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Executive Summary:
Documentation of consumer voice in the form of customer comments and feedback demonstrates that the Food and Beverage (F&B) Department of Premier Inn consistently upholds outstanding service and quality (Radi, 2021). With two restaurants on-site and room service available to guests in their rooms, the department provides a broad array of gastronomic experiences to its visitors. With each customer's unique dietary needs considered, the menu features an extensive array of foods sure to satisfy any palate (De Silva, 2020). Professionalism, honesty, politeness, and efficiency are some of the adjectives used to describe the employees of the Food and Beverage Department. As a result, the level of service provided is elevated, and guests have the feeling that they are attended to by very knowledgeable stewards who give outstanding care. Customers often rave about the excellent and delicious meals served by the hotel's restaurant staff while evaluating the quality of the food. 
This research project evaluating the Food and Beverage Department at the Premier Inn, is about assessing and analysing customer demand patterns and evaluating daily operations and management for improvement of customer service and satisfaction. It also includes evaluation of introduction of automation and technology at ordering of goods and thorough studies for applying leadership practices of management. This research creates a relevant context for the study implying the way the F&B Department is significant part of the Hotel industry and providing with areas of investigation (Cousins et al., 2019). The project is well-researched, and clearly defined research objectives give direction to the further project execution. Congratulations on the well-arrangement of the whole article into logic and a clear path. The point of the project is to look at fusing the literature and practical aspects. This research, when it is over, should increase the knowledge in the sector related to Food and Beverage, analyze strengths and weaknesses, and what should be changed by the findings.
[bookmark: _Toc165450741]Introduction:
Because hotel customers are a unique and special breed, there must be individuals working in the sector who are prepared to treat them with the highest respect at all times. Those folks are from the F&B division. Part of this group is the Premier Inn. If our clients are happy, they will return, and our income flow will be maintained or even increased. This is all down to how well these activities are executed and monitored (de Bruyn & Chibili, 2019). In fact, I've been keeping an eye on the Premier Inn's Food and Beverage Department in an effort to draw on the knowledge I've gathered from my previous internship, during which I've worked side by side with employees and guests, seen management in action, and more (Bodescu, 2022). Hotel guests are an exceptional class of people and thus there need to be people in the industry that are set to buy them at all times with utmost love and care. They are the Food and Beverage Department. They include the Premier Inn. Execution and oversight of these activities is what determines whether our customers are satisfied, they come back, and hence, revenue flow is not just maintained, but it increases (Djunaid, 2018). Indeed, my attention pinned on the Food and Beverage Department at the Premier Inn as to seek to tap into the learning that entire process has afforded me, whereby, gained a firsthand experience, interacted with staff and customers, and also shadowed departmental leadership (Bodescu, 2022).
This research project will seek deeper understanding of the dynamics of the Food and Beverage Management at the Premier Inn by way of analysing customer demands, exploring management and organization practices, technology and automation of service delivery, and leadership ideas for facilitating both high productivity and customer satisfaction. The project will employ the technique of both literature research and personal experience in order to achieve a successful outcome (Herlina & Muliani, 2020).
This research will take place by getting feedback from customers which will help to understand their needs and will show what food, drinks offerings they expect at the Premier Inn hotel. Realizing these are needs of customers is necessary for the sauce of menus, norms of service, and general level of customer experience to be beyond expectation.
In addition, assessment of best practices of the Food and Beverage department will do justice to strategies and measures that foster efficiency and that contribute to the well-being of customers (Chitaka & Goga, 2023). This way, the department can keep these best practices as a standard for the department’s performance.
This project will also consider blending or using automation and technology as it is also another important thing in the purchasing system. While technology continues its transformative role in the hospitality industry, it is imperative to evaluate how the dish is being used to improve efficiency, have a better guest experience and streamline the processes.
[bookmark: _Hlk164687041]In short, this project investigates and strengthen the Food and Beverage department activities of the hotel, point out the strengths and weaknesses of the food and beverage department, and assist this department so that Premier Inn will succeed. This research focuses on a detailed examination of the clients’ requests, the best sector practices, automation, and technological integration, as well as a management idea. The goal is to provide a good body of information and recommendations for improving operational efficiency, guest satisfaction, and profitability in the department (Kilcast, 2011). The subsequent sections will explain the methodology, literature review, and anticipated advantages of this research as to enhance the process of analyzing the Food and Beverage Department of the Premier Inn. The Premier Inn can better meet its guests' expectations for food and drink by conducting this study by collecting input from those guests. The secret ingredient to menu sauce, service standards, and an exceptional customer experience is listening to and meeting their demands (2013). 
Moreover, tactics and actions that promote efficiency and contribute to the welfare of consumers will be fairly evaluated as best practices in the Food and Beverage sector. In this approach, the department may maintain these best practices as its benchmark for success. 
Since innovation and automation are moreover pivotal components of the buying framework, they will be considered in this venture (Pires & Trindade, 2015). As innovation is changing the hospitality division, it is imperative to see at how the dish is being used to create things superior for guests, spare time, and increment productivity.
