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FRANCHISE.SONESTA.COM
*We offer per room per month fees for most of our economy brands.

This advertisement is not intended as an offer to sell ,  or the solicitation of an offer to buy, a franchise. Offering by Franchise Disclosure Document only 
where required by law from Sonesta RL Hotels Franchising Inc. ,  400 Centre St . ,  Newton, MA. ©2023 Sonesta International Hotels Corporation.

Americas Best Value Inn & Suites Gun Barrel City

Knights Inn KamloopsRed Lion Hotel KalispellSignature

Sonesta has a hotel for every kind of guest—and owner. Discover the 
Sonesta Value portfolio, a powerful collection of our most accessible 
brands. With reasonable brand standards, owner-first contracts and  
low flat fees*, these conversion-friendly brands are redefining value.

Brought to you by owners who know what it means to own, invest in 
and operate powerful brands that enable you to stand out from the 
competition and grow.
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THE ULTIMATE CHARGING SOLUTION
Introducing the HW6, a Qi wireless charging audio stereo alarm clock. 
With two high-powered 12W USB ports, a 10 amp AC courtesy outlet, and 
a wireless charging pad, guests can charge up to four devices at once. 

The alarm is easy to set and the Single Day Alarm feature means guests 
won’t be disturbed by previous settings.

For more information, contact Ely Ashkenazi at hotelorders@hoteltech.com, 
888-74HOTEL,  ext. 228, www.hoteltechnologies.com

PRE-SET
USB
CHARGING

DUAL
Courtesy AC 

Outlet

© Hotel Technologies, LLC.  iHome is a registered trademark of SDI Technologies, Inc. iPhone and iPad are trademarks of Apple Inc., registered in the U.S. and other countries. All other marks are trademarks of their respective owners.
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1Nilson ranking March 2023
2JPMorgan Chase Q4 2022 Earnings Presentation
3Euromoney, September 2020
Businesses are required to complete an application and agree to terms and conditions at the time of enrollment. All businesses are subject to credit approval. Merchant services are provided by 
Paymentech, LLC (“Chase”), a subsidiary of JPMorgan Chase Bank, N.A. ©2023 JPMorgan Chase & Co. All rights reserved. 

Payment processing that’s simple, secure and 
trusted by over 10,000 AAHOA Members
We’ve been AAHOA’s preferred partner for more than 25 years. As the number-one merchant acquirer in the U.S.,1 

processing $2.15 trillion globally2 and backed by financial powerhouse JPMorgan Chase (named World’s Best Bank 2020),3 

our strategic payments experts, solutions engineers and fraud specialists are here to help you. 

With Chase you’ll benefit from:
• A dedicated lodging team
• Preferred group rates
• 24/7/365 customer support
• In-person, online and on-the-go payment options

Call 1-800-727-1872 or email 
 Team_AAHOA@chase.com today to learn more.

1108343_Chase.indd   11108343_Chase.indd   1 03/07/23   7:00 PM03/07/23   7:00 PM
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The Advanced Entertainment Platform° (AEP) combines DIRECTV® linear satellite and broadband 
over-the-top content for an enhanced entertainment experience for your guests, residents or patients. 

Offer ends 12/31/23. New or renewing approved H&I customers only. 5-year programming agreement req’d. Credit card required (except MA & PA). Early Cancellation Fee may apply.

Example Home Screen pictured for illustrative purposes only. Netflix subscription/login required.

Get HD equipment included at noextra cost!

Add your own  
promotional channels  
and share information with your 
customers with local and over-the-air 
content insertion features

Remotely manageable  
No PMS integration required

On Demand content from over  
45 programmers plus App-based 
content from SHOWTIME,® Hallmark, 
Saltbox TV and more at  
no additional cost

Live TV  
includes sports, breaking news,  
hit shows and more

Customizable Home Screen  
includes a logo, welcome 
message, background image 
and more

THE ADVANCED 
ENTERTAINMENT PLATFORM°

Customizable Property 
Information App included 
at no extra cost

Set-top box and custom antimicrobial remote.

°ADVANCED ENTERTAINMENT PLATFORM (AEP): Professional install. req’d. Req’s one receiver per TV, each sold separately. Add’l monthly fee of $1.99 per room per month applies. Each TV must have available HDMI port. Req’d programming: 
ENTERTAINMENT or above. 4K programming w/AEP req’s compatible TV and ENTERTAINMENT, XTRA or ULTIMATE.™ Req’s broadband internet access w/ recommended speed of 25Mbps per 100 receivers. Internet access not included. Compatibility: 
COM2000 w/ COM51 card or COM3000. Other system limits and requirements may apply. ADVANCED ENTERTAINMENT PLATFORM (AEP) OFFER: Offer ends 12/31/23. Offer is available to new or renewing Hospitality and Institutions customers with a 
5-year programming agreement. Customers subject to a current programming agreement may terminate such agreement without penalties if customer agrees to a new 5-year programming agreement with this offer. Offer is eligible for one (1) HD COM 
System (includes 23 channels) per property & one (1) AEP set top box per room at no additional cost, OR one (1) HD COM System (includes 23 channels) with NTSC-16 per property & one (1) AEP set top box per room at no additional cost. Properties must 
subscribe to ENTERTAINMENT ($9.25/room/mo.) or above. ENTERTAINMENT promotional bundle price includes ENTERTAINMENT ($7.50/room/mo.), local channels ($1.10/room/mo.) and technology fee ($0.65/room/mo.). Bundled rate will be listed as two 
separate line items on customer bill. Additional charge of $1.99/room/mo. in all units for AEP. 50-room minimum is req’d per property. To access DIRECTV HD programming, HD equipment req’d. IN THE EVENT YOU FAIL TO MAINTAIN YOUR 
SUBSCRIPTION TO THE REQUIRED PROGRAMMING PACKAGES YOU AGREE TO PAY AN EARLY CANCELLATION FEE EQUAL TO $15,000 PRORATED BY THE NUMBER OF MONTHS YOU PAID FOR THE REQUIRED PROGRAMMING PACKAGES 
DURING THE COMMITMENT PERIOD. Payment is due within thirty (30) days of receipt of a notice of failure to complete the commitment period. INSTALLATION: Custom installation charges apply, and installation fee is based on property 
size. Applicable use tax adjustment may apply on retail value of installation. Availability of DIRECTV service may vary by location. In certain markets, programming/pricing may vary. Make and model of system at DIRECTV’s sole discretion. Offers void where 
prohibited or restricted. Hardware and programming available separately. Receipt of DIRECTV programming subject to terms of the DIRECTV Terms of Service for Hospitality Establishments and the DIRECTV Terms of Service for Institutions; copy provided with 
new customer information packet. Taxes not included. DIRECTV programming, hardware, pricing, terms and conditions subject to change at any time. SHOWTIME and related marks are trademarks of Showtime Networks Inc., a Paramount Company. 
Individual programs, devices and marks are the property of their respective owners. All Rights Reserved. ©2023 DIRECTV, LLC. DIRECTV is a trademark of DIRECTV, LLC. All other marks are the property of their respective owners.

Scan or call Alvi Satellites 1.855.999.8115 to learn more 

SCAN

1105446_Alvi.indd   11105446_Alvi.indd   1 12/05/23   7:48 PM12/05/23   7:48 PM
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About AAHOA 
This Month5Things

to Know

IN THE KNOW
  2-MINUTE READING TIME

1 2
34

SEVEN CITIES, SEVEN EPIC  
REGIONAL EXPERIENCES
The A AHOA Regional 
Conferences & Trade Shows take 
place in seven different cities 
across the U.S. this month. Each 
event includes top-level educa-
tion, special guest speakers, a high-
energy trade show floor, and the opportunity to 
forge connections with hotel owners from coast 
to coast. Immerse yourself in seven unforgettable 
Regional Conferences and explore some of the 
major metropolitan areas while you attend these 
events. Register today: AAHOA.com/Regionals

GRAB YOUR CLUBS AND CHAMPION LOCAL CAUSES
Tee off at two of the country’s premier golf courses and cham-
pion local causes this month. The Northwest Region Charity Golf 
Tournament is on August 14 at The Reserve Vineyard and Golf Club in 

Portland, OR, followed by the North Carolina Region 
Charity Golf Tournament from August 26 to 

27 at the Rocky River Golf Club in Concord, 
NC. Play rounds of friendly golf with fellow 

hoteliers and pay it forward in the com-
munity. AAHOA.com/Golf

SERVING WITH EXCELLENCE: HONORING  
THE AMAZING AAHOA AMBASSADORS!
AAHOA is proud to count on more than 300 ambassadors who 
are boots on the ground promoting the association’s mission, 
vision, services, programs, and values. Thanks to the unwavering 
dedication of these volunteer leaders, more AAHOA Members are 
participating in Regional Conferences 
& Trade Shows, Town Hall Meetings, 
Charity Golf Tournaments, advo-
cating for the industry at the local, 
state, and federal levels, and more. 
A special thank you goes out to the 
AAHOA Ambassadors for serving with 
excellence.

5THE 2023 HURRICANE SEASON IS HERE. ARE YOU READY?
August through October are peak months for hurricanes and tropical storms. 
Many AAHOA Member-owned hotels are located on or near the path of hurricanes. 
That’s why we urge hoteliers to have a plan and be prepared this hurricane sea-
son. Make use of AAHOA as a valuable resource to protect your families, guests, 
and properties from the impact of hurricanes by watching the video linked in 
the QR code included here.

AAHOA UPGRADES ITS TECHNOLOGY VIA  
CUSTOM-CREATED MYAAHOA.COM
Recently, AAHOA launched a new member experience via MyAAHOA.com,  
which is now available to hotelier and vendor members. Rooted in bring-
ing members increased access to AAHOA and the tools and resources 
you need to manage and make the most of your membership, the new 
MyAAHOA.com is streamlined, modern, secure, robust, customized to 
AAHOA, and easy to use. New fea-
tures will be rolling out later this 
fall – stay tuned! MyAAHOA.com
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LETTER FROM THE CHAIRMAN 2-MINUTE READING TIME

Advocacy is 
the lifeblood of 
AAHOA. AAHOA 

Members have a 
vested interest 

in helping 
to ensure 

hotelier-friendly 
legislation is 
enacted and 

laws that could 
prove harmful 

to the industry 
are advocated 

against.”

Being part of the solution
“You must be the change you wish to see  
in the world.” - Mahatma Gandhi

I HAVE BEEN IN THE HOTEL INDUSTRY SINCE THE 1980S. IN THE ’80S, I WAS 
working for my family business. My parents owned a small motel in Corbin, KY, and 
then Daytona Beach, FL.

When I started owning my own hotels in Florida, there was a huge spotlight on 
hotel owners – and the thinking that hotel owners and operators were part of the problem 
when it came to scourges such as prostitution and drug dealing in hotels.

Police were conducting sting operations, so I decided to be proactive, help solve 
these issues, and show elected officials and police officers we were on the same team.

So, what did I do? I started building community relations. I joined the board of the 
neighborhood association and the police advisory board – both of which you have to 
be appointed to.

I started to form a relationship with the chief of police, the mayor, and the pastor next 
door, calling every hotel owner/operator to discuss increasing patrols, putting up cameras 
– whatever it took to reduce crime. I took part in a lot of civic participation and made sure 
the community knew hotel owners were part of the solution, not part of the problem.

Advocacy is the lifeblood of AAHOA. AAHOA Members have a vested interest in helping 
to ensure hotelier-friendly legislation is enacted and laws that could prove harmful to 
the industry are advocated against.

All of this starts with you. With your participation. With you being proactive. Our elected 
officials can’t help us pass meaningful legislation unless we educate them on the issues 
that matter most. It’s important that all AAHOA Members engage in the congressional 
policies because no one is left wondering why something didn’t happen. When you don’t 
engage, you can’t complain.

It’s also important to make sure you’re covered from a legal and liability standpoint, 
as you can be held accountable for what happens on your properties.

That’s why it is all of our responsibility to speak up and show the hospitality industry, 
our elected officials, and beyond, that we want to be part of the positive change we wish 
to see in our communities.

