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[bookmark: _Toc168093535]Executive Summary 
Alfred Whitaker is one of the directors of the international Hotel Premier Inn based in Nottingham, he has approached to DEL Consultancy Group Ltd asking for support for the issue on F&B department (food and beverage) which the hotel is experiencing for a long time, he mentioned that the selling is not achieving the result it uses to achieve. The present consultancy report for the hotel, will respond to the issue that the hotel been facing. Research was made on what is the main issue of the department and the research will help on how the problem on the department F&B can be solved. A lack of communication between the company and employees can affect the organizational environment. When there is a lack of communication in the workplace, employees tend to lose motivation and productivity, which ultimately results in financial losses, as the hotel is currently experiencing. Keeping employees happy should be a metric of success. For this, internal communication is a key element. The main problem found was communication between the management department and the staff from kitchen and bar and staff are not happy working at the hotel, they are not encouraged. Recognising and resolving the problem is important for the development of any organisation. The discussion will centre around several management concepts to elucidate the ways in which these improvements will be advantageous for the Hotel chosen. The reader will understand once they have analysed various forms of information obtained from the previously stated hypothesis. What is the primary objective of the investigation? Moreover, it will be included into an innovative resolution for challenges arising from the ongoing expansion of the hospitality business. Improving the hotel's operational processes would not only increase customer involvement but also strengthen its market position. The report examines the potential effects of providing training to all employees on the functioning of several departments inside the hotel. This discovery is important since hotel staff members are the first people visitors interact with when they arrive at the hotel. The study will also explore the significance of aligning conduct with guest expectations and customer needs to bolster the argument regarding the primary objective of enhancing hotel operations. An analysis will be conducted to evaluate the factors that influence the brand expansion, in terms of its interior and external aspects, considering their effects on the hotel's operations the expansion is determined by internal and external forces. The present report will show the consultancy project's plan for transforming weaknesses into strengths, leveraging opportunities for innovation, and mitigating risks through a SWOT analysis. A compilation of problems derived from the financial data obtained from hotel website going to be created, along with associated remedies, to showcase cognitive capabilities and knowledge accomplishments. The consultant must possess comprehensive knowledge of all facets of the hotels, encompassing both favourable and unfavourable characteristics, to generate an effective consultancy report. All the above aspects will be incorporated and considered. The action plan will highlight the need of implementing enhancements to enhance the hotel performance to be able to present a concise path for implementing the essential steps to achieve the desired goal. Moreover, the plan will reinforce the notion that implementing improvements will lead to the achievement of the organization's goals. The action plan will incorporate financial data to facilitate the allocation of funds for improving the hotel's operations. Upon reviewing the theoretical framework employed by the consultant in constructing the study, you will discover a comprehensive compilation of recommendations provided at the conclusion on this consultation. These suggestions should be considered.
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Introduction
A consulting report is a business services proposal that offers solutions to specific customer problems or pain points. It is a specialized document that contains an action plan and outlines the steps to be taken to address the pain points of the business.
The Premier Inn Nottingham City Centre (Goldsmith Street) is a well-known hotel located in the heart of Nottingham. Established to provide comfortable and affordable accommodations, the hotel features 150 rooms, a restaurant, and a bar. Despite its central location and solid reputation, the hotel has been experiencing significant issues within its Food and Beverage Department, primarily due to poor management practices. This report, prepared by Premier Consulting Solutions, aims to identify the root causes of these management issues and provide strategic recommendations for improvement. We will utilize several analytical frameworks, including PESTEL, SWOT, and TOWS, to thoroughly examine the current situation and propose actionable solutions. Premier Consulting Solutions is a leading consultancy firm specializing in organizational management and operational efficiency. Our team of experts has extensive experience in the hospitality industry, helping hotels optimize their operations and enhance guest satisfaction.
During the contemporary day, there exists a diverse range of models that can be studied to get insights into the effective operation of successful organisations. All types of businesses, ranging from fledgling startups to long-standing organisations, are keen to expand and diversify their activities. They employ a diverse range of strategies to effectively achieve this objective. Due to the intense rivalry in the market, every action today has the capacity to significantly impact the overall dynamics, either positively or negatively. Every business must diligently monitor every decision-making process to effectively navigate market fluctuations and minimise potential damage. External influences, alongside internal elements, exert a comparable influence on the future trajectory of a corporation. Relevant elements include the political atmosphere, technological advancement, environmental conditions, legal regulations, economic factors, and social aspects. Businesses are aware of this reality.
A comprehensive grasp of marketing principles necessitates a thorough comprehension of both the PESTLE analysis and SWOT analysis.
PESTLE analysis, more commonly referred to as the PEST analysis, is a widely used framework. Organisations employ this concept as a tool to monitor and track external components that affect their business. The acronym PESTLE, which stands for Political, Economic, Social, Technological, Legal, and Environmental, encompasses the principles of each of these factors. Depending on the firm, it is possible to limit it to only PEST analysis, but it is also possible to broaden its scope to include additional factors, such as ethical considerations.
PESTLE analysis is a more comprehensive and detailed version of the SWOT analysis. When evaluating an organization's internal strengths and weaknesses, the findings of this type of analysis are compared to the organization's SWOT analysis. This facilitates the identification of the extent of future activities and the development of management techniques to be employed in strategic planning. 
The PESTLE analysis is a reliable and effective approach for acquiring thorough information on a certain subject. It helps a corporation to discover the various external influences that can influence the decisions taken within the organisation. This contributes to ensuring optimal decision-making. Companies can more easily develop strategic plans when they possess a comprehensive awareness of how external factors impact their operations. They can create tactics that decrease the probability of potential hazards while raising the probability of favourable results. 