To whole up, this venture looks for to upgrade Premier Inn's Food and Beverage division by examining its operations, recognizing its qualities and inadequacies, and supporting the office in arrange to guarantee its success. Extensive analysis of client needs, industry benchmarks, automation, and innovation integration are the most focuses of this consider, which too incorporates a administration proposal (Gonzalez Viejo et al., 2023). To progress operational effectiveness, guest happiness, and benefit within the division, a great body of data and recommendations ought to be given. In arrange to superior dissect the Premier Inn's Food and Beverage Division, the taking after segments will portray the technique, literature review, and anticipated benefits of this think about.
Research Aim
By examining management and organisational practices, customer demand analysis, service delivery technology and automation, and leadership ideas for facilitating high productivity and customer satisfaction
· This research project aims to gain a deeper understanding of the dynamics of the Premier Inn's Food and Beverage Management. To pull off the project successfully, we'll be drawing on both academic material and our own experiences (Cohen & Imada, 2005). 
· Find out how self-service drink machines and automated food containers were introduced by the company.

· In the context of packaging enhancement, I suggest the following recommendations for the F&B department of Premier Inn.
[bookmark: _Toc165450742]Objective:
1. To assess the level of service provided by the Premier Inn's food and beverage department. 
2. To assess the Premier Inn food and beverage service experience. 
3. Determine how Premier Inn's food and beverage department makes use of automation products. 
4. To provide suggestions for enhancing Premier Inn's food and beverage department. 
[bookmark: _Toc165450743]Research Questions:
1. How does Premier Inn's food and beverage service quality affect the level of satisfaction felt by guests? 
2. How does Premier Inn's food and beverage department determine the quality of service that guests receive? 
3. To what extent does Premier Inn's food and beverage department use automation products?
4. How can Premier Inn's food and beverage department be more efficient? 

[bookmark: _Toc165450744]Literature Review:
A number of distinct sub-industries make up the hospitality industry. One of these sub-industries is the food and beverage sector, which is sometimes considered to be an integral component of the hospitality industry as a whole (Warokka, 2020). One of the most essential components of providing exceptional experiences for customers is making certain that they are content with the services they get (Safiarti & Yuliana, 2019). In order for hotels to be able to accommodate the ever-evolving preferences and needs of their guests over the duration of their stay, it is essential for them to consistently evaluate and improve their food and beverage operations (Hassan, 2020). Due to the fact that the hotel industry is always experiencing change and is characterised by its cutting-edge rivalry, this is the consequence that has occurred (Matsa, 2010). Because of its reputation for providing guests with comfortable accommodations and a great value for the money they spend, Premier Inn is one of the most well-known hotel brands in the United Kingdom. This is because Premier Inn can be found in the United Kingdom. In addition, Premier Inn is well-known for the low rates it offers for its guest rooms (Udayana & Widiastini, 2020). 
The Premier Inn's Food and Beverage Department is the focus of this research project, which aims to examine and evaluate client demand trends. It also aims to assess the department's administration and day-to-day operations with the goal of improving service and happiness for customers. In addition, there is extensive study on the use of management leadership methods and an evaluation of the use of automation and technology in product procurement. By highlighting the F&B Department's significance to the hotel business and providing prospective research topics, this research provides a relevant foundation for the study. In order to direct the next project execution, the research for the project is thorough, and the research goals are clearly specified. You should be proud of how well the whole piece is structured and how logically it flows (Arıca & Sabbağ, 2020). Therefore, combining theoretical and practical aspects is the goal of the project. Following its conclusion, this study project should add to the existing knowledge in the Food and Beverage industry, evaluate its merits and shortcomings, and suggest any required adjustments based on its findings. There is evidence that the Food and Beverage (F&B) Department of Premier Inn maintains consistently good service and quality considering customer comments and feedback as the documentation of consumer voice (Radi, 2021). The department provides its visitors with a variety of culinary fairs, comprising two restaurants located on the site and room service in rooms for guests. The menu items are varied so they are appealing to all, not forgetting to keep dietary considerations of each individual in mind (De Silva, 2020). As for The Food and Beverage Department team members, they are commended as being expert, honest, courteous, and efficient the guests. Guests feel that they are served by really well-taught waiters that deliver extraordinary care which raises such a high standard of the service provided. Among the food quality aspect consumers usually mention the outstanding pleasant meals brought by employees at the hotel's restaurant. The menus are versatile, including all of the necessary foods for a full day, such as breakfast, lunch, and dinner. The high quality of the ingredients used ensures their freshness and provides a positive dining result every Premier Inn diner experiences (Chitaka & Goga, 2023). Apart from this, the Food and Beverages Department maintain the cleanliness and hygiene standards all time and this make an environment that is safe and comfortable to guests to enjoy their meals. Finally, the food and beverage department in the Premier Inn should be and is doing a good job with the quality of service rendered, quality of food, and rate of customer satisfaction. It (front office automation system) has a paramount effect of improving the hotel overall guest experience and in addition, to this, it is a key contributor of the brand repute (Food and Beverage Industries, 2009). 