But, those changes can only occur if we work together to strengthen the hospitality 
industry and influence public policy. Build those relationships, get involved in your  
community, take advantage of the educational offerings AAHOA has to offer, and be 
proactive.� ■

BHARAT PATEL, CHO, CHIA 
AAHOA CHAIRMAN (2023-2024)

TODAYSHOTELIER.COM | AUGUST 2023 |  9
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LETTER FROM THE PRESIDENT & CEO   2-MINUTE READING TIME

LAURA LEE BLAKE, ESQ. 
AAHOA PRESIDENT & CEO

Staying vigilant  
against legal liability

S AAHOA MEMBERS WHO OWN MORE THAN 60% OF ALL HOTELS IN THIS COUNTRY, 
it is necessary to address an important matter that requires our immediate attention— 

our collective responsibility to do the right thing and protect ourselves from potential 
legal liability.

As members of AAHOA, we are part of a vibrant and dynamic community of Asian American 
hotel owners who have worked tirelessly to build successful enterprises. However, with success 
comes increased scrutiny and potential legal risks. It is crucial that we address these risks head-
on and take proactive measures to avoid legal liability.

In recent years, the hospitality industry has faced significant legal challenges, ranging from 
issues related to labor laws and discrimination claims to health and safety regulations. These 
challenges can result in financial losses, reputational damage, and emotional stress. We cannot 
afford to underestimate the impact of legal liability on our businesses and personal lives.

To ensure the continued success and sustainability of our businesses, we urge you to prioritize 
ethical practices, compliance with laws and regulations, and the well-being of your employees 
and guests. By doing so, we mitigate the risk of legal liability and foster a culture of trust and 
excellence within our industry.

Here are some steps to take as responsible hotel owners:
1. Emphasize education: Stay informed about the laws and regulations governing our 

industry. Regularly review and update your knowledge to ensure compliance. Seek legal 
counsel or resources provided by AAHOA to address any uncertainties or questions.

2. Implement best practices: Establish robust policies and procedures prioritizing ethi-
cal conduct, fair employment practices, and guest safety. Train your staff accordingly 
and provide ongoing guidance to ensure compliance throughout your operations.

3. Engage in responsible hiring: Adhere to fair labor practices, including the proper 
classification of employees, paying fair wages, and providing a safe and inclusive work 
environment. Conduct thorough background checks and verifications during the hiring 
process to mitigate potential risks.

4. Foster a culture of compliance: Leading by example, encourage open communication 
and reporting of any potential legal violations or concerns. Address issues promptly 
and take appropriate corrective actions when necessary.

5. Seek professional advice: When facing legal challenges or uncertainty, seek guid-
ance from qualified legal professionals for valuable insights that will help you navigate 
complex legal situations.

AAHOA is committed to supporting you in your efforts to avoid legal liability. We will continue 
to provide educational resources, legal guidance, and advocacy to ensure our members have the 
necessary tools and information to protect their businesses and interests.

Our actions today determine our success tomorrow. Let us stand together, united in our com-
mitment to do the right thing, protect our businesses, and uphold the values that define AAHOA.

If you have any questions, concerns, or suggestions related to legal compliance or preventing 
legal liability, please reach out to our dedicated team or me personally. Your input is vital as we 
strive to create a safe and prosperous environment for all AAHOA members.	 ■

Our actions 
today determine 

our success 
tomorrow. Let us 

stand together, 
united in our 
commitment 

to do the right 
thing, protect 

our businesses, 
and uphold the 

values that define 
AAHOA.”
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Today’s Hotelier is AAHOA’s flagship publication. Published monthly, 
Today’s Hotelier offers in-depth coverage and insights on the hotel 

industry and related topics.

LEARN MORE AND SUBSCRIBE FOR FREE AT   todayshotelier.com

magazine won THREE 
2022 PLATINUM MarCom 
Awards for overall publication 
excellence, design, and feature 
writing. The MarCom Awards 
honor excellence in marketing and 
communication while recognizing 
the creativity, hard work, 
and generosity of industry 
professionals.
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THE C-SUITE

HEN THE AAHOA TEAM HONORED ME WITH 
a request to share industry insights with its 

members, the starting question raised was, 
“What keeps you up at night?”

The industry tosses challenges at us every 
day. The latest seems to be “Is AI safe or not?” 

But, despite all these challenges, I fear our biggest challenge is the 
seeming demise of hospitality at its core.

One of the greatest advertising slogans of all time in hospitality 
is “We’ll leave the light on for you.” It was added, non-scripted, at 
the end of a commercial recording for Motel 6 almost 40 years ago. 
It also describes the hospitality industry with one of the greatest 
elevator pitches of all time. That one slogan says so many things 
to a guest: We welcome you, we want to protect you, we are eager 
for you to arrive, and we are committed to providing you service.

But, in today’s litigious atmosphere, it seems like our industry’s 
“lights” are being controlled by so many external forces it’s becom-
ing almost impossible to serve the guest. Major companies in the 
industry do not like independence and penalize it. Those who take 
the most risk share less of the reward. It’s extremely difficult to 
develop long-term relationships with guests and staff when we 
must follow “rules” out of our control. We spend so much time 
working on internal issues caused by these forces we can’t keep 
our focus on the guest. For example, I’m writing this column from a 
branded hotel, connected to the hotel’s high-speed internet. During 
the sign in process, I had to read some legalese and agree not to 
share intellectual property downloaded over the hotel’s servers. 
How tragic we must treat our guests like potential criminals just 
to use the internet.

One of the greatest things about running a non-profit association 
in the hospitality industry is the opportunity to work with other 
like-minded organizations like AAHOA. HFTP and AAHOA are two 

associations who succeed via strong networks. These networks 
are made via families, colleagues, and industry segments.

At our core, we’re driven to help each other succeed in a way of 
life that can be rewarding and profitable. Both associations have 
high ethical standards and place great value on relationships. As 
members of the hospitality family, we’ve been entrusted with 
securing the future of the industry. While we face many chal-
lenges from labor shortages, legal issues, developing appropri-
ate education, and regulatory issues, we need to ensure we do 
our best to protect our industry and “leave the light on” for the 
next generation.

AAHOA and HFTP are working together as friends to preserve 
the industry and move it forward. While it’s an arduous task requir-
ing a considerable amount of effort, there are several opportuni-
ties for us to keep hospitality — hospitality as we know it.

Education and information: Continuing education 
programs and news and information resources – 
whether virtual, in-person, or part of your regular 

reading rotation – relay current trends, regulations, 
technological advancements, training, and more. Understanding 
the evolving landscape will help you adapt and make informed 
decisions to preserve the industry, and help you offer a better 
guest experience.

Innovation: Identify opportunities for implement-
ing new technologies, processes, or business models 
enhancing efficiency, productivity, and competitive-

ness. Often, the upfront investment is high, but the 
long-term return exceeds many times the initial investment.

together
Uniting to face the top concerns in our industry

Moving forward,

by FRANK WOLFE, CAE

1
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  4-MINUTE READING TIME

Collaboration: With a shared interest in enhancing and 
progressing the industry, the partnership of our associa-

tions and their stakeholders (and other friends and fam-
ily) puts into play an extremely valuable network of expertise 

covering multiple segments.
As an individual, be sure to collaborate with industry peers, 

family members in the business, and guests to address challenges 
and pain points. Such efforts will overall strengthen the industry.

Embrace innovation: Embrace technological ad-
vancements and innovation for hospitality. Identify 
opportunities to incorporate these, because innovation 

can help your business stay relevant and adapt to chang-
ing market demands.

Advocate for the industry: Nobody does it better than 
AAHOA!

Invest in education and talent development: Support 
education and training programs to develop a skilled 
workforce. The more education you can offer an unskilled 

workforce, the greater sense of loyalty is established, mak-
ing it easier to retain the trained employees.

Promote public awareness and perception: Let your 
community know how your company positively impacts 
your area. This not only is great for your business, but it 

helps draw awareness and interest in the hospitality industry.

Frank Wolfe, CAE
CEO, Hospitality 
Financial and 
Technology 
Professionals (HFTP®)

These suggestions for keeping our industry relevant and hos-
pitable aren’t exhaustive. However, implementing them can 
create much goodwill and move the industry forward. In the 
words of the famous Motel 6 commercial, implementing these 
will “keep the lights on for you.”

Frank Wolfe, CAE, is the CEO of Hospitality Financial and Technology 
Professionals (HFTP®), an allied association of AAHOA. He has served 
the hospitality industry for more than 40 years and received many 
honors, including Association CEO of the Year, HFTP Paragon Award, 
Honorary Alumni of the Conrad Hilton College at the University of 
Houston, inductee to the HFTP International Hospitality Technology 
Hall of Fame, Forbes Business Thought Leader, and has been 
recognized as an industry champion of education.

3

4

5
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Low 
hanging

Serial plaintiffs 
and their attorneys 

continue to find 
ADA lawsuits to be 

easy pickings
by NICK FORTUNA
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IF A DISABLED PER-
son can’t find acces-
sibility information 
on a hotel’s website 
but never planned to 
visit that property in 

the first place, has she really suffered 
discrimination? The Supreme Court is 

scheduled to rule on that issue during its 
next term, which begins in October, a case 
that’s being closely watched by hospitality 
groups across the country.

In March, the Supreme Court agreed 
to hear the case of Acheson Hotels v. 
Deborah Laufer, which involves a plain-
tiff who has brought approximately 600 
lawsuits against hotels in a number of 
states. At issue is whether a self-appointed 

  8.5-MINUTE READING TIME
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and judges can be very sympathetic to 
claims that seem sincere and legitimate, 
and the emotional content associated with 
the claim is likely to make it more expen-
sive and more difficult to resolve and win.”

ANY HOTEL MAY  
BE TARGETED
Serial plaintiffs and their attorneys may 
go after large hotel chains, figuring that 
publicly traded companies can afford to 
settle a case quickly and move on, accord-
ing to Todd Rosenbaum, a New York-based 
attorney representing hotels in ADA law-
suits. Others target independent hoteliers, 
who may not know the finer points of ADA 
compliance or lack the resources to defend 
themselves in court, he added.

“I think it’s more of a burden on indepen-
dent hotel owners and operators than it is 
on the larger conglomerates because their 
pockets just aren’t as deep,” Rosenbaum 
said. “Whereas a large hotel company 
may be able to settle multiple lawsuits, 
if an independent hotel is sued numerous 

to these hotels; you can just look them up 
online and hit 30 hotels in a day.”

Some ADA lawsuits, of course, are 
brought by plaintiffs who truly have been 
aggrieved, Raizman said. In some cases, dis-
abled guests reserve handicap-accessible 
rooms but arrive to discover that none are 
available. In other cases, guests are unable 
to shower or use the restroom because the 
hotel hasn’t installed grab bars or roll-in 
showers as required by the ADA.

Complicating matters, disabled guests 
sometimes receive poor treatment from 
busy hotel workers when they complain or 
seek help, making their cases more compel-
ling in court, Raizman said.

“You’re probably not going to stop the 
professional plaintiffs, but good customer 
service is always the best path toward 
avoiding litigation when it comes to people 
who’ve been aggrieved,” he said. “Juries 

While by no means a comprehensive list, here are a few key areas hoteliers want to be certain 
they’re addressing to ensure they’re fully within ADA compliance.

Americans with Disabilities Act (ADA) “tes-
ter” has Article III standing to sue when 
hotels fail to provide accessibility informa-
tion online.

A ruling for the plaintiff would deal a 
substantial blow to hoteliers, who already 
have been plagued by disability lawsuits 
for years, according to David Raizman, a 
Los Angeles-based attorney specializing 
in ADA lawsuits. Raizman said many of his 
firm’s large hospitality clients have been 
hit by multiple ADA lawsuits over a number 
of issues, including the accessibility and 
content of their websites.

When plaintiffs win their cases, hotels 
must correct any accessibility issues 
brought to light. In addition, plaintiffs 
typically can seek monetary damages 
and attorneys’ fees, making ADA lawsuits 
potentially lucrative for both plaintiffs and 
their lawyers, Raizman said.

