
TOP HOSPITALITY INDUSTRY EXECUTIVES DISCUSS THE BRIGHT FUTURE OF THE 

NEW YORK CITY HOTEL MARKET AT THE COMMERCIAL OBSERVER NEW YORK 

CITY FIRST HOTEL ANNUAL FORUM 

On October 22, 2013 the Hotel Engineers Association of New York (“HEANY”) and Greater New York 

Construction User Council (“GNYCUC”) co-sponsored, along with several other industry groups, the first 

annual The Commercial Observer New York City Hotel Forum at the McGraw Hill Conference Center. As 

General Counsel to both of these organizations, John E. Osborn, Esq. helped organize the forum, which 

was comprised of two panels and three keynote speeches. The panelists examined current trends and 

shared their ideas about the future of the hospitality industry in New York City.  

PROGRAM HIGHLIGHTS  

New York City Continues to be a Must-See Global Attraction Richard Born, Co-Founder and Owner, 

BD Hotels, compared New York City to “Disneyland” while Will Obeid, President and CEO, Gemini Real 

Estate Advisors, likened the New York City to “modern day Rome.” Although these comparisons may 

seem quite different, they underscore that New York City continues to be a central, attractive destination 

which appeals to tourists both domestically and internationally. Mr. Born noted that despite the fact that 

the tourism rate grows at only 3-5% a year and hotel inventory has been increasing at about 8% per year, 

companies remain optimistic and continue to add to their inventory because of New York City’s vast 

allure. When asked what would draw a brand to New York City, Vijay Dandapani, President and Chief 

Operating Officer, Apple Core Hotels, stated, “Everyone needs to be here. You have to have it on your 

global map.”  

The Role of Food and Beverage The necessity of a strong food and beverage business was a hotly 

contested point of debate during the forum and panelists provided strong examples both pro and con. 

Some speakers expressed that a successful restaurant has the ability to draw attention and publicity to a 

hotel, although the hotel might not otherwise be unique. Michael Overington, Vice Chairman and Partner, 

Ian Schrager Company, emphasized that food and beverage is the new point of innovation in the hotel 

industry. He explained that new concepts such as lobby socializing have the ability to make a hotel stand 

out and become the City’s new “hot spot.”  

However, Ellen Brown, Executive Vice President, Acquisitions and Development, Denihan Hospitality 

Group noted that some guests are not checking in for the nightlife but come simply for a place to sleep. 

She said that one of her Affinia hotels decided to dispense of its food and beverage operations altogether 

as the hotel did not attract guests interested in dining on the hotel’s premises.  

Guest-Friendly Technology  Several panelists discussed the importance of keeping up with guests’ 

demand for the latest technology and how difficult it is to stay current. As Mr. Dandapani pointed out, 

quite often the new “hot” technology will be viewed as antiquated in as little as two years. This short 

lifespan makes it difficult to determine which technologies are worthy investments. Jay Stein, CHA, Chief 

Operating Officer, Hampshire Hotels, pointed out that new technology requires additional staff to manage 

the technology, so the cost and benefit of adding new features must be carefully weighed. Most 

importantly, as Jeff Dvorett, Vice President for Development, Extell Development Company, noted, the 

guests not only need to have the technology, they need to be equipped with the knowledge to use it. 

Setting Your Hotel Apart  Several of the panelists noted that the key to making your hotel the next New 

York City “hot spot” requires creativity; you need to develop a unique amenity, service or other attraction 

which will differentiate the hotel. As Mr. Obeid pointed out, visitors are looking for something 



“quintessentially New York” when they visit. Stephen Brandman, CO-Owner, 3BP Hotels, LLC, echoed 

this point and reminded the audience that there is, “always something special you can do.”  

Service Will Always Be Key The paramount importance of placing service at the core of hotel 

operations was emphasized throughout the program. Douglas Roherer, Principal, Capital Markets 

Hospitality House, noted that there are three things that ultimately affect business –product operations, 

the local environment and macroeconomic facts. While the second two factors are uncontrollable, 

consistently offering excellent service to guests is a proven key to success which can be managed in 

house.  

 

 

 

 


