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This is an audit conducted on Dhaka Regency to
represent the particular service of the Hotel &
Resort. To identify the overall process about their
service we conducted an interview of two

representatives of Dhaka Regency. Throughout the
interview we tried to identify their Supply and
demand scenario, SWOT Competitive
advantages,Core competitors,Gaps between
customers and themselves,Performance
monitoring mechanism etc.




Dhaka Regency Hotel & Resort is one of the leading 5 star hotels in Dhaka
city. They set out to create this new-generation 5 star business class hotel
of international standard with business travelers and leisure seekers in
mind alike to reign supreme both in sophistication and quality services
and opened its soft operation in April 2007.

Situated in the commercial area of Nikunja 2.
It's a 15 storied commercial building with over
250,000 sq. ft. of space. REGENCY
24 hours Hotel and Restaurant services. e v
61 exclusively patterned guest rooms and a total
of 214 guest rooms and suites available.

Overnight Hotel stay, Restaurant, Exclusive Hookah Lounge,

Gym, Roof top swimming pool and BBQ area, 2 large Hall rooms,
Car Parking etc.




Dhaka Regency considers any five star hotel as its
competitor such as Radisson Blu, Westin, Shonargaon etc.
But these five star hotels do not have the amount of service
flexibility that Regency posses. Local hotels which are

also very good at providing service can be considered as competitor

such as Lake shore, Sarina.

Dhaka Regency has some competitive advantages which make
Regency unique:
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Not knowing what customers expect

Provider Gap 1

Manger of the restaurant perceives that
customer wants good ambiance & quality
service. But they fail to recognize that customer
actually wants good food; and good ambiance &

quality service are of secondary importance.




