= SLACK

FOR TRAINING

IoT in Hospitality: Transforming Guest
Experiences & Operations

9 - 13 May 2027
Dubai (UAE)

UK Traininig

www.blackbird-training.co.uk




BL/\CKBIRD

FOR TRAIN

IoT in Hospitality: Transforming Guest Experiences & Operations

322452_199644 9 - 13 May 2027 Dubai (UAE) 4900 GBP

Why This Course

The Internet of Things is transforming hospitality by connecting rooms, devices, systems, and services into
smarter and more responsive guest environments. From smart room controls and mobile guest
engagement to predictive maintenance, energy optimization, and real-time analytics, IoT gives hotels and
hospitality businesses new ways to improve guest satisfaction, reduce costs, and operate more efficiently.

This intensive 1-week IoT in Hospitality Training program equips participants with a practical understanding
of IoT concepts, applications, implementation strategies, analytics, security, and future trends. The course
focuses on how IoT can enhance guest experiences, streamline hotel operations, support sustainability, and
improve decision-making. Through case studies, practical exercises, and roadmap development, participants
will learn how to identify IoT opportunities and build implementation plans suited to hospitality
environments.

What You'll Learn and Practice

By joining this program, you will:

* Understand core IoT concepts and architecture.

* Explore the relevance of IoT in hospitality operations and guest services.

+ Identify key drivers, benefits, and challenges of IoT adoption.

* Analyze successful IoT implementation case studies in hotels.

* Apply IoT solutions for smart rooms and personalized guest experiences.

* Use mobile apps, guest engagement platforms, voice assistants, and chatbots.
* Explore location-based services, beacons, and connected guest journeys.

* Apply IoT for energy management, sustainability, and operational efficiency.
* Use predictive maintenance for hotel systems and assets.

* Analyze IoT data for reporting, forecasting, and decision-making.

* Address security and privacy considerations in IoT environments.

* Develop an IoT roadmap for hospitality properties.
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The Program Flow

Day 1: Introduction to IoT in Hospitality

» Understand IoT fundamentals, architecture, and connected device ecosystems.
* Explore the current state of IoT in the hospitality industry.

+ Identify the key drivers and benefits of IoT adoption.

* Review common IoT use cases in hotels, resorts, and hospitality operations.

* Analyze case studies of successful IoT implementations in hospitality settings.

Day 2: Smart Guest Experiences

* Explore IoT-enabled smart rooms and personalized guest controls.

* Use mobile apps and guest engagement platforms to improve service delivery.

* Understand the role of voice-activated assistants and chatbots.

* Apply location-based services and beacon technologies for guest interaction.

+ Identify practical opportunities to enhance comfort, convenience, and guest satisfaction.

Day 3: Operational Efficiency and Asset Management

* Apply IoT solutions for energy management and sustainability.

* Use predictive maintenance to reduce downtime and improve asset reliability.
* Explore inventory and supply chain optimization through connected systems.

* Apply staff productivity and task management tools.

* Identify cost-saving opportunities through IoT-driven operational efficiencies.

Day 4: Data Analytics and Decision Making

* Understand IoT data collection, storage, and management practices.

* Use real-time analytics and reporting to monitor operations.

* Apply predictive analytics for demand forecasting and operational planning.
* Use IoT insights to improve guest satisfaction and service personalization.

* Translate connected data into practical business decisions.

Day 5: Implementation Strategies and Future Trends

* Develop an IoT roadmap for a hospitality property.

* Plan integration with existing hotel systems such as PMS, CRM, and building management systems.
+ Address security, privacy, and data protection considerations.

* Evaluate vendors, platforms, and implementation priorities.

* Explore emerging IoT technologies and future trends in hospitality.
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Individual Impact

* Build confidence in understanding and applying IoT concepts in hospitality.

* Strengthen awareness of smart room, guest engagement, and connected service technologies.
* Improve the ability to identify operational efficiency opportunities using IoT.

* Gain practical skills in IoT roadmap development and implementation planning.

* Develop stronger understanding of IoT data, security, privacy, and analytics.

Work Impact

* Enhance guest experiences through personalization, convenience, and smart services.
* Reduce operational costs through energy optimization and predictive maintenance.

* Improve staff productivity and service responsiveness.

* Support better decisions through real-time data and predictive insights.

* Strengthen digital transformation and innovation within hospitality operations.

Training Methodology

This program combines IoT concepts with practical hospitality application through:

* Hospitality IoT case studies and implementation examples.

* Smart room and guest experience design exercises.

* Operational efficiency and asset management scenario activities.
+ [oT data analytics and reporting workshops.

* Security, privacy, and integration discussions.

* IoT roadmap development and future trends review.

Beyond the Course

Upon completion, participants will be able to:

* Create customized IoT implementation plans for hospitality properties.

+ Identify immediate opportunities to improve guest experiences using IoT.

* Develop strategies to reduce operational costs through connected technologies.
*+ Use IoT data to support better operational and revenue decisions.

+ Address security and privacy risks in hospitality IoT environments.

* Support smarter, more efficient, and more guest-focused hospitality operations.

UK Traininig

PARTNE




