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The South African Practical AI Prompt Library
for Hospitality Businesses

50 practical GCSE prompts to fill more rooms and tables, delight guests and run a tighter operation.
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EMPOWERING PEOPLE.  ENHANCING POTENTIAL.  SHAPING TOMORROW.
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Welcome
Guesthouses, hotels, lodges, restaurants, bars, caterers and venues are the heartbeat of South African hospitality. Owners and managers juggle bookings, guest experience, staffing, compliance, marketing and margins, often all before breakfast service ends. This guide was created to help hospitality operators use AI as a practical productivity tool, not as a theoretical concept.
The prompts in this guide are designed for everyday hospitality tasks. They can help you fill more rooms and tables, respond to guests faster, train staff consistently and protect your margins. They do not replace your judgement, hospitality instincts or professional advice. They help you organise your thinking and produce useful first drafts, plans, checklists and guest communications.
	Important mindset
AI works best when you treat it like a capable assistant that needs clear instructions. Vague instructions produce vague answers. Clear goals, useful context, relevant source information and clear expectations produce far better results.




What Is the GCSE Framework?
The GCSE Framework is a simple prompt structure that helps you explain what you want from an AI tool. It stands for Goal, Context, Source and Expectation.

	Element
	Meaning
	Why It Matters

	G
	Goal
	What do you want the AI tool to do?

	C
	Context
	What background information does it need?

	S
	Source
	What information, data, notes, documents or examples should it use?

	E
	Expectation
	What should the final answer look like?



Why the GCSE Framework Works
1. Goal: gives the AI tool a clear task instead of leaving it to guess what you want.
1. Context: makes the answer relevant to your property, guests, location and constraints.
1. Source: tells the AI what information to use, which reduces generic answers and improves accuracy.
1. Expectation: clarifies the format, tone, level of detail and practical output you need.


How to Use This Prompt Library
1. Choose the prompt that matches the hospitality task you are working on.
1. Copy the prompt into your AI tool.
1. Edit the placeholders in square brackets so the prompt reflects your business.
1. Add any relevant source information, such as booking notes, guest feedback, menu details or figures.
1. Check the response carefully. AI can make mistakes and may miss important context.
1. Ask follow-up questions to improve the answer, make it more practical or change the format.
1. Save the prompts and versions that work best for your business.

	Practical reminder
Do not paste confidential guest information, ID numbers, banking details, passwords or sensitive business information into an AI tool unless you are certain your organisation allows it and you understand the privacy settings of the tool you are using.



Tips for Better AI Results
1. Be specific about your property type, guest profile, location and capacity.
1. Use numbers where possible: occupancy, average rate, covers, revenue, review scores or costs.
1. Ask for tables, checklists, scripts or action plans when you need practical outputs.
1. Ask the AI to challenge your assumptions, identify risks and suggest practical next steps.
1. Refine weak answers by saying what is missing, what is too general, or what needs to be more localised.
1. Use your judgement. AI is a support tool, not a substitute for accountable business decision-making.


Tips for Safe and Effective AI Use
AI can be a powerful hospitality tool, but it works best inside sensible guardrails. Keep these principles in mind every time you or your team use an AI tool for business tasks.
Protect confidential guest information
1. Never paste guest ID numbers, banking details, passwords, medical information or staff records into a public AI tool.
1. If in doubt about what is confidential, treat it as confidential and leave it out of the prompt.
Check every output before you use it
1. AI can produce confident-sounding answers that are inaccurate, outdated or simply wrong. Always verify facts, figures, prices and regulations.
1. Treat AI output as a first draft. Read it critically, correct it, and add your own hospitality knowledge before it goes to a guest, staff member or supplier.
Keep a human in charge of decisions
1. Use AI to organise your thinking and speed up drafting, not to make final financial, legal, HR, licensing or safety decisions on its own.
1. For anything with legal, health and safety, licensing or labour implications, confirm the output with a qualified professional.
Protect your brand voice and guest relationships
1. Edit AI-generated messages so they sound like you and your business, not like a generic template.
1. Be transparent with guests and staff about when AI has been used to support (not replace) your communication, where relevant.
Manage access and accountability
1. Agree with your team which AI tools are approved for business use and what information may or may not be shared with them.
1. Keep a record of prompts and outputs used for important business decisions, in case you need to explain your reasoning later.

	Golden rule
AI produces a first draft. You produce the final output. Your name, and your business's reputation, go on it. Always own the result.




The Hospitality Businesses Prompt Library
The following 50 prompts are grouped into 10 practical hospitality areas. They are written for South African hospitality businesses and can be adapted to guesthouses, hotels, lodges, restaurants, bars, caterers and venues.
	How to customise the prompts
Replace the words in square brackets with your own information. Add more context whenever possible: your property type, location, guest profile, current numbers, pain points and desired outcome. After the first answer, ask follow-up questions until the output is useful enough to act on.




Prompt Library 1: Guest Bookings and Reservations
Use these prompts to fill more rooms, tables or bookings and manage reservations with less admin and fewer no-shows.

Prompt 1: Create a 30-Day Occupancy Improvement Plan
	COPY, EDIT AND PASTE PROMPT: Create a 30-Day Occupancy Improvement Plan
Use this when: occupancy or bookings are below target and you need a focused plan to fill the gap.
Goal: Create a practical 30-day plan to improve occupancy or booking levels for my hospitality business.
Context: I run a [guesthouse/hotel/restaurant/venue] in [location]. We have [number] rooms/tables/covers. Current occupancy or booking rate is about [percentage or number]. Our quiet periods are [days/season] and our biggest challenge is [challenge].
Source: Use the information above and any additional notes I provide below: [paste booking data or notes].
Expectation: Present a 30-day plan with weekly actions, target channels, promotional ideas, responsible person and expected impact on occupancy. Keep it realistic for a small hospitality team.


Useful follow-up prompts:
1. Turn this into a weekly booking tracker.
1. Suggest last-minute deals to fill quiet midweek nights.
1. Identify which channels are underperforming and why.

