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ABSTRACT 

This project paper describes the theory and practise of franchising 
business format in hotel business. It considers the treatment of franchise fees 
and the major expenditure of hotel businesses. 

Throughout the discussion, I have tried to show some controls that is 
being emphasized on the expenditure, although it is not so detail. Discussion on 
expenditure is limited to the information provided which only covers the Food and 
Beverage (F&B) and Payroll, Taxes and Expenses Related (PTER). 

Authorisation and standard procedures determined by the hotel 
management are also considered as the elements of control. Therefore, the 
officer incharged must be responsible on reviewing and authorising the 
transactions. 
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