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FROM MERAKI DEZINE 

Welcome 

“ Hospitality is one of the few industries where every detail tells a story. 

 

Long before a guest tastes the food, 
experiences the service, or checks into a room, 
they begin forming an impression through the 
space around them. The light that greets them, 
the ease with which they navigate, the comfort 
of a chair, the warmth of the materials, and 
even the silence between conversations all 
contribute to an experience that lingers long 
after they leave. 

Great hospitality design is therefore not just 
about creating beautiful interiors. It is about 
designing experiences that make people feel 
welcomed, comfortable, inspired, and eager to 
return. 

At Meraki Dezine, we believe every hospitality 
space should have a unique identity while 
seamlessly balancing aesthetics, functionality, 
operational efficiency, and the expectations of 
today's discerning guests. Whether it is a 
boutique café, a luxury resort, a business hotel, 
or a fine dining restaurant, thoughtful design 
has the power to elevate both the guest 
experience and business performance. 

  

This handbook is a collection of timeless design 
principles, practical insights, and ideas drawn 
from years of creating spaces that are both 
memorable and meaningful. It is not intended 
to be a rulebook, but rather a source of 
inspiration for hoteliers, restaurateurs, 
entrepreneurs, developers, and anyone 
passionate about creating exceptional 
hospitality environments. 

We hope these pages encourage you to look 
beyond finishes and furnishings, and to see 
design as a strategic investment that shapes 
emotions, builds brands, and creates lasting 
memories. 

Thank you for taking this journey with us. 

The Meraki Dezine Team 
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A NOTE FROM THE FOUNDER 

Foreword 

“ 
The spaces we remember most are rarely the most extravagant. They are the ones 
that make us feel something. 

 

When I began my journey as an architect, I 
believed that good design was about creating 
beautiful spaces. Years of working with 
hospitality projects have taught me that beauty 
is only the beginning. 

The spaces we remember most are rarely the 
most extravagant. They are the ones that make 
us feel something. A hotel lobby that instantly 
puts us at ease. A café that becomes our 
favourite place to pause. A restaurant where 
conversations linger long after the meal is over. 
These experiences don't happen by chance. 
They are carefully designed, one thoughtful 
decision at a time. 

Hospitality design is unique because it sits at 
the intersection of people, business, culture, 
and emotion. Every project challenges us to 
think beyond plans and finishes, and to ask a 
simple question: How will someone feel in this 
space? That question has guided our work at 
Meraki Dezine for many years. 

  

This handbook is not a collection of rules, nor 
does it claim to have all the answers. It is 
simply a sharing of ideas, observations, and 
lessons we've gathered through practice. If it 
helps you look at your project a little differently, 
ask better questions, or discover a new 
perspective, then it has served its purpose. 

Thank you for taking the time to read it. I hope 
these pages inspire you as much as creating 
these spaces continues to inspire us. 

Chandrika Sahay 
Principal Architect & Founder 
Meraki Dezine 
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01 

CHAPTER 01 

Why Design Matters More Than 
Ever 

 

For many years, hospitality design was often seen as the finishing touch to a project. Once the business 

model, operations, and construction were in place, interiors were expected to "make it look good." 

 Today, that thinking has changed. 

 
Design is no longer just about aesthetics. It is a business decision that influences how guests perceive your 
brand, how efficiently your team operates, how long your interiors last, and ultimately, how profitable your 
property becomes. 

This shift is especially significant for small and medium-sized hotels. Unlike large international chains with 
expansive budgets and global recognition, independent hotels and regional brands compete on the quality of 
experience they create. Every square metre, every material, and every operational decision carries greater 
weight. 

Guests Remember Experiences, Not Specifications 
A guest may never notice the exact marble used in your lobby or the technical details of your lighting design. 
What they will remember is how the space made them feel. 

? 

Was finding the reception effortless? 

 ? 

Did the room feel calm and comfortable after a 
long journey? 

   

? 

Was breakfast relaxed rather than chaotic? 

 ? 

Did the corridors feel welcoming instead of 
repetitive? 

 
Great hospitality design quietly answers these questions without demanding attention. It removes friction from 
the guest journey, allowing comfort, service, and hospitality to take centre stage. 
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 The best compliment a hotel can receive is often the simplest: "Everything just felt 
easy." 

 

The Value of a Predictable Experience 
Every hospitality brand promises something, whether consciously or not. Guests arrive with expectations 
shaped by your website, reviews, photographs, and pricing. The role of design is to ensure those expectations 
are met consistently. 

Predictability should never be confused with monotony. 

A predictable experience means that guests instinctively understand the space. They know where to go, how to 
navigate, and what level of comfort to expect. Check-in is intuitive. Public spaces are easy to read. Guest rooms 
feel familiar enough to use without explanation, yet distinctive enough to leave an impression. 

When every visit delivers the same confidence and comfort, guests are far more likely to return. 

Simplicity Is Often the Most Sophisticated Solution 
There is a temptation to impress through complexity, elaborate ceilings, expensive finishes, or an abundance of 
decorative elements. 

In reality, simplicity often creates the strongest impression. 

Clear layouts, uncluttered spaces, carefully chosen materials, and restrained detailing allow a property to age 
gracefully. They are easier to maintain, simpler to clean, and less likely to feel dated after a few years. 

Good design is not about adding more. 

It is about removing everything that does not add value. 

Elegance Is Built on Restraint 
Elegance rarely comes from expensive materials alone. It comes from proportion, balance, consistency, and 
attention to detail. 

A modest lobby with excellent lighting, thoughtful furniture placement, durable finishes, and a welcoming 
atmosphere can leave a far stronger impression than a lavish space with poor planning. 

Guests instinctively recognise quality when spaces feel coherent. Every element appears intentional. Nothing 
competes unnecessarily for attention. 

Elegance is often quiet. 
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Designing for Operations, Not Just Occupancy 
Hospitality spaces work continuously. Guests see the front of the house, but every successful hotel depends 
equally on what happens behind the scenes. 

Efficient circulation for staff, practical housekeeping routes, adequate storage, accessible service areas, and 
well-planned maintenance access all contribute to smoother operations. 

A beautifully designed hotel that is difficult to operate quickly becomes expensive to run. 

Good design supports the people who work in the building just as much as those who stay in it. 

Cost Optimisation Is Not Cost Cutting 
Budget constraints are a reality for almost every project. The challenge is not to spend less. It is to spend wisely. 

Cost optimisation means understanding where investment creates lasting value and where simpler solutions 
achieve the same outcome. 

A durable flooring material that lasts fifteen years is often more economical than a cheaper alternative 
requiring replacement every five years. 

Standardising room layouts can reduce construction costs, simplify maintenance, and improve operational 
efficiency. 

Selecting locally available materials can shorten lead times while making future repairs easier. 

Every design decision should be evaluated not only for its initial cost but also for its performance throughout 
the building's life. 

Value Engineering Should Protect the Vision 
Value engineering is sometimes misunderstood as removing features until a project fits the budget. 

In reality, effective value engineering asks a different question: 

 "How can we achieve the same experience more intelligently?" 

 
Sometimes the answer lies in changing construction methods. 

Sometimes it involves selecting alternative materials with similar visual appeal. 

Sometimes it is simply reducing unnecessary complexity. 

The goal is never to compromise the guest experience. The goal is to deliver it more efficiently. 

When approached thoughtfully, value engineering often leads to cleaner, more practical, and more enduring 
design solutions. 
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Looking Beyond Opening Day 
A hotel is not designed for its inauguration. It is designed for the thousands of mornings, afternoons, and 
evenings that follow. 

Every finish will be cleaned countless times. 

Every chair will be occupied hundreds of times. 

Every corridor will experience continuous movement. 

The true measure of hospitality design is not how impressive a property looks on opening day, but how well it 
performs years later while continuing to delight its guests. 

That is why thoughtful design is more relevant today than ever before. It creates spaces that are intuitive, 
elegant, efficient, and financially sustainable. More importantly, it creates experiences that guests remember, 
recommend, and return to. 

Because in hospitality, lasting success is built not only through exceptional service, but through spaces that 
make every guest feel that they are exactly where they belong. 
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CHAPTER 02 

Designing the Guest Journey 
 

A guest never experiences a hotel as a floor plan. 

They experience it as a sequence of moments. 

From the first glimpse of the building to the final goodbye, every interaction shapes an opinion. A beautifully 
designed room cannot compensate for a confusing arrival, just as exceptional service can struggle to overcome 
a poorly planned layout. The guest journey is therefore not a series of isolated spaces, but a carefully 
choreographed experience where architecture, interiors, operations and service work together. 

The best hospitality environments share four defining characteristics: 

FLOW 

The Flow is frictionless, intuitive and seamless. 

 SERVICE 

The Service feels personal, empathetic and 
anticipatory. 

   

DESIGN 

The Design is intentional, cohesive and 
thoughtfully curated. 

 EXPERIENCE 

The Experience is immersive, delightful and 
memorable. 

 
For designers, every decision should answer one question: 

 "Does this make the guest's journey easier or more enjoyable?" 

 

Arrival 

First Impressions Begin Before the Lobby 

A guest forms an opinion about a property within moments of arrival. Long before they interact with the 
reception team, they have already assessed the building's accessibility, cleanliness, landscape, lighting, signage 
and sense of welcome. 

The arrival sequence should feel effortless. 

The entrance must be immediately recognisable. Vehicular movement should never conflict with pedestrian 
movement, and guests should instinctively understand where to stop, unload luggage and enter the building. 
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A thoughtfully designed transition from the outside world into the hotel is equally important. Architects often 
refer to this as a decompression zone; a brief moment where guests slow down, adjust to the interior 
environment and begin their stay. 

DESIGN TIPS 

• Provide generous weather protection at the entrance. 

• Ensure clear sightlines from drop-off to reception. 

• Design intuitive lighting for evening arrivals. 

• Avoid visual clutter around the entrance. 

• 
Incorporate landscape, water or artwork to create a memorable first impression without 
overwhelming the space. 