Prompt 2: Reduce No-Shows and Late Cancellations
	COPY, EDIT AND PASTE PROMPT: Reduce No-Shows and Late Cancellations
Use this when: no-shows or last-minute cancellations are costing you revenue.
Goal: Help me reduce no-shows and late cancellations for bookings and reservations.
Context: My business is a [guesthouse/restaurant/venue] in [location]. Our current no-show rate is about [percentage]. Our booking process currently involves [describe process, e.g. phone, WhatsApp, online booking platform]. We [do/do not] currently take deposits.
Source: Use these notes on recent no-shows or cancellation patterns: [paste notes].
Expectation: Suggest a practical no-show reduction plan including confirmation messaging, deposit or cancellation policy wording, reminder timing and a waitlist process. Keep the tone guest-friendly, not punitive.


Useful follow-up prompts:
1. Draft a booking confirmation WhatsApp message.
1. Draft fair deposit and cancellation policy wording.
1. Create a reminder message sequence for the 48 hours before arrival.

Prompt 3: Optimise Rates for the Season
	COPY, EDIT AND PASTE PROMPT: Optimise Rates for the Season
Use this when: you want to adjust pricing for peak, shoulder or off-peak periods.
Goal: Help me review and optimise my room or table rates for the upcoming season.
Context: My business is a [guesthouse/hotel/restaurant] in [location]. Our current rates are R[amount] for [room type/offering]. Peak season is [months], shoulder season is [months] and low season is [months]. Local events affecting demand include [events].
Source: Use the rate information above plus these notes on competitor pricing or demand patterns: [paste notes].
Expectation: Suggest a seasonal rate structure with reasoning, minimum-stay considerations for peak periods, early-bird or last-minute pricing ideas and risks to watch. Present as a simple rate calendar.


Useful follow-up prompts:
1. Create messaging to explain a rate increase to returning guests.
1. Suggest a package or add-on to justify peak pricing.
1. Identify which OTA channels to prioritise each season.

Prompt 4: Manage a Group or Event Booking Enquiry
	COPY, EDIT AND PASTE PROMPT: Manage a Group or Event Booking Enquiry
Use this when: you receive a group booking, function or event enquiry and need to respond professionally and profitably.
Goal: Help me respond professionally to a group or event booking enquiry.
Context: The enquiry is for [type of event, e.g. wedding, conference, birthday, tour group] with approximately [number] guests on [date]. They have asked about [requirements, e.g. catering, accommodation, venue hire]. Our capacity and constraints are [details].
Source: Use the enquiry details here: [paste enquiry text or notes].
Expectation: Draft a professional response covering availability, package options, pricing structure, deposit terms and next steps. Include clarifying questions I should ask before confirming.


Useful follow-up prompts:
1. Create a group booking quotation template.
1. Draft a follow-up message if they have not responded in 5 days.
1. Create a checklist for managing the event on the day.

Prompt 5: Build a Direct Booking Incentive
	COPY, EDIT AND PASTE PROMPT: Build a Direct Booking Incentive
Use this when: you want to reduce reliance on OTA commissions by encouraging direct bookings.
Goal: Create a plan to encourage more direct bookings and reduce OTA commission costs.
Context: My business currently receives about [percentage] of bookings through OTAs such as [Booking.com/Airbnb/other] and pays commission of about [percentage]. My direct channels are [website/phone/WhatsApp/social media].
Source: Use this information and any notes on guest behaviour: [paste notes].
Expectation: Suggest practical incentives and messaging to shift guests toward direct bookings without damaging OTA relationships or ratings. Include a simple comparison of the cost savings.


Useful follow-up prompts:
1. Draft a 'book direct and save' message for our website.
1. Create a returning-guest direct booking offer.
1. Suggest how to mention this to guests at check-out.



Prompt Library 2: Marketing and Guest Acquisition
Use these prompts to attract new guests, strengthen your online presence and make the most of a limited marketing budget.

Prompt 6: Create a 30-Day Hospitality Marketing Plan
	COPY, EDIT AND PASTE PROMPT: Create a 30-Day Hospitality Marketing Plan
Use this when: you need consistent, realistic marketing activity for a small hospitality team.
Goal: Create a 30-day marketing plan for my hospitality business.
Context: My business is a [guesthouse/restaurant/venue] in [location]. We serve [target guests, e.g. leisure travellers, business travellers, locals, tourists]. Our main offer is [offer]. Current marketing channels are [channels].
Source: Use these notes about my business, guests and season: [paste notes].
Expectation: Create a practical 30-day marketing calendar with weekly themes, post ideas, email ideas, promotions and success metrics appropriate for a small hospitality operation.


Useful follow-up prompts:
1. Turn this into a daily content calendar.
1. Write the first 10 social media posts.
1. Suggest photography priorities to support this plan.

Prompt 7: Improve My Google Business Profile
	COPY, EDIT AND PASTE PROMPT: Improve My Google Business Profile
Use this when: your listing is not attracting enough enquiries or ranking well locally.
Goal: Help me improve my Google Business Profile to attract more local and travelling guests.
Context: My business is a [guesthouse/restaurant/venue] in [location]. My current Google Business Profile [describe current state, photos, reviews, categories]. My main competitors nearby are [competitors].
Source: Use this information and any notes on my current listing: [paste notes].
Expectation: Provide a checklist to improve the profile including categories, description wording, photo priorities, posts, Q&A and review response strategy. Rank actions by ease and impact.


Useful follow-up prompts:
1. Draft an optimised business description.
1. Suggest 10 photo types we should add.
1. Create a monthly Google Business Profile post plan.

Prompt 8: Create Social Media Content Ideas for a Hospitality Brand
	COPY, EDIT AND PASTE PROMPT: Create Social Media Content Ideas for a Hospitality Brand
Use this when: you need fresh, non-generic content ideas that showcase your property or venue.
Goal: Generate relevant social media content ideas for my hospitality business.
Context: My business is a [guesthouse/hotel/restaurant/venue]. My audience is [target audience]. My brand tone is [warm/luxury/family-friendly/rustic/trendy]. I post mainly on [platforms].
Source: Use these details about our rooms, menu, experiences and guest stories: [paste list].
Expectation: Create 20 content ideas grouped by guest experience, behind-the-scenes, local attractions, offers and testimonials. Include a suggested caption angle for each.


Useful follow-up prompts:
1. Write captions for the first 5 ideas.
1. Suggest a reel or short-video concept for each category.
1. Turn these ideas into a 4-week content calendar.

