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Ibis Nottingham, a subsidiary of the international Accor, offers contemporary and convenient food and beverage (F&B) services to both business and leisure travellers (Accor, 2024). Ibis Nottingham's F&B operation is mainly based on the daily breakfast buffet, where guests are served with various hot and cold dishes. The hotel aims to offer high-quality and fresh, as well as locally sourced foods, and therefore a wide variety of foods to cater to a broad taste. Besides the breakfast buffet, the hotel also has a bar where guests can have a choice of cocktails, local craft beers and other non-alcoholic drinks, and this makes it a comfortable place to unwind after a long day. The 16 hours per week, 10-week placement at Ibis Nottingham gave me a chance to observe and be involved in F&B operations closely, especially in food preparation, interacting with guests, and operational management. This position enabled me to observe the application of the theories and concepts that I have learned throughout my modules to practise and contemplate the difficulties and achievements of F&B operations management in a real-life context.
[bookmark: _Toc213799569]Food and Beverage Operations at Ibis Nottingham
Throughout my experience at Ibis Nottingham, where I was required to work, which involved the Food and Beverage (F&B) processes were directly engaged. I was assigned to help in the preparation of the breakfast buffet, the preparation of food and replenishment. I used to see how the theory of Hotel Placement - Managing Food and Beverage Operations module was put into practice. The Ibis Nottingham F&B department offers quality food preparation, presentation, and satisfaction of guests through the daily breakfast buffet.
[bookmark: _Toc213799570]Sustainability Practices in Food and Beverage Operations
In my placement at Ibis Nottingham, I was able to see the way in which sustainability is integrated into the F&B operations of the hotel, which was consistent with the Planet 21 programme of Accor. Hospitality sustainability is one of the primary subjects of interest, and I got a chance to observe how these ideas are implemented. Among the practices that were the most striking was the fact that the hotel tried to minimise food waste. The Petra, who is a staff member of the kitchen and has a sustainable policy, separates food waste and general waste. Petra documents the volume of food waste after every shift, which is used to monitor and decrease the levels of waste over time. 
This practice can be attributed to my Sustainability in the Hospitality Industry module, which is keen on the significance of sustainable sourcing and waste management in lowering the environmental footprint of a hotel. Hussain and Soni (2025) point out that sustainable sourcing and waste reduction are essential elements to reduce carbon footprints in the hospitality industry.  Most of the drinks and food products were served in plastic, which can be enhanced through the use of biodegradable or reusable alternatives. Sustainability is a direction in which the hotel has invested much effort, especially in waste management and eco-friendly dishwashing products, which is why it is stated that there are still some aspects in which the hotel can improve.
[bookmark: _Toc213799571]Marketing Strategies in F&B Operations
Marketing is a considerable aspect of marketing the F&B services at the Ibis Nottingham, especially on special occasions or promotions. The hotel is employing online marketing approaches to connect with its clients and make them aware of its products and services. I noticed how the marketing team would promote themed events through social media, like Instagram and Facebook, like the Mexican or British Classics Night. This is in line with the marketing concepts touched on in my Marketing in Hospitality module, where relationship marketing is highlighted as a means of customer engagement and building brand loyalty.
Nevertheless, the hotel is very active in marketing its F&B services via the Internet, but I observed that the advertising was rather generic. Little attention was given to making the offer personal to customer preferences or behaviour. Glukhova (2020) note that digitised marketing strategies based on personalisation are one of the essential factors to pull in repeat customers and raise engagement. The hotel also provides services related to the F&B, like promotional offers, such as a 10% discount on breakfast when it is ordered during check-in, and £20 for 2 drinks and a pizza. This is an exclusive offer that will increase guest satisfaction and generate other revenues. In my opinion, Ibis Nottingham may also enhance its promotional activities through the application of data-focused approaches to customise the offers to former visitors, depending on their preferences and eating behaviours. This would not only increase customer satisfaction but also increase revenue by way of revisiting and loyalty.