When initiating the corporate planning process, it is advisable to own a pre-existing report containing the findings of a PESTLE research. Consequently, the senior management team acquires a substantial amount of contextual information regarding the company. This information encompasses factors such as the trajectory of the company's operation, the strategic placement of its brand, the established growth objectives, and the potential areas of worry that may impede growth and productivity.
A SWOT Analysis is a method used by business leaders to assess the present opportunities, threats, strengths, and weaknesses facing their firm. 

As part of the strategic planning process, it is customary to undertake a precise assessment of the company's current state before proceeding with an opportunity or addressing a limitation. This step must be completed before to proceeding with either option. The SWOT Analysis is commonly employed by aspiring entrepreneurs to assess the competitive landscape of their target markets. 


Business leaders are compelled to interrupt their current activities to conduct a SWOT analysis and assess the future direction of their company. The strategic plan is distinguished by this element, which allows leaders to convene with all internal stakeholders of the company and discuss the organization's short-term and long-term objectives. 
The sections on possibilities and threats are where this tool truly excels and does so prominently. Due to the fast and busy nature of the workday and meetings, it is simple to overlook the potential growth chances that the company has. The S. W. O. T. approach allows executives to allocate sufficient time to ensure they do not overlook potentially profitable possibilities. Nevertheless, despite the SWOT analysis being a crucial element in strategic planning, a considerable percentage of executives refrain from utilising this approach due to several reasons. 

PMI's poll revealed that 61 percent of participants acknowledged that their organisations often face challenges in bridging the gap between strategy formulation and its day-to-day implementation. When the SWOT Analysis is applied correctly, it can simplify the resolution of these issues due to its clear design.
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Impact on Hotel Operations
Poor management in the Food and Beverage Department has led to several operational issues, including: Inconsistent Service Quality: Guests frequently report long wait times, incorrect orders, and unprofessional staff behaviour (TripAdvisor, 2023).High Staff Turnover: The department experiences frequent turnover, resulting in a lack of experienced staff and continuity in service (Jones, 2020).Resource Mismanagement: Inefficient use of resources, including overstocking and understocking of inventory, leads to increased costs and waste (Smith et al., 2019).
Causes of Poor Management
The primary causes of poor management in the Food and Beverage Department include:
Inadequate Training Programs: Staff are not provided with sufficient training, leading to a lack of essential skills and knowledge (Brown & Lee, 2021).Ineffective Communication: There is a breakdown in communication between management and staff, resulting in misunderstandings and a lack of clear direction (Taylor, 2018).Lack of Accountability: Management does not enforce accountability, leading to complacency and poor performance among staff (Henderson, 2017).
Feedback and Reputation
Negative feedback from guests has impacted the hotel's reputation:
Online Reviews: A significant number of negative reviews on platforms like TripAdvisor and Google highlight issues with the Food and Beverage Department (TripAdvisor, 2023).Customer Complaints: Direct complaints to the hotel management have increased, indicating widespread dissatisfaction among guests (Premier Inn, 2023).

