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Introduction
The placement hotel is the DoubleTree by Hilton Coventry. The Food and beverage (F&B) department of this hotel usually plays an important role in ensuring all the different needs of guests are fulfilled and that they enjoy a positive experience while they are staying (Hilton, 2025). The property has various offerings available for a diverse range of customers, like breakfast, lunch and dinner options for all. They have huge types like classic dishes along with contemporary dishes. Their hotel has a bar section, which is one of the essential parts that helps customers to visit it and relax with light snacks, beverages and other drinks. The team of their F&B department works endlessly to cater to various events and meetings, which showcases their adaptability skills. TripAdvisor even rated them 3.8, which shows their strong service to clients, where clients are also satisfied with their quality and comfort (Hilton, 2025). This report would reflect on my experiences within here and some issues with recommendations.
Main Body
Considering my placement at the Hilton Coventry, I have gained a prominent understanding of the hospitality operations. These operations had helped me observe how the theoretical concepts were applied to the real-world dynamics. Primarily, my focus on the F&B department required me to work with Steve, who is the Head Chef. I had further enhanced my experience through the rotational shift as an accommodation manager under Jill Carter. The module that I have learnt during my academics named Sustainability in Hospitality was valuable within the daily operations. This module has helped me offer with the opportunities to align the theories within my professional discourse. Considering the level 4 module, the approach to sustainability required me to apply the theoretical framework which aligns with the fundamentals of Triple Bottom Line Theory. This use of this theory helps an individual to visualise the overall dynamics of operations within businesses (Sen et al. 2023). However, the influences of these principles within the process of decision-making could be observed within the F&B department of the hotel. This has underscored that adaptations should primarily be undertaken by the hotel to maintain its operational procedures. These processes should be conducted with the alignment of the hotel with the modern expectations of guests that are focused on sustainability. One of the most effective operational practices includes the discussion on the waste management systems introduced by the hotel. I had previously learnt that the waste management systems are separated into various sub-segments. However, the most pressing challenge that the hotel faced during the process of implementation was the compliance of workforce. Considering this, Steve had stated that when the recycling program was introduced there were several mistakes that were made initially. This segmented a gap between the practice levied by the hotel on managing waste effectively. This can further be analysed using Kotter's Change Management Model. This model focuses on the need for clear communication among the workforce to implement new process to conduct operations (Harrison et al. 2021). To address this, the team members had to add different labels within the bins to indicate their relevant sections. An effective intervention process aligns with the process that showcases the cues for procuring to a consistent practice (Maisarah, 2024). The involvement processes for this factor would ensure that the waste process is separated during the change in shifts. This would help the staff to understand the labels during busy periods. I have found that visual guidance has reduced the mistakes, which supports the notion that accessible jobs help the workforce to reduce their mistakes within a professional environment. I had observed that sustainability tends to extend beyond the prospects of waste separation. We had used various initiatives that aligned with the prospects of resource efficiency. This is considered an important element within sustainable operations in the hospitality sector. Moreover, the hotel had engaged in responsible food-waste management by sending the food scraps to local pig farms. This asserts the practices of a circular economy model in which the raw materials are used rather than being discarded. However, there was a prominent gap highlighted between the theories and their application in real-life scenarios. For instance, the hotel found it challenging to donate the surplus food due to the restrictions of labelling, although the process of food distribution aligns with sustainability practices. However, with the use of the OLIO app, the hotel could reduce the surplus food. This process does not completely help in achieving the benefits of social sustainability. This asserts how the pressures of legislation could lead to restricting the sustainable performance, which is recognised as a common barrier within the hospitality sector. The decisions of supply chain management could be considered as another important dimension of sustainability for my placement hotel. One example was when Steve had explained how the bar of the hotel has adopted a new strategy of sourcing locally produced coffee. This aligns with the concept of sustainability procurement, which focuses on local sourcing to reduce carbon footprints and strengthen the local network. Considering this, my role has included assisting my team members with the deliverables when the hotel promotes the products that are sourced locally. I also compared all of my observations with what I learnt from the level 4 module. I have realised that sustainability should be embedded in tasks that are conducted in daily operations. In my placement, I have noticed various sustainability initiatives adopted by the hotel. We saw how the guests were encouraged to use glass over plastic. This was especially done to help fulfil their sustainability goals of reducing single use plastic waste. The hotel was also seen to use wooden key cards which showcased their environmental stewardship was integrated carefully in all departments. This even illustrated how the hotel not just focused on making profits but also focused on the planet and people, as per the triple bottom line theory. While I was in the Accommodation team, I also learnt about their installation or combined heat and power units which lowered their carbon footprint while showcasing their stronger investment. I compared their regular sustainability actions with that of the sustainability measures built in their infrastructure. Although the majority of the areas were quite strong, there were some issues I found that must be improved at the earliest like their recycling process. Even though it was quite active, those must be integrated with technology to make it more advanced. The hotel should also review their food donation initiatives and make it more concrete by partnering with some charities. This would help them to improve their social responsibility practices.
Conclusion
DoubleTree by Hilton Coventry is a prominent example of how a hotel must integrate sustainability practices within their operations. A business should not just focus on making huge profits but should also adopt those practices which are beneficial for the planet and the people around. I have noticed that this hotel has implemented various waste segregation practices along with energy-saving technologies for saving electricity and also saving their costs too. Besides adopting responsible sourcing and water recycling practices, their practice to encourage guests to use glass over plastic is also a huge step. I have seen various areas that they are good in however there are few areas that must be improved at the earliest. Digital waste tracking tools should be implemented along with fostering staff engagement. This may be done by conducting brief employee engagement and refreshing sessions. They should also partner with food donation businesses who would help them donate the surplus food to sensitive areas.
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Appendix
	Learning Objective
	Achievement level

	Understand sustainability practices in F&B operations
	Achieved through observing waste separation, recycling systems, and energy-efficient procedures.

	Develop practical skills in daily F&B service
	Achieved by assisting with service routines, waste handling, and supporting staff during busy periods.

	Apply theoretical knowledge to real operational tasks
	Achieved by linking sustainability models to real practices and identifying areas for improvement.






