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Data a Hotel or Restaurant Should Collect Before Making Layout Decisions  
 
Before any hotel or restaurant decides how to design its layout, it really needs to collect different 
types of data, because without good information the layout might look nice but not actually work 
in real life. There are several kinds of data that organisations should gather to make sure they 
don’t waste money on a layout that makes operations slower or makes guests feel uncomfortable 
or confused. Sometimes managers rush into layout changes because they like a design or saw it 
in another hotel, but every business has it's own flow, guests, and limitations.  
 
1. Guest Flow & Movement Patterns Data  
It refers to understanding how guest actually move inside the space — like for example how they 
enter, where they pause, where crowds form or where bottlenecks happens. Hotels can use small 
observation studies like cameras, floor sensors or even guests tracking apps. This data is 
important because it stops the layout from blocking movement or creating frustration. If guests 
keep bumping into each other at the check-in desk or struggling to find the restaurant then the 
overall experience goes down. A good layout should match the natural movement of guests, not 
fight against it (Jones & Lockwood, 2020).  
 
2. Operational Workflow Data  
This mainly means understanding how staff actually work in real life — like how long their tasks 
take where they keep tools or materails and which parts of the process need more space. In 
restaurants for example, it’s important to see how chef’s move between the storage room, prep 
table, cooking line & how servers come in and out. If people keep bumping into each other or 
walking too much back and forth it slows everything down. When the team gets stuck behind 
each other then the productivity also just drops down. Knowing the workflow properly helps cut 
labour costs and make service faster and reduce silly mistakes (Davis et al., 2018).  
 
3. Space Utilisation Data  
This type of data shows how often different parts of the facility are used like Some restaurants 



has large waiting areas but they remain empty most of the times. Others have too few seating 
areas in busy hours. Hotels might find that thier lobby seats are always full or some meetings 
rooms are barely used. Collecting these data helps managers decide where to expand or reduce 
the space so If a space is under-utilised it is basically wasting money and staff time.  
 
4. Guest Demographics & Behaviour Data  
Understanding who’s the guests really are is very important and If a hotel gets lots of families, 
they may need more open sitting areas and safe paths to walk But if most guests are business 
travellers they usually want quiet corners, charging spots, clear signs etc. The layout should 
match how guests behave because different people expect different things For example younger 
guests like Open social spaces while Older guests want easy navigation and better lighting 
(Pizam, 2021). If the layout doesnt match what the main guest types wants, then the satisfaction 
level goes down.  
 
5. Safety & Compliance Data  
Hotels and restaurants must also check building codes, fire exits, ventilation rules, disability 
access rules, hygiene requirements etc. This is important because sometimes a layout looks 
creative but it fails legal inspections. Also, safety affects guest trust. A layout that blocks 
emergency paths or puts kitchen equipment too close together can cause major accidents.  
 
6. Financial & Cost Data  
Before redesigning a layout The Managers needs to know budgets, the cost of redesign, expected 
ROI and Cost of Disruption during renovation since Layout decisions are expensive and 
sometimes businesses make layouts that looks great but become two costly to maintain. 
Collecting financial data ensures the designs is realistic and sustainable in the long-term.  
 
 
Choosing One Hospitality Facility: Restaurant Kitchen Layout Improvement  
For this example I choose the Restaurant’s kitchen because its one of the most important 
operational area, A badly designed kitchen layouts can really destroy service quality, delay food 
delivery and cause lots of stress and safety issues. In many restaurant’s Chefs and servers bump 
into each other, equipments is placed randomly and people waste the time walking around 
looking for ingredient or utensils. In some small restaurants I’ve seen that there is so much 
clutter that staff can barly move and this affects the overall guest experience because food comes 
late or cold.  
 
Proposed Layout Improvement: Creating a “Straight-Line Production Flow”  
 
The change I would make is to redesign the kitchens into a simple straight-line workflow where 
everything go in one clear direction like storage then prep then cooking then plating and then 



service. Many kitchens right now they work in random sections so the staffs keep walking back 
and forth which wastes the time and sometimes causes mistakes. In my idea all the stations are 
placed in one line so the food only moves forward. Prep staff give ingredients straight to the 
cooks then the cooked food goes to the plating area and servers take it from one proper “pass” 
section. This improvement would help in few important ways: 
 
1. Faster & Smoother Workflow  
By reducing unnecessary movements chefs don’t collide or gets stuck behind eachother. This 
improves speed and Meals come out faster which makes guests happier because nobody likes 
waiting too long for their food.  
 
2. Better Communication  
Right now in many kitchens communications is messy as People shout or don't hear correctly, 
With a straight-line layout team members stand in a logical order which make it’s easier for them 
to talk clearly or even use visual signals. This reduces mistakes like missing ingredients or wrong 
plating.  
 
3. Improved Safety & Hygiene  
A linear layout keeps raw foods separate from the finished foods reducing contamination risks. It 
also avoid hot pans being carried across the room or knives being moved too much. This makes 
the kitchen safe which is super important because accidents can be costly.  
 
4. Increased Staff Satisfaction  
Kitchens are already stressful so A smooth layout reduces pressure, confusion and arguments. 
When staff feel comfortable working then service quality and morale go up.  
 
5. Better Use of Space  
A straight line takes less horizontal space than multiple random stations. This allows more 
storage, better equipments placement or even adding new menu items later.  
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