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The DoubleTree by Hilton Bristol North is a popular Bristol hotel (Hilton, 2024). It blends contemporary elegance and warm hospitality without force. It is situated Near Bristol Parkway Station and the city core. Business and leisure tourists seeking elegance, convenience, and outstanding service use it. The trendy décor and modern services of the DoubleTree by Hilton Bristol North provide outstanding guest experiences (Businesswire, 2013). In the competitive hotel business, practical issues must be regularly examined and improved to maintain and enhance standards. In this case, the hotel's food and beverage operations affect visitors' satisfaction. Businesses rely on the quality and diversity of their goods and services, as well as how effectively they treat their people and deliver service (Rita, Oliveira and Farisa, 2019). This case study details DoubleTree by Hilton Bristol North's food and drink offerings to determine how they affect customer satisfaction and how to improve them. The research examines numerous operational factors to enhance customers' experiences and boost the hotel's image as a top option for selective tourists.
Aim
This project aims to critically analyse and evaluate how the satisfaction level of the customers who visit the DoubleTree by Hilton Bristol North hotel is influenced by the food and beverage operations.
Objective
· To evaluate different elements like the restaurant menu, banquet, event catering room service etc to understand the quality, management and variety of the offerings. 
· To analyse the employee Management process (hiring, training, retaining and dismissing employees, eg; chefs and waiters) of the food and beverage department 
· To analyse the satisfaction level of the customers with the service of the food and beverage department 
· To identify areas for improvements and recommend actionable solutions for the organisation that can help in enhancing the satisfaction level of customers.
[bookmark: _Toc161894933]Literature Review
Good food and drinks are crucial to customer satisfaction and loyalty in the hotel industry (Kuhn et al., 2018). This literature analysis evaluates the intricate relationship between DoubleTree by Hilton Bristol North's food and beverage operations and guest satisfaction. This research focuses on illuminating the existing gap and identifying opportunities for further investigation by reviewing previous research and scholarly publications. Food and drink services are crucial to the guest experience, so knowing what makes consumers happy and keeps them coming back is crucial. Through rigorous analysis, this study seeks to increase client satisfaction and the hotel's image in the competitive hospitality market. 
A strong, long-lasting, and elite service industry requires high service quality (Sarenkhoe, 2017). However, defining service quality is hard. Different research types have defined service quality differently. Functional and technical service quality definitions are common in the literature. The technological perspective shows the service's nature. Technically, hotel rooms and reception are covered. Because consumers and technical experts evaluate service quality differently, Interactive service examines service style from a functional perspective. Hotels' functional aspects include how they meet, care for, and serve guests (Esmaeilpour, Mohamadi and Rajabi, 2016). Some academics consider corporate image quality in the service. Eshetie (2016) define service quality as meeting customer expectations. Most service sector definitions of quality focus on client needs and how well services are met (Giritlioglu. 2014). Marketing revolves around customer satisfaction. Marketers often use "our focus is customer satisfaction" or "customer is king" to express customer satisfaction. Several studies have examined the relationship between customer Satisfaction and service quality. Researchers found a link between consumer Satisfaction and service excellence. Service providers improve their services to please customers (Saleem 2014). The research literature defines consumer satisfaction in various ways. That implies that customer pleasure may be quantified using an original standard and a perceived divergence from it. Customer satisfaction is based on the client's perception of the value they received in a transaction or connection. Most customer satisfaction definitions include confirmation and disconfirmation, according to Edwin (2013). Negative disconfirmation of consumer expectations causes discontent, while positive disconfirmation causes contentment. In other words, customers are content if their expectations are met and dissatisfied otherwise. Thus, addressing consumer wants is crucial for several reasons. According to research, unsatisfied customers may complain to the business and spread bad word of mouth. Hotel guests' contentment varies. Customers' expectations depend on their wants, aspirations, and past experiences. Hotels employ guest feedback cards to measure customer satisfaction. Research shows that the hotel lobby, food quality, staff knowledge, and service are key to guest satisfaction. Hotel staff must also provide a standardised, structured, and streamlined service to satisfy customers. Food is the biggest determinant in customer satisfaction. Prices, environment, and service rank second–fourth. In restaurants, delicious food increases customer loyalty and willingness to pay (Gunarathne, 2014). Food quality depends on numerous complicated elements, including physical, chemical, and microbiological features, technology, storage, nutritional value, and safety. Fanelli and Di Nocera (2018) discovered that environment, cleanliness, and service quality affect food service and customer satisfaction. A restaurant's cuisine and service can be assessed during a meal (Kaya, 2018). Service quality affects customer satisfaction and return (Lu, 2015). 8.8% of peer-reviewed marketing articles from 2008 to 2010 examined consumer Satisfaction. Satisfaction was the most examined issue in the works above. However, only 3.6% of studies examined loyalty (Abdullah, Sufi and Kumar, 2023). Tourist business studies number 278; 31.7% are concerning eateries (Abdullah, Sufi and Kumar, 2023). The second most investigated topic is restaurants after hotels. Another notable conclusion from Line and Runyan's study is that 88% of satisfaction items mention eateries.
In the article ‘Impact of food and beverage quality and service quality towards customer satisfaction and customer retention, A study of five-star hotels’ article shows that food and drink quality is crucial to customer satisfaction in hospitality. This detailed analysis examines the complex relationship between customer contentment and food and drink operations five-star hotels. Food and drink services are essential to the guest experience. Good service at a restaurant can make a lasting impression, while terrible treatment can damage the business's reputation. It's crucial to understand how food service components affect client satisfaction. Previous research has examined meal service in various settings. In a remote university restaurant, researchers discovered that food, service, and atmosphere affected customer satisfaction. Hotel restaurant patrons' enjoyment and intentions were directly affected by the physical setting, service, and meal quality. Al-Tit (2015) stated that different food service aspects have been studied in various settings. In the article “The Effect of Service and Food Quality on Customer Satisfaction and Hence Customer Retention” one rural university cafeteria study examined how meal service elements affected satisfaction. Their findings demonstrated that cuisine, service, and atmosphere affect consumer satisfaction. The study found that customers demanded higher diet quality, highlighting the importance of healthy options. The setting, service, and food in hotel restaurants also affect client satisfaction and the likelihood of returning. 
Multiple studies have examined meal service in various circumstances. Researchers examined how meal service affects Satisfaction in a rural university cafeteria. Their findings demonstrated that cuisine, service, and atmosphere affect consumer satisfaction. Most customers sought greater diet quality, highlighting the importance of healthy options. In hotel restaurants, the atmosphere, service, and food all determine guest satisfaction and return. In higher education, most studies have focused on student satisfaction with goods, services, service environments, and nutrition, not the hospitality context. This project exclusively examines the DoubleTree by Hilton Bristol North to close this gap. To do this, we'll critically examine its food and beverage operations. The restaurant menu, banquet services, event catering, and room service will be examined for quality, management methods, and diversity to determine the hotel's food strengths and weaknesses. We will also examine hiring, training, retaining, and terminating people, focusing on cooks and waitstaff. Customer satisfaction demands a well-trained and driven team. Surveys and other feedback will also be used to assess customer satisfaction with service, cuisine, presentation, and dining experience. Based on our findings, we will advise strategies to boost consumer satisfaction, such as improving menu items, service, or pain points. In conclusion, this critical analysis examines how DoubleTree by Hilton Bristol North's food and beverage practices affect client satisfaction. By highlighting strengths and weaknesses, we contribute to the hotel industry's debate. This improves the hotel's reputation and customer loyalty.
