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[bookmark: _Toc213942579]Introduction
The purpose of this report is to examine my placement experience at DoubleTree by Hilton in Stratford-upon-Avon. This hotel is an upscale stablishment by Hilton, which is recognised for its signature welcome procedure, including the offering of warm cookies. The hotel is four-star property that offers six conference rooms, a bar, and a stylish in-house restaurant. The offerings also include accommodation for guests, room service facilities, and a gym. This particular hotel is a part of Hilton’s brand portofolio, which includes not only typical amenities but also some of the finest F&B outlets. My primary resposibilities in the hotel were to evaluate the conference and restaurant catering services. I have also observed managerial, operational,and customer service integration.
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Mun et al. (2021) highlighted that F&B proves to be a major profit source for all hotels while creating good competition for room sales. Specifically, in the case of DoubleTree, the F&B department of the organisation has been identified to consist of multiple outlets and units. There is the presence of multiple sub-departments involving the bar, restaurant, banquet, room service and kitchen. Each of these service lines has different menus and styles of service that are followed for customer satisfaction. While the menu for the restaurant involved à la carte items and inspired dishes, the bar menu is more tailored with drink options and an indentical restaurant menu. According my idea, what is most important in this context is the smooth coordination between all the F&B segments, which can potentially result in uninterrupted operations of different outlets. The coordinated performance and adaptability can not only help with customer service management but also operating efficiency of the restaurant, ultimately contributing to strong brand marketing. In this context, the sustainability model can be linked here. Sustainability can be vitally linked to our experience of managing sustainable initiatives and changes, while applying Carroll’s Pyramid of Corporate Social Responsibility (CSR) theory. 
In the hotel, breakfast is considered to be the key service, which consists of cold and hot items. Furthermore in practice, breakfast involves fresh fruits, pastries, cereals, cooked proteins, and a self-service buffet. The resposibility of the staff is to replenish the buffet, coffee machines, tea stand and collect the dishes from the tables after the guests leave. In contrast to the breakfast and lunch system, dinner uses a table service policy. The restaurant operates from 7 A.M and operates till 9:30 P.M. In contrast to these settings, the bar has a mixed arrangement of both table service and formal seating. The food service in the bar is permitted from 12 P.M to 9:30 P.M. On the other hand, banquet service involves either a buffet or a plated arrangement for each event. Thus, it can be stated that the hotel consists of a mixed arrangement for both front-of-house and back-of-house segments of the F&B department.
My discussion with William Watson revealed that sustainability within the department of F&B mostly focuses on energy observation and waste reduction (Watson, 2025). The team aims to minimise food waste by preparing small portions and cooking fresh dishes, mostly when required. This approach reduces unnecessary disposal and transforms food quality (Otengei and Ahebwa, 2021). This aligns with sustainable practices of kitchen management. Adherence depends on proper individual  resposibility rather than structured monitoring  or training. Despite the presence of a poster reminder in the kitchen, adherence depends on the responsible individual rather than the monitoring or training (Refer to Appendix 1). This highlights how behavior and individual-level practices play a major role here. According to Štreimikienė and Ahmed (2021), Carroll’s Pyramid of Corporate Social Responsibility (CSR) suggests that CSR in organisations is approached with multiple aims or focus areas, which are represented by a pyramid structure of the theory. Those focus areas are economic responsibilities, legal resposibilities, ethical resposibilities, and philanthropic responsibilities. While brand CSR activities are aimed at meeting social expectations, the effective CSR initiatives of brands meet all of these focus areas insted of focusing on just one. The sustainable initiative of the hotel during my placement experience has relied on meeting and economic and legal resposibilities while serving the consumers as per their needs. The initiatives the food waste reduction have also ensured fulfillment of ethical resposibilities.  However, as per my observations, to become a good corporate citizen, the incorporation of sustainability into the base business model is important while optimising the internal sustainability-dependent energy usage and production system. 
