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During this term I have had the opportunity to put my skills, strengths, weaknesses and knowledge from previous terms to the test. Unfortunately I have not been able to experience firsthand the services of food and beverages just yet however I have been able to see how it connects with other aspects of the industry and spoken to others who have the experiences. 
I have been placed at a Premier inn (Luton airport) which has about 10 restaurants which are part of the Whitbred family onsite or right next door throughout their hotels in the UK. (Premier inn 2022)
The restaurant connected to the hotel I am at is Beefeater, they provide breakfast buffet, lunch and dinner however this is not connected with Premier inn rather a partner.  As in the food industry there is a variety of traditional or continental options (Cousins & Suzanne, 2020) Beefeater had this displayed as cooked and continental. They also provide a variety of drinks and have introduced a non alcohol drinks section with ‘all the spirit with none of the alcohol’ (Beefeater 2022). They also display the menus in all the rooms for the customers to have accessible prior to attending the restaurants. Room service is also a service they provide which is ideal for those wanting to work in the comfort of their room and have their dinner. When talking to the area manager at Premier inn he explained that breakfast is used to redeem themselves with guest for any mishaps during their stay. 

I have listened carefully to the customers upon their leave as well as discussions amongst the staff which have expressed that a common problem in the food and beverage industry is staffing issues or an influx on customers at one time, mainly breakfast. This results in not enough tables and customers having to wait. One of the staff I had spoken to said that instead of having the customers wait around in silence if other customers did not need them as it was a buffet she would struck up a conversation with them about their stay thus to make them feel welcome and not let says in the way or waiting around. 
The manager on duty at Premier inn said that staffing issues is something that is very common in restaurants as he used to work in restaurants for years before. He also mentioned that the level of service at the connecting Beefeater has shown to not be up to standard which results in bad reviews for Premier inn however it is not Premier inns fault as this is issues of the partner business. 

After taking note and having these conversations I understood that with staff shortage the work load is twice as hard thus resulting in those that are there to feel more pressure and not be able to carry out their roles as efficiently, which also leads to bad reviews and bad relationships between the two partners. From my studies and previous work/qualifications I have learnt that talking and listening is a key tool; let it be with employees, customers, colleagues or partners. It opens the door for better performance. In order to improve operation it is vital to include all employees. This involvement will have an effect on work ethics and motivation of the staff bringing improvements. Nevertheless, this not sufficient to uphold and prolong improvements unless there are essential changes areas such as resource allocation, and reward and recognition systems. Customer needs are changing leaving providers having to revaluate in order to maintain confidence in their products, customers, operations decisions etc. (robert, et al., 2012)


Thinking about how important being organised is and keeping good time management has encouraged me take these skills and apply it in my personal and work life. As mentioned before I have not experienced firsthand food and beverage services but have in housekeeping and reception. In that short time I am able to finish my task early and well which has resulted in the manager asking me if I’m looking for work and to come back to him once I complete my degree. This was more motivation for me to keep trying harder and rewarding also. Already placement has taught me so much on how I can develop but also use my experiences to help others in any type of work space. I am keen and looking forward to use everything have heard and learnt during my F&B part of placement and compare by being on both sides of that conversation. 
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