The selected hotel was The Premier Inn Hotel in Nottingham City Centre is strategically situated near Trent University, a highly renowned educational institution in the city, as well as the tram line and a diverse range of commercial and recreational amenities. The advantageous strategic location offers a plethora of prominent attractions, including Nottingham Castle, Rock City, Nottingham Arena, Trent Bridge Cricket Ground, and the Nottingham County and Nottingham Forest Football Clubs. In addition, the hotel boasts a charming restaurant.
A consulting report is a business service proposal that offers solutions to specific customer problems or pain points. It is a specialised document that contains an action plan and outlines the steps to be taken to address the pain points of the business. (Editorial, 2022)
Was done analysis to the F&B department to identify the issues. After conducting the analysis using the appropriate tools, we were able to conclude that the sector was lacking in communication, a crucial component of any company, as well as staff satisfaction at work. This is a very serious problem.
The cause of the issue:
After a very careful analyse, was found that the new management of the hotel are compromising, they do not give the right training to the staff when new services and products are implemented in the department, they do not know well all the staff from the old staff to the new staff, staff are very demotivated. Was used the method of questionary to the whole staff from the department and the management department and the result was described above.
Feedback:
Feedback is very important into any business. Feedback enhances the team's rapport and offers a means to acknowledge and rectify unnoticed weaknesses. Whether the feedback is coming from a leader or a co-worker, it is essential to focus on areas that require improvement and praise behaviours that should be continued. It serves as a portal to explore new and creative ideas. It improves the company's relationships, surroundings, and climate. Enhances employee productivity. It enhances procedures and, as a result, boosts outcomes. (Samelane, 2017).
[bookmark: _Toc168093539]Analysing feedback data


As it shows above the analyse show that the F&B been penalized in terms of the communication and been satisfied working at the hotel, that’s the reason the big problem comes from, with this issue the hotel in a few months will start having complaints from guest and will start losing more money and clients that they are losing now.
For this research was used The SWOT and PESTEL analyse to support the search in more details.
[bookmark: _Toc168093540]PESTEL
The PESTEL analysis identifies the impact that the external environment can have on the company, products marketed, or services provided, so it is very important to manage your business!
	Political Factors
Regulatory Compliance: Adherence to local health and safety regulations is crucial for the hotel's operations (UK Government, 2022).Employment Laws: Compliance with employment laws ensures fair treatment of staff and reduces legal risks (ACAS, 2021).
The government is relatively stable, and the hospitality industry plays an important role in the overall economy of the country. 
The likelihood of an invasion by military forces 
The extent of the corruption, particularly with regard to the administration of rules governing the service sector. 
The hospitality industry is plagued by an excessive amount of bureaucracy as well as intervention from the government. 
The body of law that governs the enforcement of contracts with the goal of protecting intellectual property rights. 
Tariffs and trade restrictions that are associated with the delivery of services. 
Regulations on preferred trading partners make it illegal to monopolize the hotel business. 
Regulations on pricing: Does the service industry implement any kind of pricing regulation? 
Policy regarding the economy, including tax levels and incentive programs. 
Legislation regarding wages, particularly the minimum wage and pay for overtime work. 
In the hospitality business, the work week is regulated by conventions, and employees are required by law to receive certain benefits. 
Occupational health and safety requirements for businesses that provide services to customers. 
Labeling of products and other fundamental necessities in the lodging industry.

	Economic Factors
Economic Downturn: The economic impact of the COVID-19 pandemic has affected the hotel industry, leading to reduced guest spending (Smith et al., 2021).
Cost Management: Efficient cost management is essential to maintain profitability in a challenging economic environment (Jones, 2020).
Both the kind of economic system that is in place in the countries in which we do business and the degree to which that economic system is stable are important considerations for us. 
The intrusion of the government in free markets, in addition to other significant concerns Services 
It is important to take into account both the exchange rates and the stability of the currency of the host country. 
What exactly does it mean when we talk about the efficiency of the financial markets? Should Hilton Worldwide Holdings, Inc. try to raise money on the market in its immediate vicinity? 
The quality of the industry's infrastructure in the hotel business Advantages of the country that will be hosting the event, as well as advantages of the country's service industry. 
The typical level of knowledge and skill acquired by workers employed at hotels. 
The average degree of education among consumers in the market 
Prices of labor and levels of economic output are taken into consideration. 
That portion of the business cycle that occurs between (e.g. prosperity, recession, recovery) 
The rate at which the economy is growing. 
Income available for discretionary personal spending 
Unemployment rate 
The rate at which prices are rising due to inflation 
The annual percentage rate of interest on 