“This is a huge issue for the hotel indus-
try,” he said. “A large number of cases are 
brought by a small group of people, but 
that group is growing now because it’s 
so profitable. You don’t even have to go 

Strong
Roots

1.	 Verify your property’s website is compat-
ible with screen-reader software.

2.	 Ensure your property’s website can be 
navigated solely with a keyboard.

3.	 Include captions for all photos, videos, 
and other graphics.

4.	 Post accessibility information clearly on 
the property’s website.

5.	 Enable abundant and easy-to-use hand-
icapped-friendly access points for park-
ing, as well as on-property navigation 
– including check-in.

6.	 Design rooms to be easily navigable by 
guests in wheelchairs.

7.	 Provide in-room safety features such as 
grab bars and seats in the showers.

8.	 Supply ample seating in restaurants and 
bar areas for guests in wheelchairs.

9.	 Train staff on what can and can’t be 
asked of a guest checking in with a  
service animal.
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times, damages could be significant, and 
that’s in addition to the cost of hiring a 
lawyer.”

Compared with other businesses, most 
hotels are “ahead of the curve” when it 
comes to ADA compliance since operators 
are well-versed in the specific require-
ments for hotels, Rosenbaum said. That 
awareness has led many serial plaintiffs 
and their lawyers to focus on hotels’ web-
sites instead of on the properties them-
selves, he said.

ADA lawsuits targeting hotel websites 
generally focus on two issues: inacces-
sibility and failure to disclose accessibil-
ity information as required by the ADA, 
Rosenbaum said. 

For example, hotel websites should 
be compatible with screen-reader soft-
ware that reads the website’s contents 
aloud to visually impaired users. Sites 
also shouldn’t require the use of a mouse 
to make a reservation since many with 
visual impairments use their keyboard 
to navigate websites. Similarly, photos, 
videos, and other graphics should include 
captions.

“Those cases have been booming for 
many years,” said Minh Vu, who leads the 
ADA Title III defense team at Seyfarth Shaw, 
LLP. Last year alone, there were 3,255 law-
suits filed in federal court over website 
accessibility, and hotels accounted for 
many of those cases, she said. A sizeable 
portion was brought by visually impaired 
users who were unable to book a room 
online, she added.

Hoteliers should ensure their websites 
– and those of third parties such as online 
travel agencies – make accessibility infor-
mation easy to find, Rosenbaum said. That 
information should detail safety features 
such as fire alarms and phones that light 
up to alert hearing-impaired guests. Other 
topics to cover include the physical dimen-
sions of guest rooms and bathrooms, 
egresses and ingresses, the width of hall-
ways and access to amenities.

Accessibility information should be 
displayed on all relevant sections of the 
hotel website. Additionally, there should 
be a separate link labeled “accessibility” 
that takes users to a section of the website 
devoted to this topic. That section should 
include contact information for someone 

in the front office who’s been trained to 
answer questions about accessibility, 
and the email address provided should 
be different from the one used for general 
inquiries, Rosenbaum said.

ONE-STOP SHOP
Hotels are attractive targets for ADA law-
suits for several reasons, including that 
guests simply stay there longer than at 
a restaurant or retail store, according to 

Stuart K. Tubis, a San Francisco-based 
attorney representing hotels in ADA 
lawsuits.

The ADA spells out myriad requirements 
for hotel guest rooms and restrooms, but 
properties also must ensure accessibility 
at their restaurants, convenience stores, 
pools, spas, gyms, and other facilities, he 
said.

“There’s just a lot going on at hotels,” 
Tubis said.
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Common issues leading to ADA suits 
against hotels include inaccessible park-
ing, front desks, restaurants, and guest-
room bathrooms, Tubis said. Handicapped 
parking must be flat and properly marked 
by signage and painted stripes on the 
asphalt. People using wheelchairs must 
have a clear path from the parking lot to 
the entrance, including any necessary curb 
cuts.

The front desk should have a section 
that’s low enough for a person in a wheel-
chair to fill out forms and complete the 
check-in process, Tubis said.

Bathrooms inside guest rooms should 
be spacious enough so disabled guests 
can easily maneuver their wheelchairs. 
Restrooms also should be equipped with 
grab bars and shower seats, and the pipes 
below sinks should be wrapped or situated 
so people in wheelchairs who can’t feel 
their legs don’t sustain burns or scrapes, 
Tubis said.

Each type of seating in a hotel restau-
rant or bar should have space allocated for 
disabled guests, said Vu of Seyfarth Shaw. 
Wheelchairs must be able to fit underneath 
tabletops, and those tables must be low 
enough so people in wheelchairs can eat 
comfortably. Many hotel bars lack a low-
ered section for disabled guests, Vu said. In 
other cases, bartenders were never taught 
what those sections are designed for, so 
they use them to store bottles, glasses, 
and other commonly used items, she said.

“That’s probably the most surefire viola-
tion,” Vu said. “You can almost count on it.”

CANINE COMPANIONS
The increasing use of service dogs presents 
another complication for hoteliers, Vu said. 
Some people with service animals may 
have a disability that isn’t readily appar-
ent, such as a mental-health issue. In some 
cases, dogs have been trained to detect 
when their owner is about to have a sei-
zure, or even to remind their owners when 
to take their medication, Vu said.

Under the ADA, service dogs are allowed 
to accompany their owners wherever they 
go in a hotel other than the swimming pool, 
and they’re not required to wear a spe-
cial vest or anything that differentiates 
them from a common pet, Vu said. Hotels 
are prohibited from charging pet fees for 

service animals or requiring guests to fill 
out additional forms, she added.

Hotel workers should be trained to ask 
only two questions of guests who have a 
dog but don’t appear to be disabled, Vu 
said. The first: Is that dog a pet, or is it 
needed because of a disability? The sec-
ond: What type of work or task has that 
dog been trained to perform?

The delicate nature of these discussions 
underscores “the importance of training 
public-facing employees on key issues such 
as this,” Vu said.

“There does appear to be a need for 
more education among hotel operators 
about service animals, in my view,” Vu 
said. “There are all sorts of disabilities 
that are very hard to verify, and there are 
hotels that will ask for paperwork for a 
service animal or will try to charge pet fees. 
If the person is able to identify the work 
or task that the dog has been trained to 
perform, that’s pretty much the end of 
the discussion.”

To prevent lawsuits, Tubis said hote-
liers should have ADA attorneys perform 
periodic audits of their properties to iden-
tify and correct accessibility issues. But, 
even when hit with ADA lawsuits, hoteliers 
shouldn’t feel pressured to settle immedi-
ately, he said.

“There are defenses against these 
claims, and we’ve successfully filed 
motions to have these cases knocked out 
of the courts,” Tubis said.� ■

You’re probably not 
going to stop the 

professional plaintiffs, 
but good customer 

service is always the best 
path toward avoiding 

litigation when it comes 
to people who’ve been 

aggrieved.”
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  7.5-MINUTE READING TIME

Creating a property 
that’s in compliance  

and welcoming to all

by TOM GRESHAM

COMPLYING WITH THE 
requirements of the 
American Disabilities 
Act (ADA) is essential for 
hotels today, but that isn’t 
the only reason accessibil-

ity needs to be a priority for those in the 
lodging industry.

“Hoteliers should want to ensure 
their properties emphasize accessibility 
because it promotes an atmosphere of 
inclusion that can be spread throughout 
the community,” said Victor Felix, director 
of content and compliance for BlueDAG, 
which provides software solutions to aid 
ADA compliance. “In addition, there’s an 
economic benefit to it as well. By not focus-
ing on accessibility, you’re essentially lim-
iting your client base. As a business, why 
would anyone want to do that? In business, 
accessibility equals revenue.”
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Michelle Winnecke, associate 
principal with LCM Architects, said 
it just makes sense to offer “equi-
table space for the widest audience 
possible.” The number of guests who 
have accessibility needs is growing 
and includes many who weren’t born 
with a disability but whose needs 
emerged during the aging process, 
said Doug Anderson, partner with 
LCM Architects.

“The buying power of people with 
disabilities is a lot higher than what 
people might imagine,” Anderson 
said. “And, with the aging baby 
boomer population, the need for 
accessible rooms is increasing.”

KEY FEATURES
Felix said accessible parking and 
loading and unloading zones for 
guests are among the key ADA 
requirements. Anderson said acces-
sible routes to the entrance and 
accessible parking requires attention 
to detail and vigilance as sidewalks 

and wheelchair ramps age and break 
down and lines grow faded. A fully 
compliant parking lot when a hotel 
opens won’t stay compliant without 
the proper attention, Anderson said. 
In fact, he said the No. 1 accessibility 
violation complaint in Illinois, where 
LCM is based, is parking.

Inside the lobby, hotels must con-
sider accessibility in the check-in 
process. For instance, high check-
in desks can create challenges for 
some guests, such as those who 
use a wheelchair. Anderson said 
the issue isn’t just related to reach 
but pertains to allowing a guest to 
have adequate eye contact with the 
person behind the desk.

Guest rooms must meet required 
mobility features in the sleeping 
space and the bathroom. For exam-
ple, Felix said hotels must provide 
a clear floor space that runs paral-
lel to the bed on both sides of the 
bed or a single space between two 
beds. In the bathroom, Felix said a 
roll-in shower that meets dimen-
sion requirements, provide controls 
within easy reach, while also includ-
ing grab bars, is important.

Winnecke and Anderson empha-
sized that hotels should offer acces-
sible rooms across their different 
categories of rooms. For instance, a 
guest who uses a wheelchair should 
have the ability to book a suite or 
standard room or a room with a bal-
cony rather than be limited to one 
category. Larger resorts with many 
different room types are the most 
likely to overlook that requirement, 
Winnecke said. Sometimes, she said, 
LCM encounters hotels that have 
stacked all their accessible rooms 
in one tier and believed that would 
be sufficient.

Felix said technological 
advancements have made some 
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requirements less prevalent than 
they were before. 

“For example, if a payphone is pro-
vided, it must comply with accessi-
bility requirements, even though we 
probably haven’t seen a payphone 
in years, thanks to everyone carry-
ing a cellphone now,” Felix said. “If 
specific elements are provided, then 
the requirements that are in place 
still apply.”

OFTEN OVERLOOKED
Felix said the most overlooked 
accessibility features in hotels 
include communication features and 
equipment for individuals who have 
hearing impairments or who are 
deaf. Transient lodging facilities are 
required to offer guest rooms with 
communication features, according 
to the ADA.

“The required number of rooms 
with communication features is 
determined by the total number of 
guest rooms provided at the facility,” 
Felix said. “An example of such a fea-
ture would include visible notifica-
tion devices for incoming telephone 
calls and doorbell activations.”

Accessible-compliant shower 
chairs is another frequently over-
looked detail, Anderson said, such 
as chairs that aren’t stable or fixed 
or are difficult for guests to trans-
fer onto. Another occasional short-
coming is bathroom storage space, 
including where towels are located. 
Winnecke said LCM often encounters 
hotels that have its bathroom towels 
hanging on grab bars.

“The largest number of issues usu-
ally exist in the bathroom,” Winnecke 
said.

Winnecke said LCM frequently has 
surveyed hotels and found the oper-
ator doesn’t even have a list of their 
accessible rooms. Or, they can iden-
tify their accessible rooms, but they 

don’t understand the characteristics 
of them and how they might align 
with a guest’s needs. For instance, 
someone with mobility issues has 
different accessibility needs than 
someone who is deaf.

“Sometimes, the employees don’t 
know the difference between a 
mobility-accessible guest room and 
a guest room with communication 
features,” Winnecke said.

Anderson said limiting acces-
sibility options can undermine the 
experiences not just of the guests 
who have accessibility challenges 
but with their fellow travelers.

“The bigger brands do a better job 
of keeping detailed information on 
their websites about the features of 
their accessible rooms, which helps 
people make informed choices,” 
Anderson said. By implication, this 
requires independent properties 
to be hyper vigilant about ensuring 
accessibility information is readily 
available, and easy to locate, on their 
websites.

CONTINUED COMPLIANCE
Anderson said compliance starts 
with the design of a property – 
both during initial construction or 
a renovation – and an emphasis on 
accessibility in that stage of the pro-
cess. Once a facility is built, experts 
should review the property with a 
punch list to make sure all the acces-
sibility features are in place. Then, 
Anderson said, it’s about monitor-
ing accessible features, making sure 
everything is maintained and prop-
erly operating.

