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MARRIOTT INTERNATIONAL HAS 
ALWAYS PRIDED ITSELF ON ITS F&B 
PARLANCE. ITS CHIEF OPERATIONS 
SERVICES OFFICER FOR APAC, BART 
BUIRING, WANTS TO CONTINUE 
USING THIS DISTINCTIVE DIALECT

BART, 
OBVIOUSLY

F&B FOCUS
LATEST TRENDS

SPOTLIGHT ON
F&B CONCLAVE 
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Hoteliers have realised that the right surveillance solutions can not only ward off imminent 
issues, it can help them monitor and improve daily operations

BY BINDU GOPAL RAO

ALL EYES ON YOU

I
n January this year, armed thieves 

stole jewels and other valuables worth 

�

world's most prestigious neighbour-

-

-

-

ensuring proper lighting throughout 

-

-

unauthorised entry and using video sur-
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or personal belongings, and other items 
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 Rohit Vig-Managing Director StayWell Hospitality Group in India
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give us greater return on investment 
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SURVEILLANCE MATTERS

-
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sion, motion sensors and are in instant 
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ROI MATTERS
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used in hotels and restaurants to minimise 

-

-

-

-

THE RIGHT SUPPLIER 
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 Rajesh Kumar, Head of Security, Leela Bangalore
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hotels, in addition to installing surveil-
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 Hotels follow strict protocols like placing key personnel in major areas of the hotel, including the entrance and exit.
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advised that their technical and business 

requirements is defined and documented 

in detail. Hotels like also conduct an ex-

tensive research to identify potential ven-

dors and choose the best that suit their 

requirements.

Most hoteliers prefer working with lo-

cal companies since they can provide 

cost-effective solutions. “We work with 

both local suppliers and international 

companies based on the scope of work. 

We prefer local vendors as they are more 

approachable than global companies,” 

added Ashvini Kumar.

These providers partner with multi-

ple brands to can provide a bouquet of 

products at viable prices with economi-

cal installation costs. Since they are locally 

based, technical support is quicker and 

they often provide online and offline sup-

port. Spare parts or other certified periph-

erals are also easily available. 

In addition to usability, post-installa-

tion, regular training of staff is important. 

“Usually these suppliers are committed 

when it comes to training our staff for 

use of the security and surveillance so-

lutions and its maintenance. However, 

sometimes, it does happen that hotels 

have to follow up with the supplier to get 

the work done,” explained Santosh. 

In most cases, suppliers have quick re-

sponse teams who are always ready to 

be present at any time of the day or night 

to ensure that safety measures are up-to-

date. Since, this is an industry that needs 

to be on its toes 24x7, security protocols 

and methods have to be monitored by 

the minute. While there might be some 

discrepancies, at the time of any crisis, 

hoteliers always try to ensure that their 

maintain the reporting line of communica-

tion around the clock,” said Vig. 

NEW VISTAS
As the hospitality business booms, hotel-

iers will need to ensure that their security 

and surveillance solutions are up-to-date 

by reviewing it regularly. Mahendra Kumar, 

security manager of Anya Hotels stated 

that after installation, they touch base 

with the vendor and schedule training 

twice a month for their security staff. To 

ensure that the products and systems are 

well maintained, we have follow up with 

the service provider at regular intervals. 

“Our staff is thoroughly trained in sys-

tem operating and routine troubleshoot-

ing. Additionally, a comprehensive AMC 

is in place and all necessary terms is men-

tioned in the AMC document. A penalty 

clause is also included in this is the com-

plaint is not attended to within a particu-

lar time frame and regular checks are not 

carried out,” Kumar added.

Hotels and restaurants have realised 

that by installing the right surveillance 

solutions, they can not only ward off 

imminent problems, these systems can 

also help them monitor and improve 

daily operations. What’s more they can 

leverage it to enhance guest experience. 

With so many benefits, they are leaving 

no stone unturned to make the most of 

this opportunity.  HI

guests are secure before anything else is 

taken care of. 

BEING EFFICIENT
Considering that security is an aspect 

that cannot be compromised, these so-

lutions need to perform optimally. Con-

tinuous audit has to be done on a timely 

basis to ensure that the solutions are 

working effectively and efficiently. Also 

the staff has to be updated and trained 

about any new upgradations in the sys-

tem so they can ensure the smooth func-

tioning of the solutions. 

Vendor visit for equipment installa-

tion and maintenance should also be well 

planned. For example, the baggage scan-

ner vendor should be called only when 

there is low occupancy and lower guest 

visits are expected. In banquets, equip-

ment should be installed or repaired or 

staff trained only when there are no events.

“The hospitality industry is light years 

ahead of time in surveillance and security 

systems. We have a team of experts who 

are on standby and they also train and skill 

our employees. We have strict procedures 

when it comes to keeping our security 

and surveillance systems up to date. Also, 

every upgrade, no matter the expense, 

is purchased and installed to maintain a 

zero-tolerance environment and keep our 

guests safe. Every member is trained in 

surveillance operations and they have to 

 Santosh J, assistant manager, VITS Hotels Worldwide. 


