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Abstract
With the development of China’s economy and the upgrading of residents’ consumption levels,
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competition in the hotel industry has become increasingly fierce, and the quality of room services
has become one of the important factors in enhancing a hotel’s core competitiveness. At present,
many hotels still have shortcomings in room services, making it difficult to meet the continuously
increasing market demand. This paper takes Weifang Q Hotel as the research object and, based on
customer satisfaction surveys, constructs a room service quality evaluation system from five dimen-
sions: tangibility, reliability, responsiveness, assurance and empathy. Through field research and
questionnaire surveys, it was found that the hotel has obvious deficiencies in room facilities, front
desk response, and catering management. In response, it is proposed to improve room infrastruc-
ture, strengthen employees’ emergency handling and professional service capabilities, standardize
catering service processes, improve service quality evaluation and incentive mechanisms, and pro-
mote personalized service innovation. The research results can help Weifang Q Hotel enhance cus-
tomer loyalty and operational efficiency and also provide a reference for similar county-level star-
rated hotels to optimize room services.
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