


Introduction
This Student Learning Log critically reflects on my Level 6 placement within the Food and Beverage (F&B) department at Novotel Liverpool, UK, undertaken over an eleven-week period. Novotel operates a multi-faceted F&B function comprising a full-service restaurant delivering breakfast and dinner, a bar offering beverages and light meals, and facilities supporting meetings and small-scale events. These outlets serve a diverse guest mix, including leisure travellers, business guests, and groups, generating fluctuating demand and operational complexity.
The F&B department is widely recognised as both a core revenue generator and a key contributor to guest satisfaction in full-service hotels (Davis et al., 2022). This placement therefore provided an appropriate context in which to apply and critically evaluate concepts from the Food and Beverage Management module. My responsibilities included setting and clearing tables, seating guests, replenishing buffet and service areas, supporting stocktaking activities, and assisting service delivery during staff shortages.
This log demonstrates engagement with relevant academic literature to analyse how F&B management theory is applied in practice. It critically compares my Level 6 experience at Novotel Liverpool with my Level 4 placement at Premier Inn Birkenhead and evaluates managerial decision-making in relation to labour management, stock control, inventory management, and service quality. Reflection is used to demonstrate professional development and the application of theoretical knowledge in a complex, real-world hospitality environment.
Labour Management
Labour management was the most significant operational challenge observed during my Level 6 placement. As a mid-scale international hotel with a large room inventory and multiple F&B outlets, Novotel Liverpool experienced pronounced fluctuations in guest numbers, particularly during breakfast service, conferences, and weekends. Labour is consistently identified as the largest controllable cost in hospitality operations, and forecasting inaccuracies can quickly affect efficiency and service quality (Davis et al., 2022; Hayes & Ninemeier, 2021).
The scale of the operation meant that relatively small staffing shortfalls had disproportionate consequences. During peak breakfast periods, high guest throughput required rapid table turnover, continuous buffet replenishment, and sustained responsiveness across a large dining area. Absenteeism and unpredictable group bookings further complicated scheduling, requiring real-time labour adjustments rather than reliance on fixed rotas.
Management addressed these challenges through functional labour flexibility and multi-skilling. Staff performed multiple roles simultaneously, including guest greeting, table clearing, buffet replenishment, and beverage service. Employees from other departments, particularly housekeeping, were occasionally redeployed to support breakfast service. This aligns with Baum et al.’s (2016) concept of functional flexibility, enabling service continuity while controlling labour costs.
However, this strategy revealed clear limitations. Work intensification reduced opportunities for personalised service and increased employee stress during sustained peak periods. Occasional service delays illustrated the efficiency–quality trade-off common in large-scale hospitality operations (Baum, 2019). Redeploying housekeeping staff also created knock-on effects, such as delayed room cleaning, demonstrating how labour flexibility can redistribute rather than eliminate operational pressure.
By comparison, my Level 4 placement at Premier Inn Birkenhead involved a smaller property with lower guest volumes and a limited F&B offer. This created a more predictable operating environment with fewer labour challenges and greater scope for consistent guest interaction, but limited exposure to complex staffing decisions. This comparison highlights clear progression at Level 6, demonstrating deeper engagement with labour management theory and its practical limitations.
Stock Control and Inventory Management
Stock control and inventory management are essential for maintaining profitability, controlling costs, and reducing waste in hospitality operations (Dopson & Hayes, 2020). At Novotel Liverpool, inventory decisions were informed by forecasted occupancy levels and historical consumption data, reflecting a demand-led approach advocated in operations management literature (Jones & Robinson, 2022).
During my placement, I observed stock monitoring practices such as par level systems and identification of high-usage items. However, my involvement in the procurement cycle was limited, as ordering, supplier liaison, and delivery checks were restricted to supervisory and managerial staff, reflecting financial accountability controls within large hotel operations.
Stocktaking was frequently conducted under time pressure due to staffing shortages and competing operational demands. This resulted in reliance on estimation rather than precise measurement, increasing the risk of over-ordering, stock shortages, and waste (Cousins et al., 2020). Manual checks across multiple storage locations further increased the potential for human error in a high-volume environment.
