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The location to which the placement is being undertaken is the Mercure Doncaster Danum City Centre, which is a historic place located in central Doncaster in South Yorkshire (DN1 1DN). Being a part of the Accor Group of brands, Mercure hotel has made an amalgamation of the differences in the traditions of the hotel and the modern standards of hospitality (All Accor, 2025). Its Food and Beverage (F&B) activities revolve around Anthony Restaurant and Bar, which will provide its guests with full English and continental breakfast, a la carte lunches, and evening meals, as well as a variety of beverages (Expedia, 2025). The F&B department also deals with the wedding, conference and corporate catering business, with the menu adjustable and efficient in terms of services provided. The balance between the local sourcing, sustainability consciousness, and satisfaction of the guests is in the culinary approach observed by the hotel. This working setting offers the best background to observe the practical management implementations in the modern food and beverage service systems. 
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In the course of the placement phase, the F&B manager was engaged in a comparative debate with reference to the module of Sustainability and Operations Management. The F&B manager will deal with kitchen procurement, waste management and the use of power. I also noticed the way in which the theoretical concepts that I learnt in previous modules were realised in the daily workflow and the way the F&B manager in this hotel implemented them in practice. According to Johnston, Clark and Shulver (2012), service operations must be coordinated to be effective and yield quality and sustainability.
The issue of sustainable sourcing and menu design was one of the areas of alignment. The extended version of the 4 Ps framework (planning, purchasing, preparation, presentation) by Gosling (2020) and Simoes et al. (2023) is used to describe sustainable commitment in hotel F&B departments. In the case of Mercure Doncaster, the F&B manager was keen on sourcing local suppliers of vegetables to utilise seasonal menus and provide vegetarian alternatives in case of a banquet event. This practice was associated with purchasing and planning pillars in the CASHPTPB framework. But the shortcoming in practice was like, non-audited suppliers sometimes delivered non-certified produce during high seasons. This gap is indicative of the problem found in the literature that the realisation of a sustainable sourcing process requires strict control over suppliers (Simoes et al., 2023). Long-term relationships with suppliers, as pointed out by Walker (2021), are essential in terms of ensuring the quality of products and the reliability of operations in the hospitality setting. I proposed to introduce a quarterly sustainability audit, including a supplier scorecard and connection to purchase contracts, to facilitate compliance.
The other applications were in energy and resource efficiency. According to the F&B manager, there were cold-storage units which were of modern design and used energy economy, and dishwashers used a heat-recovery system. Practically, lights in the kitchen were installed on motion sensors when the kitchen was not busy. These represent energy-saving plans that are direct. However, I did notice some abuse, namely, employees leaving the doors of the hot kitchen open when serving customers, which is less efficient. According to the F&B manager, reinforcement of training was not consistent on busy shifts. This is a characteristic weakness as per Elkhwesky et al. (2022), who describe the distance between policy and real practice in hospitality sustainability. Hagg (2013) adds that learning and supervision in the workplace can assist employees in turning the sustainability principles into a uniform action. I suggested the implementation of behaviour nudges, for example, digital reminders by display systems in the kitchen to ensure staff were kept disciplined.
I also experienced the operationalisation of waste management and food waste. The waste-hierarchy model (reduce, reuse, recycle) was part of the preceding course study and operational efficiency to environmental responsibility (Johnston et al., 2012). The F&B manager had brought waste segregating bins into the kitchens and composting of vegetable peelings. Nonetheless, waste that had been generated by banquets was abandoned in the general waste due to a lack of time. In literature about sustainable practices in hotel restaurants, sustainable practices have been found to have positive impacts on guest satisfaction and desire to reuse through perceptions of authenticity (Ali and Khalil, 2023). According to Anon (2010), critical reflection and adaptive problem-solving must be integrated in learning through placements to resolve such gaps in operations. I spoke to the F&B manager about the visible waste bins that are visible to the guests could be used to encourage guests to generate less waste and enhance the sustainability image of the brand.
I compared these sustainability practices and the hotel marketing management theory in a marketing overlap. Horng et al. (2022) text-mining review of hotel marketing management types finds clusters of marketing strategies, service, customers, and frameworks. The Mercure marketing team took advantage of sustainability messages via social media, whenever mentioning menus produced locally and an energy-efficient kitchen. However, these messages never appeared often in F&B menus or in-venue signage. I maintained that a more consistent market orientation that is  customer-driven integration between the departments would lead to increased consistency. 
Reflecting departmental perception, I have changed my perception of F&B since Level 4. At first, F&B was part of the supporting operations to the rooms; being positioned in the rooms, it is valued as a profit generator and brand loyalty. This is consistent with the result of Mun et al. (2019) in a full-service hotel, where F&B activities play a major role in the overall profitability. Practically, under the guidance of the F&B manager, banquet events usually have high profits over and above room revenues. I was involved to help in cost management, keeping track of plate covers and making any variances in food yields. The tracking in practical use helped me to see that the slightest of deviations, for example,. over-portioning can lead to cost overruns.
Nonetheless, some weaknesses were evident. I observed little sustainability reporting and accounting in the hotel. The F&B manager stated that sustainability objectives (energy, tonnage of waste) were monitored internally but were not being communicated to the stakeholders. Scheduling a monthly sustainability scorecard, which is shared amongst the departments, would institutionalise accountability and suit professional hotel management practices suggested by Rutherford and O’Fallon (2007). I would advise the use of a sustainability scorecard aggregated monthly and communicating it through the internal bulletins to fuel the sense of accountability and ultimately brand appreciation.
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The placement experience in Mercure Doncaster Danum City Centre revealed how the theoretical concepts of sustainability and operational management can be applied to practical F&B practice. Among the major conclusions, there were high scores of sustainability sourcing, energy consumption, and waste management with the support of involved management and realistic programmes. Still, there were some gaps in auditing suppliers, consistency of behaviour, and reporting sustainability. Literary comparisons that were made indicated that authenticity and operational excellence could be improved through inclusion of marketing communication, cross-functional interaction and disclosure of transparent data. Suggestions are the introduction of a quarterly supplier audit, employee micro-training and department sustainability scorecard to make the progress tracking institutionalised. On the whole, this placement proved that successful management of F&B is based on the harmony of operational accuracy, sustainability of innovation, and interaction with employees, which is a reflection of modern hospitality demand and professionalism in the context of the Accor group policies.
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Learning Objective 1: To interpret and use global food and beverage management concepts in the day-to-day operations.
This was met by visiting and engaging in sourcing, waste management, as well as energy conservation practices. The position provided an opportunity to work with sustainability models in practice, including CASHP-TPB, and one could ensure that theoretical knowledge was supported, and the significance of the relations with the suppliers and the implementation of moral sourcing in hotel management was reinforced.
Learning Objective 2: To acquire effective cost-management and resource-saving skills in the F&B department.
This was very much achieved by helping to manage inventory and keep track of food yield, as well as where over-portioning was taking place. The knowledge gained in these experiences enhanced the operational efficiency as a contributor to profitability and the analytical and problem-solving skills.
Learning Objective 3: To achieve a higher level of professional communication and collaboration with supervisory staff.
To realise this aim, the connections with the F&B manager maintained constant communication, gave feedback and offered ideas related to sustainability reporting and marketing integration that led to applying the concepts of improved cooperation and professional self-esteem. 
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