Holiday Inn Sunderland 
They have an open lobby, bar and to go area, serving all day dining. The hotel food and beverage department operate 24 hours in room dining room service. The restaurant and bar are located on the ground floor the bar serves Starbucks and sandwiches and snacks. The lobby is modern chic with free Wi-Fi and is available for all day dining for residents and for the public its open till 10pm subject to hotel occupancy. The restaurant has a capacity of 50/70 seats. Usually, they have on manger on duty but if its busy with coach guest then there are two mangers on duty. The hotel offers cooked and continental breakfast ranging sausages, bacon, scrabble eggs, baked beans, mushrooms , tomatoes and hash brown, alongside continental options which include pastries, cereals fresh fruits, dried fruits range of bread cheese, yogurt ,cold meats. Tea coffee and fruit juices. Breakfat is available at 7am to 10 am on weekdays and 8am till 11am on weekends and bank holidays. The cost of the breakfast is £14.95 per adults and kids eat free under the age of 12 with a paying adult.
Drinks available in the restaurant / bar / Open Lobby / café include:
· Starbucks‑style hot drinks: coffee, espresso, cappuccino, latte, teas etc. The property includes a Starbucks or Starbucks counter. 
· Soft drinks: juices, sodas, bottled water etc. 
· Alcoholic beverages: The bar is well‑stocked, with wine, beer, cocktails. 
Food and Drink Served at Holiday Inn Sunderland
The restaurant and bar at Holiday Inn Sunderland City Centre offer a relaxed, all-day dining experience with a menu that caters to a wide range of tastes. Food is served in the hotel’s Open Lobby area, which combines the bar, lounge, café, and restaurant into one modern, casual space.
Food Menu Overview
Guests can enjoy a mix of classic British comfort food and popular international dishes. The menu typically includes:
· Mains
· Traditional fish and chips with mushy peas and tartare sauce
· Beef, chicken, or veggie burgers, often served with fries and salad
· Stone-baked pizzas with a range of toppings
· Pasta dishes, such as spaghetti Bolognese, carbonara, or vegetarian options
· Grilled meats, like chicken or steak (subject to availability)
· Vegan and vegetarian options may also be available
· Starters & Light Bites
· Soup of the day
· Garlic bread
· Chicken wings or tenders
· Nachos or sharing platters
· Desserts
· Sticky toffee pudding with custard or ice cream
· Cheesecake (often New York or seasonal flavours)
· Chocolate brownie
· Ice cream or sorbet selections
· My Role as a Level 6 Placement Staff Member in the Food and Beverage Department – Holiday Inn Sunderland
· As part of my placement at the Holiday Inn Sunderland City Centre, I am working within the Food and Beverage (F&B) department, focusing primarily on breakfast service. Breakfast is the busiest time of day for the restaurant, so this role has given me valuable experience in high-pressure, fast-paced hospitality operations.
· My shift begins in the early morning, when I assist with preparing the breakfast service. One of my key responsibilities is welcoming guests as they arrive and checking off their room numbers against the guest list. This ensures that only eligible guests access the breakfast buffet and helps with accurate record-keeping.
· Throughout the service, I am actively involved in clearing tables once guests have finished their meals and resetting them quickly and efficiently to keep up with the continuous flow of diners. I also help with topping up the buffet stations, making sure all food items—such as cooked breakfast components, pastries, juices, and condiments—are well-stocked and presented neatly.
· An important part of my role includes working at the Starbucks counter, where I prepare and serve a variety of hot drinks including lattes, cappuccinos, and Americanos. This has helped me develop my barista skills and improve my confidence in dealing directly with guests.
· Once the breakfast service ends at 10:00 am on weekdays (or 11:00 am on weekends and bank holidays), I assist the team in closing the buffet area, clearing away food, wiping surfaces, and cleaning equipment. I then help with deep cleaning the restaurant, including mopping floors, vacuuming the carpeted areas, and ensuring the space is reset for the next part of the day’s service.

· Throughout my placement, I have worked under the guidance of two key managers—Patrick and Andrea—who have both provided clear instructions and ongoing support. Their leadership has helped me better understand the importance of teamwork, hygiene standards, customer service, and time management in a hotel F&B environment.
· Overall, this placement has been an excellent opportunity to gain hands-on experience in real hospitality operations and improve both my technical and interpersonal skills.

The F&B Manager explained how the number of breakfasts entered into the opera system at reception determines how many staff members are needed and the quantity of food that must be prepared accordingly.
Sustainability practice 
Reducing Food Waste
· Use the hotel’s booking and breakfast data (from the reception system) to forecast guest numbers more accurately.
· Prepare food based on expected occupancy to avoid overproduction.
· Implement portion control during buffets and offer guests the option to request specific portion sizes.
Compared to my Level 4 placement, this year I have gained a deeper understanding of how the Food and Beverage department is run. 
Democratic management style 
Duration 4 weeks 


