
Hotel, Restaurant, and Catering (HoReCa) technology refers to the digital tools, software solutions, and innovations designed to 
enhance and streamline operations within the hospitality and foodservice industry. 

The smart hospitality market is expected to see exponential growth from $29.65 billion in 2025 to $74.86 billion in 2029 at a 
CAGR of 26.1% (GlobalNewsWire). Such technology improves customer experiences, optimises operational efficiency, and supports 
the management of hotels, restaurants, and catering businesses. They also help accelerate the check-in and check-out process, 
personalise room services, and enable digital access control in rooms, creating sanitary, safe and effortless guest experiences.

A Verizon survey found that nearly 86% of guests prefer a contactless check-in experience and that hotels can benefit from greater 
mobile integration and voice technology. Contactless payment options are also rapidly being adopted by the travel, tourism, and 
hospitality industries as they provide a seamless and hassle-free payment experience for customers.

In the Asia Pacific region, adoption is accelerating even faster, with a projected 29.0% CAGR between 2022-2028. Mordor 
Intelligence further notes that Asia Pacific is now the fastest-growing market for hospitality robots, driven by post-pandemic 
priorities for automation and touch-free experiences.  

At THAIFEX - HOREC Asia, meet a wide range of technology suppliers. 

Discover sources for:

• Cafés and Bars: Higher disposable incomes, a growing appetite for coffee and an increasing demand for no or low alcohol drinks
are impacting the Café & Bar market in the Asia Pacific, which accounts for 35% of the global market, and is worth US$179.5
million (Research and Markets).

• TECH for General Operations
• Accounting/Billing Systems
• Audio Systems
• Bar Coding/Scanners
• Broadband Access Network

• Hotel 4.0 – TECH for Hotel Operations
• Guest Check-In Modules
• Digital Conveniences Systems
• Guest Rooms Digital Assistant
• Food & Beverage Modules

• Restaurant 4.0 & Kitchen 4.0
• Robotics – Automated Bartender, Barista, ServiceBots
• DIY Menus via apps
• AR Menus
• VR and HR (Honeygrow)

Current hospitality technology include: 

Hotels

• Energy-saving technology includes in-room technology with occupancy-based sensors that utilise motion detectors or thermal 
sensors to detect room occupancy and automatically manage power consumption.

Visit us at thaifex-horec.asia
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https://www.mordorintelligence.com/industry-reports/hospitality-robots-market
https://www.globenewswire.com/news-release/2021/05/24/2234503/28124/en/Global-Bars-and-Cafes-Market-Report-2021-Market-is-Expected-to-Recover-to-Reach-500-Billion-by-2025-Major-Players-are-Starbucks-Whitbread-PLC-Lavazza-Buffallo-Wild-Wings-and-Dunkin.html#:~:text=The%20market%20is%20expected%20to%20reach%20%24512.98%20billion,accounting%20for%2035%25%20of%20the%20market%20in%202020.
https://www.globenewswire.com/news-release/2025/03/20/3046550/28124/en/Smart-Hospitality-Boom-AI-Powered-Guest-Experience-Fuels-74-86-Billion-Market-by-2029.html
https://www.kbvresearch.com/asia-pacific-smart-hospitality-market/
https://www.mordorintelligence.com/industry-reports/hospitality-robots-market
https://www.globenewswire.com/news-release/2021/05/24/2234503/28124/en/Global-Bars-and-Cafes-Market-Report-2021-Market-is-Expected-to-Recover-to-Reach-500-Billion-by-2025-Major-Players-are-Starbucks-Whitbread-PLC-Lavazza-Buffallo-Wild-Wings-and-Dunkin.html#:~:text=The%20market%20is%20expected%20to%20reach%20%24512.98%20billion,accounting%20for%2035%25%20of%20the%20market%20in%202020.
https://hospitalitytech.com/these-3-technologies-will-help-hotels-succeed-2023


• Smart technology such as voice control, facial recognition, and mobile control, give guests greater control over room lighting
and temperature, starting baths, and playing music.

• Virtual reality for immersive hotel tours and 360-degree videos of hotel facilities and rooms is proving to be a valuable tool
during the booking process.

• AI-powered chatbots offer 4/7 customer assistance and quick responses to frequently asked questions.

• Artificial Intelligence (AI) is leveraged for data analysis to allow for implementing more effective marketing strategies and
customising packages to suit individual guest needs.

• Contactless check-in and check-out minimise physical contact and streamline the guest experience.

Restaurants & Catering

• Smart kitchen appliances are often linked to cloud-based platforms, enabling chefs to access real-time data and oversee cooking 
processes remotely.

• Contactless payment methods provide convenience and safety for customers by minimising physical contact during transactions.

• Digital Kitchen Display Systems (KDS) often in the form of digital menu boards allow kitchen staff to efficiently manage orders 
and streamline cooking processes.

• Self-order kiosks enable customers to place orders independently, enhancing the speed and customization of their dining
experience.

• Automated inventory management software optimises stock control and reduces waste, contributing to cost-efficiency for
restaurants.

• QR codes are used for easy access to menus.

• Online reservation systems have simplified the process of booking tables, providing convenience for customers and optimising
table management for restaurants.

• Digital customer loyalty programs can be joined through online platforms or dedicated apps, using contact details like phone
numbers or email addresses.
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