Prompt 9: Partner with Local Tourism and Attractions
	COPY, EDIT AND PASTE PROMPT: Partner with Local Tourism and Attractions
Use this when: you want to attract more visitors through local partnerships and tourism bodies.
Goal: Create a plan to build partnerships with local tourism attractions, tour operators and the regional tourism body.
Context: My business is located in [town/region]. Nearby attractions and activities include [list]. My guests typically also enjoy [related experiences]. I am [not yet/already] listed with [local tourism association or SA Tourism channels].
Source: Use these notes about my area and guest interests: [paste notes].
Expectation: Suggest practical partnership ideas, cross-referral arrangements, joint packages and outreach messages to local tourism bodies and complementary businesses.


Useful follow-up prompts:
1. Draft an outreach email to a nearby tour operator.
1. Create a joint package offer with a local attraction.
1. Suggest how to get listed on regional tourism websites.

Prompt 10: Write Compelling Listing Descriptions
	COPY, EDIT AND PASTE PROMPT: Write Compelling Listing Descriptions
Use this when: your website or OTA listing description is not converting browsers into bookers.
Goal: Rewrite my property or menu listing description to be more compelling.
Context: My business offers [rooms/menu/experience] to [target guest]. The description needs to appear on [website/Booking.com/Airbnb/menu]. Key selling points are [list].
Source: Here is my current listing text: [paste text].
Expectation: Rewrite the description with a strong opening line, sensory and practical detail, key amenities, and a clear call to action. Keep the tone warm, honest and South African, and provide a shorter version for OTA character limits.


Useful follow-up prompts:
1. Create a shorter version for Airbnb's character limit.
1. Suggest 5 headline variations to test.
1. Identify claims that need to be fact-checked before publishing.



Prompt Library 3: Guest Experience and Service Excellence
Use these prompts to lift the guest experience, personalise service and turn first-time visitors into loyal regulars.

Prompt 11: Map and Improve the Guest Journey
	COPY, EDIT AND PASTE PROMPT: Map and Improve the Guest Journey
Use this when: you want to identify where the guest experience could be smoother or more memorable.
Goal: Map my guest journey and identify opportunities to improve the experience.
Context: My business is a [guesthouse/restaurant/venue]. The guest journey currently includes [booking, arrival, stay/meal, departure, follow-up]. Common friction points are [issues].
Source: Use these guest comments or observations: [paste notes].
Expectation: Map the current guest journey stage by stage, identify weak points, suggest practical improvements at each stage and propose small touches that create memorable moments.


Useful follow-up prompts:
1. Create a guest journey map document.
1. Suggest 5 low-cost ways to surprise guests.
1. Create a staff briefing note on the improved journey.

Prompt 12: Personalise Guest Communication
	COPY, EDIT AND PASTE PROMPT: Personalise Guest Communication
Use this when: you want pre-arrival and during-stay communication to feel personal rather than generic.
Goal: Create a set of personalised guest communication templates for different stages of the stay.
Context: My business is a [guesthouse/hotel/restaurant]. We typically communicate with guests via [email/WhatsApp/SMS]. Guest types include [families, couples, business travellers, groups].
Source: Use these notes about our typical guests and stay stages: [paste notes].
Expectation: Create a welcome message, pre-arrival information message, during-stay check-in message and post-departure thank-you message, each with a placeholder for personalisation details.


Useful follow-up prompts:
1. Adapt these messages for a business traveller.
1. Create a version for a family with children.
1. Suggest a small personal touch for returning guests.

Prompt 13: Design a Signature Guest Experience
	COPY, EDIT AND PASTE PROMPT: Design a Signature Guest Experience
Use this when: you want a memorable, shareable moment that sets your business apart.
Goal: Help me design a signature guest experience that differentiates my business.
Context: My business is a [guesthouse/restaurant/venue] in [location]. Our strengths are [strengths]. Our guests usually value [what guests value]. Our budget for this is [budget].
Source: Use these notes about our property, team and location: [paste notes].
Expectation: Suggest 3 signature experience concepts with what makes each memorable, cost to implement, staff involvement required and how it could be shared on social media.


Useful follow-up prompts:
1. Develop the strongest concept into a full experience plan.
1. Create a name and description for this experience.
1. Suggest how to introduce this to guests without feeling forced.

Prompt 14: Handle a Guest Request or Special Occasion
	COPY, EDIT AND PASTE PROMPT: Handle a Guest Request or Special Occasion
Use this when: a guest has a special request, celebration or accessibility need you want to accommodate well.
Goal: Help me plan how to accommodate a guest's special request or celebration.
Context: The guest has requested [request, e.g. anniversary surprise, dietary need, accessibility requirement, early check-in]. Their stay or booking details are [details]. Our current capability to accommodate this is [capability].
Source: Use these notes about the request: [paste notes].
Expectation: Suggest a practical plan to accommodate the request, including what to confirm with the guest, what to brief staff on, any cost implications and a warm way to acknowledge the occasion.


Useful follow-up prompts:
1. Draft a message confirming the arrangement with the guest.
1. Create a staff briefing note for this guest's stay.
1. Suggest a low-cost way to make the occasion memorable.

Prompt 15: Create Service Standards for Front-of-House Staff
	COPY, EDIT AND PASTE PROMPT: Create Service Standards for Front-of-House Staff
Use this when: you need consistent guest-facing service from your team.
Goal: Create simple service standards for front-of-house or guest-facing staff.
Context: My business interacts with guests through [reception, waitstaff, phone, WhatsApp, in person]. We want our service to feel [warm/professional/efficient/premium].
Source: Use these service examples or problems: [paste notes].
Expectation: Create service standards covering greeting, tone, response time, handling requests, problem recovery and farewell. Keep it practical for a small hospitality team.


Useful follow-up prompts:
1. Create a one-page staff poster.
1. Create a training checklist for new front-of-house staff.
1. Create example phrases for greeting different guest types.



Prompt Library 4: Reviews, Reputation and Guest Feedback
Use these prompts to build a stronger online reputation, respond to reviews professionally and turn feedback into improvement.