 

Reception 

More Than a Check-in Counter 

Reception is the emotional heart of the hotel. 

Guests arrive carrying luggage, fatigue and expectations. The environment should immediately reduce stress 
rather than add to it. 

Reception design is increasingly moving away from imposing counters towards warmer, more conversational 
spaces. Comfortable seating, natural materials, good acoustics and well-balanced lighting create an 
atmosphere where guests feel welcomed instead of processed. 

Reception should also serve multiple purposes. It may become a waiting lounge, an informal meeting space or 
even a co-working area throughout the day. 

DESIGN TIPS 

• Reception should be visible immediately upon entry. 

• Minimise unnecessary walking distances. 

• Provide seating for waiting guests. 

• Integrate luggage holding discreetly. 

• Ensure privacy during guest conversations. 
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Check-in 

Designing for Speed Without Losing Warmth 

Guests value efficiency. 

A seamless check-in process should never feel hurried, nor should it feel bureaucratic. 

Technology now allows guests to complete many formalities before arrival, but physical design still plays a 
critical role. Queuing should be organised without feeling restrictive. Digital kiosks, mobile check-in and 
concierge desks should complement human interaction, not replace it. 

The objective is simple: reduce friction while preserving hospitality. 

Small design interventions, such as placing local artwork near the reception, offering refreshments or 
providing comfortable seating, transform waiting time into part of the experience rather than a source of 
frustration. 

DESIGN TIPS 

• Avoid queue congestion. 

• Design flexible counters for standing and seated interactions. 

• Provide accessible counters for all guests. 

• Incorporate digital check-in where appropriate. 

• Keep circulation intuitive with clear visual cues. 

 

The Journey to the Room 

Every Corridor Tells a Story 

The route from reception to the guest room is often overlooked, yet it quietly reinforces perceptions of quality. 

Corridors should never feel endless or repetitive. 

Natural light where possible, carefully planned lighting, artwork, changes in texture and subtle landmarks help 
guests orient themselves while creating moments of visual interest. 

Wayfinding should be almost invisible. Guests should instinctively know where to go without searching for 
signs. 

Lifts should be easy to locate, waiting areas should feel comfortable and transitions between public and private 
spaces should happen naturally. 
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The Guest Room 

Comfort Should Feel Effortless 

The guest room is where the promise of the hotel is either fulfilled or broken. 

Luxury is no longer defined solely by expensive finishes. Increasingly, guests value intuitive functionality. 

Lighting controls should be easy to understand. 

Power outlets should be exactly where they are needed. 

Luggage should have a dedicated place. 

Furniture should support multiple activities including working, relaxing and dining. 

Bathrooms should prioritise comfort, cleanliness and ease of maintenance. 

Good room design is rarely noticed because everything simply works. 

DESIGN TIPS 

• Plan furniture around natural circulation. 

• Prioritise acoustic comfort. 

• Maximise natural daylight while controlling glare. 

• Use durable materials that age gracefully. 

• Eliminate unnecessary complexity. 

 

Dining 

Designing Places People Want to Return To 

Restaurants are increasingly social destinations rather than simply dining spaces. 

Successful hospitality design creates a variety of seating experiences. Some guests seek privacy while others 
enjoy vibrant communal environments. 

Lighting plays an especially significant role. Bright enough to create comfort, yet warm enough to encourage 
longer stays. 

Open kitchens, carefully framed views, locally inspired materials and thoughtfully selected artwork all 
contribute to authenticity. 

Operational efficiency remains equally important. 

Guests should never witness unnecessary service movement. Kitchen circulation, waiter stations and service 
routes should remain discreet while enabling fast service. 
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DESIGN TIPS 

• Offer multiple seating types. 

• Balance intimacy with openness. 

• Minimise staff crossing guest circulation. 

• Consider acoustics as carefully as aesthetics. 

• Design lighting for different times of day. 

 

Departure 

The Final Memory Is Often the Strongest 

Psychologists often describe the Peak-End Rule: people tend to remember an experience largely by its 
emotional high points and how it ends. 

For hotels, departure deserves as much design attention as arrival. 

The check-out process should be quick, intuitive and stress-free. 

Luggage retrieval should be organised. 

Transport pick-up should be convenient. 

Guests should leave with the same sense of ease with which they arrived. 

Small gestures, such as comfortable waiting areas, clear billing, thoughtful lighting and an unobstructed exit, 
reinforce positive memories that influence reviews and repeat visits. 

A graceful farewell is not simply good service. 

It is good design. 

10-POINT GUEST JOURNEY DESIGN CHECKLIST 

Before finalising any hospitality project, ask these questions: 

□ Is the entrance immediately identifiable from the approach road? 

□ Can a first-time guest navigate the property without asking for directions? 

□ Does every transition between spaces feel natural and intuitive? 

□ Is reception welcoming, visible and free from congestion? 

□ Are circulation routes clearly separated for guests, staff and service operations? 
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10-POINT GUEST JOURNEY DESIGN CHECKLIST 

□ Does the guest room support relaxation, work and storage without unnecessary complexity? 

□ Have lighting, acoustics and thermal comfort been considered throughout the journey? 

□ Are materials selected for durability, ease of maintenance and timeless appeal? 

□ Does every public space encourage comfort without compromising operational efficiency? 

□ Will guests remember the experience for how it made them feel, rather than simply how it looked? 

 
Ultimately, the guest journey is not about moving people through a building. It is about creating a sequence of 
thoughtful moments that feel effortless, personal and memorable. When every step is designed with intention, 
the hotel becomes more than a place to stay. It becomes a place guests choose to return to. 
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CHAPTER 03 

Designing Memorable Lobbies 
 

The lobby is more than the entrance to a hotel. It is the first chapter of the guest's story. 

Within moments of entering, guests begin to understand the personality of the property. Is it warm and 
welcoming? Contemporary and efficient? Luxurious yet understated? The lobby quietly communicates the 
brand long before a member of the staff says, "Welcome." 

For small and medium-sized hotels, the lobby carries even greater importance. It often serves multiple 
purposes, functioning as a reception area, waiting lounge, meeting space, concierge zone, and sometimes even 
a café or co-working space. The challenge is to make these functions coexist without making the space feel 
cluttered or confusing. 

The most successful lobbies do not rely on expensive finishes or grand chandeliers. They rely on thoughtful 
planning, comfortable proportions, and an environment that immediately puts guests at ease. 

Start with the Guest, Not the Furniture 
A common mistake is designing a lobby around furniture layouts rather than guest movement. 

Imagine the journey of a first-time visitor. 

They arrive with luggage, look for reception, scan the surroundings, wait briefly, check in, and then proceed to 
their room. Every one of these movements should feel intuitive. Guests should never wonder where to go next. 

Good lobby design begins by understanding this flow before selecting finishes, artwork, or décor. 

Make Reception Visible, Not Dominant 
Reception should be easy to locate from the entrance, but it doesn't have to dominate the space. 

Modern hospitality design is moving away from oversized counters towards warmer, more approachable 
reception experiences. The goal is to create a conversation rather than a transaction. 

Where space permits, soften the environment with comfortable seating, natural materials, greenery, and 
carefully chosen lighting. 

Create Spaces for Different Behaviours 
Not every guest uses the lobby in the same way. 

Some arrive in a hurry. 

Some are waiting for colleagues. 

Some want to work on a laptop for half an hour. 
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Others simply wish to relax before heading out. 

Instead of one large seating arrangement, create a variety of smaller zones. A mix of sofas, lounge chairs, café-
style seating, and communal tables makes the space feel more inviting while accommodating different needs. 

Let Lighting Shape the Experience 
Lighting is one of the most powerful tools in hospitality design. 

Natural daylight instantly makes a lobby feel larger, healthier, and more welcoming. As daylight fades, layered 
artificial lighting should take over to create warmth and visual comfort. 

Rather than relying solely on bright ceiling lights, combine ambient lighting with decorative pendants, wall 
lighting, table lamps, and accent lighting to highlight architectural features or artwork. 

A well-lit lobby feels inviting. An over-lit lobby feels institutional. 

Design for Durability 
Unlike guest rooms, the lobby experiences constant movement throughout the day. 

Flooring, upholstery, wall finishes, and furniture should be selected not only for their appearance but also for 
their ability to withstand continuous use. 

Choose materials that are easy to maintain, resist wear, and age gracefully. A timeless palette will often outlast 
fashionable finishes that quickly date the space. 

Good hospitality design considers not only opening day but every day that follows. 

Give the Lobby a Sense of Place 
Guests increasingly seek authentic experiences rather than generic interiors. 

Local artwork, handcrafted elements, regional materials, or subtle cultural references can give a property its 
own identity without becoming thematic or theatrical. 

The objective is not to imitate local culture but to celebrate it with restraint and authenticity. 

When guests remember the character of a place, they are more likely to remember the hotel itself. 

Less Can Be More 
One carefully selected statement piece often creates more impact than dozens of decorative accessories. 

Whether it is a striking light fixture, a sculptural staircase, a piece of art, or a beautifully framed view, every 
memorable lobby benefits from a clear focal point. 

Avoid the temptation to fill every corner. Space itself is an important design element. 

A calm, uncluttered environment often feels more luxurious than one filled with visual distractions. 
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BEST PRACTICES 

✓ Create a clear visual connection between the entrance and reception. 

✓ Provide comfortable seating for different guest needs. 

✓ Allow easy movement for guests with luggage. 

✓ Incorporate natural light wherever possible. 

✓ Layer lighting to create warmth and atmosphere. 

✓ Use durable, low-maintenance materials. 

✓ Introduce local character through art, materials, or craftsmanship. 

✓ Conceal operational areas and service functions from guest view. 

✓ Ensure signage is subtle yet easy to understand. 

✓ Keep the design timeless rather than trend-driven. 

