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The Food and Beverage operation in the Mercure Nottingham City Centre is one of the most important operations since it provides guests with a high-quality dining experience during the whole period of staying in the hotel. The F&B team is oriented towards excellent customer support, cleanliness and delivery of meals in a timely and professional manner (Abdullah, Sufi and Kumar, 2023). It involves serving breakfast, lunch and dinner to the hotel guests and external visitors. The employees are oriented to perform effectively in a high-paced workplace so that the serving and presentation of food, sanitation and satisfaction to the guests are of priority.
The food and beverage menu at this property is varied and serves various tastes of the guests. The hotel ( ) has a full-service restaurant, bar and lounge facility where the guest can have their meals, drinks, and snacks freshly prepared (Kim and Choi, 2019). Breakfast can be offered in buffet form and the variety available includes a variety of hot and cold meals, although the restaurant also brings a la carte dining to the dining table, in lunch and dinner. The hotel also has room service, event catering, and diet menus which guarantees a wholesome and satisfying F&B experience to all customers.
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The analysis of the experience through Gibbs reflective cycle involves:
“Description”- The department where I served during my placement at the hotel ( ) was the Food and Beverage department, where I helped mostly with the breakfast service. I had the duties of table setting, clearance and smooth service delivery (The University of Edinburgh, 2024). The experience provided me with an informative look at the level of operational practises and hygiene standards and expectations of the customers of the hotel. I has been collaborating with one of my teammates guiding me on the service processes and sustainability practises like control of portion and wastage. It was interesting to see how my module theory applied in the field, in particular, how group work, communication, and stress management in such dynamic setting can become possible (Gunder and Leer, 2021). I also observed how the hotel practises sustainable business such as food waste reduction, recycling and reuse of reusable containers. 
“Feelings”- I was initially afraid of the F&B department, because the atmosphere there was hurried and highly detailed. Nevertheless, the encouraging group contributed to calming me down and enabling me to settle in fast (Machado et al., 2021). My motivation to engage with guests and be appreciated on good service career practices also boosted my knowledge of Herzberg two factors theory in 1959. Welcoming teamwork and recognition served as motivational forces which improved job satisfaction and performance (Hofmann and Stokburger-Sauer, 2024). I also experienced the sense of being overwhelmed sometimes with the rapid turnover of the restaurant when serving breakfast that demonstrated the necessity of more effective time management and emotional stability. 
“Evaluation”- It was a positive and difficult experience. One of the main strengths of the placement was that teamwork and communication were very high in the department. The group has been able to help each other, and this shows that the Tuckman 1965 model of team development, progressing through forming, storming, norming, and performing phases, is accurate in ensuring that a working rhythm is achieved. This collaboration played a critical role in promoting effective operation throughout the morning breakfast periods (Natvig and Stark, 2021). I also noted good sustainability practices, including reducing food wastage by portioning them and involving local suppliers to help in the minimisation of carbon emissions. This measure however, had a few weaknesses such as poor implementation of these measures particularly during high-occupancy, where speed at times prevailed over sustainability. The insufficient awareness of the hotel by its guest regarding the green activities was also another problem that could have been addressed by using signage or menu details.
“Analysis”- Sustainability in the F&B operations is likely much closer to the 1997 Triple Bottom Line model by Elkington, since it relates to people, planet, and profit. The hotel also partially proved its integration to this model by favouring ethical sourcing and less waste but it could have done more to promote energy savings and customer awareness (Nogueira, Gomes and Lopes, 2024). The Hierarchy of Needs created by Maslow in 1943 was also relevant to both employees and clients; the employees needed to have a sense of recognition and collaboration in order to achieve a certain level of satisfaction, whereas the clients needed to enjoy the comfort and the quality of the services. The Health and Wellbeing module helped to strengthen the relationship between positive working environments and the well-being of employees, which directly relate to the quality of services (Ștefan, Popa and Albu, 2020). Nevertheless, I noticed that fatigue occurred due to protracted working hours and high stress at work, which also decreased performance and morale.
“Conclusion”- I realised how the Level 4 theory and academic knowledge were applied in the F&B department as realities. In the beginning, I perceived the department as one where the main activity is to serve food and drinks however, currently, I have come to realise the complexity of this department which entails sustainability, health and safety, teamwork and also customer satisfaction (Riley, 2021). The experience made me realise how important the ratio between operational efficiency and environmental responsibility is. It also supported the role of leadership and communication in ensuring quality service as suggested by Lewin in 1947 leadership theory, in which democratic management is one that promotes teamwork and empowerment. Despite the fact that the hotel showed various sustainable interventions, more involvement and continuity on behalf of staff is yet to be achieved.
“Action Plan”- Having gained valuable experience, I want to enhance my future placements through the acquisition of better leaders and communication skills to be able to play a bigger role in the sustainable hospitality operations. I will further enhance my knowledge of sustainability models to make effective decisions, like the optimisation of waste sorting or promotion of reusable products (Abdou, 2025). My role would also be more active in the activity of the guests to ensure that people are aware of the eco-friendly efforts made within the hotel and that they contribute to them. An individual approach will be to use the time management and stress management strategies, including prioritisation and mindfulness, like maintaining well-being during the high-service periods. The integration of theory and practice will allow me to increase my capabilities to contribute to the extension of operational success and sustainability in the field of hospitality industry.
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In conclusion, Food and Beverage department successfully provides quality service by individual collaboration, communication, and customer concentration along with the implementation of sustainability practises like portion control, recycling, and sourcing of local products. Nevertheless, these measures were occasionally not implemented uniformly especially at times when business was at peak, and the understanding of sustainability among the staff can be improved. Theory relevant Theory like the Triple Bottom Line by Elkington and the Motivation Theory invented by Herzberg could be seen in practise and showed the correlation between service quality, employee satisfaction, and the environment. I suggest the hotel to launch frequent sustainability training, transparent communication of green measures to customers and making more efforts to save energy. The wellbeing of the staff members should also be put on priority by arranging some breaks and stress management. These would improve the operational efficiencies, environmental performances, and the motivation of the employees, which would adopt a more balanced and sustainable approach to service delivery of the F&B in the hospitality environment.
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	Learning Objectives.
	Status.

	Acquiring hands-on customer service and communication experience in a busy F&B company.
	I gained and enhanced my confidence and communication skills by interacting with guests on daily basis and teamwork during high breakfast traffic.

	Knowledgeability and implementation of sustainability in food and drink operations.
	I also partly worked on and monitored the actions such as lowering waste and local sourcing but realised to have a more effective staff involvement and continuation.

	Improving the teamwork and time management skills in stress.
	I have managed to attain Collaborating with colleagues and learnt to handle tasks effectively and maintain the quality of services when a number of people demand these services.
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