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Preface

HOSPITALITY FACILITIES regularly call for managerial attention. Modifications are
needed due to (among other things) various levels of facility obsolescence, the
Americans with Disabilities Act, and the growth of governmental and corporate
requirements for additional safety and security. Remodeling to meet these needs
and stay competitive in today’s increasingly competitive markets requires manag-
ers who understand the basic elements of facility management, design, and reno-
vation. And, of course, new facilities will continue to spring up as entrepreneurs
seek to develop new concepts and chains seek to expand.

Hospitality facilities are complex and unique in many ways. Creating and
managing them requires special knowledge, skills, and dedication. In Hospitality
Facilities Management and Design, Second Edition, we provide an introduction to
the key issues involved in the management and design of hospitality facilities,
illustrated with examples drawn from the industry itself. Owners and operators of
hospitality facilities should benefit from the coverage of key areas of interest and
concern to them. After reading this book, managers and management students
should be much better prepared to deal with facilities-related questions and prob-
lems as they arise (and they will arise!).

The text is divided into four parts and two appendixes. Part I presents a look
at the nature of hospitality facilities and an overview of the issues involved in man-
aging maintenance needs. The discussion of emerging issues in waste manage-
ment and environmental legislation highlights the changing responsibilities
involved in facilities management.

Part II continues with chapters devoted to each of the primary facility sys-
tems—safety and security, water and wastewater, electrical, HVAC, lighting, laun-
dry, telecommunications, and food service. In this era when cost control and
extending equipment and building life through better maintenance are more
important than ever, these chapters provide much-needed information.

Part III examines important aspects of the building itself and its grounds and
parking areas. Roofs, exterior walls, foundations, drainage systems, parking lots
and garages, and landscaping are among the topics discussed.

Part IV presents the basics of lodging and food service design and renovation,
preparing the reader for the challenges involved in creating new facilities or reno-
vating existing ones. The design chapters introduce key terms, criteria, and meth-
ods employed in the design of lodging and food service facilities. Readers with a
design orientation should find these discussions especially stimulating. Those
more interested in operations will see how the design process unfolds and should
be able to more effectively influence this process to help create a product that
“works.”

The text concludes with two appendixes not directly referenced in the chap-
ters. Although this text is designed for current and future hospitality managers
rather than engineers, we have included Appendix 1 on engineering principles for
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those readers who want a better basic understanding of the more technical ele-
ments of the engineering and maintenance world. Also, recognizing that managers
should be aware of those elements that influence the air quality and temperature
conditioning they provide their guests and employees, we have included a discug-
sion in Appendix 2 on the factors that can work toward increasing a building’s air
quality and therefore guest and staff comfort.

Acknowledgments

This second edition of Hospitality Facilities Management and Design has provided
an opportunity to introduce a number of changes. A new facilities overview chap-
ter summarizes the types of building systems found in hospitality facilities and
some of the key characteristics of them. Integration of environmental issues
(energy management, solid waste management, and more) into a single chapter
(Chapter 4) provides a framework that is more in keeping with the global
approach to these topics. To provide a more international approach, data, exhibits,
and terminology have been selected that better portray facilities in a global con-
text. We hope the many purchasers of this text worldwide will find it easier to use.
The adoption of the first edition by hospitality programs in so many countries
around the world was heartening.

One feature that has been added at the end of every chapter is a listing of
Internet sites pertinent to the chapter. The lists have been kept short intentionally,
with the knowledge that the sites listed will often have their own lists of recom-
mended or relevant sites. Readers are encouraged to find these and refer to them.

Input for revisions to this text was solicited from a wide array of sources.
Members of the Engineering and Environment Committee of the American Hotel
& Lodging Association should be recognized for their individual contributions as
well as for the general support provided by the committee. Those making particu-
larly substantial contributions include: Val Lehr of Lehr Associates, August Cran-
nen of Manhattan East Suites Hotels, Chad Callahan of Marriott International,
April Berkol of Starwood Hotels & Resorts, Jerry LaChapelle of Harrah’s, and John
Salmen of Universal Design. Ed Golden of Outrigger Hotels & Resorts took the
excellent telecommunications chapter contributed to the first edition by Byrne Blu-
menstein of MCI and updated it. In addition, those providing products and ser-
vices to the industry who have helped with this edition should be thanked as well.
Fred Hoth of Phillips Lighting, Susan Kary of Kary Project Management (formerly
with Marriott), along with others have assisted in a variety of ways.

I'm also deeply appreciative of the chapter contributions by Richard Penner
and Jan deRoos, School of Hotel Administration at Cornell, and Carolyn Lambert,
Pennsylvania State University. Their chapters make valuable enhancements to the
text and broaden its content. Comments and suggestions from my colleagues Ste-
phani Robson and Mike Redlin are also acknowledged. The general support pro-
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professor a bit more aware of what is happening in the real world of hospitality
facilities. Conversations with other industry professionals such as Claire Kevill of
Marriott Corporation and educators such as Nancy Scanlon of New York Univer-
sity have also been useful in preparing the text. Guest lecturers from Marriott and
Hyatt who have addressed students at Cornell over the years have left their mark
on the book’s content, providing many useful ideas and observations during their
visits.

The contributions to this text by the late Harold Roffmann are acknowledged
as well. His insights, incorporated in the chapter dealing with “the outer enve-
lope,” are of great value for hospitality managers, not least because the building’s
structure and its exterior facilities have a great influence on the first impressions
formed by guests.

In closing, we must acknowledge the contributions of the industry advisory
and review committee for this text. The committee set us on our course and we
hope we have not strayed too far from it. Special thanks go to Craig Flickinger,
Regional Director of Engineering, Radisson Plaza Hotel, Southfield, Michigan. The
editors at the Educational Institute have served the readers well with their quest
for clarity and quality. Their development of the key terms for each chapter, the
preparation of review questions, and their thoroughness in general are much
appreciated.

Finally, our students (past and present) are acknowledged. They have contrib-
uted to the book’s development in several ways and their comments and input are
valued. We hope Hospitality Facilities Management and Design, Second Edition,
will help them in their academic pursuits and assist them in their careers.

David M. Stipanuk
Ithaca, New York
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Chapter 1 Outline

The Role of Facilities in the Hospitality
Industry
Costs Associated with Hospitality Facilities
The Costs of Development and
Construction
The Costs of Operation
The Costs of Renovation and
Modernization
The Impact of Facility Design on Facility
Management
Components and Layout
Materials, Methods, and Types of
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Competencies

Identify a number of important roles
played by hospitality facilities.
(pp- 4-6)

Explain why construction costs vary
by facility type and why proper
construction practices provide
long-term benefits. (pp. 6-7)

Identify the two primary categories of
facility operating costs, the
components of each category, and
various factors that affect those costs.

(pp. 7-12)

Explain the purpose and limitations of
the reserve for replacement.(pp. 12, 21)

Describe how facility components,
layout, materials, methods and types
of construction, and systems affect
facility management. (pp. 12-17)

Identify several equipment concerns
that affect maintenance needs.

(pp- 14-17)
State management'’s responsibilities
with regard to facility management.
(pp. 18-19)

Outline typical maintenance
requirements found in management
contracts and franchise agreements.
(pp. 19-21)

Summarize the basic responsibilities of
the facilities department and the
facilities manager. (pp. 22-26)