 

WHAT TO INCLUDE 

+ A welcoming entrance sequence 

+ Comfortable waiting and lounge seating 

+ Accessible reception counters 

+ Convenient luggage storage 

+ Charging points for mobile devices 

+ Thoughtfully placed greenery 

+ Local artwork or curated design features 

+ Flexible seating arrangements 

+ Good acoustics 

+ Warm, layered lighting 

 

WHAT TO AVOID 

— Oversized reception counters that dominate the space 
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WHAT TO AVOID 

— Cluttered furniture layouts 

— Poor visibility of reception 

— Hard surfaces that create excessive noise 

— Decorative elements without purpose 

— Inadequate seating 

— Overly complex lighting schemes 

— Slippery or high-maintenance flooring 

— Excessive branding and signage 

— Designs that prioritise photographs over guest comfort 

 

QUICK LOBBY DESIGN CHECKLIST 

Before signing off on the design, ask yourself: 

□ Can a first-time guest instantly understand where to go? 

□ Is the reception easy to locate without overpowering the lobby? 

□ Are there comfortable seating options for different types of guests? 

□ Does the lighting create warmth during both day and night? 

□ Are guest circulation paths clear and unobstructed? 

□ Have materials been selected for durability and ease of maintenance? 

□ Does the lobby reflect the personality of the hotel? 

□ Are service areas discreetly integrated? 

□ Is there a memorable focal point? 

□ Will guests leave with the feeling that they have been welcomed, not simply checked in? 

 
A memorable lobby is rarely defined by its size or budget. It succeeds when it feels effortless, welcoming, and 
unmistakably connected to the identity of the hotel. The best lobbies invite guests to pause, settle in, and begin 
their stay with confidence. 
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CHAPTER 04 

Restaurant Design Principles 
 

A memorable meal is shaped by more than the food on the plate. 

The ambience, lighting, acoustics, seating comfort, and even the ease with which guests move through the 
space all influence how they perceive their dining experience. Great restaurant design creates an environment 
where the food remains the hero, while the space quietly enhances every interaction. 

Whether it is a fine dining restaurant, an all-day café, a rooftop lounge, or a hotel breakfast venue, good 
design balances three priorities: the guest experience, operational efficiency, and commercial performance. 
When these are in harmony, restaurants become places guests return to, not just because the food is excellent, 
but because the experience feels effortless. 

Design Around the Dining Experience 
Every restaurant tells a story. 

Before selecting furniture or finishes, define the experience you want guests to have. Should it feel lively and 
energetic? Calm and intimate? Casual and social? Elegant and refined? 

Every design decision, from lighting to music, materials to table spacing, should support this vision. 

A cohesive concept creates a stronger impression than an expensive collection of unrelated design elements. 

Plan the Flow Before the Furniture 
One of the biggest mistakes in restaurant design is fitting in as many tables as possible. 

A well-planned restaurant allows guests and staff to move comfortably without interruption. Servers should 
reach every table efficiently, while guests should never feel that people are constantly passing close to them. 

Good circulation improves service speed, reduces accidents, and creates a more relaxed dining atmosphere. 

A few fewer seats often result in a much better dining experience and more efficient operations. 

Seating Comfort Matters 
Guests may remember the meal, but they also remember how comfortable they felt. 

Different seating options cater to different needs. Booths offer privacy, loose tables provide flexibility, bar 
seating creates energy, and lounge seating encourages longer stays. 

Table sizes should suit the intended dining style, and chairs should be comfortable enough to encourage guests 
to linger without becoming difficult for staff to manage. 

Comfort is not a luxury. It is part of hospitality. 
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Lighting Sets the Mood 
Lighting is one of the most influential elements in restaurant design. 

During the day, natural light creates a vibrant and welcoming atmosphere. In the evening, layered lighting 
transforms the space into one that feels warm, intimate, and inviting. 

Avoid relying solely on bright ceiling fixtures. Instead, combine ambient lighting with feature pendants, wall 
lights, accent lighting, and table illumination where appropriate. 

The goal is not simply to brighten the room, but to shape the mood. 

Acoustics Are Often Overlooked 
A beautifully designed restaurant can quickly become uncomfortable if guests struggle to hear each other. 

Hard surfaces such as glass, stone, and concrete reflect sound, increasing noise levels during busy periods. 

Introduce acoustic treatments through upholstered furniture, fabric panels, curtains, timber finishes, rugs, or 
acoustic ceilings wherever possible. 

A comfortable conversation is one of the defining features of a successful restaurant. 

Design for Efficient Service 
Guests notice good service, but they also notice delays. 

Behind every seamless dining experience is a carefully planned operational layout. 

The relationship between the kitchen, service stations, beverage counters, and dining area should minimise 
unnecessary staff movement. 

Dirty crockery should never cross paths with freshly served food, and service stations should remain accessible 
without dominating the guest experience. 

The best operational design is almost invisible. 

Choose Materials That Last 
Restaurants experience constant use throughout the day. 

Flooring should be durable and easy to clean. Furniture should withstand repeated movement. Tabletops 
should resist stains, scratches, and moisture. 

Select finishes that age gracefully and are simple to maintain. A timeless palette with high-quality detailing will 
continue to perform long after trends have changed. 

Good design considers the total lifecycle of the space, not just its opening day appearance. 

Create a Sense of Identity 
Guests increasingly seek experiences that feel authentic rather than generic. 
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This does not require extravagant décor. It can be achieved through thoughtful use of local materials, regional 
craftsmanship, artwork, or subtle references to the surrounding culture. 

The objective is to create a restaurant that feels distinctive and memorable while remaining true to its brand. 

When guests remember the atmosphere as vividly as the food, the design has done its job. 

BEST PRACTICES 

✓ Define a clear dining concept before designing the space. 

✓ Prioritise guest comfort over maximum seating capacity. 

✓ Create intuitive circulation for guests and staff. 

✓ Layer lighting to suit different times of the day. 

✓ Pay equal attention to acoustics and aesthetics. 

✓ Design service areas for efficiency without exposing operations. 

✓ Use durable, low-maintenance materials. 

✓ Introduce a focal point that gives the restaurant its identity. 

✓ Provide flexibility to accommodate different group sizes. 

✓ Ensure accessibility for all guests. 

 

WHAT TO INCLUDE 

+ Comfortable seating with adequate spacing 

+ Clear and unobstructed circulation paths 

+ Layered lighting with adjustable ambience 

+ Good acoustic treatment 

+ Flexible table arrangements 

+ Convenient service stations 

+ Durable, easy-to-maintain finishes 

+ Natural elements such as plants or daylight where possible 

+ A distinctive design feature or focal point 

+ Universal accessibility and inclusive design 
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WHAT TO AVOID 

— Overcrowded seating layouts 

— Poor circulation that interrupts service 

— Excessively bright or harsh lighting 

— Echo-prone interiors with no acoustic treatment 

— Furniture chosen for appearance alone 

— Generic décor without a clear concept 

— Slippery or difficult-to-maintain flooring 

— Exposed storage or service clutter 

— Oversized decorative elements that obstruct views 

— Designs that sacrifice guest comfort for visual impact 

 

QUICK RESTAURANT DESIGN CHECKLIST 

Before finalising the design, ask yourself: 

□ Does the layout allow guests and staff to move comfortably? 

□ Are seating arrangements comfortable and appropriately spaced? 

□ Does the lighting create the right mood throughout the day? 

□ Have acoustics been considered to encourage conversation? 

□ Are service routes efficient and discreet? 

□ Are materials durable, hygienic, and easy to maintain? 

□ Does the restaurant have a clear visual identity? 

□ Can the layout adapt to different group sizes and occasions? 

□ Is the dining experience intuitive from arrival to departure? 

□ Will guests remember the atmosphere as fondly as the meal? 
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A successful restaurant is not measured by how many seats it accommodates or how elaborate its décor 
appears. It succeeds when guests feel comfortable, conversations flow naturally, service feels effortless, and 
every design decision quietly supports the experience. Great restaurant design doesn't compete with the food. It 
elevates it. 
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CHAPTER 05 

Guest Room Essentials 
 

The Essence of Guest Room Design 
If the lobby is the handshake, the guest room is the embrace. The essence of designing a guest 
room lies in understanding that you are not merely decorating a space; you are engineering a 
temporary sanctuary. 

When a guest unlocks their door, whether they are a weary corporate traveller or a couple on a honeymoon, 
they are crossing a threshold from public performance to private recovery. An excellently designed room 
anticipates this transition. It must be simultaneously a bedroom, a dining room, an office, and a spa, all while 
maintaining a footprint that is inherently limited. 

The core philosophy of guest room design is frictionless living. The aesthetic (whether minimalist, maximalist, 
heritage, or avant-garde) is secondary to the room's operational logic. A beautifully designed room that 
requires a manual to turn off the lights has failed its primary mission: to provide comfort. True luxury in a 
guest room is intuitive; it yields to the guest’s needs before they consciously register them. 

The Core Essentials 
To achieve this frictionless experience, certain elements must be elevated from basic commodities to 
engineered touchpoints. 

1 The Sleep Architecture 

 
The bed is the anchor of the room and the primary product you are selling. It must command the space. This 
means investing in commercial-grade, high-density mattresses, high-thread-count breathable linens, and a 
menu of pillow densities. Just as importantly, the sleep environment requires complete environmental control: 
true blackout curtains that overlap seamlessly and a quiet, responsive HVAC system. 

2 Intuitive Illumination 

 
Lighting dictates the emotional temperature of the room. A well-designed room features layered lighting: 

Ambient: Soft, overall illumination. 

Task: Focused reading lights by the bed and bright, shadow-free lighting at the desk and bathroom vanity. 

Wayfinding: Low-level motion-sensor lights that gently illuminate the path to the bathroom at 3 AM without 
disrupting sleep. 
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3 Accessible Power and Connectivity 

 
In the modern era, a guest’s first instinct upon dropping their bags is to charge their devices. Power outlets and 
USB/USB-C ports must be surfaced at desk level and directly beside the nightstands. Forcing a guest to crawl 
under furniture to plug in a phone instantly shatters the illusion of luxury. 