Prompt 16: Respond to a Negative Online Review
	COPY, EDIT AND PASTE PROMPT: Respond to a Negative Online Review
Use this when: you need to reply professionally to a critical review on Google, TripAdvisor or an OTA.
Goal: Draft a professional, calm response to a negative online review.
Context: The review complains about [issue]. The background from our side is [facts]. Our desired outcome is to [protect reputation, invite the guest back, correct the record].
Source: Use the review text below: [paste review].
Expectation: Write a calm, professional and empathetic public response that acknowledges the concern without being defensive, corrects any factual inaccuracy politely, and invites further contact offline. Keep it under 120 words.


Useful follow-up prompts:
1. Draft a private follow-up message to the guest.
1. Suggest what we should change internally to prevent this recurring.
1. Create a shorter version for a platform with a character limit.

Prompt 17: Respond to a Positive Review
	COPY, EDIT AND PASTE PROMPT: Respond to a Positive Review
Use this when: you want to build reputation and rapport by responding well to positive feedback.
Goal: Draft warm, specific responses to positive guest reviews.
Context: The reviews mention [what guests praised, e.g. service, location, food, cleanliness]. Our brand tone is [tone].
Source: Use these review excerpts: [paste reviews].
Expectation: Write personalised, specific responses to each review that thank the guest, reference details from their comment and invite them back. Avoid generic copy-paste replies.


Useful follow-up prompts:
1. Create a template structure for future positive review replies.
1. Suggest which reviews to feature on our website or social media.
1. Draft a message asking this guest for a referral.

Prompt 18: Build a Review Request Process
	COPY, EDIT AND PASTE PROMPT: Build a Review Request Process
Use this when: you want more consistent, genuine reviews after each stay or visit.
Goal: Create a professional process to request more online reviews.
Context: My business is a [guesthouse/restaurant/venue]. Guests typically check out or leave after [describe]. We currently ask for reviews [never/inconsistently/via a specific method].
Source: Use this guest journey: [describe when to ask].
Expectation: Create a review request process with ideal timing, WhatsApp message, email message, and staff instructions for asking in person. Include guidance on which platforms to prioritise.


Useful follow-up prompts:
1. Make the review request message warmer and shorter.
1. Create a QR code caption to display at check-out.
1. Suggest how to handle a guest who refuses to leave a review.

Prompt 19: Turn Guest Feedback into an Action Plan
	COPY, EDIT AND PASTE PROMPT: Turn Guest Feedback into an Action Plan
Use this when: you have collected feedback and need to convert it into real improvements.
Goal: Turn recent guest feedback into a prioritised improvement action plan.
Context: My business is a [guesthouse/restaurant/venue]. Feedback has been collected through [reviews, comment cards, verbal feedback, surveys].
Source: Use this feedback summary or raw comments: [paste feedback].
Expectation: Group the feedback into themes, identify the most common and highest-impact issues, and create an action plan with owner, timeline and expected impact on guest satisfaction.


Useful follow-up prompts:
1. Create a one-page summary for a team meeting.
1. Identify quick wins we can fix this week.
1. Create a follow-up survey to check if changes worked.

Prompt 20: Monitor and Benchmark Online Reputation
	COPY, EDIT AND PASTE PROMPT: Monitor and Benchmark Online Reputation
Use this when: you want a clearer view of how your reputation compares to competitors.
Goal: Help me set up a simple way to monitor and benchmark my online reputation.
Context: My business appears on [Google, TripAdvisor, Booking.com, Facebook]. Our current overall rating is about [rating]. Nearby competitors include [competitors].
Source: Use this information and any notes on recent review trends: [paste notes].
Expectation: Suggest a simple monthly reputation review process, key metrics to track, what a healthy rating range looks like for our category, and how to respond if ratings start declining.


Useful follow-up prompts:
1. Create a monthly reputation tracking sheet.
1. Identify which competitor strengths we should learn from.
1. Suggest an early-warning process for reputation risks.



Prompt Library 5: Menu, Pricing and Revenue Management
Use these prompts to price confidently, manage margins and get more value from every guest, room or table.

Prompt 21: Review Menu or Package Pricing
	COPY, EDIT AND PASTE PROMPT: Review Menu or Package Pricing
Use this when: you are unsure whether your menu or package pricing supports profitability.
Goal: Help me review my menu or package pricing.
Context: I offer [menu items/packages]. My current prices are [prices]. My main food, beverage or service costs are [costs]. Competitors charge about [competitor information if known].
Source: Use the pricing and cost information above plus these notes: [paste notes].
Expectation: Analyse whether pricing appears too low, too high or unclear on value. Suggest pricing options, value-based menu language, and a simple test plan for any changes.


Useful follow-up prompts:
1. Calculate margin scenarios using the numbers I provide.
1. Suggest a good-better-best package structure.
1. Draft a price increase message for regular guests.

Prompt 22: Engineer a Profitable Menu Layout
	COPY, EDIT AND PASTE PROMPT: Engineer a Profitable Menu Layout
Use this when: you want your menu design to guide guests toward higher-margin items.
Goal: Help me improve my menu layout to highlight higher-margin items.
Context: My menu currently includes [describe sections and items]. Our highest-margin items are [items]. Our best-selling items are [items].
Source: Use this menu list with prices and costs: [paste menu].
Expectation: Suggest a menu layout and item placement strategy, description improvements for high-margin items, and simple visual or wording cues that guide guest choices without feeling pushy.


Useful follow-up prompts:
1. Rewrite descriptions for the top 5 dishes we want to sell more of.
1. Suggest a seasonal menu refresh idea.
1. Create a staff upselling script based on this menu.

Prompt 23: Create an Upselling and Add-On Strategy
	COPY, EDIT AND PASTE PROMPT: Create an Upselling and Add-On Strategy
Use this when: you want to increase average spend per guest without being pushy.
Goal: Create a natural upselling and add-on strategy for guests.
Context: My business is a [guesthouse/restaurant/venue]. Guests currently spend on average R[amount]. Possible add-ons include [breakfast, spa, tours, wine pairing, late checkout, desserts].
Source: Use these notes about our offering and guest behaviour: [paste notes].
Expectation: Suggest specific upsell moments in the guest journey, suggested phrasing for staff, and simple bundled offers. Keep suggestions guest-friendly rather than sales-heavy.


Useful follow-up prompts:
1. Create a script for staff to suggest add-ons naturally.
1. Design a simple upsell package for arrival day.
1. Suggest how to track which upsells work best.