	Social Factors 
Digital Reservations: Adoption of digital reservation and ordering systems can enhance operational efficiency (Henderson, 2017).
Social Media: Active engagement on social media platforms can improve the hotel's reputation and attract more guests (Smith et al., 2019).

Customer Expectations: Increasing customer expectations for high-quality service and dining experiences (Brown & Lee, 2021).
Workforce Demographics: Diverse workforce requires effective management practices to cater to different cultural backgrounds (Taylor, 2018).
The demographics of the population as well as its current level of competence 
The society's social structure of classes, hierarchies, and power dynamics. 
The quantity and average degree of education within the industry in which Hilton Worldwide Holdings Inc. works. 
Culture (gender roles, cultural practices etc) (gender roles, social conventions etc.) 
People's entrepreneurial spirit and the expansive nature of civilization. Some societies encourage enterprise, while others do not. 
Attitudes (regarding health, the environment, etc) (health, environmental consciousness, etc.) 
Leisure interests 

.

	Technology Factors
Recent technical advancements made by competitors of Hilton Worldwide Holdings, Inc. 
The impact of technology on the types of available products The impact of technology on the price structures of the hotel industry The impact of technology on the structure of the value chain in the services industry The rate of technological diffusion 



	Legal Factors
Health and Safety Regulations: Compliance with health and safety regulations ensures the safety of guests and staff (UK Government, 2022).Licensing Requirements: Adherence to licensing requirements for food and beverage services (ACAS, 2021).
Antitrust regulations in the hotel industry and across the nation. 
discriminatory legislation 
Copyright, patents, and other legal aspects pertaining to intellectual property 
Consumer protection in the context of internet commerce. 
Employment law 
Statutes regulating health and safety 
Data Protection 

.

	Environmental Factors
Sustainability Practices: Implementing sustainable practices can reduce environmental impact and appeal to eco-conscious guests (Jones, 2020).Waste Management: Effective waste management practices are essential to minimize environmental impact (Brown & Lee, 2021).
Environment Adaptation to the changing climate Statutes governing the pollution of the environment 
Regulations regarding the air and water pollution in the hotel industry. 
Recycling 
attitudes toward "green" or environmentally friendly products in the services sector about waste management in that sector 
attitudes toward creatures that are threatened with extinction and support for alternative and renewable forms of energy 
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Strengths
Reputation: The Premier Inn Nottingham City Centre (Goldsmith Street) is well-known for its affordable and comfortable accommodations (Premier Inn, 2023).Location: Centrally located in Nottingham, attracting both business and leisure travellers (TripAdvisor, 2023).Facilities: Offers a range of facilities, including a restaurant and bar (Premier Inn, 2023).

Weaknesses
Poor Management: Inadequate management practices in the Food and Beverage Department (Taylor, 2018).
Staff Turnover: High turnover rates leading to inconsistent service quality (Jones, 2020).Resource Inefficiency: Inefficient use of resources resulting in increased costs (Smith et al., 2019).
Opportunities
Training Programs: Implementing comprehensive training programs to enhance staff skills and service quality (Brown & Lee, 2021).
Technological Advancements: Leveraging technology to improve operational efficiency and guest experience (Henderson, 2017).
Sustainability Initiatives: Adopting sustainable practices to attract environmentally conscious guests (Jones, 2020).
Threats
Economic Downturn: Economic challenges affecting guest spending and hotel profitability (Smith et al., 2021).
Negative Reviews: Negative online reviews impacting the hotel's reputation (TripAdvisor, 2023).
Regulatory Changes: Changes in regulations that could increase operational costs (UK Government, 2022).
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Strengths to Opportunities (SO)
Utilize the hotel's strong reputation and central location to attract new guests by offering enhanced training programs and improved service quality (Premier Inn, 2023).
Leverage technological advancements to streamline operations and improve guest experiences, capitalizing on the hotel's established facilities (Henderson, 2017).