4 The Bathroom as a Wet-Room Spa 

 
The bathroom must transition seamlessly from a utilitarian space to a wellness retreat. It requires flawless 
water pressure, immediate hot water delivery, anti-fog mirrors, and ample, intuitive counter space for the 
guest's personal toiletries—not just the hotel's amenities. 

5 Acoustic Isolation 

 
Visual beauty is immediately forgotten if a guest can hear the elevator ding, the plumbing from the room 
above, or the conversation in the hallway. Solid-core doors, drop seals, acoustic drywall, and double-glazed 
windows are invisible essentials that protect the room's sanctuary status. 

The Trap of Form Over Function: Common Designer Mistakes 
Even the most celebrated designers frequently fall into traps where the aesthetic vision overrides the guest's 
practical reality. 

The "Puzzle" Shower: Installing ultra-modern, unmarked, multi-knob shower hardware that requires the guest 
to get blasted with cold water before figuring out how to turn it on. 

The Invisible Master Switch: Scattering light switches in non-intuitive locations without providing a single, 
clearly labeled "Master Off" switch reachable from the bed. 

Inadequate Luggage Real Estate: Designing beautiful, delicate furniture that leaves no sturdy, elevated surface 
for a guest to open a standard 26-inch suitcase. 

The Over-Automated Room: Implementing "smart" room tablets or apps that are required to open the curtains 
or change the temperature, turning simple physical tasks into frustrating digital chores. 

Sacrificing the Vanity: Designing gorgeous, shallow vessel sinks or pedestal basins that look stunning in 
photographs but leave zero counter space for a guest’s makeup, toothbrush, and shaving kit. 

The "Must-Do and Must-Have" Checklist 
Before finalizing any room design or renovation, ensure every item on this checklist is satisfied. 
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The Sleep & Comfort Check: 
Bed accessible from both sides with minimum 18-inch clearance. 

Blackout curtains or shades that overlap to block all edge light. 

Thermostat clearly visible, easy to read, and manually adjustable. 

 "Master Off" light switch located within arm's reach of the pillows. 

 
Hangers in the closet that are fully detachable (no anti-theft rings). 

The Tech & Utility Check: 
Minimum of two visible power outlets AND two USB/USB-C ports at each bedside. 

Minimum of two accessible power outlets at the desk/work surface. 

Complimentary, frictionless Wi-Fi that does not require daily re-login. 

Smart TV with easy screen-casting capabilities from personal devices. 

A dedicated, sturdy luggage rack or built-in bench. 

The Bathroom Check: 
Shower controls positioned so they can be turned on without getting wet. 

Minimum of 24 inches of clear counter space around the sink. 

Face-level, shadow-free lighting at the vanity mirror. 

Soft, low-lumen nightlight or under-counter motion light. 

High-quality, oversized bath towels placed within easy reach of the shower exit. 

The Finishing Touches: 
A full-length mirror located near the entryway or closet. 

An intuitive, mechanical safe capable of fitting a 15-inch laptop. 

Easily locatable, unobstructed trash and recycling bins. 

Scent neutrality upon check-in (no overpowering chemical cleaners or artificial air fresheners). 
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CHAPTER 06 

Lighting That Creates Emotion 
 

If architecture shapes a space, lighting brings it to life. 

Two identical rooms can evoke completely different emotions simply because they are lit differently. A 
thoughtfully designed lighting scheme can make a compact lobby feel spacious, transform a restaurant into an 
intimate dining destination, or turn an ordinary guest room into a relaxing sanctuary. 

In hospitality, lighting is more than a functional necessity. It is one of the most powerful tools available to 
influence mood, guide movement, highlight architecture, and shape the guest experience. 

The best lighting is often invisible. Guests rarely notice it directly, yet they instinctively remember how a space 
made them feel. 

Lighting Shapes Perception 
Lighting influences the way we perceive colour, texture, scale and even cleanliness. 

Warm lighting makes spaces feel welcoming and intimate. 

Cooler lighting creates a sense of freshness and alertness. 

Directional lighting draws attention to architectural features, artwork or displays, while soft ambient lighting 
creates comfort and encourages people to stay longer. 

A well-designed lighting scheme adds depth, creates visual hierarchy and helps guests understand a space 
without the need for excessive signage. 

 Simply put, lighting tells guests where to look and how to feel. 

 

Layering Light 
One of the most common mistakes in hospitality projects is relying on a single type of lighting throughout the 
building. 

Professional lighting design uses layers, with each serving a different purpose. 

The four layers of hospitality lighting 

AMBIENT 

Ambient Lighting provides the overall illumination 
and creates the base level of comfort. 

 TASK 

Task Lighting supports specific activities such as 
reading, working, grooming or food preparation. 
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ACCENT 

Accent Lighting highlights artwork, architectural 
details, plants or textured surfaces. 

 DECORATIVE 

Decorative Lighting introduces personality and 
often becomes a memorable design feature. 

 

 When these layers work together, spaces feel dynamic rather than flat. 

 

Lighting for Different Hotel Spaces 

Arrival & Entrance 

The entrance should immediately communicate warmth and welcome. 

Lighting should clearly define the entrance, illuminate pathways and create a safe, inviting arrival experience 
during both day and night. 

Feature lighting can be used to highlight landscaping, architectural elements or signage without becoming 
overpowering. 

Lobby & Reception 

The lobby sets the emotional tone for the entire stay. 

Reception should be bright enough for comfortable interaction, while seating areas should feel softer and more 
relaxed. 

Layered lighting works particularly well here, combining ambient illumination with feature pendants, table 
lamps and carefully placed accent lighting. 

Guests should feel encouraged to pause rather than simply pass through. 

Corridors 

Corridors are often treated as purely functional spaces. 

In reality, they connect every part of the guest journey. 

Avoid creating long, uniformly lit corridors that feel monotonous. 

Introduce rhythm through wall lighting, artwork illumination or subtle changes in intensity to create visual 
interest and improve wayfinding. 

Guest Rooms 

Guest rooms require the greatest flexibility. 

Different activities demand different lighting conditions. 

Guests may wish to read, work, watch television, relax or sleep, often within the same room. 
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Provide multiple lighting options that guests can control independently. Bedside reading lights, indirect 
ambient lighting, wardrobe illumination and well-lit vanity mirrors all contribute to comfort. 

Lighting controls should be intuitive and conveniently located. 

A guest should never have to search for the switch that turns off the lights before going to bed. 

Restaurants & Bars 

Lighting influences not only how food looks but also how long guests choose to stay. 

Warm, layered lighting creates intimacy and encourages conversation. 

Avoid harsh overhead lighting that makes dining spaces feel clinical. 

Accent lighting can draw attention to feature walls, bars or artwork, while carefully selected decorative fixtures 
contribute to the restaurant's identity. 

Lighting levels should also adapt to the time of day, creating a brighter atmosphere during breakfast and a 
more intimate ambience during dinner. 

Banquet & Conference Spaces 

Flexibility is essential. 

These spaces host presentations, weddings, conferences and celebrations, each requiring different lighting 
moods. 

Programmable lighting scenes allow operators to transform the atmosphere at the touch of a button while 
reducing the need for temporary lighting equipment. 

Spa & Wellness Areas 

Lighting should encourage relaxation. 

Soft, indirect illumination with minimal glare helps create a calming environment. 

Avoid excessive brightness or dramatic contrasts that interrupt the sense of tranquillity. 

The Value of a Professional Lighting Consultant 
Lighting is often one of the last disciplines to receive attention during a project. 

Unfortunately, by then many important design opportunities have already been lost. 

A professional lighting consultant does much more than specify light fittings. 

They understand beam angles, colour temperature, glare control, energy efficiency, daylight integration, 
lighting controls, maintenance access and how light interacts with materials and architecture. 

Their expertise helps create spaces that feel comfortable, visually balanced and operationally efficient. 

For hotels, good lighting design also reduces energy consumption, improves guest satisfaction and minimises 
costly changes after completion. 

Like acoustics or structural engineering, lighting design is a specialist discipline that deserves expert attention. 
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Common Lighting Mistakes 
Many hospitality projects suffer from problems that could have been avoided during the design stage. 

Using the same colour temperature throughout the hotel creates spaces that feel monotonous and lacks 
emotional variation. 

Over-lighting is another frequent mistake. Brighter does not necessarily mean better. Excessive illumination can 
make a luxury hotel feel more like a commercial office. 

Poor positioning of downlights often creates uncomfortable glare or harsh shadows on faces. 

Decorative light fixtures are sometimes selected for appearance without considering the quality of light they 
produce. 

Lighting controls are frequently overcomplicated, leaving guests confused about which switch operates which 
fixture. 

Insufficient attention to maintenance can also become costly. Difficult-to-access fixtures increase operational 
disruption and maintenance expenses over time. 

Perhaps the biggest mistake of all is treating lighting as an electrical exercise rather than a design discipline. 

BEST PRACTICES 

✓ Design lighting alongside architecture and interiors, not after them. 

✓ Use multiple layers of lighting rather than a single source. 

✓ Maximise natural daylight wherever possible. 

✓ Select colour temperatures appropriate to each space. 

✓ Give guests intuitive control over room lighting. 

✓ Highlight architectural features instead of flooding the entire space with light. 

✓ Consider glare, reflections and visual comfort. 

✓ Design lighting for maintenance and future replacement. 

✓ Use energy-efficient fixtures and intelligent controls. 

✓ Test lighting on site before final installation. 