Prompt 24: Reduce Food, Beverage or Operating Waste
	COPY, EDIT AND PASTE PROMPT: Reduce Food, Beverage or Operating Waste
Use this when: waste is eating into margins and you want practical ways to reduce it.
Goal: Help me identify practical ways to reduce food, beverage or operating waste.
Context: My business is a [restaurant/guesthouse/venue]. Main waste areas include [spoilage, over-portioning, over-ordering, breakages, no-shows]. Current waste tracking is [describe].
Source: Use these notes and any waste or stock figures: [paste notes].
Expectation: Identify likely causes of waste, practical reduction actions, low-cost tracking methods and a 30-day plan to test improvements. Consider risks of cutting too far and affecting guest experience.


Useful follow-up prompts:
1. Create a simple daily waste log template.
1. Suggest portion or par-level adjustments to test.
1. Create a staff briefing on reducing waste without affecting service.

Prompt 25: Build a Simple Revenue Management Routine
	COPY, EDIT AND PASTE PROMPT: Build a Simple Revenue Management Routine
Use this when: you want a repeatable weekly process for managing rates and availability.
Goal: Design a simple weekly revenue management routine for my hospitality business.
Context: My business is a [guesthouse/hotel/restaurant]. We track [occupancy, average rate, covers, revenue] currently [manually/using a system]. Booking lead times are typically [timeframe].
Source: Use these current figures and booking patterns: [paste notes].
Expectation: Create a weekly revenue management routine with what to check, when to adjust rates or promotions, key metrics to monitor and simple decision rules for quiet or high-demand periods.


Useful follow-up prompts:
1. Create a weekly revenue review checklist.
1. Suggest simple rules for last-minute discounting.
1. Create a template to track rate changes and their impact.



Prompt Library 6: Staff Management and Training
Use these prompts to onboard staff faster, keep service consistent and manage a hospitality team fairly and effectively.

Prompt 26: Create a New Staff Onboarding Plan
	COPY, EDIT AND PASTE PROMPT: Create a New Staff Onboarding Plan
Use this when: you are hiring or have hired new front-of-house, kitchen or housekeeping staff.
Goal: Create a practical onboarding plan for a new hospitality staff member.
Context: The new employee will work as [role, e.g. waitron, housekeeper, receptionist, chef] in my [business type]. They need to learn [systems, menu, guest standards, safety procedures].
Source: Use these notes about the role and business: [paste notes].
Expectation: Create a first-week onboarding plan with day-by-day activities, shadowing, key standards to cover, documents required and a simple way to check understanding.


Useful follow-up prompts:
1. Create a first-day checklist.
1. Create a short quiz to test understanding of service standards.
1. Create a 30-day check-in template for this new hire.

Prompt 27: Build a Shift Handover Process
	COPY, EDIT AND PASTE PROMPT: Build a Shift Handover Process
Use this when: important information is being lost or miscommunicated between shifts.
Goal: Create a clear shift handover process for my hospitality team.
Context: My business operates [shift structure, e.g. morning/evening, front desk/kitchen]. Current handover problems include [issues, e.g. missed guest requests, unclear stock levels, unresolved complaints].
Source: Use these examples of handover issues: [paste examples].
Expectation: Create a simple shift handover template covering guest issues, outstanding tasks, stock or maintenance notes and any VIP or special-request guests. Keep it quick to complete under pressure.


Useful follow-up prompts:
1. Create a printable handover sheet.
1. Create a WhatsApp-friendly version for smaller teams.
1. Suggest how to make handovers a consistent habit.

Prompt 28: Prepare for a Staff Performance Conversation
	COPY, EDIT AND PASTE PROMPT: Prepare for a Staff Performance Conversation
Use this when: you need to address a service or performance issue professionally.
Goal: Help me prepare for a fair and professional staff performance conversation.
Context: The employee works as [role]. The performance issue is [describe facts]. The impact on guests or the business is [impact]. I want the conversation to be firm but constructive.
Source: Use these examples or incidents: [paste notes].
Expectation: Create a meeting structure, talking points, questions to ask, support options and agreed actions. Avoid legal claims and recommend that serious matters be checked with an HR or labour specialist, in line with South African labour law.


Useful follow-up prompts:
1. Create a performance improvement plan.
1. Make the conversation script more supportive.
1. Create a written meeting summary template.

Prompt 29: Create a Staff Training Plan for Service Standards
	COPY, EDIT AND PASTE PROMPT: Create a Staff Training Plan for Service Standards
Use this when: you want consistent guest service across a team with mixed experience levels.
Goal: Create a staff training plan focused on consistent service standards.
Context: My business is a [restaurant/guesthouse/venue]. Staff need to improve in [greeting guests, upselling, handling complaints, food and beverage knowledge, safety procedures].
Source: Use these current skills gaps or service issues: [paste notes].
Expectation: Create a 30-day training plan with topics, learning outcomes, delivery method, responsible person, practice exercises and how to measure improvement.


Useful follow-up prompts:
1. Create a training session outline for the first topic.
1. Create a service skills checklist for staff self-assessment.
1. Create role-play scenarios for common guest situations.

Prompt 30: Plan Staff Rosters Around Seasonal Demand
	COPY, EDIT AND PASTE PROMPT: Plan Staff Rosters Around Seasonal Demand
Use this when: staffing levels are not matching busy and quiet periods well.
Goal: Help me plan staff rosters that match seasonal and daily demand patterns.
Context: My business is a [restaurant/guesthouse/venue] with [number] staff across [roles]. Peak times are [times/days/season]. Current rostering challenges are [challenges].
Source: Use these notes on staff numbers, roles and demand patterns: [paste notes].
Expectation: Suggest a practical rostering approach that matches staffing to demand, reduces both understaffing and unnecessary labour cost, and considers fair scheduling under South African labour regulations (BCEA).


Useful follow-up prompts:
1. Create a sample weekly roster template.
1. Suggest how to handle last-minute staff shortages.
1. Create guidance for fair and legal overtime management.



Prompt Library 7: Operations, Kitchen and Housekeeping Efficiency
Use these prompts to tighten daily operations, reduce delays and keep kitchen, housekeeping and front-of-house running smoothly.