Weaknesses to Opportunities (WO)
Address poor management practices by implementing structured training programs and enhancing communication channels (Taylor, 2018).Reduce staff turnover and resource inefficiency by adopting better management practices and leveraging technology for efficient operations (Smith et al., 2019).

Strengths to Threats (ST)

Use the hotel's strong reputation to counteract the negative impact of economic downturns by maintaining high service standards (Premier Inn, 2023).Implement proactive strategies to manage and mitigate the effects of negative reviews by continuously monitoring and improving service quality (TripAdvisor, 2023).

Weaknesses to Threats (WT)

Mitigate the impact of regulatory changes by ensuring all management practices are compliant with current laws and regulations (UK Government, 2022).
Address economic challenges by optimizing resource management and reducing unnecessary costs (Jones, 2020).

Recommendations and Change Management

Based on the analysis, several key recommendations are proposed to address the poor management issues in the Food and Beverage Department of Premier Inn Nottingham City Centre (Goldsmith Street):
Implement Structured Training Programs
 Initial Training
Develop comprehensive training modules for new hires to ensure they are equipped with necessary skills and knowledge (Brown & Lee, 2021).
Focus on areas such as customer service, food safety, and operational procedures (Smith et al., 2019).
Ongoing Training
Provide continuous training opportunities for existing staff to update their skills and adapt to new industry standards (Taylor, 2018).
Include regular workshops and refresher courses on best practices and emerging trends in the hospitality industry (Henderson, 2017).
Management Training
Offer specialized training programs for managers to enhance their leadership and communication skills (Jones, 2020).
Focus on effective team management, conflict resolution, and strategic planning (Smith et al., 2019).
Improve Communication Channels
 Internal Communication
Establish clear and consistent communication channels between management and staff (Taylor, 2018).
Implement regular team meetings and briefings to ensure everyone is informed and aligned with departmental goals (Brown & Lee, 2021).
Feedback Mechanisms
Create formal feedback mechanisms for staff to voice their concerns and suggestions (Henderson, 2017).
Regularly review and act on feedback to improve management practices and operational efficiency (Smith et al., 2019).
Adopt Better Resource Management Practices
Inventory Management
Implement an automated inventory management system to monitor stock levels and reduce waste (Jones, 2020).
Conduct regular audits to ensure inventory accuracy and prevent overstocking or understocking (Brown & Lee, 2021).

Cost Control
Establish cost control measures to manage expenses and optimize resource allocation (Smith et al., 2019).
Monitor financial performance regularly to identify areas for cost reduction and efficiency improvements (Jones, 2020).
Enhance Customer Service
Service Standards
Develop and enforce high service standards to ensure consistent and excellent guest experiences (Premier Inn, 2023).
Train staff on the importance of customer service and equip them with skills to handle guest inquiries and complaints effectively (Brown & Lee, 2021).

Guest Feedback

Implement a robust system for collecting and analysing guest feedback (TripAdvisor, 2023).

Use feedback data to identify areas for improvement and implement necessary changes to enhance guest satisfaction (Henderson, 2017).
Change Management
Communication Plan
Develop a comprehensive communication plan to inform staff about upcoming changes and the reasons behind them (Taylor, 2018).
Ensure transparency and encourage open dialogue to address any concerns and foster buy-in from the team (Jones, 2020).
Training and Support
Provide training and support to staff during the transition period to ensure they understand and adapt to new processes (Brown & Lee, 2021).
Assign mentors or support teams to assist staff with any challenges they may face during the implementation phase (Henderson, 2017).
Monitoring and Evaluation
Establish metrics and key performance indicators (KPIs) to measure the success of the implemented changes (Smith et al., 2019).
Conduct regular reviews to assess progress and make adjustments as needed to achieve desired outcomes (Jones, 2020).
Potential Benefits
Implementing these recommendations is expected to yield several benefits for the Premier Inn Nottingham City Centre (Goldsmith Street):
Improved Service Quality: Enhanced training and communication will lead to more consistent and higher-quality service for guests (Premier Inn, 2023).
Increased Staff Satisfaction: Better management practices and support will reduce turnover rates and improve overall staff morale (Jones, 2020).
Optimized Resources: Efficient resource management will reduce costs and increase profitability (Smith et al., 2019).
Enhanced Reputation: Positive guest experiences and feedback will improve the hotel's reputation and attract more customers (TripAdvisor, 2023).
Associated Costs
While implementing these recommendations will incur some costs, they are essential investments for long-term success. Estimated costs include:
Training Programs: £15,000 for initial development and ongoing delivery (Brown & Lee, 2021).

