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Holiday Inn Express Wigan has a lean food and beverage service which specialises mainly on breakfast services and light refreshments during the day. The hotel gives a free express start breakfast buffet that includes hot and cold dishes, as well as an evening bar service, which offers drinks and light snacks (Abdullah et al., 2023). The F&B operation has a leaner approach in contrast to the full-service hotels; the focus is on efficiency and convenience of guests at the expense of broad dining (Kim and Lin, 2024). This assignment gave firsthand experience of the connexion between theoretical learning of the last two modules and the day-to-day processes taking place in a limited-service hotel setting.
[bookmark: _Toc213446159]Sustainability in Practice
Working alongside James Foxall, General Manager, I observed how sustainability measures integrate into the breakfast service operation. The hotel utilises portion control and the digital tracking of the food to eliminate food waste, which is in line with frameworks studied in the module Sustainability for the Hospitality Industry (Mehrotra et al., 2024). James described how tracking the patterns of buffet consumption daily will enable the staff to modify the amount of preparation to decrease wastage by around 15 percent in a period of six months (Al-Husain et al., 2024). I was involved in capturing the daily garbage quantities and observed the manner in which the information was used in making purchasing decisions in the next week.
The breakfast is prepared using locally sourced ingredients 40 percent of the products of which are sent to the hotel instead of having to be transported, which lowers transportation emissions and benefits local suppliers (Elkhwesky et al., 2022). The process of conducting inventory cheques made me observe suppliers of fresh produce who came with produce that came straight out of farms within 30 miles. This practise corresponds to the supply chain theories of sustainable procurement assigned on coursework showing how the decisions related to the supply chain directly affect the state of the environment (Al-Husain et al., 2024). The property also did not use single-use plastics in the breakfast service, replacing small pots of butter with a reusable dispenser and replacing plastic cutlery with wooden ones (Mehrotra et al., 2024).
[bookmark: _Toc213446160]Operational Problems and Enhancements.
Despite such positive acts, there are still a number of areas to be improved. F&B employees are not formally trained in sustainability practises in the hotel, so they do not choose the most suitable waste sorting methods (Elkhwesky et al., 2022). My observation indicated that team members also combined recyclable and general waste on busier breakfast times. Offering systematic training sessions would ensure that the staff is more aware of the matter and waste management is better achieved (Hosen et al., 2024). James realised this difference, and he was willing to create monthly sustainability trainings to the staff.
The breakfast buffet also runs on a set programme despite the occupancy rates so that it is overproduction when there is low demand (Kim and Lin, 2024). Flexibility of a service model to predictable demand and minimise waste without compromising the quality of the services are recommendable schemes in academic literature (Abdullah et al., 2023). My suggestion was to use a dynamic system of buffets, which would vary in terms of quantity according to reservation volumes and past trends. This would reduce wastage within the working days when the business travel will be on the decline and would still guarantee a considerable supply during the weekend family stay (Al-Husain et al., 2024).
[bookmark: _Toc213446161]Quality of the Service and Guest Experience.
My perception of service quality changed considerably since Level 4 theoretical levels to the live interactions with guests. Food and Beverage Operations module focused more on the standardised procedures, but I also learned that headroom staff members modify service delivery according to the needs of individual guests (Talukder and Kumar, 2024). Several times during the breakfast service, I observed group members adjust the dietary needs, make alternative dishes, and give individual advice outside of the menu (Abdullah et al., 2023). This non-traditional method was contrary to my preconception that limited-service property is focused on efficiency rather than customization.
The comments of guests suggest a high level of satisfaction with the quality and variety of food due to 4.3 out of 5 ratings in recent surveys (Abdullah et al., 2023). The speed of services during the peak time however has lower ratings with an average of 3.7 out of 5. The observational data I gathered demonstrated the 8-12 minutes wait time on hot items due to the high-traffic days contrary to the required, 5-minute wait time (Talukder and Kumar, 2024). To solve this, it will be necessary to either hire more personnel during such an hour or redesign the buffet system to improve the circulation and avoid congestion (Kim and Lin, 2024).
