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How COVID-19 Has Changed
Hotel and Restaurant Design,
According to Experts

The COVID-19 pandemic has had far-reaching economic effects in addition to
the tragic loss of life over the past year. The hospitality industry has been hit
particularly hard, with airlines cutting flights and flying half-empty planes,
restaurants closing or barely staying afloat on take-out business, and hotels
adjusting to fewer guests while at the same time investing in making
guestrooms and public areas safe for visitors.

We've all seen hotel rooms turned into work-from-home spaces and even private
dining rooms. Patios, lawns, poolside decks, and parking lots have become al
fresco restaurants. The changes may be viewed as temporary, but will the need
occur again? We know that hotels and restaurants are responding in the short
term, but how is the situation affecting future plans, renovations, furnishings,
and new hotel design?