The Premier Inn places a significant emphasis on the area of the hotel that is devoted to providing food and beverages in order to fulfil its commitment to providing exceptional experiences to its guests. This department is an excellent example of a case study that can be used to evaluate the effectiveness of the hotel's strategy and operations because it has been successful in achieving its objectives (Orhun, 2012). One of the most important factors that influences the department's success is the department's ability to align itself with the hotel's larger brand image and goals. The department's success is heavily dependent on these two factors. The success of the food and beverage department over time can be attributed to many different things (Izumi et al., 2015). A comprehensive approach to the food and beverage industry's operations is absolutely necessary to achieve this goal. This begins with the creation of menus, continues with staff training, and continues throughout the life of the business with customer service. Hotels have the opportunity to attract customers, strengthen customer loyalty, and accelerate internal revenue generation by providing high-quality food and beverage services (Premier Inn, 2024). The hospitality industry stands to benefit greatly from this (Wulandari et al., 2021). 
According to the findings of the study that was carried out by Orlowski & Soper, (2019), one of the most significant factors that determines the degree of customer satisfaction and the likelihood of repeat business in the hospitality sector is the availability of food and beverages. The convenience of obtaining sustenance and beverages has become a critical attribute. Technology abuse is widespread within the food and beverage industry, notwithstanding its critical role as a fundamental element of the sector (Matsa, 2010). The significance of technology in enhancing operational efficiency and improving the overall tourist experience is increasing in tandem with the increasing adoption of digital technologies by society. According to a study by Orlowski and Soper (2019), there has been a significant revolution in the hospitality industry and technology, which has resulted in the establishment of a novel benchmark for hotel food and beverage service (Jensen et al., 2023). 
Enhanced inventory management, expedited service delivery, and the capability to customise menu items are among the manifold advantages. The advantages enumerated by Premier Inn (2024) are as follows. In order to maintain a competitive edge, hotels must implement technological systems to manage their food and beverage operations. The balanced scorecard method is frequently employed in the hotel industry to evaluate the performance of various departments, including the food and beverage department. Orlowski and Soper (2019) assert that the balanced scorecard serves as a strategic management instrument providing a comprehensive framework for evaluating the performance of an organisation across multiple dimensions. Among these perspectives are those regarding customers, internal processes, finances, and development and learning outcomes (Kraak et al., 2019). This framework facilitates the assessment of the efficacy of an organisation from multiple perspectives.
 Premier Inn would be able to evaluate its financial performance, customer satisfaction, internal processes like menu planning and inventory management, as well as employee training and development, if this strategy were implemented within the food and beverage department. Also, Chief Motel would have the option to assess the aftereffects of these assessments by utilizing the data that they have (Mishra, 2022).
[bookmark: _Toc165450745]Method:
[bookmark: _Toc165450746]Research Methodology:
Literature reviews and analyses of previously published data and reports will constitute the secondary research methodologies used in this study. Publications such as scholarly journals, books, essays, and reports from the business world will provide the necessary data (Cohen & Imada, 2005). In order to find important patterns and themes in the data, qualitative methodologies like thematic analysis will be used.
[bookmark: _Toc165450747]Research Design
A mixed-methods research strategy combining qualitative and quantitative data will be used in this study. The research topic can be better understood and the Premier Inn's F&B department can be evaluated more holistically using the mixed-methods methodology (Creswell & Creswell, 2017).
[bookmark: _Toc165450748]Data Collection
This analysis can be done through a PEST analysis, which examines the Political, Economic, Social, and Technological factors affecting the business. Additionally, understanding its competitors is key for Premier Inn to identify strengths and weaknesses, opportunities, and threats in the market. In this analysis, we will explore the PEST factors affecting Premier Inn and conduct a competitor analysis to understand its position in the market.
Since innovation and automation are moreover pivotal components of the buying framework, they will be considered in this venture. As innovation is changing the hospitality division, it is imperative to see at how the dish is being used to create things superior for guests, spare time, and increment productivity (Kraak & Sacks, 2019).
To whole up, this venture looks for to upgrade Premier Inn's Food and Beverage division by examining its operations, recognizing its qualities and inadequacies, and supporting the office in arrange to guarantee its success. Extensive analysis of client needs, industry benchmarks, automation, and innovation integration are the most focuses of this consider, which too incorporates an administration proposal (Mytton et al., 2014). To progress operational effectiveness, guest happiness, and benefit within the division, a great body of data and recommendations ought to be given (Parsons, 2021). In arrange to superior dissect the Premier Inn's Food and Beverage Division, the taking after segments will portray the technique, literature review, and anticipated benefits of this think about.
Due to time and subsidizing confinements, this ponder may have a restricted test estimate. This may influence the results' appropriateness to all Head Hotel clients and F&B staff (Bullock et al., 2010). The subjectivity of buyer and staff answers may moreover disable information constancy.