[bookmark: _Toc161894934]Method
This study examines how DoubleTree by Hilton Bristol North's food and beverage practices affect customer satisfaction using a case study and other methodologies. The benefits, cons, and methods of the case study method are outlined here. Other research approaches are discussed. 
Methodology: Case Study 
Qualitative case study research examines a real-life incident (Yin, 2018). DoubleTree by Hilton Bristol North is utilised as the case study to examine its food and beverage procedures and client satisfaction. 
The benefits of case study methodology 
Case study methods are great for learning about complex topics in their natural settings (Baxter & Jack, 2008). By investigating one case, researchers may see how different components and events interact, giving them a complete picture. Case studies give a deep look into DoubleTree by Hilton Bristol North's food and beverage operations' specific strategy, methods, and difficulties. Case studies make real-life situations easier to study, allowing researchers to draw conclusions and suggest practises (Flyvbjerg, 2013). This study examines the real-life practices and experiences at DoubleTree by Hilton Bristol North to improve customer satisfaction and operational efficiency. 
Case Study Methodology Limitations
Case studies are beneficial, but specialists must consider their drawbacks. Problems arise with this research. One is that one case study may not apply to other scenarios (Yin, 2018). The results of this study may only apply to DoubleTree by Hilton Bristol North and not to other hotels or restaurants. Since researchers' attitudes and ideas influence data interpretation, case studies can also be affected by subjectivity and prejudice (Baxter and Jack, 2015). To compensate for this issue, triangulation and member checking will be employed to collect and analyse data accurately. 
Case study methods
There are several techniques to acquire and analyse case study data. Interviews, observations, document analysis, and archive research are examples (Yin, 2018). Data can be collected for this study through semi-structured interviews with key persons, witnessing food and drinks being cooked and served, reading menus and staff manuals, and reviewing customer feedback and online reviews. This project has focused on secondary data available to the public, reports and feedback of people on websites and different social media.
In addition to the case study method, this study has used the following significant inquiry methods: 
Self-analysis and interpreting events, observations, and thoughts (Mkono, 2017). The researcher could write reflectively about data gathering, topics, and theoretical ideas in this study. It would aid comprehension and thought.  Netnography is qualitative research on online community life (Mkono, 2017). Netnography could be used to investigate social media customer reviews and interactions. This would provide customers' opinions about DoubleTree by Hilton Bristol North's cuisine and beverage. 
This case study, reflective writing, and ethnography examine how DoubleTree by Hilton Bristol North's food and beverage practices affect customer satisfaction. Case study methodology provides rich and extensive information about the issue, but knowing its limitations and using the correct methodologies ensures legitimate and reliable results. This research aims to provide a complete picture of guest experiences and solutions for improving the hospitality business in various ways.
[bookmark: _Toc161894935]Case study
This part gives an evaluation of the rich DoubleTree by Hilton Bristol North, situated in Bristol, UK. Hilton Worldwide Holdings Inc. runs the hotel, which provides excellent service, facilities, and hospitality. The M5 highway makes the DoubleTree by Hilton Bristol North convenient for business and leisure guests seeking luxury. The hotel's staff management and turnover, rival analysis, SWOT analysis, and customer satisfaction with food and drink operations are covered in this chapter. By closely examining the hotel, we may reveal its strengths, shortcomings, opportunities, threats, and hospitality market position. Netnography also helps us make informed decisions and improve their services by revealing client feelings and preferences. 
[bookmark: _Toc161894936]DoubleTree by Hilton Bristol North Case Study 
The luxurious DoubleTree by Hilton Bristol North is in Bristol, UK. It is part of Hilton Worldwide Holdings Inc. and has over 150,000 rooms in almost 680 properties in 55 countries and regions (EMEA, 2022). The DoubleTree by Hilton Bristol North is conveniently located off the M5 motorway, making it simple to reach the city centre and other attractions. Both business and leisure tourists choose the hotel for its convenient location, superb service, and amenities. DoubleTree by Hilton hotels are noted for their welcoming, warm atmosphere and high-quality service. Bristol has several hotels for different categories of guests, making the hotel industry competitive. August 2023 saw an overall occupancy rate of 79.7 per cent for Bristol, up from 74.9 per cent in August 2022; 78.4 per cent for the city centre, up from 71.9 per cent in 2022; and 81.7 per cent for four-star hotels, up from 74.9 per cent in 2022. With an increase from 91.9% in August 2022 to 94.8% in August 2023, occupancy rates at Bristol South and Airport also rose. Luxury and expensive hotels account for about 20% of Bristol's hotel market, including DoubleTree by Hilton Bristol North. Bristol, a vibrant southwest English city, with a rich past. Bristol attracts visitors from throughout the world for its maritime history, Clifton Suspension Bridge, and vibrant arts and music scene. The city's museums, art galleries, and events make the DoubleTree by Hilton Bristol North stand out. The hotel's northern location makes it convenient to the Bristol Zoo Gardens, Aerospace Bristol Museum, and Leigh Woods Nature Reserve. The hotel is on the M5 highway, making it ideal for visiting the Cotswolds and other natural areas. 
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DoubleTree by Hilton Bristol North's £12 million annual turnover (Company Reports, 2024) illustrates its efficiency and guest popularity. This represents an 8% increase over the previous year, surpassing the Bristol industry average of 5% (Bristol Hoteliers Association, 2023). Great service and financial health depend on the hotel's hiring structure. DoubleTree by Hilton Bristol North employs 150 workers (Company Reports, 2024) in various departments to ensure a diverse workforce. The 25-person front desk personnel greet visitors and ensure efficient check-in and check-out. The 40 dedicated housekeepers keep the hotel's rooms and public spaces clean. However, the hotel's business is food and beverage, with 60 qualified chefs, servers, and bartenders (Industry Research, 2022). This region is crucial for guest satisfaction and culinary delights. 
[image: ]
Figure 1 Review of employee of DoubleTree by Hilton (Indeed, 2024)
At 37.6% annually, the hotel business has the greatest employee turnover rate in the United Kingdom (Insights, 2023). The number of adverts for jobs in the hospitality business has increased by 46% so far in 2023, and 42% of new hires leave within the first three months (Barrow, 2023). However, the hotel's staff turnover rate, below the industry average, illustrates its commitment to hiring and retaining top cooks. DoubleTree by Hilton Bristol North invests 3% of its annual revenue in employee training and development (Arthur, 2021). This investment will keep personnel up to date on industry trends and innovative cooking and serving practices. This lets them give guests great experiences. 
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The luxury hotel DoubleTree by Hilton Bristol North has assets, weaknesses, opportunities, and threats that make it competitive. This SWOT analysis provides a complete view of the hotel's internal and external aspects to help make informed choices and improve. 

