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Part A: Understanding the Core Concept

. Introduction

. Guest Cycle

. Market Segmentation

. Exploring the Intricate Dance of Price and Demand in the Hotel Industry
. Pricing Strategy

. Revenue Management for Food and Beverage

. Menu Engineering

. Setting-up the Aspirational Figures (Budget)

. KPIs: The Main Parameter for Running the Business
. The Eye on Competition: STR

. The Global Friend: GDS

. Understanding RFP

. Group Displacement

. Introducing the Concept of ‘Run of The House’

. TINA and FOMO

. Navigating the Online Seas: A Revenue Manager’s Journey Online

Reputation Management

The Tech Magic

Legal and Ethical Considerations in Hotel Revenue Management
Conclusion
Part B: Basic Calculations
Occupancy
Average Room Rate

Revenue per Available Room
Market Penetration Index

Average Rate Index
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Revenue Management in Hotel Industry
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. Revenue Generation Index

Revenue per Available Seat Hour

Revenue per Available Meter

Gross Operating Profit per Available Room
Total Revenue per Available Room
Restaurant Turnover Rate

Average Check Ratio

Average Length of Stay

Data Interpretation

Menu Engineering

Situation-based Questions
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