Chief Inn's nourishment and refreshment office will be completely inspected in this ponder. The mixed-methods approach and client and staff information will deliver a comprehensive see of the F&B department's impact on client bliss, income development, and advertise situating (Powell et al., 2024). This inquire about will recognize regions for advancement and give recommendations to progress Premier Inn's F&B office.
Using a plan, a method that employs a variety of different approaches will be used to fulfil the responsibility of evaluating Premier Inn's food and beverage department (Putra et al., 2022). To meet the requirement, this will be completed. As a component of the overall process of performing the task, it is necessary that this be carried out as a requirement. An information collection questionnaire will be given to guests who have recently stayed at a Premier Inn. The purpose of this questionnaire is to gather information from a representative sample of visitors. Starting from this point onward, the procedure will be deemed to have started (Premier Inn, 2024).  
Premier Inn is a leading hotel chain in the United Kingdom, known for its convenient locations, comfortable rooms, and affordable prices. To maintain its competitive edge in the market, it is crucial for Premier Inn to constantly analyze its external environment and understand the factors that could impact its business. 

PEST Analysis:

Political Factors:

Policies of the government have been shown to influence the UK hotels’ performance to a great degree. The business operations of Premier Inn can be be affected by government regulation and taxation policies, as well as implications following Brexit. To illustrate this, changes in taxation policies, wage laws or immigration policies could contribute to a change in the company's performance. Besides, Brexit will cause variation in tourists’ visiting and limited officials’ travel which will affect the lodging services supply.
Economic Factors:
Economic aspects including the GDP growth, inflation rate, exchange rates, and the level of disposable income mean that they have a more direct impact on the Premier Inn business. When the economic cycle is in a downswing, tourism demand may decline as the consumers cut back on travelling, which could consequently, mean lower bookings for hotel accommodations. The exchange rate shifts not only will bring the different prices for Premier Inn within a scene of the enterprise but also it will be a crucial factor if the company and its management depend on the import as a base for their activity. Contrary to this, the economy's prosperity, naturally, is going to lead to an increase in which can benefit Premier Inn.
Social Factors:
Social issues that may include, the observance of demographic trends, carrying out lifestyle changes and cultural preferences are key factors that may drive up the demand of hotel accommodations. For instance, a growing elderly segment of the population will choose more easy and comfortable hotel rooms. As a result, this will transform the construction of Premier Inn to the offerings aimed for this group of people. Developing in consumer behaviour, specifically seeing more searches for the ecological and moral practices, may also affect Premier Inn's reputation and customer retention.
Technological Factors:
The latest generation of technology has contributed to the development of the way hotels work, ranging from online booking of rooms and mobile check-in facilities. Primarily, Premier Inn must keep up with technological breakthroughs in order to enhance customers' experience and make the operations is seamless. Teaming smart technology into rooms, implementing data analysis for the tailored guest experience, and allocating cybersecurity to cover the customer data to become the one to beat in the market is what Premier Inn will have to consider to remain competitive.
Competitor Analysis:
[bookmark: _Toc165450753]In the context of the fiercely competitive market, competitor analysis has become a crucial part in order to assess whether the Premier Inn is capturing market share and identifies prospects for further growth. Let's take a look at some of Premier Inn's key competitors in the UK hotel industry:
1. Travelodge
Travelodge is a big budget hotel company in UK providing lodging at affordable pockets and in perfect points Similar to Premier Inn, Travelodge primarily offers cozy rooms in affordable budgets. Budget hotel companies such as Premier Inn and Travelodge go head to head in the industry of low cost lodging, appealing to the clients who are risky spenders with the main aim being good value for money.
2. Hilton:
The Hilton is an internationally acclaimed hotel chain synonymous with its first-rate luxury lodging alternatives and top-quality amenities. Although Hilton chooses to tap a separate segment of the market from Premier Inn, they intersect in terms of entrepreneurs and guest searching for high-end services. Premier Inn can be distinguished due to its low prices coupled with convenience which will simply the target audience to make a choice. As compared to Hilton's extravagant offers. AccorHotels:
The French company AccorHotels is another notable player in the UK hotel industry, and has brands within the portfolio from budget to luxury bookings. For example, the brands ibis and Novotel offer the necessary comfort, while the hotels by AccorHotels are seriously targeting the mid-range segment by competing with the well-known Premier Inn. The company has to differentiate itself by means of its well-known brand name, high level of services, and standards, which are always on point to combat AccorHotels’ diverse portfolio.

4. Airbnb:
Unlike most of the hotel chains, Airbnb, however, is still considered a disruptive force against the hospitality industry with its alternative accommodation like the private homes, apartments and vacation rentals. That among travellers who look for personal and authentic experiences Airbnb becomes popular as well which is the main obstacle for hotel chains like Premier Inn. For instance, Premier Inn might have to customize its offerings like giving out more individual and experiential trip options to counter Airbnb's product appeal.