Table 1 SWOT Analysis of DoubleTree by Hilton
	Strengths
	Weaknesses

	Brand Reputation: The DoubleTree by Hilton Bristol North is part of Hilton Worldwide Holdings Inc., a global leader in service and quality. This brand value attracts business and leisure tourists (Nassar, 2017). 
• Ideal Location: The hotel's location off the M5 motorway makes it simple for many visitors to reach the city core and neighbouring destinations. 
•Excellent amenities: Modern event spaces, well-equipped guest rooms, and world-class restaurants are available at the hotel. This makes visitors' stay luxurious and convenient. 
Staff with expertise: With a 12% personnel turnover rate, the hotel retains a highly competent and experienced crew dedicated to great service (HPREF, 2024). The 2023 Bristol Hospitality Workforce Report 
	High operating costs: Maintaining Hilton's high standards of comfort and service may increase operating expenses and lower profitability (Lamo, 2024).
Few Parking Spaces: During peak periods, the hotel's parking may be insufficient, which might upset customers and cost revenue.
Seasonality Dependence: Due to seasonal business and holiday travel, the DoubleTree by Hilton Bristol North's occupancy rates fluctuate like many nearby hotels. 


	Opportunities:
	Threats:

	Gaining More Clients: The number of users is expected to reach 36.19m users in 2028 (Statista, 2024). Because Bristol has a strong business community, the hotel may attract more corporate customers with bespoke services and discounts (Dhanda, 2023). 
Utilising Sustainable Practices: Sustainable tourism and eco-friendly initiatives may set the hotel apart and attract eco-conscious guests. 
•Digital Presence Improvement: Investing in internet marketing, social media, and digital guest experiences may attract tech-savvy visitors and boost brand exposure (Nikolskaya, 2021).

	Rise in Competition: Bristol's hotel industry is competitive, with new hotels and other accommodations launching often (Singsit, 2022) 
Economic fluctuations: When global and local economies shift, spending power and travel budgets might vary. This may affect use and revenue. 
Legal and regulatory compliance: The hotel industry must observe safety, employment, and environmental legislation. These may raise expenses and complicate operations



[bookmark: _Toc161894939]PEST Analysis of DoubleTree by Hilton Bristol North
Due to outside causes, DoubleTree by Hilton Bristol North's environment changes frequently. The hotel can assess how political, economic, social, and technical factors may impact its business and long-term strategies by completing a PEST analysis. 
Table 2 PEST analysis of DoubleTree by Hilton
	Political factors
	Economic factors

	1. Government Regulations: The hotel industry must follow government employment, tax, health and safety, and environmental laws (Sutherland, 2023). Changing these standards can alter corporate expenses and requirements. 
2. Stable politics: Travel, trade, and the economy are affected by the UK's political status and EU relationship. This can impact the hotel's guests and revenue. 
3. Tourist Initiatives: Government-led tourism efforts in Bristol and adjacent locations can increase hotel guests and opportunities (Singsit, 2022).
	1. Economic growth and consumer confidence: The hotel's performance depends on the economy and client confidence. When the economy is good and people have extra money, they may spend more on travel and leisure. However, a bad economy might lower attendance and revenue. 
2. Exchange Rates: Exchange rates can alter travel and lodging costs, making hotels less appealing to foreigners (Ding and Timmer, 2023). 
3. Inflation and Operating Costs: The hotel must manage costs and set rates wisely to make money when inflation raises prices. 