Prompt 31: Map and Improve a Daily Operating Process
	COPY, EDIT AND PASTE PROMPT: Map and Improve a Daily Operating Process
Use this when: a process such as check-in, table turnover or room turnaround is slow or inconsistent.
Goal: Help me map and improve a key daily operating process.
Context: The process is [describe process, e.g. check-in, room turnaround, table service, kitchen ticket flow]. It currently involves [people/systems/steps]. The problems are [delays, errors, guest complaints].
Source: Use these steps or notes: [paste process notes].
Expectation: Map the current process, identify bottlenecks, suggest practical improvements, assign owners and create a simplified future process appropriate for a small hospitality team.


Useful follow-up prompts:
1. Create a checklist for the improved process.
1. Identify which steps could be simplified or automated.
1. Create staff instructions for the new process.

Prompt 32: Build a Housekeeping Standard Operating Procedure
	COPY, EDIT AND PASTE PROMPT: Build a Housekeeping Standard Operating Procedure
Use this when: you want consistent room or venue cleaning standards across staff and shifts.
Goal: Create a standard operating procedure for housekeeping or venue turnaround.
Context: The task is [room cleaning/venue reset] performed by [role]. The desired outcome is [outcome, e.g. guest-ready room within 45 minutes]. Mistakes usually happen when [issues].
Source: Use these current steps: [paste steps].
Expectation: Create an SOP with purpose, scope, step-by-step procedure, quality checks, time targets and records to keep. Present it as a practical checklist.


Useful follow-up prompts:
1. Turn this into a one-page laminated checklist.
1. Create a training version for new housekeeping staff.
1. Identify quality-check points a supervisor should verify.

Prompt 33: Manage Stock and Supplier Ordering
	COPY, EDIT AND PASTE PROMPT: Manage Stock and Supplier Ordering
Use this when: stockouts, over-ordering or supplier issues are affecting service or cost.
Goal: Improve how I manage stock levels and supplier ordering.
Context: My business depends on suppliers for [food, beverage, linen, amenities]. Current problems include [stockouts, spoilage, late delivery, price increases].
Source: Use this supplier list, stock levels and notes: [paste supplier info].
Expectation: Create a stock and ordering management plan with par levels approach, ordering rhythm, supplier communication points, backup suppliers and simple tracking method.


Useful follow-up prompts:
1. Draft a supplier performance email.
1. Create a simple weekly stock count template.
1. Create a contingency plan for a key supplier failure.

Prompt 34: Prioritise a Maintenance and Upkeep Task List
	COPY, EDIT AND PASTE PROMPT: Prioritise a Maintenance and Upkeep Task List
Use this when: you have a long list of maintenance items and need to decide what to fix first.
Goal: Help me prioritise a maintenance and upkeep task list for my property or venue.
Context: My business is a [guesthouse/restaurant/venue]. My current maintenance task list is below. I need to decide what affects guest experience most, what is urgent for safety, and what can wait.
Source: Task list: [paste tasks].
Expectation: Categorise tasks as urgent and safety-related, guest-experience-critical, cosmetic, or can wait. Explain reasoning and create a practical action plan for the next 2 weeks.


Useful follow-up prompts:
1. Create a maintenance tracking template.
1. Identify which items need a professional contractor.
1. Suggest a preventative maintenance schedule going forward.

Prompt 35: Improve Kitchen or Bar Efficiency
	COPY, EDIT AND PASTE PROMPT: Improve Kitchen or Bar Efficiency
Use this when: ticket times, wastage or workflow in the kitchen or bar need improvement.
Goal: Help me improve efficiency in my kitchen or bar operation.
Context: My business is a [restaurant/venue] with [describe kitchen or bar setup]. Current issues include [slow ticket times, bottlenecks, waste, communication gaps between front and back of house].
Source: Use these notes on current workflow and problems: [paste notes].
Expectation: Suggest practical workflow improvements, communication methods between front and back of house, and simple metrics to track ticket times and efficiency gains.


Useful follow-up prompts:
1. Create a pre-shift briefing checklist.
1. Suggest a simple ticket-time tracking method.
1. Create staff instructions for the improved workflow.



Prompt Library 8: Finance and Cash Flow
Use these prompts to understand your hospitality numbers, manage cash flow and control costs without hurting guest experience.

Prompt 36: Improve Cash Flow in 30 Days
	COPY, EDIT AND PASTE PROMPT: Improve Cash Flow in 30 Days
Use this when: cash flow is tight and you need quick, practical actions.
Goal: Identify practical ways to improve cash flow in my hospitality business over the next 30 days.
Context: I run a [guesthouse/restaurant/venue] in South Africa. Monthly revenue is about R[amount]. Current cash balance is R[amount]. Outstanding deposits or debtors are R[amount]. Supplier creditors are R[amount].
Source: Use these additional financial notes: [paste notes].
Expectation: Provide a table with actions, why each matters, difficulty, expected impact, first step and responsible person. Consider deposits, OTA payout timing, supplier terms and seasonal cash gaps.


Useful follow-up prompts:
1. Create a weekly cash-flow review template.
1. Draft a deposit request message for group bookings.
1. Turn this into a 4-week action plan.

Prompt 37: Understand My Monthly Management Accounts
	COPY, EDIT AND PASTE PROMPT: Understand My Monthly Management Accounts
Use this when: you want to interpret your monthly numbers more clearly.
Goal: Explain my monthly management accounts in plain English.
Context: I am a hospitality business owner and want to understand what the numbers mean for decisions. My business is a [guesthouse/restaurant/venue].
Source: Use these figures: Revenue R[amount], Cost of Sales R[amount], Gross Profit R[amount], Operating Expenses R[amount], Net Profit/Loss R[amount], Cash Balance R[amount].
Expectation: Explain what looks positive, what is concerning, what questions I should ask, and the top 5 actions for next month. Keep the language practical, not technical.


Useful follow-up prompts:
1. Create questions to ask my accountant or bookkeeper.
1. Create a one-page owner report.
1. Suggest which numbers I should monitor weekly during peak season.

Prompt 38: Track Cost of Sales and Food or Beverage Cost Percentage
	COPY, EDIT AND PASTE PROMPT: Track Cost of Sales and Food or Beverage Cost Percentage
Use this when: you want to understand whether food, beverage or amenity costs are under control.
Goal: Help me track and interpret my cost of sales or food and beverage cost percentage.
Context: My business is a [restaurant/guesthouse]. Current food or beverage cost percentage is about [percentage]. Industry benchmarks I have heard are [benchmark if known].
Source: Use these cost and sales figures: [paste figures].
Expectation: Explain what a healthy cost percentage looks like for this type of business, identify possible reasons the number is high or low, and suggest a simple weekly tracking method.


