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Student Learning Log: 
Managing Food and Beverage Operations






In my Level 6 placement at The George Hotel, Norwich, I was posted to the Food and Beverage (F&B) area, where it is one of the main variables in the satisfaction of the guests and the perception of the guests regarding the hotel. The George is a contemporary boutique hotel at Newmarket Road, including 43 rooms, the Arlington Bistro, a fashionable bar lounge, and the function rooms, including the Newmarket Suite and Ascot Room (The George Hotel, 2020). The F&B team offers diverse services, namely à la carte and local ales, and a wedding and a business event. I was requested to organize the work of the restaurant, assist in banquets, and assist in the sustainability program, such as minimizing waste and purchasing locally. I have observed the direct effects of leadership, teamwork, and communication on the efficiency of operations and guest experience under the general manager, Sophie Ashworth, and her deputies Ian and Lauren.

Main Body: Department Reflection
1. Theoretical Context and Operational Overview
The FB activities are the most important in creating revenue and controlling the image of the hotel (Fallon & Rutherford, 2010). Arlington Bistro specializes in local and inclusive foods, including vegan and gluten-free food. My placement indicated that the coordination of activities among the kitchen division, service division, and management division is as important as the operational success of products.
This is congruent to the stand that is presented by Brotherton and Wood (2008), who view F&B management as a harmonization of logistical effectiveness and interpersonal competence. I had realized that they were very successful in service delivery, but there were inconsistencies in sustainability practices, particularly in waste recycling and energy conservation. The use of locally produced food can be ascribed to the sustainability principles that were introduced in my Level 5 Sustainability in the Hospitality module, yet the staff should be more involved in the ecological practices.
Unlike in my last placement in Nelson Premier Inn, I understood that chain hotels have a model for sustainability, whereas independents like The George have discretionary approaches as guided by the managers. This confirmed the fact that employee motivation and leadership culture are important in enhancing the outcomes of sustainability.


2. Leadership and Employee Engagement in F&B Operations
In the F&B operations, leadership has a significant impact on the morale, productivity, and satisfaction of a guest. The other leadership style that was brought to my attention was a democratic style of leadership under Head Waitress Olivia Turner, which embraced participation and shared decision-making, as Zgrzepski (2022) found out that participative leadership is more effective in terms of employee confidence and involvement.
However, the kitchen and the service teams lacked communication where there were full shifts and thus led to delays at some points. Elbaz et al. (2022) underline that open communication and grievance management can result in the reduction of tension at the workplace and the improvement of team cohesion. According to Personnel Resourcing and Development (Level 5), I understood that engagement is significant to empowerment and recognition (Brotherton & Wood, 2008). Embracing structured pre-shift briefings and improved task distribution, as well as regular feedback about performance, might improve collaboration, regularity, and overall service delivery. This experience demonstrated that the success of leadership is not predetermined by the task direction exclusively but also by the emotional intelligence and trust-building.
3. Sustainability Practices and Challenges
Sustainability is no longer a choice in the hospitality industry: it is a strategic requirement (Martin, 2020). During my placement, I could observe such green practices as local sourcing, minimization of plastic use, and adapting production to the occupancy. However, the food at events was often disposed of, and this spoke of bad waste management systems. Based on the operational model developed by Vallen and Vallen (2014), I have understood that sustainability must be introduced on all the levels, starting with procurement and storage and ending with waste disposition. I used my Sustainability in Hospitality module to assess the areas that The George is strong regarding in terms of environmental and economic sustainability but weak regarding in terms of social responsibility, particularly towards the redistribution of excess food. Within two weeks, the volume of waste decreased by 15% , the response of which indicates that reflective and data-driven strategies can easily turn the theory of sustainability into practical results.


4. Events and Beverage Service Integration
The Newmarket Suite of the George Hotel has various events such as corporate meetings, weddings, and personal celebrations and can accommodate up to 100 people. I was involved in organizing beverage service and timing during a wedding banquet, where I used knowledge gathered in the International Meetings Management module. Fallon and Rutherford (2010) posit that coordination between F&B and event management teams assures an effective service and peak level of profit.
I was also able to see how menu planning, beverage preordering, and timing increased guest satisfaction under the supervision of  Sophie Ashworth. I relied on the menu engineering matrix in the course of my Level 4 Food and Beverage Operations module to determine the high margin and low waste. Marketing local ales and house wines increased profitability rates and helped regional suppliers, which should be mentioned as a strategy that is aligned with the concepts of sustainable marketing (Martin, 2020).
The post-event analysis showed that there were inconsistencies in the tracking of the beverages, and digital solutions are required. According to Vallen and Vallen (2014), implementing a simple inventory management system would lead to increased accuracy, responsibility, and reduction of waste—per Vallen and Vallen (2014), the simple inventory management system is more beneficial in small hotels with few personnel.
5. Reflection on Learning Progression
A comparison between my Level 4 experience with Nelson Premier Inn and my Level 6 experience with The George Hotel helped me understand that size of operations has an effect on managerial growth. In the case of the Premier Inn, the standardization levels were very high, and this enabled transparency but limited innovation. Problem-solving and flexibility were needed in decision-making in The George. Brotherton and Wood (2008) argue that good managers balance between standardization and flexibility, and this is one competency that I developed through organizing events and leading sustainability change.
It was learned that the teamwork and leadership communication were the central elements of service quality and sustainability results, as they were linked to the major findings of Personnel Resourcing and Development and Sustainability in Hospitality. The introduction of waste tracking and event logistics was my effort, which showed the transition of the task-oriented work to the strategy-oriented one. This is in accordance with the view of Martin (2020), who argues that profitability and sustainability are two traits that define the level of managerial maturity. Through reflexive practice, I was in a better position to understand how the operational decision-making process influences the organization strategy and the experiences of guests.
6. Improvement Recommendations
Formalise Sustainability Tracking: Adopt the Triple Bottom Line model of waste monitoring. This may be better by partnering with suppliers and other local charities where products may be redistributed so that there is a better environment and social responsibility (Vallen & Vallen, 2014).
Strengthen Communication Structures: Organize pre-shift shifts between service and kitchen staff in order to streamline the coordination to reduce the errors of orders. Elbaz et al. (2022) report that structured communication leads to teamwork and complaint resolution.
Invest in Staff Training on Leadership and Decision-Making: The training of supervisors to be more confident, more motivated, and more resilient to high demand may be carried out to form the leadership and decision-making skills (Zgrzepski, 2022). This would improve the team spirit and service provision in the F&B business of The George.

Conclusion
My short time working in the F&B department at The George Hotel, Norwich, assisted me immensely in the framework of providing leadership, sustainability, and teamwork as the elements of defining success in operations. I managed to use theory and practice effectively with the help of concepts taught within the course of such modules as Sustainability for Hospitality, Personnel Resourcing and Development, and Food and Beverage Operations. This stance enhanced the notion that sustainability and employee engagement are sustaining elements to each other in order to reach guest satisfaction. Democratic leadership brings about motivation and cooperation—a trait that is required in boutique settings that call on flexibility and innovativeness. This also resulted in greater efficiency and accountability with an organized sustainability monitoring and improved system of communication than my Level 4 level placement in Nelson Premier Inn. This experience with respect to the placement has made my leadership skills more effective, and I will be a good fit as a manager in the future in the rapidly evolving hospitality sector that aims at the aspect of sustainability.
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