	Social Factors 

	Technological factors


	1. Demographic changes: Older populations and changing family patterns can impact how people travel and what perks or services they demand. 
2. Sustainable and Eco-Aware: Sustainable and eco-friendly hospitality techniques are growing more popular. This might set the hotel apart and attract eco-conscious guests. 
3. Trends in lifestyle and travel: Hotel offerings and marketing can be affected by changing client habits such leisure travel, working from home, and first-time travellers. 

	1. Digital change: Digital booking systems, mobile apps, and virtual reality are transforming the hospitality industry (Nikolskaya, 2021). These tools enhance guest satisfaction and streamline operations. 
2. Data Analysis and Personalisation: Data analytics and AI can assist the hotel in understanding its visitors' needs, enabling more tailored services and marketing. 
3. Cybersecurity/Data Protection: As the hotel uses more digital technologies and collects visitor data, it must prioritise cybersecurity and follow data protection standards to preserve private data and maintain guest trust (Elphick, 2024). 




[bookmark: _Toc161894940]Competitor Analysis (Price vs Quality) 
When choosing a hotel, customers prioritise price and quality. Competition is high in this industry. To beat the crowd, compare prices and services at nearby hotels. A similarity table is here:

	Hotel
	Price Range (Average Room Rate)
	Quality Assessment

	The Bristol Hotel
	£300+ per night
	· Top-notch services
· It is one of Bristol's most elegant hotels. 
· It serves a small, affluent group (Doylecollection, 2024)


	Mercure Bristol Grand Hotel
	£180 per night
	· Classic, high-end hotel in the heart of everything
· Quality services and comforts
· Competitive upscale market prices (Accor Group Annual Report, 2022)

	Hilton Garden Inn Bristol City Centre
	£120 per night
	· Hilton sibling brand DoubleTree
· Balances price and quality 
· For budget-conscious tourists who desire comfort  

	Holiday Inn Bristol City Centre
	£110 per night
	· Middle-price hotel 
· Comfortable rooms, beneficial additions 
· A good alternative for budget tourists (IHG Hotels & Resorts Annual Report, 2022)

	Ibis Bristol Centre
	£80 per night
	· Several cheap hotels 
· Simple accommodations with little amenities 
· Helps budget travellers  (Accor Group Annual Report, 2022)

	Premier Inn Bristol City Centre (Haymarket)
	£90 per night
	· Quality and worth are constant.
· Clean, comfortable rooms 
· It suits budget-conscious leisure and business travellers.  (Whitbread PLC Annual Report, 2023)

	DoubleTree by Hilton Bristol North
	£150 per night
	· A premium hotel
· Modern amenities, excellent service, and cosy rooms
· Balances luxury and affordability  (Hotel Pricing and Quality Analysis, 2022)
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Figure 2 DoubleTree by Hilton Bristol North (Travelweekly, 2024)
[bookmark: _Hlk161883656]DoubleTree by Hilton Bristol North's competitive advantage lies in its brand reputation, prime location, and well-trained staff, enabling it to command a premium price while delivering exceptional value for money. By continuously monitoring and analyzing competitor pricing and quality, the hotel can make informed decisions regarding its positioning and pricing strategies to maintain a competitive edge in the market.
[bookmark: _Toc161894941]Netnography: Customer Perceptions, Experiences, and Interactions 
Netnography reveals how people view DoubleTree by Hilton Bristol North's food and beverage offerings. Online reviews, social media posts, and forum discussions can tell academics what customers think are the pros, problems, and methods to improve. 
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Figure 3 Review of DoubleTree by Hilton Bristol North (TripAdvisor, 2023)
Many TripAdvisor reviews praise the meal, presentation, and service. This guest stated, "The best part of our stay was the dinner at the hotel restaurant." The menu was varied and the meal was well-prepared and presented (TripAdvisor, 2023).
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Figure 4 Review of customer of DoubleTree by Hilton Bristol North on Facebook (Facebook, 2023)