Academic literature increasingly recommends digital inventory systems to improve accuracy, real-time monitoring, and accountability (Kimes, 2019). While such systems could support data-driven decision-making, their implementation requires investment, training, and organisational change, highlighting the gap between theoretical best practice and operational feasibility.
Food waste management formed an additional component of inventory control. Surplus breakfast items within food safety limits were routinely offered to staff, aligning with corporate social responsibility principles (Dopson & Hayes, 2020). However, this reactive approach did not address root causes such as forecasting inaccuracies or buffet overproduction. Prevention through improved forecasting and systematic waste tracking is widely recognised as more effective (Jones & Robinson, 2022; Kimes, 2019).
Compared with my Level 4 placement, where lower volumes reduced inventory complexity, Novotel’s operational scale significantly increased stock control challenges, enhancing my understanding of how context shapes inventory management strategies and their limitations.
Service Quality
Service quality theory, particularly the SERVQUAL model, identifies reliability, responsiveness, assurance, empathy, and tangibles as key determinants of guest satisfaction (Parasuraman et al., 1988). At Novotel Liverpool, operational standards such as clean dining areas, prompt seating, and consistently stocked buffet stations supported reliability and responsiveness. My operational tasks directly contributed to these dimensions, demonstrating how support roles influence guest perceptions.
However, empathy and personalised engagement were frequently deprioritised during peak service periods. High guest volumes and labour shortages limited opportunities for relational service, despite research highlighting emotional labour as a key factor in guest satisfaction and brand differentiation (Lashley, 2018; Tung & Au, 2018). In contrast, my Level 4 placement allowed more consistent guest interaction due to lower service intensity. This comparison highlights a limitation of service quality models, which often assume stable operating conditions that are difficult to maintain in high-volume hotel environments.
Reflective Learning and Professional Development
Kolb’s Experiential Learning Cycle provides a framework for evaluating my professional development across both placements (Kolb, 1984). Engaging in operational tasks (concrete experience), reflecting on observed practices, linking experience to academic theory, and considering alternative approaches enabled a systematic understanding of F&B management.
The Level 6 placement marked progression from task-focused learning at Level 4 to critical evaluation of managerial decision-making under uncertainty. This experience strengthened transferable skills essential for graduate employment, including adaptability, initiative, problem-solving, communication, and operational awareness (Baum, 2019). Exposure to complex, unpredictable service environments enhanced my ability to make informed judgements and understand the implications of management decisions.
Conclusion and Recommendations
In conclusion, the Level 6 placement at Novotel Liverpool provided valuable insight into the realities of managing F&B operations within a large, high-volume hotel. Compared with my Level 4 placement at Premier Inn Birkenhead, the experience demonstrated clear academic and professional progression, with increased exposure to labour flexibility, inventory complexity, and service quality trade-offs.
While Novotel demonstrated operational resilience through multi-skilling and flexible staffing, these practices contributed to work intensification and reduced opportunities for personalised service. Inventory management practices ensured service continuity but were constrained by manual systems and limited waste prevention measures. These challenges highlighted ongoing tensions between efficiency, cost control, employee wellbeing, and guest experience.
Based on these findings, several recommendations are proposed. First, enhanced labour forecasting using historical occupancy data, event schedules, and predictive analytics could reduce reliance on reactive staffing adjustments. Accor Hotels has implemented workforce management systems in selected properties to improve scheduling efficiency and employee wellbeing (Accor, 2022), a practice that could be extended within Novotel’s F&B operations.
Second, phased adoption of digital inventory and waste-tracking systems, such as Fourth Hospitality, could improve stock accuracy, reduce food waste, and support data-driven decision-making (Kimes, 2019). Similar approaches have been adopted by global hotel chains, including Marriott, as part of wider sustainability initiatives (Marriott International, 2021).
Finally, targeted training focused on delivering brief but meaningful relational service during peak periods could help balance efficiency with guest satisfaction. Programmes such as the Ritz-Carlton’s “Gold Standards” demonstrate how personalised service can be maintained in high-volume environments (Ritz-Carlton, 2020).
Overall, the placement strengthened my critical understanding of F&B management theory in practice and provided a strong foundation for future managerial roles within the hospitality industry, emphasising the value of data-led decision-making and employee-centred operational strategies.
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