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[bookmark: _Toc138602673]Project Statement/ Question
This study investigates the relationship between the food and beverage operations of Premier Inn, East Midland Airport, and the hotel's overall success. How does the food and beverage department at Premier Inn affect the overall pleasure of guests, as well as revenue and reputation? This study investigates the culinary abilities, employee interactions, crisis management, and problem-solving processes of the food and beverage department to identify strengths and shortcomings as well as opportunities for improvement (Yost, Zhang and Qi, 2021). The goal of the project is to enhance the food and beverage options available at Premier Inn, thereby boosting the satisfaction of customers, revenues, and overall competitiveness of the hotel industry.
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Aim and objectives 
The primary aim of this research project is to evaluate the role of food and beverage operations in the overall success of Premier Inn. The specific objectives include:
1. Assessing the effectiveness of the food and beverage department in meeting guest expectations.
2. Analysing the impact of employee relations and staff management on the quality of food and beverage services.
3. Investigate crisis management strategies implemented within the department.
















[bookmark: _Toc138602675]

Rationale
The effectiveness of the food and beverage operations at Premier Inn, East Midland Airport is examined in this study. Customer satisfaction, income, and reputation are all influenced by the hotel's food and beverage division (Beckman, Shu and Pan, 2020). To boost the effectiveness of the department, this study investigates food and beverage operations. The food and beverage division needs to be assessed to maintain guest satisfaction. Food quality, variety, and service speed must be met for positive experiences and repeat business. By identifying areas for improvement, Premier Inn may raise visitor satisfaction and loyalty, revenue, and good word-of-mouth.
Second, knowing how staff management and employee relations impact food and beverage service quality is essential to know how to have outstanding service from employees. Employee involvement, motivation, and training all impact service quality (Bucak and Yiğit, 2021). By enhancing staff productivity and fostering a positive workplace atmosphere, the research can increase service quality and client satisfaction.
Finally, to ensure seamless operations during challenging times, food and beverage crisis management solutions must be investigated (Arias et al., 2021). Unexpected fluctuations in demand and concerns about food safety could hurt the hotel's reputation and client pleasure. By comprehending and improving crisis management, Premier Inn can lower risks, manage crises, and enhance guest experiences. To increase customer satisfaction, income, and hotel industry competitiveness, this study project aims to enhance Premier Inn's food and beverage operations.
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The success of a hotel is dependent on its food and beverage operations, which have an impact on the satisfaction of guests, revenue, and reputation. This literature study focuses on research and academic articles that discuss the operations of food and beverage businesses as well as the success of hotels.
According to Francis (2019), the performance of the food and beverage department affects the pleasure of the guests. The guests have high expectations for the food, the menu, the speed of service, and the overall experience. The author discovered that hotels that managed their food and beverage operations well had a greater rate of satisfied guests, as well as more positive reviews and referrals.
According to Jackson (2018), the quality of food and beverages is impacted by employee-management relations. According to the author, employee engagement, motivation, and competence impact visitor service. The performance of food and beverage enterprises is influenced by departmental communication, training, and employee happiness. A cheerful, well-trained hotel staff provides excellent food and beverage services, which makes guests happier, according to the study's findings.
However, there is an ongoing discussion about potential remedies for managing food and beverage crises. According to Chakravarti (2018), hotels that have crisis management procedures in place and staff that have received training are better able to handle food safety accidents and fluctuations in demand. This research highlights the significance of being prepared and quick to maintain the satisfaction of hotel guests and reduce the risk of business collapse.
Mun, Woo and Paek (2019) disagree with Chakravarti (2018) and believe that the solutions that have been proposed for the food and beverage crisis are insufficient. According to the authors, many hotels have inadequate crisis response procedures, training, and communication routes. Guest discontent, bad reviews, and reputational damage may ensue. The author strongly recommends that hotels place a higher priority on crisis management and make investments in robust procedures to protect the safety of their guests and their satisfaction even under challenging circumstances.
According to the research that was done in the literature, the food and beverage operations of hotels are quite important. It places a priority on the enjoyment of visitors, interactions between employees, and crisis management. While Bondzi-Simpson and Ayeh (2019) underline the benefits of well-managed operations, Hsu and Scott (2020) caution hotels about the difficulties that stand in the way of achieving excellence in food and beverage service.
This study investigates the ability of the food and beverage department at Premier Inn to meet the needs and expectations of its guests. In addition to this, it investigates how the interactions between employees and management affect the quality of food and beverages. The last thing that will be looked at is the tactics the department uses to manage crises. By addressing these objectives, the purpose of this study is to enhance the food and beverage operations at Premier Inn, as well as the satisfaction of customers and the overall success of the hotel.
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Project Methodology 
This study will conduct interviews with ten members of the Premier Inn food and beverage staff. Data will be collected on the influence of food and beverage operations on the success of hotels through a combination of structured interviews and a semi-structured questionnaire (Kruger and Mitchell, 2019). The proposed approach will invite direct participation from the staff of the department.
Sampling: For this study, the researcher will interview 10 to 15 food and beverage workers at the Premier Inn at East Midland Airport. The participants will be chosen based on the responsibilities they play in their respective departments to provide a diverse range of opinions. To acquire an understanding of how the division functions, many individuals, including but not limited to wait staff, chefs, and restaurant managers, will be included (Goddard and Melville, 2020).
Data collection: Interviews with participants will be conducted in person for data collection. The interviews will be conducted in a manner that is both comfortable and confidential to encourage respondents to be truthful. The interviews will be guided by a semi-structured questionnaire, which will ensure consistency while also allowing participants to remark freely on their experiences and ideas (Detterman, 2019). The visitor's expectations, employee interactions, staff management, crisis management, and problem-solving about food and beverages will all be covered in the questionnaire.
Data analysis: Data from interviews will be analysed using thematic analysis. The interviews will be transcribed and coded to discover patterns, recurring themes, and important insights into the success of Premier Inn and its food and beverage operations (Chandra and Sharma, 2020). A rigorous approach will be used by the researcher to identify similarities, differences, and noteworthy findings; this will make it possible to conduct an exhaustive data analysis.
Ethical considerations: Ethical considerations will be factored into the research methodology. The participants will provide their informed consent to guarantee both their participation and their familiarity with the study (Cahoon, 2021). The data will be retained safely and held in strict confidence if the responses from the participants are each given a distinct identity. Participants are free to withdraw from the study at any time without consequence.
Limitations: Methodological limits are something that absolutely must be taken into consideration. It is possible that ten people do not adequately represent the food and beverage department of the Premier Inn in East Midland Airport. On the other hand, different roles will be chosen to represent various points of view. Statistics that are self-reported have a potential for bias (Kruger and Mitchell, 2019). Cross-referencing with recent data and previous research will be carried out to confirm the study's validity and dependability.
The primary method of this research endeavour is to interview members of the Premier Inn's food and beverage crew. As a result of the interviews, their experiences, insights, and opinions regarding the success of Premier Inn's food and beverage operations will be revealed. The research on the data will direct the goals of the project and assist Premier Inn in improving its food and beverage options, as well as the pleasure of its customers and the success of the hotel.
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