[bookmark: _Toc213799572]Operational Issues and Task Management
Another important sector I undertook during my placement was the operational management at the F&B department. The manager of the restaurant is Petra, who is in charge of the buffet service, and I help in the kitchen with food preparation and replenishment. She does all the buffet work by herself and is assisted on the busier days. Among the main problems that were found was the absence of proper communication between the kitchen and restaurant at busy breakfast times. On several occasions, like when a coach group came without prior notice, the buffet ran out of some of its products, such as scrambled eggs and sausages. The guest service was being run by Petra, and she could not communicate with the kitchen before it was too late and which resulted in delays and customer dissatisfaction. During the reception, I work closely with Kamaljit Singh (Kamal), who helps in communication with the guests and F&B queries. The daily operations are monitored by Robert, the General Manager and Akshay, the Assistant Manager, who ensure that there is a smooth service at a time when there is more traffic, and to resolve operational problems
Based on my Leadership and Teamwork and Communication in Hospitality modules, I have learned that without communication, the running of an F&B service can hardly run smoothly, particularly during the peak period. Efficient communication also makes sure that food products are replenished in time to ensure that there are no service disruptions (Sutar et al., 2025). Having identified the problem, I and Petra introduced a basic communication structure in which she would indicate when an item is half full so that I could begin preparing its replacement in good time. I also started checking on the buffet more often so as to predict the shortage and make sure that there is a constant supply of food. This is a mere change that enhanced efficiency in the service and minimised guest dissatisfaction at peak times. Another sustainable practice that Petra adheres to is the management of food waste, whereby two different bins are used, with one being for food waste and another for general waste. This system will assist in monitoring the level of waste and is in tandem with the sustainability objectives of the hotel by means of appropriate segregation of waste to be recycled and reduced.
[bookmark: _Toc213799573]My Involvement and Reflection
During my placement, I was actively involved in solving the operational issues, especially waste management of food and communication between the kitchen and the restaurant. I collaborated with Petra to establish a feedback mechanism that would enable the guests to rate their experience after meals. This was a Customer Relationship Management initiative, which was inspired by the Customer Relationship Management module, and was meant to capture the feedback of the guests and enhance the quality of services (Davis, 2023). Through this system, we were in a position to come up with useful information concerning the preferences of the guests and also where we were lacking regarding the provision of food and delivery services.
Looking back at my Level 4 studies, I can now realise how the theoretical knowledge, like customer service, sustainability, and operational management, can be applied in the real-life environment. At the time I started the placement, I had a purely academic knowledge of food and beverage management, but this placement enabled me to see how these concepts were applied and modified to fit operational demands.
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Working in Ibis Nottingham has enabled me to close the divide between theory and practice. My experience in the F&B operations has allowed me to see how sustainability was incorporated, how marketing strategies were implemented, and how problems with operations were resolved by the means of efficient teamwork and communication. Although the hotel has achieved a lot in terms of sustainability, it can also improve, especially in the areas of the reduction of packaging waste and personalised marketing strategies. Using the knowledge acquired during my modules, including the notions of sustainability, marketing, and communication. This experience has not only boosted my professional confidence but also improved my perception of the dynamics involved in the operations of F&B in a high-traffic hotel environment.
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Reflection and Learning Objectives
Learning Objective 1: Improve my working skills in food preparation and minimize food waste in the F&B department.
My targets were to improve my skills in the management of the production of food items, especially in breakfast shifts and to minimise food waste. I was taught how to prepare hot and cold buffet dishes with paying a lot of attention to portion control and safe holding times. I collaborated with Petra, the kitchen operations manager, to introduce the system of tracking the food waste, and I suggested making smaller and more frequent trays on low-traffic days to reduce the waste. Even though I had achieved improvements in improving my technical skills and minimising waste during the shifts, I had not achieved the point of measuring and tracking the reduction of food waste consistently.
Learning Objective 2: Understand how managerial decisions balance sustainability, staffing, and cost considerations.
I also wanted to know how F&B managers, such as Petra, can reconcile sustainability policies, such as the Planet 21 program, with operational limitations, such as staffing and budget. As a part of my placement, I was able to observe decision-making in such spheres as ordering, choice of supplier, waste minimisation plans, and labour planning. I experienced myself that in certain situations, limited staff and data may complicate matters to the extent that managers are not able to establish specific waste reduction targets. But this experience has changed my viewpoint, as I am now able to see the wide-scale effect of policies, budgets, and the operation systems on the daily activities within F&B management.
Learning Objective 3: Enhance my customer service and communication skills to promote sustainable behaviours.
My goal was to become a better communicator to the guests, especially when providing sustainable behaviours such as portion control and dietary guidelines. I also trained myself to find ways of welcoming the guests to the buffet by making them take small portions and then come back to take some more to reduce the amount of food wasted. I also got to know how to effectively deal with complaints made by guests, including providing vegan options upon demand. I significantly achieved this goal as I now feel confident in combining the use of polite communication with the suggestions that would improve the satisfaction of the guests and lead to more sustainable consumption.