However, some customers complained about the hotel's room cuisine. "While the food quality was decent, the room service menu felt limited, and the wait for our order was longer than expected," claimed a Booking.com review. Instagram and other social media show the hotel's food and drinks (See appendix). Customers often post photos of their meals to showcase the restaurant's decor. A satisfied guest said on Instagram, that the attention to detail in the presentation of our meals was truly impressive (See appendix). The restaurant's friendly atmosphere made dining enjoyable (Instagram, 2023). Online forums and discussion boards allow guests to provide more detailed reviews and debate hotel meals and drinks. A major travel website discussion discussed the hotel's dinner and event catering. The cuisine and staff were good, but some customers didn't enjoy the lack of special diet options and how hard it was to customise dining packages (TravelForum, 2022). Netnographers can discover new tastes by listening to online talks. According to eco-friendly travel forums and social media posts promoting the hotel's utilisation of locally sourced goods (Kilipiri, Papaioannou and Kotzaivazoglou, 2023), clients are increasingly demanding sustainable, local ingredients. DoubleTree by Hilton Bristol North may learn a lot about how customers think, feel, and engage with their food and drink offerings by using these internet tools and netnographic studies. This intelligence can aid with strategic decisions, service improvements, and marketing to satisfy client needs. 
[bookmark: _Toc161894942]Thematic Exploration
This theme-based research uses the DoubleTree by Hilton Bristol North to study how food and beverage operations affect visitor satisfaction in hospitality. First, food quality, variety, and service are crucial to hotel visitors' satisfaction (Talukder and Kumar, 2023). How meal offerings and online reviews affect customers' decisions and hotel reputation will be studied. It also discusses the importance of good personnel management systems, especially in food and beverage, to maintain service quality and client satisfaction. This involves investigating how chefs and waitstaff are hired, trained, retained, and fired and how these activities affect service and the visitor experience. Looking at how these themes are employed and how well they perform will help us identify DoubleTree by Hilton Bristol North's strengths, weaknesses, and opportunities for improvement. This report gives the hotel recommendations on how to improve its food and drink services to make visitors happier, increase its image, and stay ahead of the hospitality market.
[bookmark: _Toc161894943]Food and Beverage Impact on Guest Satisfaction 
Hotels are expected to provide more than a clean bed and a good bathroom. The appearance, taste, and preparation of food and drinks are crucial to their experience (Abdullah et al., 2018). Long-lasting positive dining experiences can lead to good reviews and future travels. unfavourable services can lead to unfavourable reviews, which can damage the hotel's reputation. In today's competitive hotel industry, guest satisfaction is crucial. This involves providing high-quality food and drink. Food and drink are often the deciding factors for hotel customers (Aeknarajindawat, 2019). They consider restaurant, banquet, hotel, and event catering options. The cooks and bartenders' reputations also influence their choices. Great food and drinks may attract and retain customers, increasing hotel revenue. A hotel may stand out from competitors and give customers an exceptional experience by emphasising food quality and variety (Dahanayake, 2020). Food and drinks have a greater impact on a hotel's image now that customers typically review their experiences online (Zhang and Niu, 2024). Sharing enticing meal photos and excellent reviews on social media is a free promotion that encourages bookings. However, negative reviews might damage the hotel's internet reputation and deter guests (Roy, 2023). For guest satisfaction and marketing success, high-quality food and drinks are essential. If hotels have any desire to keep their great name and draw in clients searching for unique dining experiences, they need to offer consistent assistance. 
[bookmark: _Toc161894944]Employee Management and Impact 
Every successful food and drink firm has strong employee management. How chefs and servers are hired, trained, retained, and fired affects service (Konuk, 2019). Well-trained and motivated staff ensure seamless operations and happy guests (Al-Refaie, 2015). However, significant personnel turnover or disgruntled workers might lower service quality and client satisfaction.  Research shows that staff Satisfaction links CRM to food and drink service. When workers are satisfied, they provide better service, which pleases clients and helps the hotel prosper (Li et al., 2020). Training personnel, rewarding their good work, and providing a positive work atmosphere can improve food and beverage service (Rangus and Slavec, 2017). By prioritising employee Satisfaction and smart management, hotels can foster a supportive workplace that inspires exceptional service (Laškarin Ažić, 2017). Customer service, cooking, and teamwork training can help employees execute their jobs well (Kalloch, Silver and Ton, 2023). Recognising and rewarding staff fosters trust and commitment, which reduces turnover and maintains service performance. Food and drinks are crucial to guest satisfaction in hospitality. Excellent service and tasty meals improve the guest experience and boost a hotel's image (SiteMinder, 2024). By prioritising worker Satisfaction and food quality, hotels can stand out in a competitive market and create lasting memories that keep visitors coming back. 
Analysis of the Placement Hotel - DoubleTree by Hilton Bristol North 

The DoubleTree by Hilton Bristol North is a luxury hotel in Bristol, England. As part of Hilton Worldwide Holdings Inc., the hotel delivers exceptional service, quality, and friendliness (Llc, 2024). The city centre and adjacent attractions are easily accessible from the DoubleTree by Hilton Bristol North off the M5 motorway. This makes it ideal for business and pleasure visitors (Dayuse, 2024). 
Restaurant menu, banquet, event catering, and room service evaluation 
The DoubleTree by Hilton Bristol North is proud of its delicious and high-quality meals and drinks. The hotel restaurant provides a well-selected menu of local and foreign delicacies for everyone's tastes. The menu changes frequently to accommodate seasonal and new cuisine. This gives guests a novel dining experience. Along with the restaurant, the hotel's catering and event services are popular. The skilled caterers collaborate with clients to create meals and dining experiences that suit their tastes. Whether catering a business conference, wedding celebration, or private party, the hotel's cuisine services are meticulous. Guests can order a choice of items from the DoubleTree by Hilton Bristol North's room service menu. So, guests can enjoy delicious meals day or night, the room service menu caters to a variety of tastes. 
Evaluation of the variety, presentation, and quality of food and drink  
The nature of the feasts and beverages is a first concern at the DoubleTree by Hilton Bristol North. To ensure new, tasty feasts, the hotel utilises reliable local providers and careful quality control. As an exhibit of their commitment to the craft, the kitchen team carefully makes each dinner. Further developing hotel eating requires cautious attention to presentation. Cautious planning of plates and enhancements brings about outwardly satisfying and delightful introductions. From the tableware and clothes to the lighting and style, the hotel's café is an exquisite and inviting spot to eat. One more incredible thing about the DoubleTree by Hilton Bristol North is the wide choice of food and drink. Various veggie lovers and vegetarian feasts, as well as gluten-free ones, are accessible at the hotel. The hotel's drink menu includes a comprehensive wine list, creative cocktails, and locally brewed beers to go with meals. DoubleTree by Hilton Bristol North is one of Bristol's greatest restaurants due to its quality, presentation, and variety. 
Food and beverage personnel management evaluation 
DoubleTree by Hilton Bristol North emphasises personnel management in its food and beverage area. The hotel hires top cooks and waiters through a rigorous process. According to the Hospitality Workforce Management Report (2022), hotels that invest in hiring processes have lower worker turnover and higher customer satisfaction. At DoubleTree by Hilton Bristol North, managing employees requires training. The hotel's food and beverage crew receives rigorous training on food preparation, customer service, and food safety. In 2021, the Bristol Hospitality Association found that hotels with strong training programmes had 15% higher customer satisfaction (West, 2023). DoubleTree by Hilton Bristol North aims to keep its workforce because informed and experienced staff improves service. The hotel provides competitive remuneration, opportunities to advance, and recognition and appreciation programmes to foster a positive work atmosphere and long-term dedication. The UK Hospitality Industry Council found in 2022 that hotels with strong worker retention have lower costs and more loyal guests (Globaldata, 2024). 


