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[bookmark: _Hlk117522062][bookmark: _Hlk117522340]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, and 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). Having researched into restaurant management I have learnt that it is key in maintaining the business from different aspects. Being up to date with the law and regulations to then training staff and implementing without disturbance to customers and business is a tough task. Management is responsible to make sure they have the correct licensing for the types of service they wish to provide i.e. premises licence for sale of alcohol.  Although day to day planning is key to keep the business running, without managing the bigger picture behind the scenes such as plans to meet short term goals or planning service ahead this can lead to business crisis.  The Beefeater has shown to have staffing issues; it is management’s responsibility to ensure there is a short term plan to rectify these reoccurring issues. . 
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 sometime before. This affects the line of service as delays are caused.
Each restaurant chooses one type or more than one type of service for their business, too boost business and target their preferred audience; Beefeater here uses both self services during breakfast as it is a buffet and table service for lunch and dinner. They also have introduced specialised service as they now provide ‘take to your room’ service to the guest at the joining premier inn. They also have a bar and specific offers during times of day to target a smaller customer group which is ‘Cocktails for a fiver everyday between 5pm to 7pm’ (Premier inn 2022). For such a service it is important that they have the correct license, trained staff and educate their staff on the laws of selling alcohol. It is also important that 



management ensure all rules and regulations are being followed at all time, to not be inflicted with a fine, law suit or worse. 

. 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 operations 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 in areas such as resource allocation, and reward and recognition systems. Customer’s needs are changing leaving providers having to revaluate in order to maintain confidence in their products, customers, operations and decisions etc. (robert, et al., 2012) 
All of this falls on different sectors of management to maintain from the top working down and working together. 

Thinking about how important being organised is and keeping good time management has encouraged me to 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 tasks 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 I have heard and learnt in my F&B part of placement and compare by being on both sides of that conversation.
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