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Taking a proactive approach (prevention) costs less than taking a reactive approach.








Revenue-generating departments, eg, Rooms, Food and Beverage, should regularly review and improve their purchasing practices. Pay only for the quantity and quality of supplies ordered. Negotiate credit terms, price reductions and discounts, or switch to a cheaper supplier. 








Plan ahead and make cost-control a part of your routine financial management. 














Check every expense. How does each expense add value to your business? Are there more efficient and faster ways of doing things? 








Evaluate staff costs. Your staff-roster should closely match the numbers of staff on duty with the levels of business being done. Ensure that overtime and use of casual staff is justified. 








Tips for controlling your costs: Hotels





Ensure that you reduce costs without degrading quality.














Tips for controlling your hotel costs