Once a hotel is operating, Felix 
said “staff training is crucial to 
ensuring an ongoing focus on 
accessibility.”

“Having staff understand how 
to accommodate an individual’s 
request for a specific type of room, 

and knowing if a mobile communica-
tion device is used to make a guest room 
comply with communication features 
– including making the staff aware that 
they even have the device and how to 
use it – is vital to serving clients better,” 
Felix said.

A change in ownership or changeover 
in staff can lead to successful accessibil-
ity features being forgotten or ignored.

“Continuation is important because 
you may have those accessible features 
right when it’s built or renovated, but it 
becomes a big problem if it isn’t main-
tained properly,” Winnecke said. “If you 
have employees who have been trained 
properly, and your facilities are main-
tained regularly, it’s much better for your 
guests.”

Anderson said he recalled hearing of 
an instance when a staff member told a 
guest who had arrived using a scooter 
as a mobility aid that he couldn’t use the 
scooter inside because the carpets had 
just been cleaned.

“That’s just training,” Anderson said. 
“Your first line of defense for a lot of 
this is making sure staff know what the 
requirements are when working with 
people with disabilities.”

Frontline staff without the proper 
training can place guests with acces-
sibility challenges in the wrong rooms 
and then struggle to help rectify their 
mistake, leading to highly frustrating 
experiences for those guests – not to 
mention exposing the hotel to a raft of 
potential legal problems.

“Accessibility features make a world 
of difference to the enjoyment of a per-
son’s hotel stay, and we’ve heard that 
from a lot of folks,” Winnecke said. “So, 
it’s important for a hotel owner to make 
sure that these accessibility features are 
provided in their hotel. You want all your 
guests to enjoy what you have to offer, 
and the difference between a so-so vaca-
tion and a great vacation for many guests 
is having these features available.”� ■
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FEATURE

A momentous 
meeting

EARLIER THIS 
s u m m e r , 
AAHOA leaders 
and members 
a t t e n d e d 
Prime Minister 

Narendra Modi’s state visit to 
Washington, D.C., to strengthen 
ties between the U.S. and India. 
AAHOA Chairman Bharat Patel, 
Vice Chairman Miraj Patel, 
Treasurer Kamalesh (KP) 
Patel, Secretary Rahul Patel, 
and Immediate Past Chair 
Nishant (Neal) Patel repre-
sented AAHOA’s 20,000 hote-
lier members as guests during 
the White House South Lawn 
welcome ceremony and Prime 
Minister Modi’s joint address to 
Congress.

“The hotel industry has 
long provided thousands of 
first- and second-generation 
immigrants from India an 
opportunity to achieve the 
American Dream of entre-
preneurship,” said AAHOA 
Chairman Bharat Patel. “As 
the most populous country in 
the world and the crossroads 
of the Indo-Pacific region, India 
is a critical player on the world 
stage and an important U.S. 

AAHOA leaders attend Prime Minister Narendra 
Modi’s state visit to cement U.S.-India ties
by EVELYN HOOVER

AAHOA ADVOCACY ACTION
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  3-MINUTE READING TIME

A momentous 
meeting

ally. As members of an indus-
try founded on hospitality and 
personal relationships, AAHOA 
leaders were honored to rep-
resent one of the most impor-
tant industries to the Indian 
American community and our 
nation’s economy.”

THE TIES THAT BIND
AAHOA leaders used this his-
toric visit to reiterate their 
commitment to strengthen-
ing the partnership between 
the two countries. They urged 
lawmakers to eliminate caps 
on the H-2B visa program, 
which would encourage more 
of India’s talent to come to the 
U.S. for career opportunities.

“As Prime Minister Modi said 
in his address to Congress, 
Indian Americans’ talents and 
skills have ‘shown the poten-
tial of our partnership.’ The U.S. 
and India need look no further 
than the hotel industry, where 
AAHOA Members own 60% of 
U.S. hotels and are responsible 
for 1.7% of the nation’s GDP,” 
said AAHOA President and CEO 
Laura Lee Blake. “We believe 
more people from India should 
also have the opportunity to 
come to the U.S. and achieve 
the American Dream. That’s 
why we urge lawmakers to 
eliminate caps on the H-2B 
visa program so there are no 
constraints on addressing 
employers’ needs for addi-
tional seasonal workers. A 
stronger U.S.-India partnership 
will open doors for increased 
collaboration and investment, 
which will benefit both coun-
tries and ultimately the global 
community.”

AAHOA represents 20,000 
hoteliers of primarily Indian 
descent who want to see a new 
era of possibilities between the 
two countries.� ■
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“My wife and I were 
in the room for Prime 
Minister Modi’s joint 
address to Congress,” 
said GJ Zala, AAHOA 
Lifetime Member. 
“It was an unforget-
table experience. Prime 
Minister Modi empha-
sized the importance for both countries to grow their rela-
tionship, and people on both sides of the aisle clapped 
nonstop throughout the speech. I see a lot of possibilities for 
hoteliers in India and encourage AAHOA to continue spear-
heading delegations to the world’s largest democracy.”

“It was an 
incredible 
honor to 
witness Prime 
Minister 
Narendra 
Modi’s Joint 
Meeting of 
Congress in 
the House Chambers, as he delivered 
a visionary address emphasizing 
the importance of bridging nations, 
inspiring change, and creating a 
better future through innovation, 
sustainable development, and 
collective action,” said AAHOA Vice 
Chairman Miraj Patel.

“It was a mind-blowing experience. I was 
really touched that India and the U.S. got 
together in this way,” said Vibhuti Panchal, 
AAHOA Lifetime Member. “As hoteliers, a lot 
of our hospitality knowledge and roots come 
from India. We learned how to make our guests 
a priority in India and carried that same level 
of customer service to the U.S. Prime Minister 
Modi’s visit will enhance the collaborative 
efforts between both countries, ensuring future hoteliers who 
take over family-owned hotels thrive.”

“It was an honor for me to be in attendance and let the 
Prime Minister know how thankful we are for everything he’s 
doing to continue to strengthen the partnership between 
the U.S. and India,” Sawan Patel, Past Southeast Texas 
Regional Director (2018-2021), said. “There were fami-
lies representing three 
generations at this 
incredible event. It was 
special for me to see a 
lot of parents and kids 
together witnessing 
this moment.”

What they’re 
saying about 
attending 
Prime 
Minister 
Modi’s  
state visit:
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Opening Doors for Women in Hospitality

HER

Conference & Retreat

OWNERSHIP

6070 N Central Expy 
Dallas, TX 75206

The Beeman Hotel

November 2-3, 2023November 2-3, 2023

Join fellow Women Hoteliers for two days of
education, empowerment, networking, and wellness.

The 2023 HerOwnership Conference & Retreat will
focus on helping you elevate your career, determine

your next steps, and inspire your journey.

We can't wait to see you in 

Dallas!Dallas!

Save the Date!Save the Date!
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INDEPENDENT HOTELIERS

OWNING AND OPERATING A HOTEL CAN BE HIGHLY PROFITABLE, BUT THERE ARE VARIOUS LEGAL CHALLENGES 
hotel owners must navigate to safeguard their investment. From adhering to local ordinances and employment laws 
to ensuring guest safety, understanding and addressing these matters is crucial. This task is particularly daunting for 
independent hoteliers who don’t have access to franchisor guidance. Today we will explore three fundamental legal 
categories, so you have the information you need to be proactive rather than reactive. This will enable you to identify 
vulnerabilities and take steps to mitigate your risk of legal liability.

Don’t go it
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ORDINANCES AND  
REGULATORY COMPLIANCE
Keeping up with the ever-changing land-
scape of laws targeting hotel owners 
can be overwhelming. These regulations 
encompass labor ordinances, building 
codes, ADA guidelines, health and safety 
standards, and more. For independent 
hoteliers who lack a legal support sys-
tem, staying informed about regulations 
is nearly impossible. By joining a network 
larger than yourself, such as local hotel 
associations, law firms, or legal group 
chats, you can stay updated of laws affect-
ing your business. Non-compliance with 
even a single regulation can lead to fines, 
closure, or lawsuits.

Step two: Once you’re aware of the rel-
evant laws, you must take action. Turning 
a blind eye or waiting for legal papers isn’t 
a viable strategy. If you’re unsure about the 
best approach to achieving compliance, 
reach out to your hotel network. Find a 
legal professional who understands the 
hotel business and is willing to offer free 
advice., just like the writer of this article.

Embrace your 
legal support 
system and 
prevent disasteralone

EMPLOYMENT AND  
LABOR LAWS
Hotel owners face complex labor laws that 
govern various aspects of their opera-
tion, including hiring, wages, working 
conditions, and termination procedures. 
Compliance with these laws is essential 
to avoid lawsuits and penalties. Regularly 
reviewing employment policies, contracts, 
and practices can help mitigate risks and 
foster a fair and safe working environment.

Regardless of whether you’re an inde-
pendent or franchise hotelier, staying on 
top of your human resources is crucial. 
Waiting for a lawsuit before you implement 
the correct policies will only lead to greater 
financial stress. Lean on your legal team 
to guide you on best employment prac-
tices and they’ll draft the necessary docu-
ments for your employees to sign. If you 
don’t have an employee handbook, you 
need one. It outlines all your policies and 
procedures to protect you from lawsuits 
and will act as your first line of defense in 
the event of a lawsuit. Employees should 
sign handbook acknowledgment forms 

From adhering to 
local ordinances and 
employment laws to 
ensuring guest safety, 
understanding 
and addressing 
these matters is 
crucial. This task is 
particularly daunting 
for independent 
hoteliers who don’t 
have access to 
franchisor guidance.”

by DARSHAN PATEL, ESQ.
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confirming their understanding of the 
hotel’s policies. This approach will protect 
you from employee complaints related to 
discrimination, wrongful termination, lack 
of meal breaks, overtime, etc. However, it’s 
essential for you and your management 
staff to adhere to the protocols outlined in 
the handbook for it to be effective.

There are several more employment 
documents that you should have in place, 
including onboarding and offboarding 
materials, performance documents, on-
duty meal agreements, on-site employee 
contracts, and arbitration agreements. 
The importance of being proactive cannot 
be overstated. With the guidance of a legal 
professional, you can navigate through 
the required employment documents and 
operational practices necessary.

GUEST SAFETY AND INJURIES
Ensuring guest safety should be a top pri-
ority for hotel owners, because failing to 
do so can lead to significant legal conse-
quences. Hotel owners must implement 
adequate security measures, maintain 
functioning fire safety systems, and regu-
larly inspect their property to prevent acci-
dents and injuries. Promptly addressing 
safety concerns and maintaining detailed 

records can serve as valuable evidence in 
case of legal disputes.

Among the most common guest lawsuits 
in the hospitality industry are those related 
to bed bugs, and slip and fall injuries. While 
franchisees typically have quality stan-
dards and a complaint resolution process 
in place, independent hoteliers have the 
advantage of determining their own train-
ing and protocols. Independent hoteliers 
aren’t obligated to use expensive compa-
nies for bed bug services or give refunds to 
guests with false complaints. Meet with a 
legal professional to implement a plan to 
prevent personal injury lawsuits.

Independent hoteliers, you are not 
alone. But, in today’s litigious society, you 
must understand and comply with regula-
tory requirements, employment laws, and 
safety measures to mitigate your risk of 
liability. Rely on your legal support system 
and take the steps necessary to maximize 
your bottom line.� ■

  3.5-MINUTE READING TIME

Darshan Patel is the Principal 
Partner of DPA Attorneys at 
Law, a firm specializing in 
hospitality law. As a seasoned 
hotel owner and developer 
himself, Darshan established 

a law firm that approaches legal matters from 
a business owner’s perspective. Under his 
leadership, DPA Attorneys has established a 
reputation of trust, efficiency, and effective 
defense. 
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CONSTRUCTION & DEVELOPMENT

looking for different uses to breathe new 
life into these structures. If positioned in 
appropriate locations, hoteliers can cre-
atively adapt these structures into hotels, 
including limited-service, full-service, and 
boutique hotels.