 

WHAT TO INCLUDE 

+ Layered lighting schemes 

+ Warm, welcoming public spaces 
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WHAT TO INCLUDE 

+ Flexible lighting controls 

+ Comfortable bedside reading lights 

+ Accent lighting for artwork and architectural features 

+ Well-lit mirrors and vanity areas 

+ Dimmable lighting where appropriate 

+ Energy-efficient LED systems 

+ Emergency lighting integrated discreetly 

+ Daylight-responsive lighting controls where feasible 

 

WHAT TO AVOID 

— Uniform lighting throughout the hotel 

— Harsh overhead illumination 

— Excessive glare 

— Dark corners and poorly illuminated circulation routes 

— Decorative fixtures with inadequate light output 

— Confusing switch layouts 

— Visible lamp sources that cause discomfort 

— Ignoring maintenance access 

— Over-lighting every surface 

— Treating lighting as an afterthought 

 

QUICK LIGHTING CHECKLIST 

Before finalising the project, ask yourself: 

□ Does the lighting support the mood intended for each space? 

□ Are different layers of lighting incorporated? 
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QUICK LIGHTING CHECKLIST 

□ Is natural daylight being used effectively? 

□ Are guests able to control lighting easily within their rooms? 

□ Have glare and visual comfort been carefully considered? 

□ Does lighting enhance architecture rather than overpower it? 

□ Are restaurants, lounges and public spaces appropriately lit for different times of the day? 

□ Have maintenance and future replacement been planned? 

□ Is the lighting energy-efficient and operationally sustainable? 

□ Will guests remember how the hotel felt, even if they never consciously noticed the lighting? 

 
Lighting is one of the few elements of design that people experience emotionally before they experience it 
visually. When thoughtfully designed, it creates warmth without calling attention to itself, guides guests without 
signs, and transforms ordinary spaces into memorable experiences. In hospitality, great lighting does not 
simply illuminate a building. It illuminates the experience. 
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CHAPTER 07 

Materials That Age Beautifully 
 

The true test of a hospitality project is not how it looks on opening day, but how it performs 
years later. 

Every hotel experiences constant use. Guests wheel luggage across floors, furniture is moved hundreds of 
times, doors are opened and closed thousands of times, and surfaces are cleaned every day. In such an 
environment, selecting the right materials is as much a business decision as it is a design decision. 

Beautiful materials create first impressions. Durable materials protect those impressions. 

The goal is not to choose the most expensive finishes, but those that continue to look elegant with age while 
remaining practical to maintain. 

Think Beyond the Sample Board 
Material selection often begins with small samples under showroom lighting. Unfortunately, hotels do not 
operate under showroom conditions. 

Before specifying any material, ask: 

? 

How will this look after five years? 

 ? 

Will it scratch easily? 

   

? 

Will it stain? 

 ? 

Can it be repaired without replacing an entire 
surface? 

   

? 

Will replacement materials still be available? 

 ? 

Can the housekeeping team clean it efficiently? 

 
Good material selection considers the entire lifecycle of the building, not just its inauguration. 
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Beauty Meets Performance 
In hospitality, aesthetics and performance must work together. 

A luxurious marble floor may look spectacular but could become slippery when wet. 

Highly polished surfaces may show scratches within months. 

Delicate fabrics may require frequent replacement. 

Similarly, a material chosen solely because it is durable may make the hotel feel cold or uninspiring. 

The best hospitality interiors find the balance between elegance, durability and ease of maintenance. 

Design for Daily Operations 
Every finish has an operational cost. 

Housekeeping teams spend thousands of hours maintaining guest rooms and public areas throughout the life 
of a hotel. 

Materials that are easy to clean, resistant to staining and simple to repair reduce maintenance costs while 
ensuring the property continues to look fresh. 

This is particularly important for independent hotels where maintenance budgets are carefully managed. 

Design should simplify operations, not complicate them. 

Timeless Always Outlasts Trendy 
Interior design trends change rapidly. 

Materials that are fashionable today may appear dated within a few years. 

Instead of chasing trends, invest in timeless palettes, natural textures and restrained detailing. 

Neutral backgrounds combined with carefully selected accent materials provide greater flexibility when 
refreshing interiors in the future. 

Often, changing artwork, upholstery or decorative lighting can transform a space without replacing permanent 
finishes. 

Where Natural Materials Excel 
Natural materials possess qualities that manufactured products often struggle to replicate. 

Wood introduces warmth. 

Natural stone creates permanence. 

Textiles soften interiors. 

Leather develops character over time. 
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Metal finishes such as brass and bronze acquire a natural patina that often enhances their appeal rather than 
diminishing it. 

These materials age gracefully because they are expected to evolve. 

Their imperfections become part of their story. 

Where Engineered Materials Make Sense 
Natural materials are not always the best solution. 

Advances in engineered materials have produced excellent alternatives that offer durability, consistency and 
easier maintenance. 

High-quality porcelain tiles can convincingly replicate natural stone while requiring less maintenance. 

Quartz surfaces provide excellent stain resistance in high-use areas. 

Luxury vinyl flooring offers warmth underfoot while reducing maintenance costs. 

Engineered veneers provide consistency and efficient use of natural resources. 

The objective is not authenticity for its own sake. 

It is selecting the right material for the right application. 

Sustainability Begins with Longevity 
One of the most sustainable decisions a designer can make is selecting materials that last. 

Replacing finishes every few years consumes resources, generates waste and increases operational costs. 

Materials with long service lives, low maintenance requirements and responsible sourcing contribute to both 
environmental and financial sustainability. 

Durability is sustainability in practice. 

Design with Maintenance in Mind 
Even the finest materials require care. 

Designers should work closely with hotel operators and housekeeping teams to understand maintenance 
routines before finalising specifications. 

Questions worth asking include: 

? 

Can damaged sections be replaced individually? 

 ? 

Will specialised cleaning products be required? 
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? 

Are replacement pieces readily available? 

 ? 

Can local contractors carry out repairs? 

 
A material that cannot be maintained efficiently quickly becomes a liability. 

Value Engineering Without Compromise 
Material selection often becomes the focus of budget discussions. 

Effective value engineering is not about replacing premium materials with cheaper alternatives. 

It is about identifying where investment creates the greatest value. 

Guests rarely judge a hotel by the material hidden behind a reception desk, but they immediately notice the 
comfort of flooring underfoot, the quality of a bathroom countertop or the feel of furniture they interact with 
every day. 

Invest where guests experience the design. 

Simplify where they do not. 

BEST PRACTICES 

✓ Select materials based on lifecycle cost, not purchase price alone. 

✓ Choose finishes appropriate to the level of wear they will experience. 

✓ Prioritise ease of cleaning and maintenance. 

✓ Use timeless materials that remain relevant for years. 

✓ Balance natural and engineered materials according to performance. 

✓ Test samples under actual project lighting. 

✓ Standardise materials where possible to simplify maintenance. 

✓ Consider replacement availability before final specification. 

✓ Coordinate material choices with operational teams. 

✓ Design for longevity rather than short-term visual impact. 

 

WHAT TO INCLUDE 

+ Durable flooring for high-traffic areas 
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WHAT TO INCLUDE 

+ Stain-resistant upholstery 

+ Easy-to-maintain wall finishes 

+ Scratch-resistant countertops 

+ Moisture-resistant materials in bathrooms 

+ Natural textures for warmth and character 

+ Locally sourced materials where appropriate 

+ Sustainable and responsibly manufactured products 

+ Consistent material palettes throughout the property 

+ Replaceable components for long-term maintenance 

 

WHAT TO AVOID 

— Highly delicate finishes in public areas 

— Slippery flooring in wet zones 

— Materials that require excessive maintenance 

— Trend-driven finishes with limited lifespan 

— Surfaces that reveal every scratch or fingerprint 

— Overly glossy materials in high-traffic areas 

— Products with uncertain long-term availability 

— Excessive variation without a cohesive palette 

— Selecting materials solely on appearance 

— Ignoring lifecycle and replacement costs 

 

QUICK MATERIAL SELECTION CHECKLIST 

Before approving any material specification, ask yourself: 

□ Will this material still look good after five years of daily use? 
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QUICK MATERIAL SELECTION CHECKLIST 

□ Is it appropriate for the level of traffic it will receive? 

□ Can it be cleaned and maintained easily? 

□ Does it contribute to the intended guest experience? 

□ Is it safe, durable and comfortable to use? 

□ Can damaged portions be repaired or replaced efficiently? 

□ Is it available locally for future maintenance? 

□ Does it support the overall design language of the hotel? 

□ Has its lifecycle cost been considered, not just its purchase price? 

□ Will it age gracefully rather than simply grow old? 

 
Great hospitality design is built on choices that stand the test of time. Materials that age beautifully do more 
than preserve a hotel's appearance. They protect its investment, simplify operations and ensure that every 
guest, whether arriving on opening day or years later, experiences the same sense of quality, comfort and care. 
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CHAPTER 08 

Hospitality Technology – The Silent 
Backbone 

 

For a long time, the industry mistook technology for novelty. We saw hotels roll out robotic 
bellhops, overly complex room control tablets, and flashy lobby kiosks that guests actively 
avoided. Today, the landscape looks completely different. The most advanced technology in 
modern hospitality operates entirely out of sight, functioning as the property's digital nervous 
system. 

In a contemporary hotel, smart systems do not replace human interaction; they protect it. By taking over 
repetitive tasks and catching potential issues before they cause frustration, technology gives hotel staff the 
freedom to focus on what humans do best: offering genuine empathy, building connections, and solving 
complex problems. 

Designing with Digital Intelligence 
The technological foundation of a property is laid long before the first guest walks through the doors. Modern 
hotel design seamlessly blends physical architecture with digital foresight. 

Adaptable Floor Plans: Forward-looking developers use AI to analyse exactly how guests interact with physical 
spaces. This data drives modular construction and flexible layouts, allowing common areas and room 
configurations to easily adapt as traveller preferences shift over time. 

Virtual Reality Testing: Design teams now step into 360-degree, fully immersive VR simulations to evaluate a 
room before buying a single piece of furniture. This allows them to experience sightlines, spatial flow, and 
lighting exactly as a guest would, catching design flaws before construction even begins. 

Embedded Smart Infrastructure: A new-age hotel is essentially a massive network of interconnected devices. 
Sensors monitoring temperature, lighting, and water flow are baked right into the walls. By automatically 
powering down utilities the moment a room becomes vacant, these systems turn environmental sustainability 
into an automated financial advantage rather than just a marketing claim. 