Inventory Management System: £10,000 for implementation and maintenance (Jones, 2020).
Communication and Feedback Systems: £5,000 for setup and regular updates (Henderson, 2017).
Staff Support and Mentorship: £3,000 for additional support resources during the transition period (Smith et al., 2019).
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	Number
	Problem
	Solution
	Outcome
	Scale
	Date
	Budget

	1
	Inconsistent Service Quality
	Implement structured training programs
	Consistent and high-quality service
	3 months
	31/08/2024
	£15,000

	2
	Inefficient Resource Management
	Adopt better resource management practices
	Optimized resource allocation and reduced costs
	2 months
	31/07/2024
	£10,000

	3
	Poor Communication
	Improve communication channels
		Enhanced internal communication and feedback
	1month
	30/06/2024
	£5,000

	4
	High Staff Turnover
	Enhance staff support and mentorship programs
	Reduced turnover rates and improved morale
	3 months
	31/08/2024
	£3,000



The following action plan outlines the steps required to address the issues identified, implement the proposed solutions, and achieve the desired outcomes.
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In conclusion, the Premier Inn Nottingham City Centre (Goldsmith Street) is facing significant challenges in its Food and Beverage Department due to poor management practices. This report has identified the key issues, analysed their impact, and provided strategic recommendations to address them. By implementing structured training programs, improving communication channels, adopting better resource management practices, and enhancing customer service, the hotel can significantly improve its operations and guest satisfaction. The proposed action plan and associated costs provide a clear roadmap for achieving these improvements. We thank the management of Premier Inn Nottingham City Centre (Goldsmith Street) for the opportunity to collaborate on this project. We are confident that our recommendations will lead to positive changes and long-term success for the hotel.
In conclusion, the Premier Inn Nottingham City Centre (Goldsmith Street) faces significant challenges within its Food and Beverage Department due to poor management practices. This consultancy report has identified and analysed the key issues impacting the department, including inconsistent service quality, high staff turnover, and inefficient resource management. The impact of these problems has been evident in the form of negative guest feedback, decreased staff morale, and increased operational costs, all of which threaten the hotel's reputation and profitability.
Through a comprehensive analysis using PESTEL, SWOT, and TOWS frameworks, we have gained valuable insights into the external and internal factors contributing to these issues. The PESTEL analysis highlighted the influence of political, economic, social, technological, environmental, and legal factors on the hotel's operations. The SWOT analysis provided a clear understanding of the hotel's strengths, weaknesses, opportunities, and threats, while the TOWS analysis helped identify strategic actions to convert weaknesses into opportunities and mitigate threats. Based on these analyses, several strategic recommendations have been proposed to address the identified issues: Implement Structured Training Programs: Comprehensive initial and ongoing training for staff to enhance skills and service quality. Improve Communication Channels: Establish clear communication channels and feedback mechanisms to ensure alignment and address concerns effectively.
Adopt Better Resource Management Practices: Implement automated inventory management systems and cost control measures to optimize resource use and reduce waste. Enhance Customer Service: Develop high service standards and robust guest feedback systems to ensure consistent and excellent guest experiences. Change Management: Develop and execute a comprehensive change management plan to ensure smooth implementation of the recommendations and sustain improvements over time. The proposed action plan provides a detailed roadmap for implementing these recommendations, including specific steps, timelines, and associated costs. By following this plan, Premier Inn Nottingham City Centre (Goldsmith Street) can achieve significant improvements in its Food and Beverage Department, leading to better service quality, increased staff satisfaction, optimized resource management, and enhanced reputation. We thank the management of Premier Inn Nottingham City Centre (Goldsmith Street) for the opportunity to collaborate on this project. Implementing the recommendations provided in this report will not only resolve the current management issues but also position the hotel for long-term success and competitiveness in the hospitality industry. We are confident that these strategic changes will lead to a positive transformation in the Food and Beverage Department, resulting in higher guest satisfaction, improved financial performance, and a stronger market position.
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