The crucial limitation observed was the limitation of the local partnerships of the supplier. The procurement decisions are made by the Head Office. The main focus is on centralised contracts and cost efficiency. This restricts the ability of the local team to assist regional producers or reduce the carbon footprint of the supply network (Refer to Appendix 2). Additionally, no formal training in sustainability for employees, meaning crucial practices mostly depend on proper personal motivation. This transforms the process from reactive to proactive in managing the environment. This also aligns with the insights of Yousaf et al. (2021), who found that sustainability is mostly policy-driven rather than focusing on culture within hospitality organisations.
F&B marketing of DoubleTree hotel supports promotions, true social media platforms and Hilton Honors emails. The organisational websites also prove to highlight the multiple offerings and service options. Stone (2025), highlighted that, since 1986, DoubleTree brand has been known for high-quality service by offering guests warm welcome cookies, therefore, in 2025 they handed over 483 million cookies from across all their hotels chains, which not only create good brand image but also creates bond between would be and current customers with the brand.
Internationally, Hilton commits to proper sustainability through the program of ʽʽ Travel with Purposeʼʼ (Hilton, 2025). The placement revealed that corporate sustainability policies mostly fail to translate into consistent operational practices. This supports the understanding of Abdelhaleem et al. (2025) which suggests sustainability within hospitality is mostly fradgmented due to top-down management structures that often restrict the initiative of local areas. Through the review of my personal and professional experiences in the hotel industry, I can state that my focus was specifically on the breakfast service. I experienced one of the most demanding periods, starting from 7 AM in the morning to 10 AM on the weekdays. These timings change on weekends, when it closes at 11 AM. It used to take place within the restaurant are while we operated and served both hot space and cold buffets. According to my observations, responsiveness was one of the most crucial elements that brought succes while performing the organisation. As I remember, one a large group reached the hotel early, we had to stretch our capacity. In response to their needs, we arranged some additional tables and kept the service operational and accelerated. This not only demonstrated our responsiveness to the increased demand also our adaptability into unplanned situations.
The main shortfalls of sustainability can be observed through a limited structured process of monitoring and staff training for proper recycling efforts. To improve, DoubleTree needs to include sustainability in reviews of employee performance and develop proper measurable KPIs. Thus, further improvements to organisational performance certain recommendations that I have suggested, such as conducting marketing campaigns and focusing on sustainable waste reduction. As per Watson (2025), the Solar Panels and Sensor Lights can be implemented to enhance sustainability. I agree with this idea as in-store sustainability development can support more growth.
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In conclusion to this report, it can be stated that my placement at DoubleTree showed me how F&B operations can prove to be complex. The hotel is a four-star property that offers six conference rooms, a bar, a stylish in-house restaurant, room service and a gym. This entire experience of taking part in the F&B operations during my placement here has been a major influence in bringing in a change in my perspectives about how F&B operates. However, a thorough understanding and evaluation of the experiences has suggested that marketing campaigns and the organisational performance. Linking theory to these real examples has indicated that instant adoption and strategic responsiveness add to the business portfolio and reputation.
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[image: A sign on a tile wall]
    (Source: Personal image taken by Bianca Matal)
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	Learning Objectives
	Achivement Discussion

	1. To understand how practices of sustainability are implemented in the regular operations of F&B.
	Achieved, I observed a crucial reduction of waste and methods of recycling, but included inconsistencies because of limited monitoring and employee training.

	2. To apply concepts of theoretical CSR, especially the Pyramid of Carroll, to real-word settings of hospitality.
	Achived, the placement assisted me in linking the ethical and economic resposibilities to the sustainability initiatives.

	3. To develop communication skills and teamwork within the high-pressure environment of hospitality.
	Achieved, collaborating with employees during busy meal service enhanced my adaptability, communication and problem-solving skills.


Table 1: Learning Objectives and Achievement Status
(Source: Self-Developed)
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