Case Study Discussion:
Each of Premier Inn's 800 UK and Irish hotels offers a restaurant and bar. The organisation strives to provide visitors cheap, high-quality eating. Premier Inn maintains a standardised menu with seasonal additions to guarantee consistency in its food and beverage offerings. The company's chefs and culinary development team prepare menus, source products, and ensure quality (Premier Inn, 2024). The Kitchen Order Management System (KOMS) software manages food and beverage inventory, ordering, and delivery at Premier Inn. This has streamlined internal procedures and increased operational efficiency. 
The poll found that 85% of Premier Inn visitors were happy with their meals and drinks. Value and menu diversity were very popular among customers (Valaitis & Hanning, 2013). Some customers said the meal might be better, and peak-hour service was often delayed. With the food and beverage manager and workers showed that the organisation frequently trains personnel to fulfil client demands and provide exceptional service (Premier Inn, 2024). The organisation incorporates worker input and menu enhancement recommendations into menu planning. 
Relationship map & explanations
[image: Relationship mapping Koutsoumaniset al 2018]
Figure 1: Relationship mapping
Figure 1 displays the Premier Inn hotel's kitchen, customer service, overt and covert customer-service connections, and system outputs, largely in the service delivery system. Service from the kitchen to the customer is shown (Abukhalifeh & Mat Som, 2012). This map shows drinks, animal-based, non-animal, and composite food. Premier Inn service delivery guidelines guide the whole process. It is also clear that customer service drives hotel success. I will be renowned as a competent and efficient restaurant server if a customer is happy, and the hotel firm will grow quicker (Cohen & Imada, 2005). By providing degree training, the hotel service functional programme delivers job experience and inspection information. According to Orlowski & Soper, (2019), connection mapping shows numerous functions from receiving to final preparation, which helped me learn about food delivery from preparing client tables to get relevant work experience (Bullock et al., 2010). Companies will provide the temporary staffing needs of other departments within the organization (e.g. accounting) and external departments (non-company employees) that will be retrained. Orlowski & Soper (2019) suggest that hands-on and testing experience are the best way to provide the actual skills and common information necessary for developing expertise in a restaurant waiter profession across Europe. Lastly, this instrument generates harmonic marketing of the services and seminars for imminent customers (Cohen & Imada, 2005). Figure 1 demonstrates that that there is no such thing as a "disconnect", which means that the running of the hotel, such as food preparation and service delivery, are the only important aspects in it. Among many prerequisites of restaurant development as claimed by Orlowski & Soper (2019) is the idea of customer service. Annoying customer programmes are atmospheric devices that will cut customers off from the business. Since restaurant services are just as significant as the food, cozy ambiance and warm customer service can make a huge difference in enticing customers. In Orlowski & Soper, (2019) research, this is also the case; the satisfaction of a restaurant’s customers does not stop with performance, but it also includes how the waiters are interacting with the customers, dealing with the complaints, and how food is being made (Wiecha & Muth, 2021). In Fig.1 you can observe that starting from a kitchen to customer services there were 19 processes all of which was important (Hassan, 2020). These processes included accepting an order, packaging and shipping.
Cross-functional map & explanations
[image: Relationship mapping Koutsoumaniset al 2018]
Figure 2: Cross-functional map
The first step in creating a flowchart is what ports number to show them (Cohen & Imada, 2005). People either prefer to swim vertical or horizontal and their choices depend on their preferences and inevitably "which is more comfortable for you". As shown in figure 2, the team members of the restaurant experience process possess different roles, and this cross-functional map visualizes their approaches. They’re (production) creating two flows, that Orlowski & Soper (2019) explain. The first stream provides a customer relationship structure for the hotel, showing the role of mass media and being a pleasure for the audience (Cohen and Imada, 2005, pg. 327). Next, the hotel will purchase the kitchen with necessary goods (collection, service package) in order to support the quality (Cohen & Imada, 2005). Supply and availability of hotel programme coursework are essential; still, after these two, further needs are order assessment and completion. The My Online Learning classes are devoted to the Premier Inn hotel staff education of a kitchen server’s role. Parsons (2021) notes that the common method of assessment needs to utilize relevant queries to ensure quite a chain report that can be analyzed. Through Parson’s words (2021) what I noticed is that multiple and independent cross-functional sections exist in businesses related to kitchen preparation, customer delivery, and so forth event thought they all undertake their specific tasks independently (Kraak and Sacks 2019). Visual symbols in the cross-functional chart are used to show recommended improvements (fig. 2). Above all, show a hotel what your company is capable of. Granting peers the ability to go far quicker than their own will, the productivity will be raised and the consumer satisfaction will be exceeded. Next, basing on the research of Parsons (2021), it is imperative to incorporate a functional component of ‘customer communication’. This will in turn assist consumers in attaining the key credentials they require to communicate by email and accounts (Zain et al., 2023).