EVERYONE WINS
Repurposing existing commercial build-
ings has advantages, including minimizing 
construction costs, reducing construction 
schedules, and minimizing environmen-
tal impacts. The existing structures often 
have a history that can be celebrated as 
part of the guest experience. In Asheville, 
NC, David Tart, a partner with Raines 
Development, transformed a steel foundry 
that had forged steel for the construction 
of Biltmore Estates into an 87-key boutique 
hotel, which can be seen in the accom-
panying image. Brick interior walls and 
arched windows create a unique guest 
experience that illustrate the history and 
authenticity of the steel foundry. Plus, his-
toric buildings often qualify for national 
and state historic tax credits, adding to the 
bottom line of the developer’s proforma.

LOGICAL CONVERSIONS
In the coming years, there will be an abun-
dance of office buildings available as pre-
pandemic leases expire. If the buildings 
have appropriate column bay spacings, 
and building depths, most office buildings 
can be efficiently converted for hotel use. 
ODA Architecture currently is transform-
ing office buildings in Greenville, SC, and 
at the BWI airport to hotels. Repurposing 
can save months of approval times and 
construction schedules. Office buildings 

ONE OF THE HOTTEST 
trends in the hotel 
industry is repurposing 
buildings for hotel use. 
Transforming existing 
buildings makes eco-

nomic sense and can enhance the guest 
experience. Many building types are 
appropriate candidates for conversions 
to hotels, but the most opportunities are 
discovered in office buildings. According to 
CBRE, there currently is more than a 17% 
vacancy rate in office buildings, the highest 

vacancy rate since 1993. Developers are 

Breathe new life into 
an old commercial 
property

time
by STEPHEN OVERCASH
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require more parking than hotels, leaving 
large parking lots available for the devel-
opment of additional hotels, restaurants, 
residential, or other complementary 
amenities.

Urban retail buildings/department 
stores, mills, jails, schools, hospitals, and 
churches all can be creatively adapted to 
hotels. These buildings tell local stories 
that provide for more memorable stays, as 
well as pay tribute to the history and char-
acter of its setting. Saving sentimental 
buildings and transforming them for hotel 
uses often garners favor and advocacy 
with local historical and planning boards.

Adaptive use of existing buildings to 
hotels is also beneficial to the environ-
ment. According to Gensler, new construc-
tion annually contributes 11% to global 
carbon emissions. Converting existing 
buildings cuts that percentage by 90%. 
Demolition of existing buildings creates 
large amounts of debris for landfills. 
Repurposing buildings generates 10% of 
the construction debris created by demo-
lition of existing buildings.

CHALLENGE ACCEPTED
Converting buildings to an alternative use 
can have many challenges. Every empty 
building isn’t necessarily a candidate for 
a hotel. Developers and architects should 
provide extensive due diligence before 
committing to a conversion. Market stud-
ies need to be performed to ensure the 
feasibility of the project.

The building needs to be analyzed for 
an efficient layout of the typical floors, 

dependent on the location of the building 
core and the column spacings. Analyzing 
the building’s structural system deter-
mines whether any major modifications 
will be necessary. Hazardous materials 
often are present and must be abated 
before repurposing can begin.

Meeting national energy codes can add 
construction costs. Many older buildings 
don’t meet modern fire safety standards or 
the Americans with Disabilities Act require-
ments. Remediation of these deficiencies 
to conform to current codes adds construc-
tion costs.

The next generation of travelers and 
hotel guests are seeking unique and 
rewarding experiences. Staying in a hotel 
that has modern-day conveniences while 
boasting a rich history with many stories 
to tell will enrich the guest’s experience. 
These experiences differentiate adaptive 
use hotels in an increasingly competitive 

  3.5-MINUTE READING TIME

environment for hotel guests. Vision, cre-
ativity, and experience are essential to suc-
cessful adaptive use hotel projects. When 
completed, these unique, repurposed 
hotels are very rewarding for the hotelier, 
the local community, and the environment.
� ■

Stephen Overcash is 
managing principal for ODA 
Architecture. He can be 
reached at (704) 905-0423 or 
sovercash@oda.us.com. ODA 
Architecture, established in 

1984 has provided architectural expertise to 
clients for more than 38 years in Charlotte, 
N.C., and throughout the eastern United 
States. ODA’s foundation is built on a 
collaborative and entrepreneurial environment 
that puts the client first to produce an 
outstanding experience and FUNomenal 
Design.

Breathe new life into 
an old commercial 
property
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FINANCE

T THE HEART OF A COMMERCIAL REAL ESTATE FINANCING TRANSACTION 
is the loan documentation. The complexity, flexibility, and legal fees incurred 

to prepare and navigate varies by transaction type. Legal fees can range 
from $10,000 to $15,000 for a regular bank loan and $25,000 to $35,000 for 

CMBS financing. Let’s explore the nuances that drive this cost difference 
and why, in many situations, the benefits of a CMBS transaction type can 
be worth the higher legal expense.

critical for borrowers to engage expert 
legal and financing advocates to repre-
sent their interests and negotiate the most 
borrower-favorable terms possible.

THE NEED TO NEGOTIATE
Yes, CMBS loan documents are long and 
detailed, but the terms outlined within 
them can be negotiated. This is where 
having the guidance of both an expe-
rienced lawyer and intermediary who 
understand the market and have closed 
transactions with the lender in the past 
can be a game-changer for a borrower. 
The legal and financing team will know 
what language has caused problems for 
borrowers in the past, which levers can 
be pushed and pulled, and what conces-
sions lenders will reject outright, ensuring 
flexibility and saving the borrower time 
and headache.

Loan pre-payment, including type and 
calculation method, is a good example of 
a loan tenet that can be negotiated. Yield 
maintenance always is better than defea-
sance. While the calculations are the same, 
yield maintenance is much simpler and 
cheaper for a borrower.

PREDICTING THE FUTURE
To better understand the reasons behind 
the higher legal costs for CMBS financ-
ing, let’s look at the healthcare industry. 
Studies have shown that more than 80% of 
serious medical errors are due to a botched 
transition or miscommunication during 
the hand-off between medical providers.

There’s a similar transition process in 
a CMBS transaction. Loan agreements 
are struck between the lender and the 
borrower and then often transferred to 
a third-party servicer. When the lender 
sells the loan through securitization, the 
loan documents associated with the loan 
also transfer to the new buyer of the loan. 
Therefore, to ensure a seamless transition 
– and insulate all parties from a future case 
of he said/she said – detailed loan docu-
mentation outlining the rules, process, 
and how potential issues will be resolved 
is agreed to upfront. Many borrowers 
complain that CMBS loan documents are 
too onerous and unnecessarily complex. 
Actually, this thoroughness ensures clarity 
and eliminates uncertainty of outcome. 
Because this documented road map gov-
erns all parties for the life of the loan, it’s 

Many borrowers 
complain that 
CMBS loan 
documents are 
too onerous and 
unnecessarily 
complex. 
Actually, this 
thoroughness 
ensures clarity 
and eliminates 
uncertainty of 
outcome.”

Why are legal fees higher to close a CMBS 
transaction compared to a bank loan?
by RUSHI SHAH

Find your firm
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  3.5-MINUTE READING TIME

Another negotiable element is when PIP 
repair funds are released for a hotel. This 
includes the amount of reserves, as well 
as the minimum amount needed to with-
draw the reserves so a borrower doesn’t 
have to spend money first and wait for 
reimbursement. Other commonly negoti-
ated documentation areas include: cash 
management triggers, including opening 
of lockbox accounts and start and stop 
of sweeps; cure provisions in the event of 
default; service-level agreements, such as 
the number of days servicer has to respond 
to requests; the ability and cost to assume 
the loan; when and how much additional 
funds can be borrowed; and the ability 
to transfer shares of ownership without a 
change in control.

HOW BANK TRANSACTIONS 
DIFFER
Most community and regional banks, 
as well as credit 
unions, use auto-
generated loan 
documents, which 
t y pic ally  are 
cheaper for the 
borrower but tend 
to be one-sided and 

only protect the lender because – in these 
types of loan transactions – the borrower 
agrees to full recourse. Because the bor-
rower is on the hook personally to pay the 
loan, the documentation can use simpler, 
blanket language. With a full-recourse 
loan, if there are any future disagreements, 
issues, problems, or gaps in definition of 
terms, the onus and risk rests with the 
borrower.

 Rushi Shah is Principal and CEO of the commercial mortgage and real estate 
investment banking firm and AAHOA Allied Member Mag Mile Capital. As a leader in 
hospitality financing, Shah specializes in structuring and placing high leverage, 
nonrecourse bridge and permanent debt with cash out for full- and limited-service 
hotels nationwide. Since joining the firm’s predecessor, Aries Capital, in 2015, Shah 
has structured and closed hundreds of millions in financing for all property types. 

Shah has held previous positions at Northern Trust and has an MBA from the University of Chicago’s 
Booth School of Business.

PREPARE NOW TO SUCCEED LATER
Whether borrowers choose the CMBS or 
bank loan transaction path, because the 
decisions they agree to now may affect 
how future situations will be handled, hav-
ing strong legal and financing resources by 
their side is critical. As they say, hindsight 
is 20/20, and these experts have done this 
before, and they can identify potential dis-
rupters or enablers for future success.� ■
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STRATEGY

by PLACITO MICELI and  
STEFAN BURKEY

CCORDING TO THE CDC, 
roughly 48 million Americans 

become sick from foodborne 
illness every year. Of those, 

128,000 wind up in the 
hospital and 3,000 even 

lose their lives. Whatever the source of 
the illness, it’s a risk no one can afford to 
ignore.

Hotels serving food to their guests 
must do everything they can to prevent 
the spread of foodborne illnesses such as 
norovirus, salmonella, and E. coli. These 
illnesses spread quickly and can impact 
hundreds of people – even from a single 
evening – and ruin a hotel’s reputation in 
the process.

REDUCE THE RISK
Despite the real danger associated with 
foodborne illness, there are steps that food 
workers can take to minimize the risk and 
protect hotel guests and diners alike. Keep 
these six best practices in mind.

1	
Require good worker hygiene. The pri-
mary way to prevent the spread of food-
borne illness is through proper hygiene. 
Food workers who thoroughly clean their 
hands according to the recommended 
practice will essentially eliminate the 
opportunity to spread germs from one 
place to another. Additionally, the use of 
proper clothing and gloves not only protect 

workers from burns and other hazards, but 
they also prevent the transfer of germs. 
All food workers should start the day 
with clean clothing and aprons, as well 
as hair and beard nets that completely 
cover the area. Disposable gloves, such 
as latex or nitrile gloves, should be used for 
a single task and then changed to prevent 
cross-contamination.

2	
Ensure proper temperature control. By 
adhering to strict guidelines for refrigera-
tion, storage, and cooking temperatures, 
restaurant owners can prevent the growth 
of harmful bacteria and minimize the risk 
of food poisoning incidents. Investing in 
accurate thermometers, training staff on 
temperature control practices, and imple-
menting food-safety management systems 
like HACCP are essential steps to maintain 
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Eating clean

optimal food safety. These measures not 
only protect customers’ health but also 
uphold the restaurant’s reputation and 
professionalism. By prioritizing tempera-
ture controls, restaurants can ensure their 
meals aren’t only delicious but also safe 
for consumption.

3	
Take the time to thoroughly clean 
surfaces. Wiping a surface with a damp 
cloth may be good enough at home, but 
it’s not enough to eliminate the germs in 
a high-use hotel kitchen. There are two 
components of the process – cleaning and 
sanitizing – and each component must be 
performed properly. Be sure all food work-
ers follow the four steps to properly clean 
a surface that is used during regular food 
preparations:
•	 Wet the area with potable water and 

rinse off any visible debris.
•	 Scrub the surface with soap or detergent 

and potable water to physically remove 
soil.

•	 Rinse the surface again with potable 
water.

•	 Apply sanitizer following the manufac-
turer’s directions.

