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Premier Inn Trowbridge
Managing Food and Beverage Operations

I am currently undertaking my placement in Premier Inn Trowbridge Hotel, which has been a great experience in learning about the hotel industry. I am very interested in working in the service industry, particularly tourism and hotel management. The beauty of working in any service industry is that success is not guaranteed by how smart you are. Success in a service industry encompasses a mirage of factors from consumer satisfaction, efficiency, quality, uniqueness and innovation, among others factors. My placement at Premier Inn Trowbridge has reinforced this understanding. For instance, looking at the hotel's food and beverage operations aspects helps explain the above factors. Food and beverage operations are a crucial factor of a hotel business, being one of the most significant money-generating activities. Food and beverage operations in the hotel could be better, and a lot needs to be done.  
Food and beverage operations in a hotel are vital, with the power to make or break guests' experiences. A key lesson from tourism and hospitality learning is ensuring guests get excellent food and drinks. It is imperative to have effective management over the food and beverage operations providing top-notch quality and service (Rai, 2022). Hotels are service-driven, and consumer satisfaction is the most important thing for any business in the service industry. Everyone attending a restaurant expects good food, drinks, and excellent service. In today's social media age, we even rate hotels and restaurants based on our experience with the service and the quality of food and beverages we experience. The Premier Inn Trowbridge Hotel ratings and reviews could be better regarding the food and beverage operations. 
Having first-hand experience working in the hotel, these complaints are valid and point out some areas for improvement. One repeated complaint is the delay in service and response for customers trying to get food (Tripadvisor. 2023). The highlighting of this challenge mainly makes sense as the hotel has been operating short-staffed. It makes sense that the management would have decreased staff numbers, especially during the Covid-19 peak, when hotels were doing terribly (Wahab, 2021). Customers were barely coming in, and it even got to the point of shutting down operations. Despite vaccination and activities returning to some form of regular, it took longer for people to return to being confident and feeling safe in hotel dining. It is, however, essential to note that the sales and demand rates for hotel dining have increased significantly and are returning to what they were before the pandemic. Instead of operating in fear, the hotel needs to look at the current statistics indicating that the hotel is short-staffed. The few staff members are facing the challenge of dealing with numerous customers at a go and ending up not providing top-notch attention and service. 
Another highlighted challenge expressed by a few guests is the menu options. We live in a generation and day where the customer's pleasure should be at the front focus of any business. Customer satisfaction is imperative, especially in the service industry. Hotel menu options need to be comprehensive to accommodate the versatility of people's preferences. With social media ratings, people today go online and check the ratings and reviews of a place before going there. Therefore, bad reviews like "there is no juice" discourage new customers from coming to Premier Inn Trowbridge (Tripadvisor. 2023). A hotel or a restaurant can invest considerable time, money and effort in marketing themselves, but the best marketing strategy is the customers. I would go to a restaurant recommended by my friend rather than a restaurant that looks great online. It is essential that Premier Inn Trowbridge evaluates the issues that the customers are highlighting and comes up with solutions. 
Menu options can be a tricky thing for food-selling businesses to consider. There have been increasing ingredient costs due to growing inflation. Food items from cooking oil and rice to ingredients like tomatoes have all increased in price (Aigbedo, 2021). Restaurants and hotels are facing new challenges in figuring out how to make these increased costs favourable for them to make profits still. The easiest way is to transfer the costs to the consumers by increasing the pricing of products. This can, however, be a challenge as price increases can encounter some backlash from customers. It thus becomes a challenge for the hotel to figure out which ingredients make economic sense and where they will not be making losses. Some foods might have to be eliminated. The best strategy to incorporate is to survey the menu's most ordered and least ordered items. The hotel can eliminate the less-ordered items and provide top-quality foods and beverages. Having a spectacular limited option is better than a diverse, poorly made option. 
There is a need for Premier Inn Trowbridge to reevaluate its food and beverage operations. The current standards and practices being upheld in the hotel are substandard and could benefit from some improvement. Food and beverage handling is sensitive to ensuring the safety of the consumers while maximizing the hotel's profits. Developing more efficient food and beverage operations will provide numerous benefits. It will help in preventing cross-contamination. Health and food safety is a huge concern, especially when dealing with the Covid-19 pandemic (Wahab, 2021). Another benefit is reducing food wastage as these ingredients are only getting more expensive. Having a clear idea of customer preferences will help save time in purchasing items that are not getting purchased and end up going bad in the kitchen (Rai, 2022). Good food and beverage operation systems also encourage a positive workplace culture. The hotel will encourage better service quality and customer satisfaction when there is enough staff to serve the customers. 
Improving the food and beverage operations for the hotel will provide a boost to the reputation of the hotel. Customers must be pleased with the hotel's service, food and beverage quality to encourage them to return. Customer loyalty is essential in the service industry to ensure you have returning clients, as the hotel aims to attract new ones (Rai, 2022). The loyal customers are also pleased by the service and the quality of the food and beverages of the hotel and end up recommending it to others. This type of marketing is free and requires no investment or effort from the hotel. It also makes selling more aspects of the hotel easier to customers, like loyalty subscriptions or accommodations. When the hotel can provide a pleasurable dining experience to the customers, they increase the attractiveness to other facilities they offer that the client might be interested in. 
As a student being on placement is an exciting experience. It provides you with the opportunity to put theory into practice. It lets you have first-hand experience with the theories of quality, efficiency, customer satisfaction, etc., in the hospitality industry. It is more than just theory lessons about customers not being satisfied but encountering them individually. In the hotel, you are likely to encounter a customer complaining about the food or drink or how long you are taking to serve them. How the staff is trained to approach these instances is essential. Customer satisfaction is the most important thing to always have at the back of your mind. In those cases, where a customer is being impossible to please, it is better to call someone else, like a manager, to intervene. Nonetheless, food and beverage operations are integral to the hospitality industry, and Premier Inn Trowbridge has some improvements to make. These improvements are minor, but they can make the most significant differences.
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