Process analysis and explanations
Classifying what is going on inside the business organization can become from several ways. According to Pires & Trindade (2015), process value is generated, expressed, and retained, as they state. Pires & Trindade, (2015) emphasise the importance of business strategy action: sweeter appetite as well and income shift to high value tasks plus small increase in activity. Crawford, (2021) mention functions, practical procedures, and administrative mechanisms as essential businesses processes. However, there exist different business systems and ways of compensation. All industry operations can be divided into continuous production operations (those that cause, start, and contribute value that the hotel guests desire); promotional production operations (those that do not produce results for the hotel employees but promise industry start); and organizational changes (Serhan & Serhan, 2019). Basic activities such as care, reimplementation of kitchen supplies, guests' arrival and departure, and catering sales are the hotel's main operations. Clients' and employees' knowledge covering, establishing a long-term strategy, designing hospitality works and goods, and circulating and selling all are the resulting activities. Analyzing the economy and business are more than being able to just recognize the consumers’ needs and wants, the factors that cause customers’ loyalty, the risk of market fluctuations, and the aimed mission (Zaltz et al., 2022). As Tahmasebifard states in 2018, there are stages of an organisation's strategic plan that involve evaluating macro reality, deciding upon the proposition and strategic direction, building organisation structure and dynamics within corporate structures, and setting and planning targets (Cohen & Imada, 2005) . Examples of the company's product system design: Do industrial thinking and sketches, analyze, model, simulation and test the conceptual commercial products or services, refine present parts module, evaluate the operational efficacy of the new or updated product, and develop the embedded tool application production scalability and oversight (Hassan, 2020). Similarly, there is promotion and distribution which is where these products are placed before the audiences through various forms of advertisement and customer purchase (Kraak & Sacks, 2019) Customer service agents are one of two performance standards that best assess property certification efficacy (Cohen & Imada, 2005). Simply combining Premier Inn's strategy alignment with business operations will strengthen their edge and boost my scalability. Pires & Trindade, (2015) listed protocol, demonstration, liquidity, and waiter efficiency as process management assessment factors (Tan et al., 2022). The first related technique, efficacy, will evaluate how successfully hospitality transforms workers into Premier Inn associates. Implementing a strategy in customer-oriented companies improves capacity utilisation, cost savings, long-term success, and strategic planning. Observing efficacy is best done if Premier Inn underwrites the employee associate, seen in figure 2 with a green dotted line (Serhan & Serhan, 2019). Premium Inn is determined by client, specifications are estimated per requirements, and retraining is established per hour, therefore a partial performance evaluation would also work well (Cohen & Imada, 2005). 
Flowchart
[image: Relationship mapping Koutsoumaniset al 2018]
Figure 3: Flow chart
The flow chart shows that this research is on customer-oriented procedures from kitchen princess to delivery (Kraak & Sacks, 2019). This flow chart shows that the consumer places the order and the hotel chef delivers it. The flow chart above shows that the whole operation relies on client orders (Hassan, 2020). I think it relates the customer's three most important engagements: The dine-in server may provide a unique service (Tahmasebifard, 2018). A good meal ordering system will let consumers feel comfortable making and reviewing orders, allowing restaurant waiters like myself to serve the food on time to customer service. Tahmasebifard, (2018) states that a meal receiving chapter allows customers to order meals from a restaurant without visiting. Premier Inn is one of the world's largest hotel chains, so every organisation must follow the flow chart so a restaurant waiter like me can easily manage the food ordering system from the kitchen to the customer's table (Cohen & Imada, 2005).
Process synthesis
Diagrams show the Premier Inn hotel's kitchen, customer service, and other areas. Overall, Premier Inn's customer service execution criteria are used. As many as 19 steps, most important, will be needed from receipt to loading and shipping (Abukhalifeh & Mat Som, 2012). When a client requests a certified Premier Inn hotel with mobile food validity features, the pipeline is initiated, influencing the perception and my action as a cafeteria staff. According to Tahmasebifard, (2018), the first flow gives the hotel a customer experience framework that informs and pleases corporate media. After that, the hotel supplies key inputs (supply gathering, service packaging) for the kitchen to assure client satisfaction. The guest programme curriculum requirement requires provision, accessibility, order processing, and completion. Add red boxes to the cross-functional image to denote improvements. Several major contrasts exist between running and supporting internal activities (Abdullah et al., 2023).  Both categories of components have interwoven behaviours that turn inventory into throughput. Operations and enabling functions have a start and endpoint with precise parameters and little overlap. Company clientele for these operations may be private or public (Bullock et al., 2010). 
Finally, the Premier Inn's food and beverage department has provided excellent dining experiences. The department's success is due to the company's emphasis on brand image, technology, and personnel training and development. Premier Inn must constantly monitor and evaluate, improve, and innovate to preserve its UK hotel leadership. 
[bookmark: _Toc165450754]Theme exploration
When it comes to running an effective lodging, the food and beverage office is essential in making beyond any doubt guests have a great time and take off with affectionate recollections (Cohen & Imada, 2005). It manages the full nourishment and refreshment benefit, from arranging and arrangement to serving. This paper will dissect Premier Inn, a beat budget lodging chain within the UK, and its nourishment and refreshment division, seeking out for ranges of quality, advancement, and weaknesses. 