  4-MINUTE READING TIME

Protect hotel guests – and your hotel – from foodborne illness

4	
Put cellphones away. Studies have shown 
that a high percentage of cellphones – any-
where from 50% to 92% – are contami-
nated with bacteria and other germs. In 
today’s world, where Americans admit 
to checking their phones once every four 
minutes, enforce a “no cellphone” policy, 
or at least require all workers to wash and 
sanitize their hands after they touch their 
phones.

5	
Send sick workers home. Despite your 
best efforts to protect against it, sick work-
ers can and do share their germs not only 
with other workers but also with the diners 
eating their food. Managers should send 
sick workers home when necessary.

6	
Establish a plan. It’s important to have 
a plan in place before a guest complains 
of food-poisoning symptoms. The plan 
should clearly identify who should speak 
with the guest and what the response 
should be. It should also lay out who else 
to notify, including health inspectors, ven-
dors, and other guests, as well as when 
they should be notified. Finally, it’s impor-
tant to record the plan, share it with work-
ers, and practice carrying out the plan as 
needed.

If your hotel kitchen does get hit with a 
foodborne illness, the cost to resolve the 
issue may be more than you expect. Talk to 
your broker to discuss supplementing your 
risk management practices with insurance 
coverage to support the business during 
your time of recovery.� ■

 Placito Miceli is a senior risk 
consultant for the HUB Gulf 
South Region in HUB’s Risk 
Services Division. With more 
than 15 years in claims, 
safety, training, and risk 

management, Placito provides a unique 
perspective in risk management to assist 
clients in developing and implementing a 
holistic program.

 Stefan Burkey is the 
hospitality practice leader for 
HUB International Florida. In 
this role, he oversees 
insurance placement 
solutions for owners, 

developers, and operators from limited-service 
hotels to full-scale resorts. Stefan and his team 
clearly understand the financial needs and 
exposures associated with the hospitality 
industry, and their singular focus has 
generated profound market knowledge and 
significant buying power for HUB clients 
throughout Florida and the U.S.
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OPERATIONS

Some like it

1. WATER TEMPERATURE
Hot water storage tanks typically are stratified by 
temperature, some of which is inhospitable to legio-
nella. But, there are pockets of temperature that are 
friendly to the organism.

Depending on the facility or application, the 
required hot water temperatures will differ. A sink in a 
hotel room might be limited to 120°, while the hotel’s 
laundry facility and restaurants might need 130° or 
higher. Engineers often solve this issue with mixing 
valves, but they’re expensive mechanical devices that 
are prone to problems that can lead to temperature 
fluctuations. Additionally, mixing valves interferes 
with system equilibrium and may create risky pock-
ets of stagnant water due to oversized piping, dead 
piping, or poorly balanced systems.

2. �WATER QUALITY  
AND MOVEMENT

Water quality in a storage tank rarely is uni-
form either, with sediment accumulating at 
the bottom of the tank. This sediment acts 
as food and insulator for micro-organisms, 
and it can be stirred up by a water hammer 
or nearby fire hydrant use. This creates an environment 
favorable for legionella.

Additionally, many hotel hot water systems are redundant 
and oversized to address peak-demand situations. It’s this 
stored (stagnant) water that invites legionella. Beyond legio-
nella, oversized hot-water systems also create efficiency 
and maintenance problems.

3. BIOFILM
Biofilm is a polymeric solution that is excreted from certain 
organisms. It forms a protective and adherent substrate, 
is a great insulator, and also is a food source, making it a 
popular breeding ground for bacteria. Legionella doesn’t 
produce biofilm directly, but it does feed on it.

Is your hotel’s water  
supply exposing your 
workers and guests 
to legionella?
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by AMY TURNER

HILE NOBODY WANTS TO RUN OUT OF 
hot water, hoteliers have an even higher 

obligation to provide a safe guest expe-
rience. To address both concerns, with 

today’s tankless water heaters, hotels can 
have all the hot water desired, while saving 

energy and helping combat legionella – the pathogen that causes 
Legionnaires’ disease. And, aside from the basic responsibility 
hotel owners bear for guest and worker safety, properties open 
themselves up to the prospect of lawsuits if they haven’t taken 
adequate steps to ensure their hotels aren’t a breeding ground 
for bacteria of any kind.

Legionella is a resilient organism that lives and breeds in tem-
peratures between 68° and 122° F. In temperatures below 68°, it 
goes dormant but doesn’t necessarily die. It can survive at 122° 
for eight hours and won’t instantly die until temperatures reach 
176° degrees. So, it can live and thrive in many stratified hot 
water storage tanks.

There are three primary conditions required for legionella 
growth:
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  3.5-MINUTE READING TIME

REDUCE RISK
To prevent Legionnaires’ disease, it’s imperative 
to reduce the risk of legionella growth and trans-
mission in water systems. This can be achieved by 
making sure building water systems are clean and 
well-maintained, while inspecting water regularly 
for legionella bacteria.

While tankless water heating technology doesn’t 
eliminate legionella risk, it does significantly mitigate 
it by creating a less hospitable environment for the 
pathogen in multiple ways:
•	 Bacteria, sediment, and biofilm risks are minimized 

due to no storage of water. Reducing or eliminating 
these impurities is key to success.

•	 Tankless units maintain a consistent output water 
temperature without additional controls, eliminat-
ing mechanical points of failure found in mixing 
valves. This consistent water temperature elimi-
nates the stratification of water with its resulting 
pockets of attractive temperatures for legionella. 
Creating temperatures that are inhospitable to 
legionella is key to removing its risk.

•	 Finally, tankless units use advanced flow control, 
which keeps the water moving, making it inhospi-
table to legionella.
Ultimately, hotels must be vigilant to the impor-

tance of mitigating legionella risks – from a stand-
point of protecting guests and workers, while also 

shielding themselves from legal action should any-
one get sick from inadequate on-property practices. 
Plus, the additional benefits – endless hot water and 
energy savings – provide a healthy incentive for hote-
liers to better monitor their water-usage practices 
and procedures.� ■

Amy Turner, CDMP, has served as 
Intellihot’s director of marketing for more 
than three years, guiding the company’s 
marketing efforts during its double-digit, 
year-over year growth. She is a certified 
digital marketing professional and has a 

“Women in Leadership” certification from Cornell 
University.

Aside from the basic 
responsibility hotel owners 
bear for guest and worker 
safety, properties open 
themselves up to the prospect 
of lawsuits if they haven’t taken 
adequate steps to ensure their 
hotels aren’t a breeding ground 
for bacteria of any kind.”
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TRENDS

IN THE FIRST HALF OF THIS ARTICLE, WHICH 
appeared in the July issue of this publication, 
we looked at a few means by which property 
owners can secure liquidity and salvage under-
performing properties given the challenging 
economic times in which we find ourselves, 

and we’ll conclude this series here. A topic as nuanced 
and complex as this could probably fill a Tolkien-
sized book, but – rather than take the deepest dive 
possible – we’re concluding here with the hope that 
readers will use the information in this series to have 
a larger conversation with a financial expert to deter-
mine next steps.

Expanding 

horizons
REITs as an alternative 
source of hospitality 
liquidity – part 2
by KEN PATEL

This is the conclusion of a two-part look at this subject. Be sure to 
check out the first part of the series in the July issue.
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THE REIT LIQUIDITY OPTION
By contributing their hotel assets to REITs, hotel own-
ers can defer capital gains taxes, convert their fixed 
assets into marketable securities, and gain access to 
a much-needed influx of cash. This provides a more 
attractive value proposition than selling properties 
at a discount, getting diluted by issuing additional 
equity or issuing a substantially higher cost of capi-
tal, which could further compromise the already-
dwindling revenue streams of hotel.

Moreover, by converting hotel properties into 
REITs, hoteliers can gain access to a wider pool of 
investors, whose investment contributions can 
provide a significant boost to the hotel’s financial 
reserves. This enables hotels to weather the ongoing 
perfect storm of issues, by diversifying their revenue 
streams and expanding their financial horizons.

All in all, the hotel industry’s decision to roll up 
into REITs highlights the innovative strategies being 
adopted by hotels to stay afloat in the face of the 
many challenges posed by the pandemic. By explor-
ing new and unconventional avenues, hoteliers are 
emerging as resilient leaders in the face of adversity 
and uncertainty.

REAL ESTATE INVESTMENT TRUSTS
A REIT, or real estate investment trust, is modeled 
after mutual funds. They give everyday Americans 
the chance to invest in income-producing real estate 
that owns, operates, or finances income-producing 
assets across a range of sectors. These assets would 
otherwise likely be financially out of reach to the 
majority of Americans, by allowing them to buy and 
sell REIT shares like other stocks or mutual funds.

Congress created REITs in 1960 to give all Americans 
the chance to invest in large-scale, income-producing 
real estate beyond just their homes. In fact, the pri-
mary intention of Congress in authorizing the use 
of REITs was to provide a means “whereby small 

investors can secure advantages normally available 
only to those with larger resources,” in connection 
with real estate investment.

In short, everyone deserves the opportunity to 
invest in real estate. REITs historically have delivered 
to investors the benefits of commercial real estate 
investment along with the advantages of investing 
in a publicly traded stock.

In addition, REITs are total return investments. 
REITs are required to distribute at least 90% of their 
taxable income to shareholders annually in the form 
of dividends. However, most REITs typically distribute 
100% of their taxable income and, as a result, pay 
no corporate-level income tax. Historically, they’ve 
provided high dividends plus the potential for moder-
ate, long-term capital appreciation.

By converting hotel properties 
into REITs, hoteliers can gain 
access to a wider pool of 
investors, whose investment 
contributions can provide a 
significant boost to the hotel’s 
financial reserves.”

  5-MINUTE READING TIME
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③ Strength in numbers
Hotels that join REITs benefit from balance sheet strength in 
numbers. By pooling their assets and becoming part of a pub-
licly traded REIT, hotels can gain access to a much larger pool of 
resources and investors. This can enable them to strengthen their 
balance sheet, secure liquidity, and weather economic downturns 
much more effectively.

④ Demanding diversification
Contributing hotel assets to REITs diversifies the owner’s port-
folios. By converting a portion of their assets into marketable 
securities, hotel owners can spread their investments over mul-
tiple assets, reducing overall risk of concentration, and gaining 
ownership interests in different markets and product segments.

⑤ Pause for preparation
Conversion of fixed assets into marketable securities on your per-
sonal balance sheet can create an opportunity of market liquidity 
in less-favorable economic conditions. Needless to say, banks 
and other financial institutions like seeing a balance sheet from 
a sponsor with freely tradable, marketable securities, instead of 
a non-fungible fixed asset.

⑥ Bucking trends
Traditionally, selling property assets in times of low demand or a 
tough economic climate leads to a drop in value due to a buyer’s 
market. As a non-traditional approach, conversion into REITs can 
lead to a different set of investors and additional investor capital.
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Lastly, joining REITs provides your remaining hotel portfolio with 
access to liquidity. The assets of the contributed hotels can be 
transformed into liquid, marketable securities without having to 
sell the properties. Property owners can increase cash reserves 
and utilize the funds to improve infrastructure, refurbish, or 
expand on properties, as well as repay debts or simply improve 
the bottom line.

In short, the pandemic and other economic factors have 
resulted in unprecedented challenges for the global hotel industry. 
However, innovative hotel owners can adopt this unique strat-
egy to secure liquidity and stay afloat by rolling up into REITs. 
Contributing to REITs can offer various benefits, including balance 
sheet strength, diversification, deferred taxes, access to liquidity, 
and market liquidity. Therefore, a contribution into a REIT, can 
be an often-overlooked alternative to securing liquidity.� ■

Ken Patel is the owner and CEO of A&R Group. After 
immigrating to the U.S. in 1996, he began his career in 
the hospitality industry by managing a family-owned 
hotel. In the years since, Patel has accumulated a 
portfolio of globally recognized brands such as Hilton, 
Intercontinental Hotel Group, and Wyndham.

6The Benefits of Contributing  
Your Hospitality Assets 
to a REIT 
While Multi-Faceted And Complex, 
This Can Be Broken Down Into Six Components:

① Dig into the data
Because REITs were intended to be passive investors of 
real estate – not active managers – all REITs are subject to a 
complicated and detailed tax regulatory structure, with many 
demands by the SEC for transparency and frequent reporting. 
However, many REITS will allow you as the owner-manager, 
to continue to manage your property, subject to the REIT’s 
corporate governance. After all, nobody knows your assets 
better than you.