Useful follow-up prompts:
1. Create a weekly cost percentage tracking sheet.
1. Suggest menu or portion changes that could improve the ratio.
1. Identify supplier or wastage factors to investigate first.

Prompt 39: Reduce Operating Expenses Without Hurting Guest Experience
	COPY, EDIT AND PASTE PROMPT: Reduce Operating Expenses Without Hurting Guest Experience
Use this when: you need to control costs carefully in a guest-facing business.
Goal: Help me identify ways to reduce operating expenses without damaging the guest experience.
Context: My business is a [guesthouse/restaurant/venue]. Our main expense categories are [rent, salaries, utilities, food and beverage, amenities, marketing, maintenance].
Source: Use these monthly expense figures: [paste figures].
Expectation: Identify possible savings, risks of cutting too deeply in guest-facing areas, negotiation opportunities with suppliers, quick wins and a 30-day cost review plan.


Useful follow-up prompts:
1. Create a supplier negotiation script.
1. Rank savings by impact and guest-experience risk.
1. Create a monthly expense review checklist.

Prompt 40: Plan for Seasonal Cash Flow Gaps
	COPY, EDIT AND PASTE PROMPT: Plan for Seasonal Cash Flow Gaps
Use this when: your business has a predictable low season and you need to plan cash reserves in advance.
Goal: Help me plan for seasonal cash flow gaps in my hospitality business.
Context: My business is a [guesthouse/restaurant/venue] with a low season typically in [months]. Fixed costs during this period are about R[amount] per month. Revenue typically drops to about R[amount].
Source: Use these seasonal revenue and cost patterns: [paste notes].
Expectation: Suggest a practical plan to build reserves ahead of the low season, adjust variable costs during quiet months, and identify off-season revenue ideas. Present as a month-by-month cash plan.


Useful follow-up prompts:
1. Create a savings target for the upcoming peak season.
1. Suggest off-season revenue ideas such as local specials or events.
1. Create a simple 12-month cash flow calendar.



Prompt Library 9: Compliance, Health and Safety
Use these prompts to stay on top of South African hospitality compliance, food safety, licensing and guest safety obligations.

Prompt 41: Create a Health and Safety Checklist
	COPY, EDIT AND PASTE PROMPT: Create a Health and Safety Checklist
Use this when: you want a practical daily or weekly health and safety routine for your premises.
Goal: Create a practical health and safety checklist for my hospitality business.
Context: My business is a [guesthouse/restaurant/venue] in South Africa. Key risk areas include [kitchen safety, fire safety, pool safety, food handling, guest accessibility]. We are subject to [municipal health regulations, NRCS requirements, liquor licensing conditions where relevant].
Source: Use these notes on our premises and current practices: [paste notes].
Expectation: Create a daily and weekly health and safety checklist covering key risk areas, noting where a qualified health inspector, fire safety officer or environmental health practitioner should be consulted for formal compliance. Do not present this as a substitute for a professional compliance audit.


Useful follow-up prompts:
1. Create a staff briefing on the checklist.
1. Suggest a simple incident log template.
1. Identify which items typically require professional certification.

Prompt 42: Prepare for a Food Safety or Health Inspection
	COPY, EDIT AND PASTE PROMPT: Prepare for a Food Safety or Health Inspection
Use this when: you want to be ready for a municipal health inspection or internal food safety review.
Goal: Help me prepare for a food safety or health inspection.
Context: My business is a [restaurant/guesthouse with kitchen] in [municipality]. Our current food safety practices include [describe]. Previous inspection findings, if any, were [findings].
Source: Use these notes about our kitchen, storage and hygiene practices: [paste notes].
Expectation: Create a practical pre-inspection checklist covering common food safety focus areas, and note that any formal certification or compliance sign-off should come from a qualified environmental health practitioner, not from this checklist alone.


Useful follow-up prompts:
1. Create a staff hygiene briefing based on this checklist.
1. Suggest a simple temperature log template for fridges and freezers.
1. Create an action plan template for addressing inspection findings.

Prompt 43: Draft a Guest Data and Privacy Notice
	COPY, EDIT AND PASTE PROMPT: Draft a Guest Data and Privacy Notice
Use this when: you collect guest information for bookings, marketing or FICA-related requirements and need clear guest-facing wording.
Goal: Draft a plain-language guest data and privacy notice for my hospitality business.
Context: My business collects guest information such as [names, ID numbers, contact details, payment details] for [booking purposes, FICA verification, marketing consent]. We currently [do/do not] have a privacy notice.
Source: Use these notes about what we collect and why: [paste notes].
Expectation: Draft a clear, guest-friendly privacy notice covering what is collected, why, how it is stored and used, and how guests can ask questions, aligned in plain language with POPIA principles. Recommend that a qualified attorney review the final wording before publishing.


Useful follow-up prompts:
1. Create a shorter version for a booking confirmation email.
1. Draft a staff guideline on handling guest personal information.
1. Suggest where this notice should appear on our website and booking forms.

Prompt 44: Create an Emergency and Guest Safety Plan
	COPY, EDIT AND PASTE PROMPT: Create an Emergency and Guest Safety Plan
Use this when: you want a clear, practical plan for handling emergencies involving guests.
Goal: Help me create a practical emergency and guest safety plan.
Context: My business is a [guesthouse/restaurant/venue] with [number] guests at capacity. Key emergency scenarios to plan for include [fire, medical emergency, power outage, security incident, extreme weather].
Source: Use these notes about our premises, location and current procedures: [paste notes].
Expectation: Create a practical emergency response outline for each scenario including immediate actions, emergency contacts to list, staff roles and guest communication steps. Recommend formal sign-off from a qualified safety professional for fire and evacuation procedures.


Useful follow-up prompts:
1. Create a laminated emergency quick-reference card.
1. Draft a guest-facing safety information sheet for rooms.
1. Create a staff training outline for this plan.

