Here are some high-level statistics and trends in the hospitality industry for 2024:​
📊 Industry Growth & Market Size​
· The global hospitality industry is valued at over $4.7 trillion and is expected to grow at a CAGR of ~5-6% through 2030.​
· The U.S. hotel industry revenue is projected to reach $240 billion in 2024, surpassing pre-pandemic levels.​
· Luxury hospitality is growing at a faster rate, expected to hit $160 billion by 2030.​
​
🏨 Hotels & Occupancy Rates​
· Global hotel occupancy is averaging 60-70%, depending on location and seasonality.​
· The average daily rate (ADR) in the U.S. is around $150-$180 per night (higher in luxury markets).​
· Revenue per available room (RevPAR) is projected to increase by 5-8% year-over-year in many major markets.​
​
🛎️ Food & Beverage (F&B) in Hospitality​
· The hotel F&B market is expected to surpass $170 billion by 2026.​
· On average, F&B contributes 25-30% of total hotel revenue, but this can be higher in luxury and resort properties.​
· Sustainable & locally sourced food trends continue to drive guest preferences.​
​
💼 Employment & Labor Trends​
· The hospitality sector employs over 300 million people worldwide.​
· Labor shortages remain a challenge, with wages for hospitality roles increasing 5-10​
% Annually in many regions.​
· Automation & AI-driven solutions (like self-check-in kiosks, chatbots, and robotic room service) are helping fill labor gaps.​
​
🌍 Sustainability & ESG Trends​
· 70% of travelers prefer eco-friendly hotels and are willing to pay more for sustainable stays.​
· Many hotels are adopting carbon neutrality goals and switching to renewable energy sources.​
· Reducing food waste and eliminating single-use plastics are major focus areas for hotels and restaurants.​
​
🔮 Future Trends to Watch​
· Personalization & AI-driven guest experiences are reshaping hospitality.​
· Bleisure travel (business + leisure) continues to grow as remote work remains popular.​
· Alternative accommodations (Airbnb, boutique stays, extended stays) are taking more market share from traditional hotels.

Tariff Updates: 
Keyways Tariffs Are Disrupting Hospitality:

1️⃣ Increased Equipment & FF&E Costs
· Tariffs on imported steel, aluminum, and manufactured goods (especially from China) have raised the prices of:
· Kitchen equipment (ovens, fryers, refrigeration units)
· Furniture, fixtures & lighting
· Hotel construction and renovation materials
· Hotels delaying renovations or scaling back design elements due to budget overruns.
2️ Food & Beverage Pricing Pressure
· Tariffs on imported agricultural products (like European cheeses, wines, or seafood) result in:
· Higher menu costs
· Reduced profitability on premium or signature items
· Shifts in sourcing strategies toward domestic substitutes
3️⃣ Supply Chain Disruptions & Limited Alternatives
· Unpredictable or retaliatory tariffs have led to vendor instability and delayed lead times, forcing operators to:
· Seeking new domestic or alternative international suppliers
· Deal with fluctuating menu pricing and inventory gaps
4️⃣ Reduced Profit Margins on Long-Term Contracts
· Hospitality businesses locked into multi-year group/event pricing are squeezed when operating costs rise due to tariffs, making it harder to maintain promised margins.
📌 Bottom Line:
Tariffs amplify cost volatility and force hospitality leaders to become more proactive with procurement, vendor relationships, and sourcing strategies.