② �The importance of outside counsel
You aren’t selling your asset, therefore there would be no capital 
gains on the property’s appreciation resulting from the transac-
tion. Of course, you will need to secure your own legal and tax 
advice, yet most contributions are conducted in an environment 
devoid of any current tax impact as your investment basis won’t 
change.
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TELL ME SOMETHING GOOD

Get to know a few of your 
AAHOA Ambassadors
by EVELYN HOOVER

HERE, WE CATCH UP WITH FOUR AAHOA 
Ambassadors with the intention of allowing AAHOA 
Members to get to know each of them a little bit better. 
We’ll be back in next month’s issue with a few more 
profiles. And, a huge thank you to everyone who serves 
as an AAHOA Ambassador. The considerable time, 

talent, and energy they lend to their role goes a long way in making 
the industry better for everyone.

Sachin Amin, 
South Pacific 

Regional 
Ambassador

WHAT DO YOU THINK 
AAHOA COULD BE DOING 

MORE OF TO SERVE 
THE MEMBERS IN YOUR 

REGION?
AAHOA has been very active and encouraged hoteliers to 

think outside the box. The good old days of doing busi-
ness are gone, and hotel owners must be ready to face 

new challenges.

WHAT ADVICE WOULD YOU GIVE THE NEXT 
GENERATION ABOUT GETTING INVOLVED IN 

HOSPITALITY AND AAHOA?
The hotel industry is a very innovative industry. Work 

hard and success will follow you.

WHAT’S THE SINGLE BIGGEST CHALLENGE 
HOTELIERS FACE IN YOUR REGION? DO YOU 
SEE THIS AS A SHORT-TERM CHALLENGE OR 

LONG-TERM?
The bigger branded hotels are taking over the industry. 

The option is to either be part of those joint franchises or 
go home.

Mayur Mahant, 
Southeast 

Texas Regional 
Ambassador

WHY DO YOU INVEST SO MUCH IN AAHOA 
AND SERVING THE MEMBERS IN YOUR 
REGION?
I love to give back to the community and share infor-
mation on the resources that can help hotel owners 
in my region run their businesses more smoothly. 
The Southeast Texas Region is a very progressive 
market, and serving this community is a privilege.

WHEN DID YOU OWN YOUR FIRST HOTEL? 
CAN YOU SHARE THE STORY?
I acquired my first hotel in June 2016. It was a 
Scottish Inn & Suites. Before that, I worked as a front 
desk manager and housekeeper at a Super 8 Motel.

WHERE WERE YOU BORN AND 
WHERE DID YOU GROW UP?
I was born in Orna, a village located 
in Surat, Gujarat. In this village, 
most of the people are farmers by 
occupation, and so was my father. 
I remember joining my dad at the 
farm, collecting vegetables and 
delicious fruits. I also remember 
celebrating all the different festi-
vals with everyone in the vil-
lage. Some of my favorite 
festivals are the kite fly-
ing festival, Holi, and 
Diwali.
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  4.5-MINUTE READING TIME

HOW DID YOU DECIDE TO BECOME AN AAHOA AMBASSADOR?
My passion for serving my community and fellow hoteliers inspired me to become an ambassa-
dor and I’ve served as an ambassador for three years.

WHAT WAS YOUR FIRST EVENT WITH AAHOA? WHAT DO YOU REMEMBER?
I attended my first AAHOA event in 2001. I remember AAHOA addressing the industry issues, and 
the fantastic trade shows that benefit daily hotel operations.

WHAT’S THE SINGLE BIGGEST CHALLENGE HOTELIERS FACE IN YOUR REGION? DO 
YOU SEE THIS AS A SHORT-TERM CHALLENGE OR LONG-TERM?
Two words: fair franchising. This long-term challenge must be highly prioritized, and unfair prac-
tices should come to a stop for the significant progress and success of franchisee members and 
non-members.

WHERE WERE YOU BORN AND WHERE DID YOU GROW UP?
I was born and raised in India. I grew up in the village of Kumbharia and moved to the U.S. at the 
age of 21. I learned the value of family, hard work, and passion for serving the community at a 
very early age from my father, mother, and grandparents.

WHAT ASPECT OF AAHOA’S WORK 
GETS YOU MOST EXCITED?
Advocacy has been in my DNA ever since 
I started in the industry about 20 years 
ago. I feel I’ve been blessed. My family, 
peers, colleagues, and network have 
invested in me throughout the years. I 
don’t take that investment for granted, 
so it’s my duty and privilege to be able 
to serve.

WHAT DO YOU THINK AAHOA 
COULD BE DOING MORE OF TO 
SERVE THE MEMBERS IN YOUR 
REGION?
Our region is pretty large, and it’s dif-
ficult to connect everyone at the same 
time under one roof. One idea I have is 
planning some micro-networking events 
in 10 different markets within the Upper 
Midwest Region.

WHAT ADVICE WOULD YOU 
GIVE THE NEXT GENERATION 
ABOUT GETTING INVOLVED IN 
HOSPITALITY AND AAHOA?
The hospitality industry is an amazing 
catapult into a wide variety of life trajec-
tories. You can be your own boss in your 

own little market, or you could be a real 
estate mogul with assets halfway around 
the world. Whatever appeals to your soul, 
there’s probably an avenue within hos-
pitality to get you there. AAHOA has the 
resources, education, network, and sup-
port that you may need along the way. 
This industry is a lot of fun, as well.

WHERE WERE YOU BORN AND 
WHERE DID YOU GROW UP?
I was born in Ahmedabad, Gujarat. Even 
though my family didn’t have many 
resources, we still had a blast. I remember 
playing outside with rocks and sticks and 
wouldn’t come back home until my par-
ents dragged me back inside and forced 
me to take another bath since I was so 
dirty from all the playing. We lived in a 
one-room rental with a half wall to divide 
the kitchen area. I used to walk nearly 
two miles every day to get fresh milk 
from the local dairy. My father worked 
very hard. He began with nothing and 
built his success from the ground up. I’m 
grateful to have had such an amazingly 
simple upbringing. I know if I were to lose 
everything today, I wouldn’t feel as if I lost 
anything at all.� ■

Chintan 
Thakkar,  

Upper 
Midwest  
Regional 

Ambassador

Meghna Patel, Florida Regional Ambassador
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AAHOA EVENTS

 North Texas Regional Director Dhiren Masters (left) and AAHOA 
Member Zan Patel (second from left) hosted Congressman Jake 
Ellzey (R-TX) (right) for a Back-of-the-House Tour at Best Western 
Plus Mansfield Inn & Suites in Mansfield, TX.

AAHOA Member Jayanti Patel (fifth from left) was recognized as the 2023 Small Business 
Owner of the Year by the Gettysburg & Adams Chamber of Commerce.

During a Back-of-the-House Tour at Best Western Plus Mansfield 
Inn & Suites, Congressman Jake Ellzey (left) received the ins and 
outs of maintaining clean rooms and ensuring everything is in 
proper working order for hotel guests.

  More than 120 attendees showed up for AAHOA’s Town Hall 
meeting in Las Vegas, NV, the ultimate epicenter of hospitality.

Hoteliers from the Waco, TX, area heard an incredible lineup of speakers 
during a Town Hall meeting in the “Heart of Texas.”

4 4   | AUGUST 2023 | TODAYSHOTELIER.COM

http://TODAYSHOTELIER.COM


South Pacific Regional Director Mike Riverside and AAHOA Members 
supported their local community with a volleyball tournament hosted 
by the San Diego Asian American Sports Club.

AAHOA 
Chairman 
Bharat Patel 
connected with 
attendees at the 
45th Annual NYU 
International 
Hospitality 
Investment 
Conference in 
New York City.

William (Chip) Rogers, former AAHOA President & CEO, and the current 
American Hotel & Lodging Association President & CEO, addressed AAHOA 
Members as long-standing friends and gave updates on the industry and AHLA’s 
The Hospitality Show during AAHOA’s Town Hall meeting in Las Vegas, NV.

Greater Los Angeles 
Area Regional Director 
Naresh (ND) Bhakta, 
the president and 
board members of IGC, 
Mike Patel (Manna), 
Ricky Patel, and local 
Ambassadors hosted 
a special Town Hall 
meeting in Artesia, CA.

AAHOA partnered with Hospitality Financial and Technology 
Professionals to support the up-and-coming icons of the industry at 
#HITECTOR23.

AAHOA Southwest Regional Director Dharmesh Ahir (fourth from left) and 
President & CEO Laura Lee Blake (seventh from left) alongside elected officials and 
local ambassadors at the Southwest Regional Conference & Trade Show. TODAYSHOTELIER.COM | AUGUST 2023 |  45
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AAHOA CLUB BLUE, PLATINUM, SILVER, AND BRONZE INDUSTRY PARTNERS

AAHOA CLUB BLUE INDUSTRY PARTNERS

AAHOA PLATINUM INDUSTRY PARTNERS

ARS Global Emergency 
Management 

Piro Hernandez:  
(786) 575-2131

Best Western Hotels  
& Resorts 

Michelle Zajac:  
(800) 847-2429

bookit n go 
Sarah Eley: (949) 329-8181

Champion PTAC, LLC 
Chris Goreman: 
(754) 224-9498

Curve Hospitality 
Sargent Khan: (713) 819‑7296

Ecolab, Inc. 
Michael Pfister:  
(317) 250-5189

Extended Stay America 
Linda Trexler: (980) 345-1600

Fortis 
Raj Pannu: (972) 979-2296

G6 Hospitality  
Franchising, LLC 
Mike McGeehan:  

(972) 360‑900

Guest Supply – 
A Sysco Company 

Justin Haggart:  
(732) 868-2331

O’Connor & Associates 
Andrew Choy: (713) 375-4224

Procell 
Catherine Nelson:  

(289) 838-4759

Red Roof Inn 
Matt Hostetler:  
(713) 576-7426

Sonesta 
Jordan Langlois:  

(954) 254-3539

TV Asia 
Pradeep Hegde: 

(732) 650‑1100 ext.26

Wyndham Hotels & Resorts 
Kevin Brickner:  
(973) 753-7158

AAHOA SILVER INDUSTRY PARTNERS

AccuLock, Inc. 
Dan Brown: (866) 222‑8562

All Insurance Underwriters 
Regina Johnston: 

(813) 343-3100, ext. 149

Amana PTAC 
Byron Cortez: (800) 647-2982

Alvi Satellites 
Prashant Ajmera:  

(678) 466‑7868

American Express 
Merchant Services:  

(800) 528-5200

Bath Knot Hospitality 
Gavin Hsu: (347) 337-0691

Berkshire Hathaway Direct 
Insurance Company 

Brandon Lockhart: 
(833) 274-4270

Richie Yang: (702) 235-5488

CIA Solutions 
Ralph Thiergart:  
(443) 220-3821

Coast to Coast Computer 
Products, Inc. 