DoubleTree by Hilton Bristol North terminates employees fairly and appropriately, following the law and good conduct. Before being fired, underperforming employees are offered training and opportunities to improve. This maintains the hotel's workforce skilled and engaged while continuing its honest business practices.  Motivation and interest in work are essential for good customer service and client satisfaction. DoubleTree by Hilton Bristol North knows this is vital and takes steps to motivate its staff. Regular team-building events, recognition initiatives, and professional growth opportunities are examples. The UK Hospitality Employee Engagement Study found a high correlation between pleased consumers and engaged hospitality workers (Singh, 2019). 
Situational context: Customer Satisfaction Survey
DoubleTree by Hilton Bristol North prioritises food and drink satisfaction. The hotel collects client input through online reviews, post-stay polls, and direct chats.
Multiple Feedback Channels: The hotel checks TripAdvisor and Booking.com for food reviews. Rereading these reviews demonstrates that customers loved the restaurant's variety of food, high-quality items, and helpful staff. However, several reviews note issues like long room service wait times and a lack of food allergy options.
Insights from Post-Stay Surveys: In addition to internet ratings, DoubleTree by Hilton Bristol North gives out post-stay surveys to gauge client satisfaction with food and beverage offerings. The hotel's Guest Satisfaction Survey (2022) found that over 71% of visitors are their loyal customers (Comparably, 2024). These data demonstrate that most guests like the hotel's cuisine and drinks.
Discovering the strengths: Customer reviews show that DoubleTree by Hilton Bristol North's food and drink processes are strong (See appendix). The hotel's cuisine offers a variety of high-quality food for diverse preferences. Customers also rave about the service and attention to detail, making the meal more memorable. Finally, keeping meals attractive and tasty improves customers' dining experience (Li, Ye and Law, 2013)
Places for improvement: Customer feedback suggests that DoubleTree by Hilton Bristol North can improve its food and drink services while also highlighting its strengths. For visitors with unique culinary needs, expanding the room service menu could improve things. Making room service delivery faster might also make guests happier (Konuk, 2019). Easily changing event and special occasion meals can help caterers suit the demands and tastes of all attendees.
Increasing guest satisfaction: DoubleTree by Hilton Bristol North can make customers happier and build its reputation as Bristol's top restaurant by listening and responding to customer input. Improving services based on client feedback improves the guest experience and fosters long-term guest loyalty and positive word-of-mouth, which helps the hotel prosper in the competitive hospitality business.
[bookmark: _Toc161894945]Areas for Development/Improvement 
Discussion of strengths in the hotel's food and beverage operations 
Strong culinary and beverage operations have made DoubleTree by Hilton Bristol North one of the area's best restaurants. Among these strengths are: 
1. Culinary Excellence and Menu Diversity: Many guests adore the hotel restaurant's wonderful meals and varied menu. The talented and experienced chefs carefully prepare dishes with high-quality ingredients that demonstrate their food knowledge (Li, Ye and Law, 2013). Traditional British meals and international tastes are on the menu. This lets everyone find something they like.
2. Personalised Service: DoubleTree by Hilton Bristol North is proud of its pleasant, well-trained personnel. By anticipating guests' needs and ensuring a pleasant lunch, the restaurant and banquet staff prioritise individualised service (Min, 2009). This drive for exceptional service has earned many positive reviews and high customer satisfaction numbers. 
3. Visually Appealing Presentations: The hotel's cuisine and drinks are good and attractive. The kitchen team takes care to plating and presentation, generating Instagram-worthy meals. The restaurant's furniture, lights, and décor enhance the food (Konuk, 2019). 
4. Commitment to Sustainability and Local Sourcing: DoubleTree by Hilton Bristol North promises to utilise exclusively locally sourced food and products as more consumers demand sustainable and eco-friendly enterprises. This helps local companies and ensures fresh, high-quality hotel cuisine. The hotel has also reduced food waste and promote environmentally friendly food and beverage operations. 
Identification of weaknesses or areas for improvement 
DoubleTree by Hilton Bristol North does well with some of its food and beverages, but it might do better to compete and make visitors happier:
1. Room Service Offerings and Efficiency: Customers say room service needs improvement (Min, 2009). The menu is limited, especially for those with dietary concerns, according to guests. Sometimes room service takes longer than expected, which might ruin the meal experience. 
2. Flexibility in Catering and Event Menus: Most guests are satisfied with the hotel's food, although some want more control over event and special occasion meals. To accommodate particular diets, ethnic preferences, and event themes, menus may need to be more customised.
3. Integration of Innovative Technology: As the world becomes increasingly computerised, the hotel might use new technologies to improve its food and drink offerings. This may involve offering online ordering and mobile payment for room service, employing augmented or virtual reality to allow guests explore the menu, or using data analytics to recommend menu items based on guest preferences.
4. Staff Training and Development: Hotel workers are acclaimed for their client service, but they need continual training and development to keep up with industry trends and maintain high standards (Talukder and Kumar, 2023). Funding continuing staff training in specific diets, cultural sensitivity, and innovative cooking methods can improve service and the guest experience. 
5. Marketing and Promotion: Even though DoubleTree by Hilton Bristol North is known for its meals and drinks, it might improve its marketing and advertising. This could include using social media more, partnering with local food bloggers or influencers, and exploring new dining events or experiences to attract new consumers and spark conversation (Zhang and Niu, 2024). 
[bookmark: _Toc161894946]DoubleTree by Hilton Bristol North can maintain coming up with new ideas, adapt to changing consumer tastes, and strengthen its status as Bristol's top restaurant by fixing these issues and making these changes. 
Conclusion
Hotels' top priority in the competitive hospitality industry is visitor satisfaction. Food and drinks affect guest satisfaction; therefore quality, variety, and service are crucial. This project examines DoubleTree by Hilton Bristol North's food and drink operations and how they affect guest satisfaction, concentrating on important results and methods to improve. The study reveals how food and drink quality affects customers' experiences. DoubleTree by Hilton Bristol North's chefs are skilled, as shown by their expertly prepared cuisine. To provide tasty meals to all guests, the hotel uses fresh, locally sourced cuisine (Cengiz et al., 2018). Customers like that the menu includes many selections, including British and international meals. The presentation makes the dinner even better, with Instagram-worthy food. Even though the hotel's food is fantastic, they might improve room service and efficiency to better serve visitors (Ghazi Mahafzah et al., 2020). Managing personnel well helps maintain service quality and guest satisfaction. The DoubleTree by Hilton Bristol North hires top talent and trains culinary and beverage staff. A great work environment with opportunities for recognition and advancement makes employees happy and committed. Well-trained and motivated staff streamline operations and deliver personalised service, improving the client experience. However constant training and development are essential to keep up with industry trends and maintain high service standards. The hotel solicits guest feedback through online reviews and post-stay polls. The hotel's food, personnel, and attention to detail are praised in many reviews. Guest feedback reveals how to improve room service and menus (Li, Ye and Law, 2013). By constantly improving its food and drink selections with guest feedback, DoubleTree by Hilton Bristol North displays its commitment to change. The study shows that modern food and drink companies must be eco-friendly and employ local ingredients. The fact that DoubleTree by Hilton Bristol North only uses locally sourced ingredients meets the client's desire for green practices. The hotel helps local producers and reduces food waste while serving fresh, high-quality meals (Hung and Chen, 2013). The hotel's environmental efforts boost its image and attract eco-conscious and socially conscious visitors. In the digital age, food and beverage companies must constantly innovate to be competitive. DoubleTree by Hilton Bristol North could incorporate online ordering and mobile payment systems to improve service. Social media and local influencer partnerships can boost the hotel's dining image and attract new customers. A thematic study of DoubleTree by Hilton Bristol North's food and beverage operations shows a commitment to great food, service, and guest satisfaction. The hotel works well in many areas, but it might improve in others, especially in menu expansion, efficiency, and openness to new ideas. DoubleTree by Hilton Bristol North can improve visitor satisfaction and remain a Bristol and beyond hospitality leader by addressing these issues and capitalising on its strengths.
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· Customer comment suggests improving room service due to limited menu options and high wait times (Kunchornsirimongkol, 2020).
· To keep customers coming back, use seasonal tastes and ingredients and rotate regional and national specialities (Ismail et al., 2016). 
· Optimise room service with technology to give fast and accurate service. 
· Give guests customisable tasting menus or chef's tables to make them happier (Namkung and Jang, 2007). 
· Install interactive feedback systems to assess guests' moods and resolve issues quickly (Zrnić et al., 2023). 
· Implement extensive and regular training courses to keep your personnel up-to-date on food trends, service standards, and client engagement. 
· To create a flexible and well-rounded food and beverage staff, support cross-training and job rotation (Riley, 2005).
· Offer mentorship and career development to retain and encourage top talent. 
· Establish robust methods for collecting customer feedback from internet reviews, post-stay questionnaires, and direct guest contacts (Mbanza and Octove Muhoza, 2020).  Use this knowledge to boost the business. 
· Customer feedback can help food and beverage companies make strategic decisions and streamline operations (Cengiz et al., 2018). 
· Share the most significant comments, address common problems, and showcase progress through many communication channels to show openness and honesty. (Giritlioglu, Jones and Avcikurt, 2014).
DoubleTree by Hilton Bristol North can improve its food and drink, make visitors happier, and stay ahead in the fast-paced hospitality sector by focusing on these key results and following the suggested solutions. Long-term performance and status as a top restaurant will depend on the hotel's ability to improve based on client input and industry best practices. 
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After reflecting on my hospitality internship, I want to discuss the various ways it affected my professional and personal growth. Spending my career in a fast-paced, dynamic environment with many obstacles has influenced my perspective on hospitality management., From the start, my placement afforded me many opportunities to learn about and improve my business skills. Helping plan events, interacting with vendors, and managing busy times brought me closer to my objective of learning everything I could about hotel operations. There were successes and failures on this path. Each helped me improve as a worker. My placement's biggest highlight was seeing how well gala dinners and business parties were organised. I realised how crucial planning and precision are at these events. They also made me happy to be on a team that always delivered great service. I won some, but my job difficulties were hard to handle. Managing several goals and unanticipated issues tested my adaptability during hectic periods. The pressure made me perform better than expected. I've grown and learned from my job. I have the knowledge, abilities, and confidence to succeed in hotel management. I appreciate the teachings that made me a better worker. I'm excited to start my future journey with new thoughts and information.
Description: Setting the Scene
While interning for a world-class hotel executive organisation, I oversaw all food and drink operations. It didn't take long for the area to feel crowded and alive. I assisted with event planning, collaborated with vendors, and made sure everything went smoothly. Hosting a lavish dinner for top financial managers. Despite the stress and pressure, the event went smoothly because our group planned and executed it well. From table arranging to cooking, everything was well planned. There were some issues, but overall it went smoothly. It made me more excited to host and realise how important it is to exceed visitor expectations.
Feelings
During my placement, I felt stimulated, energised, unsafe, and sceptical. It looked like a lot of work was finished when things were busy or complications arose. My buddies' constant support helped me through those tough parts. I felt much better when grounded and spurred.

