and beverage composes of staff tasked in the preparation and service of food; combining production and service and headed by a head chef and a supervisor respectively. The stores and control department similarly combines two functions: purchasing and accounting, to further shorten the structure. The rest of the departments have straightforward structure with one manager leading a small number of staff.

Hotel Organizational Chart (Small Hotel)





Hotel Organizational Chart (Large Hotel)
A large hotel requires a higher staff rate to ensure all functions are catered to. There’s a wider range of products and services as well as more space to maintain. A sample of hierarchy structure for a large hotel is as indicated below.
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[bookmark: _GoBack]Quiz
1. Outline the importance of organizational structure.
2. Explain the elements of organizational structure.
3. Use a diagram to illustrate the organizational structure of a large hotel.
4. Use a diagram to illustrate the organizational structure of the food and beverage department.
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