Kyle Kurtz: (800) 231‑4553

Cox Business 
Alea Riley: (404) 269‑3057

Cyberweb Hotels 
Bhavish Bhutta: (813)731-1960

DIRECTV, Inc. 
Jeff Fox: (310) 560-0323

Docyt Inc. 
Sid Saxena: (844) 663-6298

Elkay Interior Systems (EIS) 
Greg Gliniewicz:  
(630) 346-7549

Entegra 
James Perry: (615)342-9575

ERC Provider 
Sunshine Chapman:  

(385) 330-7070

Ferguson 
Eric Tucker: (434) 249-3785

Floor & Decor Commercial 
Delana Delgado:  

(877) 659-2478

Friedrich Air 
Conditioning Company 

Dave McDonald:  
(210) 546‑0500

GoDo 
James Ray: (847) 910-1578

Graniti Vicentia Group 
Megha Raja: (713) 869-0800

Greentree Hospitality Group 
Nicole Lei: (702) 465-5753

Hcareers 
Doug Tutt: (605) 409-1304

HD Supply Maintenance 
Bree Lewis: (800) 233-6166

hihotels by Hospitality 
International 

Gary Gobin: (770) 270-9398

Hospitality1 
Dhar Patel: (714) 473-9813

ADP, Inc. 
Thomas Bell: (973) 510-0196

Anand Systems Inc. 
Bhavesh Vakil: (209) 627-5396

Avendra 
Mara Radis: (301) 825‑0311

Chase 
Faheem Khan: (972) 324-5510

DISH Business 
Khalid Jivani: (510) 299-7935

Gauthier Murphy & Houghtaling 
John W. Houghtaling, II:  

(504) 456-8600

Home Box Office 
Michelle Mahoney:  

(347) 610-1081

Lowe’s ProServices 
Julie Patel: (210) 627-3830

The following companies provide generous ongoing support to AAHOA and its members. A heartfelt and sincere 
thank you is extended to every one of our Industry Partners for their contributions to AAHOA and the industry at 
large. When searching for a provider, consider doing business with the Industry Partners.
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AAHOA SILVER INDUSTRY PARTNERS (cont’d)

AAHOA BRONZE INDUSTRY PARTNERS

IDeaS 
Emily Walsh: (952) 698-4317

INFINITI HR 
Daniel Mormino:  
(623) 455-6234​

Jacaruso Enterprises 
Melanie Calcagno:  

(210) 415-0522

M3 
Haley Wolf: (770) 531-3746

Mass Mutual 
Candy Chan: (848) 228-1822

Matrix Hospitality  
Furniture, Inc. 

Dilpreet Deol: (647) 847-1299

Matrix Telecom 
Ashu S. Upa: (800) 283-0539

MSI Surfaces 
Anil Palasamudram:  

(713) 570-7000

My Place Hotels of America 
Terry Kline: (605) 229-8684

NewGen Advisory 
Dinesh Rama: (602) 648-2700

Nimble Accounting 
Rahul Kumar: (866) 964-6253

OCA Furniture 
Fiona Shi: +86 18359625931

Onity, Inc 
Kendall Simich: (503) 741-5698

P&G Professional 
Maria Early: (904) 591-8644

PMC Commercial Trust 
Kristi Lewis-Hodge:  

(972) 349-3200

PPDS 
Scott Adams: (678) 908-9294

Prem Supply 
Deepak Panchmia:  

(806) 745-6651

Prosafe 
Yazan Barqawi: (856) 297-8535

Procure Hospitality 
Jyotish Patel: (408) 674-5930

Serta Simmons  
Hospitality Bedding 
Andrea Hochworter:  

(770) 353-0122

Showtime Networks, Inc. 
Doug Markott:  
(770) 698‑6937

Spectrum  
Enterprise Solutions 

Stephanie Pitts:  
(212) 379-5826

State Bank of Texas 
Melissa Butler:  
(469) 200-8245

stayAPT Suites  
Franchise Sales:  

(662) 607-1591

StayNCharge 
Anthony Booth: (912) 399-3869

Tetto5G 
Tony Lent: (248) 974-5428

USA Digital, Inc. 
Aaron Gomez:  
(909) 200-5445

World Cinema, Inc. 
Ella Ahmed: (713) 266-2686

AAdvantage Laundry 
Systems 

Marcela Veloz:  
(800) 880-2138

All4Lodging 
Naresh “ND” Bhakta:  

(626) 253-6355

BluIP 
Kal Lodah: 

(301) 332-9077

Bottom Line Concepts 
Samir Patel: 

(301) 332-9077

Cetis Inc. 
Kevin Lesniewski:  

(719) 638-8821

Cobblestone Hotels, 
LLC 

Brian Wogernese:  
(920) 230-2622

Dairy Queen 
Jennifer Rude: 
(952) 830-0391

Denny’s Corporation  
Mark Levis:  

(615) 603-8373

DPA Attorneys at Law 
Pooja Patel: 

(760) 372-0007

Foliot Furniture 
Mahesh Parekh:  
(702) 278-7380

HelloGM 
Ngoc Thach: 

(605) 940-8824

Hotel Design Services 
Samir Parikh: 

(908) 222-9383

HVS 
Daneen Godinet: 

(214) 766-5394

Hytera 
Ty Estes: (213) 519-7465

iSolved HCM 
Lindsay Hunt: 

(704) 440-4594

Intertek Cristal 
Seth Martin: 

(978) 614-0619

Jansen/Adjusters 
International 
David Moore: 

(832) 496-6761

Lodgistics 
Wendy Zapach: 
(617) 792-4396

Navina Wealth 
Shashin Vora: 
(619) 855-7898

OYO Rooms  
& Technology, LLC 

Stephen Jarrett:   
(423) 426-3148

Parth Hospitality 
Aakruti Thakkar:  

(803) 319-7365

Peoples Bank 
Ashley Jones: 
(601) 867-6263

PHD Financial 
Paul Darrow: 

(888) 508-7558

PhoneSuite 
Angela Koslowski: 

(303) 991-2649

Pineapple Capital 
Group 

Dharmang M. Shah: 
(850) 960-5500

Pinnacle South, LLC 
Stephanie Harrell:  

(770) 227-3476

Primrose Schools 
Blair Burdette: 
(404) 423-4247

Public Loss 
Consultants 
Daniel Russo: 

(800) 738-6101

PureHD 
Ryerson Ciesluk:  

(978) 460-5560

Queen Bee Purchasing 
Robert Brown: 
(972) 743-1254

Royal Basket Trucks 
Cindy Lapidakis: 

(608) 358-1302

Sara Hospitality 
Sangeeta Agarwal: 

(678) 360-5117

Shree Ram Industries 
Ankit Harbhajanka

Subway 
Ursula Lane: 

(800) 888-4848

USA LEDs 
Tarunkumar Patel: 

(551) 998-4923

Visual Matrix 
Patty Jefferson: 

(817) 881-5176

Verdant Energy  
Management Solutions 

Erika Webber: 
(888) 440-0991

Vogue Hospitality 
Bobby Sethi: 
770-282-0418
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Call: 1-(800)-283-0539
Fax: (888) 717-7472
sales@matrixhotelpbx.com
www.matrixhotelpbx.com

� Hospitality IP Phone 
System
� Time-Attendance and 

Access Control
� HD IP Security-Camera 

System

MATRIX COMMUNICATION & SECURITY 
SOLUTIONS FOR EFFICIENT FUNCTIONING

914947_Matrix.indd   1 21/04/18   1:24 AM
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Our Safes  
Have Been 
Installed  

in Every Major 
Hotel Brand in 

the U.S.A.
Hilton Daytona Beach, FL
Hilton East Brunswick, NJ

Hilton Hartford, CT
Hilton Toronto, ON

Hyatt McCormick Place  
Chicago, IL

Hyatt Resort & Spa Guam
Hyatt Rosemont, IL

Hyatt Vineyard Creek, CA
Marriott Buffalo, NY

Marriott Los Angeles, CA
Marriott Riverside, CA

Marriott N. Charleston, SC
Sheraton Atlanta, GA

Sheraton Brooklyn, NY
Sheraton Columbia, SC
Sheraton Nashville, TN

Warranty
7 year

Custom Colors Available

2 3 Y e a r s

800-545-4947 
www.hotelsafes.com

Over
400,000

Safes
Sold 

Our Safes  
Have Been 
Installed  

in Every Major 
Hotel Brand in 

the U.S.A.
Hilton Daytona Beach, FL
Hilton East Brunswick, NJ

Hilton Hartford, CT
Hilton Toronto, ON

Hyatt McCormick Place  
Chicago, IL

Hyatt Resort & Spa Guam
Hyatt Rosemont, IL

Hyatt Vineyard Creek, CA
Marriott Buffalo, NY

Marriott Los Angeles, CA
Marriott Riverside, CA

Marriott N. Charleston, SC
Sheraton Atlanta, GA

Sheraton Brooklyn, NY
Sheraton Columbia, SC
Sheraton Nashville, TN

Warranty
7 year

Custom Colors Available

2 3 Y e a r s

800-545-4947 
www.hotelsafes.com

Over
400,000

Safes
Sold 
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Legal assistance in reviewing/
negotiating franchise agreements

and liquidated damages settlements.

Mahesh I. Patel
Patel & Associates, Attorneys at Law
Phone: 972-643-1813
Fax: 972-231-0104
Email: mpatel@patellaw.net

FRANCHISEFRANCHISE
LITIGATIONLITIGATION

862136_Patel.indd   1862136_Patel.indd   1 3/22/17   1:54 PM3/22/17   1:54 PM
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India

+1 514 697 1597
USAContact Us

www.ajmeralaw.cominfo@ajmeralaw.com

To learn more about this opportunity consult:

Assist your friends and relatives in obtaining a USA Green Card
while launching your New Business through a Direct EB-5
investment of either US$ 800,000 or US$ 1,050,000 from them.

Need Finance for a New Business in USA?

Prashant Ajmera Indian Lawyer & Author

Ajmera Law Group
(Ahmedabad, India)
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has its Perks!Perks!Perks!
1 Our membership

encompasses nearly
20,000 hotel owners
across the nation.

2 Members own 60% of the
hotels in America. 3 32% own independent

properties. 4 They spend $50 billion
annually with suppliers
and $24 billion on capital
investments.

5 82% own branded
properties across all
brands, flags, and
market segments.

6 They own more than
34,000 hotels in the U.S. 7 1.1 million employees

work at member-owned
hotels, earning $47 billion
annually. 

8 They own 46.8% of upper-
upscale and 40.7% of luxury
hotel properties in the U.S.

9 Members contribute
1.7% to the U.S. GDP
annually. 10 They employ 1.1 million

employees who earn
$47 billion annually.

Become an AAHOA Industry Partner Today!
sales@aahoa.com

CLUB BLUE
INDUSTRY PARTNER

SILVER
INDUSTRY PARTNER INDUSTRY PARTNER

BRONZEPLATINUM
INDUSTRY PARTNER
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©2023 All rights reserved. G6 Hospitality IP LLC. 4001 International Parkway, Carrollton, Texas 75007. This advertisement is not an offer to sell a franchise. An offer 
can only be made by means of a Franchise Disclosure Document that has been registered and approved by the appropriate agency in your state, if your state 
requires such registration. Minnesota registration Nos. Motel 6: F-5053; Studio 6: F-5052.  *Based on 2022 G6 Hospitality Owner Satisfaction Survey. **Source: 
Chart 2 of Item 19 of the Studio 6 FDD dated March 3, 2023.

owner satisfaction*

92%

Our properties in the U.S. and Canada provide low-cost, highly 
profi table opportunities. With 92% owner satisfaction,* dedicated 
local support and access to world-class leadership, we’ll work 
with you every step of the way and ensure your success.

$48
avg RevPar**

- Hema Patel, Studio 6 Owner

"I am grateful every day that I picked the 
Studio 6 brand, and I would pick them 
again in a heartbeat."

Economy. It's what we do.
Join Motel 6 & Studio 6 today.
g6hospitality.com/franchising
(844) 456-3633
franchiseopportunities@g6hospitality.com

79%
avg occupancy**

Easy to convert, 
own and manage

Minimize amenities, 
maximize profi ts

New construction &
conversion opportunities

Be our next 
success story.
Economy. It’s what we do.

Lake Charles, LA

1096990_Motel6.indd   1 10/05/23   11:13 PM
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americanpridebank.com

4740 Log Cabin Dr.  �  Macon GA 31204  �  478.784.1448
4511 Forsyth Rd.  �  Macon GA 31210  �  478.784.1450

4001 Russell Pkwy.  �  Warner Robins GA 31088  �  478.922.5010
1010 Pine Ridge Ct.  �  Athens GA 30606  �  706.534.9689

Hospitality Specialist
Quick Loan Decisions
Extremely Talented Team

Experience Banking with a
Hospitality Industry Edge
Adam Patel Named Chairman of the Board

Vik Patel
Senior Vice President
SBA Relationship Manager
404.989.7032
vikpatel@americanpridebank.com 

Erik Bykat
Senior Vice President
North Metro Atlanta Market Exec
770.630.4120
erikbykat@americanpridebank.com 

1101375_American.indd   1 19/04/23   12:38 PM
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