How AI Powers Daily Operations 
Artificial intelligence is no longer a futuristic concept; it is a baseline requirement for running a smooth 
property. AI acts as the central brain, ensuring that separate operational systems talk to one another and 
function as a unified whole. 
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1 Deep, Automated Personalization 

 
Exceptional service used to rely on a concierge's good memory or physical logbooks. Today, AI builds dynamic 
guest profiles by tracking preferences across every interaction. If a traveller consistently asks for extra firm 
pillows or orders a specific cocktail at the lobby bar, the system automatically flags this for their next visit, 
ensuring those items are ready even if they stay at a different property under the same brand. 

2 Preventative Upkeep 

 
Waiting for a guest to call down to the front desk about a broken air conditioner is a massive service failure. 
Smart systems constantly monitor the performance data of hotel appliances. They alert maintenance teams to 
subtle mechanical shifts, allowing staff to fix equipment before it actually breaks and keeping the guest 
completely insulated from the disruption. 

3 Fluid Housekeeping and Room Assignment 

 
Static cleaning schedules are inefficient. Modern algorithms instantly rearrange housekeeping routes based on 
live variables like early check-ins, VIP arrivals, and maintenance requests. This dynamic sorting ensures that 
early arrivals aren't left sitting in the lobby while perfectly good, unassigned rooms sit vacant. 

4 Intelligent Pricing Strategies 

 
AI removes the guesswork from revenue management. By constantly scanning market trends, local event 
calendars, booking speeds, and competitor pricing, the software adjusts room rates in real-time. This 
maximizes profit margins while still offering fair value to loyal customers. 

The Dos and Don'ts of Tech Integration 
Rolling out new technology requires careful strategy. A poorly designed tech stack will frustrate your staff and 
alienate your guests. 

THE DOS 

✓ 
Do target real operational headaches: Use AI to fix actual friction points, such as long lines at the 
front desk during peak hours or miscommunications between shift changes. 

✓ 
Do prioritize seamless integration: Any new software needs to communicate smoothly with your 
existing platforms. Staff should not have to toggle between completely separate screens and logins to 
do their jobs. 

✓ 
Do elevate the human element: Use automation to handle basic administrative chores, freeing up 
your team to focus on meaningful guest interactions and service recovery. 
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THE DOS 

✓ 
Do keep your data clean: An AI is only as smart as the information it processes. If your guest records 
are full of duplicates or outdated notes, your insights will be useless. 

 

THE DON'TS 

— 
Don't automate empathy: AI is fantastic at spotting trends and making suggestions, but it cannot 
handle emotional nuance. Never let an automated system manage a complex guest complaint or a 
delicate service failure. 

— 
Don't use tech as a crutch for bad service: A sleek mobile check-in app will not make up for an 
unhelpful or unfriendly staff member. Technology must enhance a great hospitality culture, not hide 
a broken one. 

— 
Don't force digital lock-in: While offering a proprietary app for digital keys or room service is a great 
amenity, never force a guest to use it. Always provide a simple, physical alternative for guests who 
prefer a traditional experience. 

 

The Essential Digital Roster 
Before opening the doors to a new property or signing off on a renovation, this list should serve as your 
operational baseline. In today’s market, these items are no longer considered premium perks; they are the 
fundamental digital rights of the modern traveller. 

PHASE 1: THE SEAMLESS ARRIVAL 

• 
Responsive Booking Architecture: Your proprietary reservation system must be built for the 
smartphone screen first. The journey from selecting dates to payment confirmation should require 
minimal tapping and load instantly. 

• 
Anticipatory Guest Messaging: The system should autonomously reach out to guests a few days prior 
to arrival. These messages should provide localized weather, parking logistics, and a secure link to 
initiate their arrival process, all tailored to their specific reservation. 

• 
The Deskless Check-In: Give travelers the power to bypass the lobby completely. They should be able 
to verify their identity, authorize their credit card, and check in or out entirely through their own 
devices. 

• 
Smartphone Access: Integrate Bluetooth or NFC technology so the guest’s own mobile phone 
functions securely and reliably as their room key. 

 

PHASE 2: THE IN-ROOM ECOSYSTEM 

• 
Uninterrupted Connectivity: Provide enterprise-grade internet capable of supporting heavy video 
conferencing and streaming without buffering or dead zones. The golden rule here: guests should 
only have to connect once per stay, avoiding the friction of daily login screens. 
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PHASE 2: THE IN-ROOM ECOSYSTEM 

• 
Personal Media Integration (Bring Your Own Content): Equip rooms with displays that allow guests to 
securely cast their own media—whether that is a Netflix series or a presentation deck—directly from 
their phones or laptops without needing complex passwords or cables. 

• 
Centralized Environment Control: Whether utilizing an intuitive physical panel or a digital link, guests 
must have a unified, simple way to manage the room’s lighting, climate, and window shades. 

• 
Strategic Power Access: Do not make guests hunt for outlets. Ensure a generous mix of standard 
plugs and modern USB/USB-C ports are integrated directly at the bedside and workspace. 

 

PHASE 3: ON-DEMAND SERVICE 

• 
Always-On Digital Concierge: Implement a centralized messaging pipeline (using SMS, WhatsApp, or a 
dedicated platform) that allows guests to request fresh towels or order food from their phones. Basic 
requests should be instantly fielded and routed by AI. 

• 
Living Property Guides: Discard the dusty in-room leather binders. Replace them with dynamic, QR-
accessible directories that provide real-time updates on restaurant hours, spa availability, and local 
neighbourhood recommendations. 

 

PHASE 4: THE OPERATIONAL ENGINE (BEHIND THE SCENES) 

• 
Agile Property Management: Utilize a cloud-native central hub that natively communicates with every 
other piece of software on the property, from housekeeping tablets to the restaurant’s point-of-sale 
system. 

• 
Sensor-Driven Upkeep: Install smart monitors on critical infrastructure (like HVAC units and main 
plumbing lines) that alert your engineering team to performance dips before a breakdown impacts a 
guest's stay. 

• 
Fail-Safe Network Architecture: Set up a secondary, backup internet service provider configured to 
instantly take over if the primary line drops. Your administrative functions and guest connectivity can 
never afford to go dark. 

• 
Ironclad Data Protection: Maintain rigorous, active cybersecurity measures. This includes heavy 
encryption and continuous threat monitoring to ensure guest payment details and personal identities 
remain entirely secure. 

 



 

 
 



MERAKI DEZINE SUSTAINABILITY WITHOUT COMPROMISE 

•  51  • 

09 

CHAPTER 09 

Sustainability Without Compromise 
 

Sustainability is no longer a niche initiative or a marketing slogan. It has become an integral part 
of modern hospitality. Today's guests, investors, employees and regulators increasingly expect 
hotels to operate responsibly, transparently and efficiently. 

 However, sustainability should never come at the expense of guest comfort or 
operational excellence. 

 
The best hospitality projects prove that environmental responsibility and exceptional guest experiences can 
coexist. In fact, many sustainable design decisions also improve operational efficiency, reduce lifecycle costs 
and enhance the quality of the guest experience. 

The goal is no longer simply to reduce environmental impact. Increasingly, leading hospitality brands are 
embracing regenerative hospitality: leaving a destination, community and ecosystem better than they were 
found. 

From Sustainable to Regenerative 
The hospitality industry is undergoing a fundamental shift. 

TRADITIONAL → REGENERATIVE 

Traditional Sustainability Regenerative Hospitality 

Minimise environmental impact Create a positive environmental and social impact 

Reduce energy consumption Generate renewable energy wherever possible 

Recycle waste Eliminate waste before it is created 

Source responsibly Strengthen local economies and communities 

Annual sustainability reporting Continuous monitoring and transparent ESG reporting 

 

 Rather than asking "How can we do less harm?", regenerative hospitality asks: 

 

 "How can this hotel become a positive contributor to its destination?" 
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1 Vision and ESG Framework 

 
Every successful sustainability programme begins with a clear vision. 

Whether designing a boutique hotel or a large resort, sustainability objectives should be established at the 
earliest stages of planning rather than added later. 

An effective sustainability framework typically includes: 

•  A clear environmental mission statement 

•  Measurable ESG (Environmental, Social and Governance) objectives 

•  Long-term carbon reduction targets 

•  Responsible procurement policies 

•  Community engagement initiatives 

•  Periodic performance reviews 

Hotels seeking international recognition may also align with globally recognised certification systems such as 
LEED, Green Key, EarthCheck or the Global Sustainable Tourism Council (GSTC). 

Certification should never be viewed as the objective itself. It should simply validate an already well-designed 
sustainability strategy. 

2 Energy Management and Carbon Reduction 

 
Energy is one of the largest operating costs for any hotel. 

Reducing energy consumption benefits both the environment and the bottom line. 

The greatest opportunities lie in intelligent building systems rather than asking guests to compromise on 
comfort. 

BEST PRACTICES 

✓ Install Energy Management Systems (EMS) to monitor and optimise building performance. 

✓ Use smart thermostats that automatically adjust temperatures when guest rooms are unoccupied. 

✓ Specify LED lighting throughout the property. 

✓ Install occupancy sensors in back-of-house areas, meeting rooms, storage areas and corridors. 

✓ Maximise daylight through thoughtful architectural planning. 

✓ Integrate renewable energy such as rooftop solar where feasible. 
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BEST PRACTICES 

✓ Monitor carbon emissions regularly, including supply chain impacts where possible. 

 
Smart buildings consume less energy because they respond intelligently to occupancy and usage patterns. 

3 Water Conservation 

 
Water is an increasingly valuable resource, particularly in regions facing seasonal shortages. 

Good water management is largely invisible to guests while significantly reducing operating costs. 

Design Strategies 

•  Install low-flow showerheads and aerated faucets. 

•  Specify dual-flush water closets. 

•  Harvest rainwater where regulations permit. 

•  Reuse treated greywater for landscaping and flushing systems. 