[bookmark: _Toc165450755]Background of Premier Inn
The first title of the lodging chain was Travel Hotel when it opened in 1987; in 2007, the title was changed to Head Hotel. With 800 properties and over 80,000 rooms, it is now the greatest lodging chain within the Joined together Kingdom. The trade has earned a few honors for giving an extraordinary visitor encounter and is popular for its reasonable, high-quality housing. Among the numerous well-known eatery brands claimed by the Whitbread PLC company are Premier Inn, Beefeater, Table, and Brewers Fayre. 
[bookmark: _Toc165450756]Evaluation Methodology
Case study analysis is done of Premier Inn's food and beverage division (Abukhalifeh & Mat Som, 2012). To induce a full picture of the department's effectiveness, we are going to see at client criticism and industry reports. 
Strengths of the Food and Beverage Department at Premier Inn
1. Quality of Food
The tall quality of the hotel's cooking is one of its food and drink offerings. Cheap, tasty, and continuously made-to-order dinners are the standard at this inn commerce. The menu offers a run of dinners to oblige shifted dietary limitations, and the fixings are obtained locally. In expansion, the meat served in Premier Hotel eateries is ensured to be of tall quality and freshness since to a participation with Whitbread's claim meat and poultry firm. 
2. Range of Food Options
A full English breakfast, all-day feasting, and a kids' menu are fair a few of the numerous offerings from Premier Inn's food and beverage office (Premier Inn, 2024). There are gluten-free, veggie lover, and vegan options accessible at this inn chain for customers with extraordinary dietary needs. Since there is a wide choice of foods, guests may choose and select what they need to eat, which makes them remain more charming (Tsai et al., 2022).  
3. Integration with Technology
Technology has been consistently joined into Premier Inn's food and beverage operations, streamlining the requesting and installment handle for clients. Visitors may utilize the inn chain's portable app to save a table, put an arrange, and pay for their supper all from the comfort of them possess domestic (Serafim et al., 2015). Clients are more fulfilled as a result of shorter hold up times and an upgraded visitor involvement made conceivable by this mechanical integration. 
4. Exceptional Customer Service
The food and beverage office of Premier Motel is popular for its extraordinary client benefit. When it comes to making beyond any doubt clients have a great time at the eatery, the group is continuously prepared to go the extra mile (Serafim et al. 2015). On beat of that, the lodging chain incorporates a client support office that works around the clock to resolve any issues that will emerge. 
Weaknesses of the Food and Beverage Department at Premier Inn
1. Limited Room Service Options
With so few choices for room benefit, Premier Inn's food and beverage office is exceptionally missing. A part of clients has fuss almost the dullness and need of differing qualities within the inn chain's room benefit menu (Premier Inn, 2024). Especially at active times when eateries are likely to be full, this may be a huge hassle for guests who would or maybe eat within the protection of their possess rooms. 
2. Inconsistent Quality Across Locations
The truth that the quality shifts from one Premier Hotel area to another is another gap in their food and drink offering (Tan et al., 2022). A few inns may have first-rate feasting choices and accommodating staff, whereas others may drop brief. This may be due to territorial contrasts in administration styles and worker preparing. Client fulfillment and the inn chain's notoriety are both adversely affected by quality irregularity. 
3. Limited Opportunities for Upselling
There are not numerous chances for Head Inn's food and drink staff to upsell clients (Matsa, 2010). There's no dependability program or uncommon offer at this inn chain that would make clients spend more cash on food and drink. Subsequently, there is a chance that the division is passing on profitable chances. 
Recommendations for Improving the F&B Department at Premier Inn:
This area will give down to earth recommendations for upgrading Premier Inn's food and beverage division based on the think about comes about. We are going base our recommendations on industry best hones and endeavor to settle any departmental crevices that have been found (Warokka, 2020). The recommendations will too think at how the food and drink commerce is changing and what buyers need. 
[bookmark: _Toc165450757]Conclusion:
This survey evaluated Premier Inn F&B service as well as customer experience. Secondary research was used to identify department strengths and weaknesses and offer improvements. The research examined learning and information.  In conclusion, Premier Inn's food and beverage department provides excellent cuisine, technology, and service. Room service is limited and location-dependent. To maximise opportunities, Premier Inn must vary its menu, upsell, and maintain food quality. Premier Inn can strengthen its food and beverage department and satisfy guests by addressing these areas. 
[bookmark: _Toc165450758]Reflection:
I learned a lot about the food and beverage business, especially hospitality, from this study. Secondary research taught me data gathering, analysis, and interpretation. This study has increased my understanding of the F&B department's significance in customer happiness and hotel performance (Kilcast, 2010). My investigation and evaluation of the Premier Inn Food and Beverage Department was eye-opening. I learned a lot about hospitality food and beverage management from this approach. My learning and research information will be shared in this reflection. 
I learnt the value of food and beverage management first. I realised that this section is vital to hotel performance. A hotel's cuisine and service may greatly impact a guest's experience and choice to return or recommend it. I learned that this department's administration includes strategic planning, budgeting, and marketing to boost profits in addition to superb food and service. Premier Inn's food and beverage administration has made them a frontrunner.
