
 

 

 

OP 4.1 Hospitality and pricing training for Jabal Moussa’s guesthouses 

 

 

Aiming at improving expertise of guesthouses in the surrounding villages of Jabal Moussa in hospitality and 

help them price their food and accommodation services, a consultant in service and hospitality, Mr Rabih 

Nehme, was selected to train guesthouse owners on hospitality standards and pricing techniques of their 

services. 

 

In this scope, a full-day training was conducted on July 1st 2021, where 9 attendees from 5 guest houses 

were present.  

The target of the training was to provide information on what is expected from a guesthouse owner to ensure 

tourists satisfaction. It tackled subjects such as good coordination and management of the work, technical 

know-how, how to enhance productivity through motivation and creativity, and continuous evaluation 

process.  

 

The training program included the following subjects explained in detail by the consultant:  

- Hospitality and welcoming: Introduction to hospitality industry (guesthouse concepts); first impressions; 

building a professional image; etiquette; personal branding and right vs wrong hospitality words.  

- Learning objectives: customer service, cultural awareness, customers’ profiles, customers’ interactions 

and behaviors.  

- Communication skills: types and methods of communication, listening and interpersonal skills, public 

speaking, body language, etc.  

- Personal hygiene and grooming standards 

- Guesthouse management: organization, improving customer service, advertising, cutting cost, 

maintenance, how to effectively manage a kitchen, storage management, hygiene and sanitation, food 

safety, cleaning process, staff hygiene and grooming, eco-friendly practices.  

- Art of service: basic techniques and skills for further study and professional development in the fields of 

hospitality and tourism (professional image, table setting, service styles and techniques, caring of guests). 
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- Food and beverage cost control and internal auditing: purchasing cycle and inventory control, food 

planning and preparation, inventory and expiry dates.  

 

Each attendee/ guesthouse owner prepared a meal of their specialization and brought it to the training for 

lunch, held with the expert in between the presentations.  

 

 

 

 

 

 

 

 

 

 

 

The training was highly interactive; the guesthouse owners who attended the training were very engaged and 

interested in the presentation and the subjects discussed during the training. A booklet was handed to each 

of the attendees. The presentation is attached to the report (below).  

 

 

 

 


























































































































































































































































































































































































































































































































































































































































