•  Landscape using native, drought-tolerant plant species. 

•  Monitor leaks using automated detection systems. 

Hotels should also implement well-designed linen and towel reuse programmes that invite participation 
without placing responsibility on the guest. 

The emphasis should always be on choice rather than obligation. 

4 Circular Economy and Waste Management 

 
Recycling remains important, but today's leading hospitality projects are moving beyond recycling towards 
eliminating waste altogether. 

The circular economy focuses on designing waste out of the system. 

Practical Initiatives 

•  Eliminate single-use plastic water bottles. 

•  Replace miniature toiletry bottles with refillable dispensers. 

•  Use reusable glass containers wherever practical. 

•  Introduce segregated waste collection throughout the property. 

•  Compost organic waste where infrastructure exists. 

•  Donate surplus edible food through local food recovery organisations. 
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•  Encourage suppliers to reduce unnecessary packaging. 

The most sustainable waste is the waste that is never created. 

5 Sustainable Sourcing 

 
A hotel's environmental footprint extends well beyond its property boundaries. 

Every purchasing decision influences transport emissions, local economies and responsible manufacturing. 

Responsible Procurement 

•  Source seasonal produce from local farmers whenever possible. 

•  Prioritise sustainably harvested timber and certified materials. 

•  Specify environmentally responsible cleaning products. 

•  Purchase Fair Trade coffee, tea and ethically sourced textiles. 

•  Select durable furniture designed for repair rather than replacement. 

Local sourcing not only reduces transport emissions but also strengthens regional economies and creates a 
more authentic guest experience. 

6 Social Responsibility and Community 

 
Hospitality is ultimately about people. 

Successful sustainability programmes place equal emphasis on employees, guests and local communities. 

Key Commitments 

•  Prioritise local employment and skills development. 

•  Foster diversity, equity and inclusion throughout the organisation. 

•  Ensure safe and respectful working environments. 

•  Provide fair wages and opportunities for professional growth. 

•  Support local artisans, craftspeople and cultural initiatives. 

Hotels also have an important role in protecting vulnerable communities. 

Front Office, Housekeeping and Security teams should receive training to recognise and appropriately report 
indicators of human trafficking and other safeguarding concerns in accordance with local laws and established 
protocols. 

Strong communities create stronger hospitality destinations. 

7 Engaging Guests Authentically 
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Modern travellers appreciate genuine sustainability efforts but quickly recognise exaggerated environmental 
claims. 

Transparency builds trust. 

Rather than asking guests to "help save the planet," communicate measurable achievements. 

For example: 

 "We reduced water consumption by 28% last year." 

 

 "Our rooftop solar system supplies 35% of our daytime electricity." 

 

 "More than 70% of our fresh produce is sourced within 100 kilometres." 

 
Meaningful guest engagement may also include: 

•  Information on local conservation initiatives. 

 • Opportunities to support community programmes. 

 

•  Digital dashboards showing resource consumption. 

•  Walking guides highlighting local heritage. 

The objective is to inspire participation, not create guilt. 

Sustainability Begins with Design 
Many sustainability challenges are solved long before the hotel opens. 

Building orientation, façade design, insulation, natural ventilation, daylight access, efficient plumbing systems 
and thoughtful material selection all reduce environmental impact without affecting guest comfort. 

Good design makes sustainable operations easier. 

Poor design often makes them impossible. 

BEST PRACTICES 

✓ Establish measurable ESG objectives from the outset. 

✓ Design buildings that reduce energy demand before relying on technology. 
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BEST PRACTICES 

✓ Use intelligent building management systems. 

✓ Prioritise water-efficient fixtures and landscaping. 

✓ Eliminate unnecessary single-use products. 

✓ Source locally wherever practical. 

✓ Select durable materials with long service lives. 

✓ Engage local communities meaningfully. 

✓ Communicate sustainability transparently using measurable data. 

✓ Continuously monitor and improve environmental performance. 

 

WHAT TO INCLUDE 

+ LED lighting throughout the property 

+ Smart HVAC and occupancy controls 

+ Low-flow plumbing fixtures 

+ Renewable energy where feasible 

+ Rainwater harvesting systems 

+ Waste segregation stations 

+ Refillable guest amenities 

+ Local and seasonal food sourcing 

+ Sustainable building materials 

+ Employee sustainability training 

 

WHAT TO AVOID 

— Treating sustainability as a marketing exercise 

— Single-use plastics wherever alternatives exist 

— Excessive energy consumption through poor design 
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WHAT TO AVOID 

— Water-intensive landscaping in dry climates 

— Disposable products with short lifecycles 

— Purchasing solely on lowest cost 

— Greenwashing without measurable evidence 

— Ignoring local communities and suppliers 

— Overcomplicated sustainability programmes that staff cannot maintain 

— Viewing sustainability as a one-time initiative rather than an ongoing commitment 

 

QUICK SUSTAINABILITY CHECKLIST 

Before completing your hospitality project, ask yourself: 

□ Have sustainability goals been defined at the start of the project? 

□ Does the building maximise daylight and minimise energy demand? 

□ Are intelligent lighting and HVAC controls incorporated? 

□ Have water-saving fixtures been specified throughout? 

□ Is there a strategy to eliminate single-use plastics? 

□ Are materials durable, responsibly sourced and easy to maintain? 

□ Have opportunities for local sourcing been explored? 

□ Does the project support local communities and employment? 

□ Are sustainability claims measurable and transparent? 

□ Will this property leave a positive legacy for its guests, its community and its environment? 

 
Sustainability should never be viewed as a compromise or an additional cost. When integrated thoughtfully 
into design and operations, it becomes a driver of efficiency, resilience and guest satisfaction. The hotels that 
will thrive in the future are those that recognise sustainability not as a trend, but as an essential part of 
delivering exceptional hospitality. 
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10 

CHAPTER 10 

The Top 10 Mistakes Hotel Owners 
Make 

 

Designing and building a hotel is a significant investment. Yet many properties fail to achieve 
their potential not because of poor service, but because of decisions made long before the first 
guest checks in. 

Interestingly, research consistently shows that guests rarely judge hotels by extravagant features alone. Studies 
analysing nearly 100,000 online hotel reviews found that the strongest drivers of guest satisfaction were 
remarkably consistent: comfortable rooms, quality sleep, cleanliness and exceptional service. Amenities and 
"wow" features mattered far less when these fundamentals were missing. (Cornell SC Johnson College of 
Business) 

Similarly, hospitality planning experts at Cornell emphasise that successful hotels achieve a careful balance 
between guest experience, operational efficiency and long-term commercial performance. (eCommons) 

The following are the ten mistakes we encounter most frequently when working with hotel owners and 
developers. 

1 Designing for Opening Day Instead of the Next Ten Years 

 
Many projects focus on creating an impressive first impression without considering how the property will 
perform after years of continuous use. 

Materials stain. 

Furniture wears. 

Technology evolves. 

Maintenance budgets tighten. 

Good hospitality design anticipates all of these realities. 

Ask instead: Will this still look elegant after five years of daily operation? 

2 Spending Money Where Guests Don't Notice 

 
Many owners believe luxury is directly related to expensive finishes. 

Guests think differently. 
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Research into hotel guest expectations shows that visitors consistently value comfortable rooms, quality beds, 
cleanliness, reliable bathrooms and attentive service more than extravagant amenities. (Cornell SC Johnson 
College of Business) 

Invest where guests interact with the hotel every day. 

Reduce expenditure on purely decorative elements that contribute little to the experience. 

3 Underestimating Operational Design 

 
A hotel may look beautiful yet function poorly. 

Common operational oversights include: 

•  Long housekeeping routes 

•  Inadequate storage 

•  Poor service circulation 

•  Congested kitchens 

•  Insufficient back-of-house facilities 

When staff struggle to work efficiently, guests eventually notice. 

Good operational planning improves both guest satisfaction and profitability. 

4 Maximising Room Count Instead of Guest Experience 

 
Adding a few extra rooms can appear financially attractive during planning. 

However, smaller guest rooms, narrow corridors, cramped lobbies and overcrowded restaurants often reduce 
guest satisfaction and repeat business. 

Every square metre should generate value, not merely area. 

Well-designed space is usually more profitable than simply more space. 

5 Ignoring the Guest Journey 

 
Owners often evaluate spaces individually rather than as a connected experience. 

Guests experience hotels sequentially. 

Arrival. 

Reception. 

Lift. 

Corridor. 
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Room. 

Restaurant. 

Departure. 

If even one of these stages creates confusion or discomfort, it affects the overall perception of the stay. 

Design every transition, not just every room. 

6 Following Trends Instead of Building a Timeless Brand 

 
Every year introduces new colours, materials and design fashions. 

Few survive. 

Hospitality projects should remain relevant for many years before undergoing refurbishment. 

Timeless architecture, restrained material palettes and flexible interiors generally provide a far better return on 
investment than highly fashionable designs. 

Trends attract attention. 

Timelessness builds enduring value. 

7 Treating Lighting as an Electrical Package 

 
Lighting is frequently left until late in the project. 

By then, opportunities to shape mood, improve comfort and highlight architecture have already been lost. 

Professional lighting design influences: 

•  Guest comfort 

•  Restaurant ambience 

•  Wayfinding 

•  Perceived luxury 

•  Energy consumption 

Lighting should be considered from the earliest design stages, not after ceiling layouts are complete. 

8 Choosing Materials on Initial Cost Alone 

 
The cheapest material is rarely the least expensive. 

Owners often compare only purchase prices while overlooking: 

•  Cleaning costs 
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•  Maintenance 

•  Replacement frequency 

•  Downtime during repairs 

•  Guest perception 

Lifecycle cost is far more important than initial cost. 

A finish that lasts fifteen years often proves significantly more economical than one requiring replacement 
every four years. 

9 Forgetting That Technology Should Feel Invisible 

 
Modern hotels increasingly rely on technology. 

Mobile check-in. 

Digital room controls. 