[bookmark: _Toc213446162]Professional Development Through Placement
This position changed my attitude towards work-integrated learning relative to Level 4 expectations. The first impression that I had formed about placements was valuing them as a chance to practise what I had learned in the textbook in a controlled setting (Nguyen et al., 2021). The truth is going through turbulent circumstances, confronting conflicting demands, and having the ability to solve problems in a crisis (Xu et al., 2022). Working the morning shifts helped to understand that cadences of operational requirements change during service periods, and workload and the allocation of duties and responsibilities have to be constantly changed (Shugurova, 2025).
The cooperation with James Foxall helped to gain an insight into the managerial decision-making procedures that theory does not cover. I also noticed that he maintains a balance between cost and the quality of the services, bargains with suppliers, and solves the employees’ issues (Hosen et al., 2024). These experiences showed that my previous knowledge of hotel management had some gaps especially on financial constraints which are limiting sustainability investments and staffing levels (Kim and Lin, 2024). The placement disclosed how the hypothetical principles have to conform to financial limitations and work conditions (Nguyen et al., 2021).
The directly applicable second useful skill to the future hospitality work was related to my engagement in inventory, waste, and robotization of the guest service (Shugurova, 2025). During the process of documentation of consumption patterns, it improved my analytical skills, whereas managing requests of guests offered better communication skills and emotional awareness (Xu et al., 2022). These skills are not only classroom-acquired but are honed through constant exposure to real-life scenarios and through instant feedback by the seasoned professionals (Hosen et al., 2024).
[bookmark: _Toc213446163]Recommendations and Future Applications.
This placement experience produces three major recommendations. To begin with, instal sustainability training of all F&B employees, such as waste sorting methods, energy-saving routines, and sustainable sourcing ideologies (Elkhwesky et al., 2022). Second, implement demand-responsive buffet control with the help of the forecast of occupancy rates and old database to optimise the amount of preparation (Kim and Lin, 2024). Third, redesign the layout of breakfast service to minimise the number of customers and increase the speed of service during the peak hours (Talukder and Kumar, 2024).
The Holiday inn Express Wigan shows that it has a good integration of sustainability as a low-budget hotel, but it can be improved further in terms of employee training and optimization (Mehrotra et al., 2024). This experience helped to connect both the theoretical understanding and practical skills, disclosing the complexities that are not described in academic sources but proving the main principles learned in the course of study (Nguyen et al., 2021). The experience has fundamentally redefined my concept of F&B operations to recognise the way effective management of hospitality insurance necessitates competing tensions to be balanced at the same time that the service remains dependable and sustainable (Al-Husain et al., 2024).
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[bookmark: _Toc213446165]Appendix: Learning Objectives
Objective 1: Understand Sustainable F&B Operations
My goals were to position and evaluate the sustainability operation in the breakfast service such as waste management, sourcing strategy, and resource saving (Mehrotra et al., 2024). The latter was done by participation in waste tracking, coordinating with the suppliers, and inventory management daily. I gathered statistical information on waste minimization and realised local sourcing decisions with my own eyes (Al-Husain et al., 2024). The experience with James Foxall allowed undergoing the sustainability decision-making through the lens of the financial restriction and the importance of the environmental aspects.
Objective 2: Develop Service Quality Assessment Skills
I wanted to examine the standards of service delivery, as well as determine of the factors that affect guest satisfaction at limited-size properties (Abdullah et al., 2023). I did this by direct meetings with the guests, analysis of feedback and time management service processes during the peak seasons. Documenting wait times and behaviour of staff members after the requests of the guests helped me understand the dynamics of quality services better (Talukder and Kumar, 2024).
Objective 3: Apply Work-Integrated Learning Principles
I tried to find the ways to relate the theoretical framework of past modules with the working operations (Nguyen et al., 2021). This goal was fully accomplished by constant consideration of differences between the concepts taught in classes and operational realities. My involvement in decision-making processes and collaboration with the management helped me to learn more about the complexities of hospitality management (Shugurova, 2025). Placement validated the theories and also uncovered the issues of implementation which were not present in the academic literature (Xu et al., 2022).
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