Understanding lodging food and beverage operations has been a major learning involvement. The most eatery, bar, room benefit, banqueting and assembly rooms are included. For consistent operations, each division needs particular management approaches and plans. The most eatery may concentrate on a wide food to suit different tastes, whereas the bar may underline a dynamic and participatory vibe. Understanding these fluctuations makes a difference advance administration in each range (Herlina & Muliani, 2020).
Moreover, I learnt approximately food and beverage division obligations and obligations. The consider pushed the need of collaboration and communication between food and beverage directors, chefs, servers, and kitchen work force. I moreover learned how vital a great association between the food and beverage office and cleaning and front office is for consistent operations (Cousins et al., 2019).
Action Plan
1. Menu diversification
Premier Inn's food and beverage division can extend their client base and boost their foot line by advertising a more extensive assortment of dishes (Orlowski & Soper, 2019). To meet desires of a wide extend of clients, the inn chain might try with different formulas and fixings. This has the potential to set Premier Inn's suppers separated from the competition and offer to a broader group of onlookers (Udayana & Widiastini, 2020).  
2. Upselling strategies
Premier Hotel has the opportunity to upgrade its food and beverage department's profit by utilizing upselling strategies (Premier Inn, 2024). A few illustrations of this technique incorporate dependability programs, limited-time specials, and the utilize of upselling strategies like esteem bundling and suggestive offering. These strategies have the potential to improve the eating involvement for clients whereas at the same time expanding wage. (Naughton et al., 2023) 
3. Consistency in quality
Premier Hotel can settle the issue of conflicting food quality over stores by building up standard working procedures and frequently preparing and assessing its food and beverage representatives. As a result, guests can anticipate the same high-quality benefit no matter which of its lodgings they remain at (Safiarti & Yuliana, 2019). 
Service Quality in the F&B Department at Premier Inn:
The victory of a hotel's food and beverage office is intensely subordinate on the level of benefit they give. Premier Inn's food and beverage office endeavors to reliably offer high-quality benefit to its visitors (Orhun, 2012). This study points to survey the quality of benefit within the F&B office of Premier Motel by looking into important writing and dissecting current information. Moreover, the ponder will determine what components have the foremost bearing on benefit quality and how that influences client bliss (Liao & Yen, 2012). 
Customer Experience in the F&B Department at Premier Inn:
A vital angle of the neighbourliness segment is the client encounter, which contains a significant effect on client bliss and devotion (De Bouillé & Beeren, 2016). The objective of the food and refreshment division of Premier Hotel is to create each customers remain agreeable and exceptional. The reason of this think about is to look at the Premier Motel food and beverage service experience from the viewpoint of the customer. Also, the think about will decide the foremost critical focuses of contact that have an impact on client joy and the by and large client encounter (Perez & Apritado, 2022).  
Automation Product Involvement in the F&B Department at Premier Inn:
Mobile ordering frameworks and self-checkout booths are two illustrations of the robotization gadgets that have as of late detonated in ubiquity inside the food and beverage segment (Matsa, 2010). By expanding efficiency and diminishing hold up times, these items have the potential to incredibly influence the F&B department's execution. This study will see at how the F&B division at Premier Hotel employments computerization items, how it influences the client encounter in general, and how well the office does its work (Agwa et al., 2017). 
The think about appeared me that working a food and beverage division is troublesome due to tall faculty turnover, developing nourishment costs, and changing client tastes. These issues may harm the department's benefits and execution and require keen administration. Premier Inn's victory is due to its utilize of information and innovation to oversee these challenges.
I moreover learned the esteem of food and beverage security and cleanliness. Food security is pivotal in neighbourliness since visitors' wellbeing is at peril (Davis et al., 2018). Premier Inn takes strict security and sterile safeguards to guarantee visitor security and quality, concurring to the ponder (Dewi et al., 2023). This ponder moreover empowered me to look at food and beverage segment patterns and progressions. Innovation like online requesting and installment frameworks has changed eatery and refreshment businesses. The developing want for sound and feasible choices has moreover changed menus and fixing sources. Premier Motel has rapidly adjusted to these improvements, illustrating its devotion to client fulfilment (Arellano-Covarrubias et al., 2022).
This study gave me scholarly understanding and commonsense bits of knowledge from industry pros. Assembly with the Premier Inn's food and beverage manager made a difference me get a handle on the department's day by day operations, issues, and plans. The meet moreover focused the noteworthiness of worker training and advancement to preserve great benefit guidelines. At long last, this think about empowered me to consider how the food and beverage office influences client involvement. The hotel's food and benefit may influence guests' delight and chance of returning from check-in to check-out. The Premier Inn's victory is due to its food and beverage choices that upgrade guest encounters. In conclusion, my Premier Motel Food and Beverage Division examination and evaluation instructed me a lot. I now understand this department's administration, issues, and trends and how imperative they are to a hotel's victory. Successful administration and technique have helped the Chief Hotel succeed, and I'll utilize these lessons in my hospitality profession. 
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