Switching goals was tough when things were busy. I struggled to keep track of all my tasks and positions. With educators' help and my own persistence, I improved at drawing lines and organising my work. Importantly, this cycle taught me how to prioritise tasks and delegate responsibilities. As I become adept at handling shifts in responsibilities and seeing projects through to completion, the food and drink business became more efficient and streamlined.
Evaluation
The amount of knowledge and growth opportunities presented to me by my job has astounded me. Working there made me realise how challenging it is to be a good host. I learned how to plan events in a way that makes everyone feel special. After I figured out how complicated Hotel the Executives is, I realised how innovative and special it is. My adaptability and willingness to take on new challenges are two of my strongest personal traits. There is constant change and quick action in the hotel industry. In an instant, I understood how to deal with the cryptic and the unexpected. From mastering new programming languages to troubleshooting operational issues to leading a team during peak times, I gave my all to every task. Taking on more errands helped me develop new skills and gain confidence that I could handle any problem that came my way.
Expertise has improved my communication, coordination, and critical thinking. These skills allow me to collaborate with others to efficiently plan an event and address client concerns. I improved my job and achieved supported success by focusing on these key skills. I have the knowledge, skills, and confidence to succeed in hospitality thanks to my placement. I need to bring my previous work knowledge and progress to my new job. The possibilities that supported my professional turn of events excite me.
Analysis
My business commitments have shown me the value of lifelong learning. The lessons I learned from my conflicts made me a better professional and person. I progressed, learned, and strengthened my skills with each work. It made me fitter and more grounded. Work in a multicultural and changing organisation was my most enlightening experience. Working with people from varied backgrounds helped me improve my behaviour, thoughts, and insights. The many personalities I met during my academic pursuits captivated me and forced me to rethink my views. It also made workers more aware of and accepting of workplace civility and diversity. I have observed how listening to and learning from each other can help groups generate new ideas, motivation, and useful actions.
I learned to collaborate and communicate there. I learned how important good communication is for crossing linguistic and social barriers and ensuring everyone understands. Collaboration was essential to our success, not just a buzzword. If we had worked together and used our skills, we could have overcome obstacles and achieved our goals. My employment has taught me how important strength and flexibility are in today's fast-paced, ever-changing workplace. I learned to perceive change and vulnerability as opportunities rather than obstacles. Being flexible and responsive allowed me to handle unexpected issues and new realities with ease. My employment has provided me with development, learning, and self-disclosure risks, which has transformed me. That book offered me all the information I needed to succeed in my career and contribute to any group. I'm interested on using my skills.
Conclusion
My career has been an amazing voyage of self-discovery, full of challenges, chances, and breakthroughs. Using the Gibbs Astute Cycle, I could identify my strengths, weaknesses, and improvement areas. I haven't tried to use my knowledge and experiences to succeed. Now that I have a better grasp of reality and am more convinced, I am ready to face challenges and threats on the job.