Prompt 45: Review Licensing and Regulatory Obligations
	COPY, EDIT AND PASTE PROMPT: Review Licensing and Regulatory Obligations
Use this when: you want a clear overview of the licences and registrations your business should have in place.
Goal: Help me create a checklist of the licensing and regulatory areas relevant to my hospitality business.
Context: My business is a [guesthouse/restaurant/bar/venue] in [municipality]. We [do/do not] serve alcohol, [do/do not] have outdoor seating, and [do/do not] host events. Current registrations we hold are [list].
Source: Use these notes about our current operations and registrations: [paste notes].
Expectation: Create a checklist of likely relevant areas such as business licensing, liquor licensing, health permits, tourism grading (TGCSA) and municipal by-laws, clearly stating this is a general awareness checklist and that a qualified attorney or licensing consultant should confirm actual requirements.


Useful follow-up prompts:
1. Create questions to ask a licensing consultant.
1. Suggest a renewal reminder tracking system for licences.
1. Identify which registrations are most urgent to confirm first.



Prompt Library 10: Growth, Events and New Opportunities
Use these prompts to explore new revenue streams, host events and build a longer-term growth plan for your hospitality business.

Prompt 46: Find Growth Opportunities for a Hospitality Business
	COPY, EDIT AND PASTE PROMPT: Find Growth Opportunities for a Hospitality Business
Use this when: you want to grow but need practical, realistic ideas.
Goal: Identify realistic growth opportunities for my South African hospitality business.
Context: My business is a [guesthouse/restaurant/venue] in [location]. We currently serve [guest types] and offer [core offering]. We have strengths in [strengths] and constraints in [constraints].
Source: Use these notes about guests, competitors and location: [paste notes].
Expectation: Suggest 10 growth opportunities ranked by ease, cost, risk and potential impact, such as new experiences, packages, events or channels. Include quick tests for the top 3.


Useful follow-up prompts:
1. Create a 90-day growth plan for the top opportunity.
1. Identify which opportunities are lowest risk to test first.
1. Create a guest survey to test demand for a new idea.

Prompt 47: Develop a New Experience, Package or Event Concept
	COPY, EDIT AND PASTE PROMPT: Develop a New Experience, Package or Event Concept
Use this when: you want to turn an idea into something testable, such as a new package, tour or event.
Goal: Help me develop a new experience, package or event concept.
Context: The idea is [describe idea, e.g. wine pairing dinner, weekend getaway package, cooking class]. It is aimed at [target guest]. The problem or desire it addresses is [problem].
Source: Use these notes, examples or guest requests: [paste notes].
Expectation: Develop the idea into a simple offer with target guest, pricing options, delivery process, staffing needs, risks and a 30-day test plan.


Useful follow-up prompts:
1. Create a landing page outline for this offer.
1. Create 10 questions to validate guest demand.
1. Create a launch checklist for the first event or booking.

Prompt 48: Use AI in Daily Hospitality Operations
	COPY, EDIT AND PASTE PROMPT: Use AI in Daily Hospitality Operations
Use this when: you want to identify where AI can practically help your hospitality business.
Goal: Identify practical ways to use AI in my hospitality business operations.
Context: My business is a [guesthouse/restaurant/venue]. Key activities include [bookings, guest communication, marketing, staff scheduling, reporting]. Current pain points are [pain points].
Source: Use these tasks and problems: [paste list].
Expectation: Identify AI use cases ranked by impact, ease of implementation, risk and time saved. Include example prompts, recommended first steps and safeguards for guest data privacy.


Useful follow-up prompts:
1. Create a 30-day AI adoption plan for the team.
1. Identify guest communication tasks that still need a human touch.
1. Create a simple AI usage guideline for staff.

Prompt 49: Build a Local Business and Community Partnership Strategy
	COPY, EDIT AND PASTE PROMPT: Build a Local Business and Community Partnership Strategy
Use this when: you want to grow through referrals, cross-promotion or community goodwill.
Goal: Create a partnership strategy with local businesses and community organisations.
Context: My business serves [target guests]. Potential partners could include [tour operators, other guesthouses, restaurants, wedding suppliers, local artisans, community organisations].
Source: Use these notes about my network and local area: [paste notes].
Expectation: Identify partnership types, ideal partner profiles, value exchange, outreach messages, and a 30-day partnership action plan appropriate for a hospitality business.


Useful follow-up prompts:
1. Draft a partner outreach email.
1. Create a partner referral tracking method.
1. Suggest a joint package idea with a complementary business.

Prompt 50: Build a 12-Month Hospitality Growth Roadmap
	COPY, EDIT AND PASTE PROMPT: Build a 12-Month Hospitality Growth Roadmap
Use this when: you want a longer-term but practical growth plan for the year ahead.
Goal: Create a 12-month growth roadmap for my hospitality business.
Context: My business is a [guesthouse/restaurant/venue] with current annual revenue of about R[amount]. My goal is to [growth goal, e.g. increase occupancy, launch new offering, expand capacity]. Main constraints are [constraints].
Source: Use these current strengths, weaknesses, opportunities and threats: [paste notes].
Expectation: Create a 12-month roadmap by quarter with priorities, seasonal considerations, capability or capacity needs, revenue actions, operational improvements, risks and success measures.


Useful follow-up prompts:
1. Turn this into a quarterly scorecard.
1. Create first-quarter action steps.
1. Identify what funding, grants or tourism incentives might support this roadmap.



Final Thoughts
AI becomes valuable when it is used consistently on real hospitality tasks. The aim is not to use AI for everything. The aim is to use it where it saves time, improves guest experience, strengthens communication or helps you act with more clarity.
As you work through this guide, keep building your own prompt library. Save the prompts that work, improve the ones that are too generic, and adapt them for your property, guests and team. Over time, this becomes a practical business asset.
	Your next step
Choose one business area that matters most right now. Pick three prompts from that section. Use them this week. Refine the outputs, turn them into actions, and review what changed. Small, consistent use is where the value starts.




About Gen AI Innovation™
This guide is part of the Gen AI Innovation™ Prompt Library Series: practical, sector-specific AI prompt collections created for South African business owners and professionals.
Gen AI Innovation™ provides practical AI training, strategic consulting and hands-on workshops that help teams turn AI from a buzzword into a daily working habit.
If this guide helped your business, consider building a companion library for another role in your team. Front office, food and beverage, housekeeping or marketing each benefit from their own tailored prompt set.
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