Smart televisions. 

Keyless access. 

However, technology should simplify the guest experience, not complicate it. 

Recent research from Cornell also found that allowing guests small opportunities to personalise their stay, such 
as selecting room preferences before arrival, can strengthen guest loyalty because it creates a sense of 
ownership. (Cornell SC Johnson College of Business) 

Technology should support hospitality, never replace it. 

10 Not Hiring Specialists Early Enough 

 
Many owners appoint specialist consultants only after major planning decisions have already been made. 

Lighting consultants. 

Kitchen planners. 

Acoustic consultants. 

Landscape designers. 

Wayfinding specialists. 

Sustainability consultants. 

Their expertise is most valuable during concept development, when changes are relatively inexpensive. 

Correcting mistakes after construction begins is almost always more costly. 

Good consultants rarely increase project costs. 
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More often, they prevent expensive mistakes. 

The Common Thread 
Although these mistakes appear different, they usually stem from one underlying assumption: 

Design is seen as an expense rather than a business strategy. 
In reality, thoughtful design influences occupancy, guest satisfaction, operational efficiency, maintenance costs, 
online reviews and long-term asset value. 

The most successful hotels are rarely the ones with the largest budgets. 

They are the ones where every design decision supports both the guest experience and the business. 

OWNER'S PRE-CONSTRUCTION CHECKLIST 

Before approving the design, ask yourself: 

□ Are we designing for long-term performance rather than opening-day impact? 

□ Does every investment improve the guest experience or operational efficiency? 

□ Have guest and service circulation been planned separately? 

□ Is the lobby welcoming without being oversized? 

□ Are guestrooms comfortable rather than simply luxurious? 

□ Have lighting, acoustics and maintenance been considered from the outset? 

□ Are materials selected on lifecycle value rather than purchase price? 

□ Can staff operate the hotel efficiently behind the scenes? 

□ Have specialist consultants been engaged where required? 

□ If I stayed here as a first-time guest, would every step of the journey feel intuitive? 
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Further Reading 
The principles discussed in this chapter are supported by research from leading hospitality institutions and 
industry experts, including: 

•  Cornell University School of Hotel Administration, Planning and Programming a Hotel, Jan A. deRoos. 
(eCommons) 

•  Cornell SC Johnson College of Business, Focus on Fundamentals Remains Key for Hotels, based on analysis of 
nearly 100,000 guest reviews. (Cornell SC Johnson College of Business) 

•  Cornell Hospitality research on guest loyalty through room personalisation and psychological ownership. 
(Cornell SC Johnson College of Business) 

•  HVS Hospitality publications on hotel planning, operations, development and long-term asset performance. 
(HVS) 
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11 

CHAPTER 11 

The Hospitality Design Checklist 
 

A Practical Guide Before You Build, Renovate or Launch 
Whether you are developing a new hotel, renovating an existing property, or evaluating a 
potential investment, the questions you ask during the planning stage often determine the 
success of the project. 

This checklist has been created as a practical tool rather than a design manual. It can be used by hotel owners, 
developers, operators and project teams during concept development, design reviews and site visits. 

 You don't need every answer to be "Yes" before moving forward, but every "No" 
deserves a conversation. 

 

1. VISION & BRAND 

□ Is the target guest clearly defined? 

□ Does the design reflect the personality of the brand? 

□ Is the experience differentiated from competing hotels? 

□ Will guests remember what makes this property unique? 

□ Can the design evolve without requiring a complete renovation? 

 

2. ARRIVAL EXPERIENCE 

□ Is the hotel entrance immediately visible? 

□ Is there a safe and comfortable drop-off area? 

□ Is the arrival sequence welcoming during both day and night? 

□ Is signage simple and intuitive? 

□ Does landscaping create a positive first impression? 
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3. LOBBY & PUBLIC SPACES 

□ Can guests locate reception immediately? 

□ Are there comfortable waiting areas? 

□ Are seating options suitable for individuals, families and business travellers? 

□ Does the lobby feel spacious rather than cluttered? 

□ Are charging points and Wi-Fi conveniently accessible? 

 

4. GUEST JOURNEY 

□ Can first-time guests navigate without asking for directions? 

□ Are lifts easy to locate? 

□ Are corridors well lit and visually interesting? 

□ Are guest circulation and service circulation separated? 

□ Does every transition between spaces feel natural? 

 

5. GUEST ROOMS 

□ Is the furniture layout intuitive? 

□ Is there adequate luggage space? 

□ Are power outlets conveniently located? 

□ Are lighting controls easy to understand? 

□ Is acoustic privacy adequate? 

□ Is there sufficient wardrobe and storage space? 

□ Does the bathroom feel spacious and easy to maintain? 

□ Can housekeeping clean the room efficiently? 

 

6. RESTAURANTS & FOOD SERVICE 

□ Is the restaurant concept clearly defined? 
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6. RESTAURANTS & FOOD SERVICE 

□ Are tables comfortably spaced? 

□ Can staff move efficiently without disturbing guests? 

□ Is lighting appropriate for different times of day? 

□ Have acoustics been considered? 

□ Is the restaurant flexible enough to accommodate different group sizes? 

 

7. LIGHTING 

□ Does every space have ambient, task and accent lighting? 

□ Is natural daylight maximised? 

□ Are public spaces warm and inviting? 

□ Are guestrooms equipped with multiple lighting options? 

□ Are lighting controls intuitive? 

□ Has glare been minimised? 

 

8. MATERIALS & FINISHES 

□ Are materials suitable for heavy hospitality use? 

□ Are finishes easy to clean? 

□ Can damaged materials be repaired or replaced easily? 

□ Have lifecycle costs been considered? 

□ Will the interiors still feel relevant in five to ten years? 

 

9. SUSTAINABILITY 

□ Are energy-efficient systems incorporated? 

□ Have water-saving fixtures been specified? 

□ Is waste segregation planned? 
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9. SUSTAINABILITY 

□ Have single-use plastics been minimised? 

□ Are local materials and suppliers being considered? 

□ Is the building designed for long-term operational efficiency? 

 

10. OPERATIONS 

□ Are housekeeping routes efficient? 

□ Is there adequate storage? 

□ Are service areas hidden from guests? 

□ Can maintenance teams easily access equipment? 

□ Has back-of-house planning received as much attention as front-of-house? 

 

11. SAFETY & ACCESSIBILITY 

□ Is the hotel fully accessible for guests with disabilities? 

□ Are emergency exits clearly identifiable? 

□ Is wayfinding intuitive throughout the property? 

□ Have fire safety requirements been fully integrated into the design? 

□ Are public areas safe for children and elderly guests? 

 

12. FUTURE READINESS 

□ Can technology be upgraded without major renovations? 

□ Is furniture flexible enough for changing guest expectations? 

□ Have future maintenance costs been considered? 

□ Is the property prepared for evolving sustainability standards? 

□ Will this design continue to perform well ten years from today? 
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THE MERAKI TEST 

Before approving your design, ask yourself these five questions: 

1 Would a first-time guest instinctively know where to go? 

2 Does every design decision improve either the guest experience or operational efficiency? 

3 Are we investing in long-term value rather than short-term visual impact? 

4 Will the hotel be as impressive after five years as it is on opening day? 

5 If I stayed here as a paying guest, would I want to return? 

If you can answer "Yes" to these questions with confidence, you are well on your way to creating a hospitality 
environment that is intuitive, efficient, memorable and built to last. 

 

A Final Thought 

 Great hospitality design is rarely about grand gestures. 

 
It is about hundreds of thoughtful decisions that guests may never consciously notice, but always feel. 

When architecture, interiors, lighting, materials and operations come together seamlessly, the building quietly 
steps into the background, allowing hospitality itself to shine. 

At Meraki Dezine, we believe the best-designed spaces are those that make people feel welcomed, comfortable 
and inspired to return. We hope this handbook has offered ideas, practical insights and a fresh perspective as 
you shape your own hospitality journey. 

 Thank you for reading. 

 

 We wish you every success in creating spaces that people don't just visit, but remember. 
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LEGAL & COPYRIGHT 

Disclaimer 

PLEASE 
READ 

General educational 
and informational 
guidance. 

 

The information, recommendations, checklists, opinions and design principles contained in this 
handbook are provided by Meraki Dezine for general educational and informational purposes 
only. They are intended to offer guidance and stimulate thought and should not be construed as 
professional architectural, engineering, structural, legal, financial, operational or regulatory 
advice for any specific project. 

Every hospitality project is unique. Factors such as site conditions, local laws and regulations, 
building codes, statutory approvals, project budgets, operational requirements, climate, material 
availability and business objectives vary from project to project. Accordingly, the suitability of any 
recommendation contained in this handbook should be evaluated independently and in 
consultation with appropriately qualified professionals. 

While every effort has been made to ensure the accuracy and relevance of the information at the 
time of publication, Meraki Dezine, its directors, employees, consultants and associates make no 
representations or warranties, express or implied, regarding the completeness, accuracy, 
reliability or applicability of the contents of this handbook. 

To the fullest extent permitted by applicable law, Meraki Dezine shall not be liable for any direct, 
indirect, incidental, consequential, special or punitive loss, damage, cost, expense or liability of 
any kind arising out of, or in connection with, the use of, reliance upon, or inability to use any 
information contained in this handbook, including but not limited to financial loss, business 
interruption, construction defects, project delays, regulatory non-compliance, loss of profits, or 
any third-party claims. 

Readers are solely responsible for exercising their own professional judgment and obtaining 
independent technical, legal and statutory advice before making design, construction, 
procurement or operational decisions. 

All content contained in this handbook, including text, graphics, illustrations, layouts and design 
elements, is the intellectual property of Meraki Dezine unless otherwise stated and is protected 
under applicable copyright and intellectual property laws. No part of this publication may be 
reproduced, distributed, transmitted, stored in a retrieval system or used for commercial 
purposes without the prior written consent of Meraki Dezine. 

© 2026 Meraki Dezine. All Rights Reserved. 
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