Plan of Action
Working in several roles has taught me how to adapt and advance. I intend to address these issues and hone my skills in order to advance in my career. To be more productive and efficient while juggling many obligations, I intend to set realistic goals, make use of time management tools, and concentrate on my work. I intend to actively seek out studios and workshops that will help me hone my communication skills, improve my relationship building abilities, and expand my clientele. In order to hone my decisive reasoning skills and come up with excellent solutions to problems at work, I intend to actively seek out challenging jobs and chances to handle concerns. In my role as an expert, I want to further my education by enrolling in courses, acquiring relevant certifications, and exploring new avenues of inquiry that keep me abreast of developments in both standard operating procedure and industry trends. These measures will set me up for success in everything that I do from now on and will help me grow as a person and worker.
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When you first arrive at the DoubleTree by Hilton Hotel Bristol,
Connecticut you're welcomed by a fresh-baked chocolate chip cookie
upon check-in. Located in close proximity to Lake Compounce
Amusement Park and a few minutes from the ESPN Headquarters at the
ESPN Plaza, the hotel is situated near downtown Hartford and Bradley
International Airport is perfect for business and leisure travelers.Relax in
comfortable guestrooms with modern amenities and enjoy
complimentary high-speed internet access. Keep up with your fitness
routine by enjoying a swim in the indoor heated saltwater pool or
working up a sweat in the 24-hour business center.Enjoy farm to table
American cuisine for breakfast, lunch and dinner in hotel's restaurant,
Read more w

Property amenities
B Free parking

& Pool

Y Bar/lounge
[ Business Center with Internet Access

Show more

Room features
¢ Air conditioning
& Roomservice

B VIP room facilities

Room types

a¢ Non-smoking rooms

&

Free High Speed Internet (WiFi)

Fitness Center with Gym / Workout
Room

Shuttle bus service

Conference facilities

Housekeeping

B safe

Flatscreen TV

Suites
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fantastic food at an amazing price what's not to like will
deffo be going again
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Spacious rooms - Thoughtful amenities
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