[image: ]





BA (HONS) INTERNATIONAL HOTEL MANAGEMENT
HOTEL PLACEMENT – MANAGING FOOD AND BEVERAGE
OPERATIONS
BMIH6002
Student name and ID: Iulia Maria Luca 2239007

Table of Contents
Introduction	3
Main Body	3
Sustainability in the F&B Department	3
Implementation of Theories of Reflective Learning	4
Comparison Between Theory and Practice	4
Collaboration of the Work Teams, Individual engagement, and Proposed improvements	6
Conclusion	6
References	8


[bookmark: _Toc210506479]Introduction 
My 10-week placement at Delta Hotels by Marriott Waltham Abbey offered to obtain hands-on experience in the Food and Beverage (F&B) area of the facility, learning about its daily work, the service quality, and customer interaction practices. Delta Hotels Waltham Abbey is a modern four-star hotel (in Essex, in the region of Epping) aimed at business and leisure guests (Marriott, 2025). The hotel F&B business models are rather broad and include Cast Iron Grill, the contemporary British restaurant serving locally produced foods and drinks all day, a lounge and bar space that serves light food and drinks all day, and the devoted event packing service that facilitates corporate conferences, weddings, and other events. Breakfast buffets and room services make the guest experience even better, as they provide flexibility and convenience. This placement offered a wonderful chance to see how the theories offered in courses like Food and Beverage Operations and Sustainability in the Hospitality Industry are applied to practice (Legrand et al. 2022). It has also provided me with an opportunity to work directly with both management and guests, which enhanced my knowledge on operational efficiency, staff teamwork and service excellence in a professional hospitality setup.
[bookmark: _Toc210506480]Main Body
I used the Sustainability in the Hospitality Industry module I studied to put into practice during my time at Delta Hotels by Marriott Waltham Abbey in the Food and Beverage (F&B) department. This module examines how sustainable actions, including resource effectiveness, local materials sourcing, and waste such as decreasing, can enhance environmental outcomes besides enhancing brand image (Mishra et al. 2023). 
[bookmark: _Toc210506481]Sustainability in the F&B Department
Delta Hotels Waltham Abbey has concurred with the global situational sustainability strategy of Marriott International, named Serve 360: Doing Good in Every Direction, which predominantly focuses on decreasing the effect of environmental degradation by reducing energy consumption, sourcing, and waste disposal. In the F&B department, they can be realised through daily work processes and activities, including working with locally sourced products, reducing food waste with adequate forecasting, and removing single-use plates used in restaurants and bars (Korkmaz & Afşar, 2021). An example of this has been the substitution of plastic straws with paper, and the in-house dining is to use refillable glass bottles.
The menu is seasonal, with items in the restaurant based on the locally available products and meals to cut down on food miles, harming the environment and local businesses. This practice is similar to the Triple Bottom Line model, which Verwaal et al. (2022) present, where attention is paid to three aspects of sustainable environmental, social, and economic well-being. The local sourcing focuses not only on environmental protection but also improves the relationship between the hotel and the local community, which is a crucial element of social sustainability. I observed difficulties in the implementation that is available on a routine basis. To illustrate this, despite the restaurant decreasing plastic usage, the food waste tracking was not introduced into the daily work process completely. Consequently, Delta hotels have a good history of sustainability, but the fact that they have not been conducting frequent waste audits restricts the department from gauging performance in an efficient way (Rutherford & O’Fallon, 2007).
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To critically interpret these experiences, I have used the Experiential Learning Cycle developed by Kolb (1984), as there are four stages that include concrete experience, reflective observation, abstract conceptualization, and active experimentation (Taneja et al. 2022). My practical experiment was working in the restaurant on the morning shift (breakfast) and evening (dinner). I was in the restaurant and watched the process of preparing food and serving guests. In the course of reflective observation, I realised that even though the hotel operated on sustainable sourcing methods, there was a lack of coherence in the waste management, especially during upsurges. 
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	Theoretical Framework / Concept
	Practical Observation at Delta Hotels Waltham Abbey
	Critical Analysis and Reflection

	Sustainability integration in management strategy and employee culture
	Management communicated sustainability objectives effectively during briefings. Operational staff, especially in restaurant/banqueting areas, showed less awareness of sustainability practices (Hagg, 2013).
	Indicates inconsistent staff engagement and training. EMS theory emphasises the active participation of all employees. Continuous training and feedback could improve alignment (Wood, 2013).

	Environmental Management Systems (EMS)
	Buffet leftovers and unused food were sometimes discarded without composting or redistribution. Recycling bins were underused in some areas (Anon, 2010).
	EMS theory stresses systematic waste management and monitoring. Clearer segregation protocols and accountability systems would strengthen compliance (Shabani and Jerie, 2023).

	Sustainability as a competitive advantage
	Locally sourced produce was used in menus, but sustainability initiatives were not visible to guests (Walker, 2021).
	Limited visibility reduces brand advantage. Transparent communication fosters trust; tools like table cards or digital displays could showcase efforts (Johnston et al. 2012).

	Triple Bottom Line (TBL) Framework
	Management focused on cost efficiency and guest satisfaction; environmental and social aspects were less prioritised (Cousins & Weekes, 2020).
	TBL highlights balancing economic, social, and environmental outcomes. Observations shifted understanding from purely environmental sustainability to an integrated approach (Santiago et al. 2023).

	Personal Learning and Involvement
	Participated in breakfast service and banqueting, observing waste generation and discussing single-use plastic reduction (Dias, 2024).
	Practical experience indicated operational issues. Sustainability should be accomplished through leadership dedication, training and regular communication throughout all ranks (Andersen et al. 2023).
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The partnership with the team provided an impression of how practical aspect of sustainability and guest satisfaction works. I also got involved in organizing waste, daily and monitoring of food, which makes the daily carting of the garbage save on the aggravation and wastage. I was assisted by one of the Reflective Cycles offered by Gibbs (1988) in recognizing that even simple procedures such as proper labelling can make a serious change as applies to achieving future environmental goals and in encouraging other professionals to follow the example and become leaders (Adeani et al. 2020). The reflection-in-action has also improved the decision-making system whereby menu decisions could be easily altered to minimize wasting. To provide recommendations, I would choose to suggest the introduction of a digital waste tracking system, employee training that are less broad and better in touch with their interests and more communication with the guests about sustainability. They are those steps that are undertaken to provide perpetual enhancement as well as practical operation efficiency and brand values.
Conclusion
My internship experience with the Delta Hotels Waltham Abbey has indicated the practical imperative to implement sustainability in regard to any field of hospitality business activities. Despite the management being committed, the manner in which operations were being conducted bore some signs of a failure in employee focus, waste management and guest-to-guest communication. My rounding in operations such as stock turnover, sorting garbage and adapting menus improves my leadership of sustainability principles in action. The construct of Gibbs Cycle and Schon, Reflection-in-Action, Reflective Learning, emphasised critical thinking, leadership exemplary traits, and problem-solving preference within the context of reality. A combination of employee education, online surveillance platforms, and publicised CSR program is likely to be useful in the future to increase efficiency of operations both in delivery and in the brand image of Marriott itself.
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