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Abstract: The opulent St. Regis is a five-star hotel situated in South Mumbai, India's business and
residential district. In addition to a number of eating options, a spa, a fitness centre, and an outdoor pool,
the hotel provides top-notch facilities. The hotel's rooms and suites are roomy and well decorated, providing
visitors with a restful stay.

The St Regis offers a variety of eating options, including multiple restaurants, a bar and a private members
club. The hotel's flagship restaurant, Seven Kitchen, serves a variety of cuisines throughout the day,
including Indian, European, Middle Eastern, and Asian. Offering Southern Eastern cuisine along the
Mekong.Koishii offers top-notch Peruvian cuisine, Sette Maras serves Middle Eastern food, and Sahib
Room serves classic Indian food in an opulent, historic setting. elite club members can hire a private butler,
The spa of the hotel, Iridium, is a refuge of tranquilly and offers a variety of therapies and treatments
intended to refresh the body and mind. The well-equipped fitness centre provides visitors with a variety of
training activities to help them keep in shape while they are there.

Business travellers will appreciate the hotel's position in South Mumbai's commercial and residential area,
while leisure travellers will also appreciate its opulent facilities and first-rate service. The personnel at the
hotel is helpful, amiable, and always ready to go above and beyond for customers to have a pleasant stay.
The St. Regis is an opulent and sophisticated hotel that provides visitors with a variety of services and
dining alternatives to guarantee a relaxing and pleasurable stay.
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I. INTRODUCTION
The St. Regis Mumbai is well situated in Mumbai's most prestigious business, residential, and entertainment area and
offers views of the Arabian Sea and Mahalaxmi Racecourse, the city's most popular attraction. Connoisseurs of the high
life and lovers of art and culture are drawn to the hotel because of its breathtaking vistas and popular dining options,
which contribute to its irresistible allure.
The city's finest and most vibrant award-winning restaurants, bars, and lounges are perfectly placed over two floors of
the Hotel, which features 395 finely decorated and lavishly outfitted bedrooms, 39 residential suites, and over 3,906
square metres of extravagant event and conference space. Equus, our members-only business lounge, also ups the level
of luxury.
With a Wellness Boulevard that spans 2,323 square metres and houses the Athletic Club, Iridium Spa with 9 therapy
rooms and a Couples Suite, The Salon by Jean-Claude Biguine, and an outdoor infinity pool overlooking the cityscape,
the Hotel embodies the best in hospitality experiences.
Beyond all expectations, the St. Regis Mumbai. This is top-notch hospitality at its finest, from its setting at the most
desired address to the famed St. Regis Butler Service and rituals like the Afternoon Tea, Champagne Sabering,
Midnight Supper, and the Grand Art Tour, with its respected traditions of personalized service.

II. LITERATURE REVIEW
The Kitchen Life aims lot of effort, long hours, and attention to detail to be a chef at the St. Regis. It includes a
number of eating establishments, each with its own distinctive culinary concept. The cooks are expected to
regularly provide meals of a high caliber in each establishment. The cooks must work together flawlessly and
with superb coordination.
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1. METHODOLOGY

Overall, how friendly was the hotel staff?

B Extremely friendly W Quite friendly ~ ® moderate friendly Not at all friendly

Overall, how quick did the hotel staff
respond to your request?

B Extremely quick B Quite quick  ® Moderately quick Not at all quick
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Overall, how well-equipped was your room?

B Extremely well-equipped ® Quite well-equipped

B Moderately well-equipped ' Not at all well-equipped

4%

How pleased were you with the quality of
the food offered at the hotel

W Extremely pleased B Quite pleased B Moderately pleased Not at all pleased

0%
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Overall, at what level were you satisfied with
the hotel?

B Extremely satisfied B Quite satisfied ™ Moderately satisfied Not at all satisfied

IV. FINDINGS
1. How welcoming was the hotel personnel overall?
From a variety of sources, the hotel's personnel have received generally favorable reviews for their friendliness. Many
visitors have praised the staff's kind demeanor and helpfulness in offering top-notch customer service. It's important to
remember, though, that every visitor's experience will be unique and will rely on a variety of things.
2. How quickly, on average, did the hotel employees fulfill your request?
The hotel staff has received high marks from several customers for their prompt reaction times and effective service.
The hotel has a reputation for offering top-notch customer service and immediately answering to visitors' requirements.
It's important to remember, though, that every visitor's experience will be unique and will rely on a variety of things.
3. How well-equipped was your room overall?
The majority of hotel rooms are opulent and well-equipped, making for a relaxing stay. Modern conveniences including
air conditioning, flat-screen TVs, minibars, safety deposit boxes, and free Wi-Fi are provided in the rooms. The
bathrooms are spacious and equipped with opulent fixtures like large soaking tubs and rain showers. Additionally, there
is complimentary access to the swimming pool and fitness facility, as well as 24-hour room service. It's important to
remember, though, that every visitor will likely have a different experience, and their opinions may differ from one
another.
4. How satisfied were you with the caliber of the hotel's food?
The hotel is renowned for providing top-notch food and a variety of dining alternatives to accommodate all tastes and
preferences. Many guests have applauded the variety, quality, and presentation of the meals served at the hotel's
restaurants and bars for their superb food and beverage choices. While Artisan provides a wide variety of foreign food,
the hotel's signature restaurant, Jyran, is known for its North Indian cuisine. The hotel's bars, including Le Bar
Diamantaire and the poolside bar, also serve up beverages and light fare to visitors. It's important to remember, though,
that every visitor will likely have a different experience, and their opinions may differ from one another.
5. How happy were you with the hotel overall?
The majority of reviews for the hotel are favourable, and many people have gushed about how happy they were with
their stays. The hotel is renowned for its first-rate services, opulent amenities, and accessible location in Mumbai's
financial centre. The hotel's big and luxurious accommodations, top-notch dining options, and recreational amenities,
which include a fitness centre and a swimming pool, have all received acclaim from visitors. The hotel also provides
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conference and event rooms, and guests have commended it for its effective and competent service in this area. It's
important to remember, though, that every visitor will likely have a different experience, and their opinions may differ
from one another.

V. CONCLUSION
The St. Regis is a posh hotel that provides its visitors with a high degree of luxury, convenience, and first-rate customer
service. The hotel is situated in South Mumbai's business and residential district. The rooms are roomy, nicely
furnished, furnished with contemporary conveniences, and styled with a hint of elegance. A variety of eating options
are available at the hotel, and its bars serve up beverages and small plates to patrons. The hotel's recreational amenities,
which include a fitness centre and pool, are also well regarded. Overall, the St. Regis is a well-known hotel, and many
visitors have gushed about how happy they were with their accommodations.
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