STAGE 1 - Placement Project Proposal – 
Initial Ideas Form.

Student name: ..........Andreea Cretu.......................................................        Course……………BIHM6006/8…………………………..
This worksheet should help you start to think about topics and methods for your project.

PROJECT FOCUS AREA – food and beverage operations/ reception and house keeping.Broad area of interest – MUST be centred around your recent placement. Choose an area that interests you!!!  

PROJECT AIM - THE MAIN THING YOU WANT TO FIND OUT IS…. (keeps you focused) customers satisfaction and increase revenue with balance work system

WHAT are you trying to achieve/find out? (objectives = 3 or 4 – break down aim – what you’ll do ,  not how) – analyse/evaluate/critically compare, etc

WHY? – what is the background rationale?  Who else has written about it? (justification)

HOW will you do it?  (Research Methods)

WHO will you question?

WHAT resources will you need?

WHEN? (timescale)  - Plans

IDEAS – 
Your strengths and interests
Your previous modules
Past studies/projects
Lecturer ideas
Literature
Media/news – what’s current/topical / controversial industry stories?
Fit in with career ambitions?

NEEDS ACADEMIC ROOTS (THEORY) ALSO

· Pick a subject area and organisation you are interested in researching 
· Consider previous research – ok to adapt it to different circumstances
· Has your placement organisation got a particular area that it needs help with? Can you provide a new angle/approach on an issue? Department Topic / Agenda Item / Theme?
· Clear, succinct title:  
‘An analysis of the impact of ______________: a case study of ________________’  (evaluate/synthesise/analyse)
ADD YOUR PROJECT IDEAS IN TO THE BELOW SECTIONS (the form will expand as you type in)  - Save and upload to the Turnitin Link - -  I will then check your ideas and give you some feedback. 



PROJECT TITLE / FOCUS:
Keep your initial title broad - - your supervisor will help you to ‘shape’ this.

Upgrading dining experiences - Analyzing customer feedback in the Food and Beverage department at Delta by Marriott Nottingham Belfry


PROJECT AIM:
State one project aim. The aim should be short, sharp, clear and concise.


To improve both service quality and client satisfaction by analysing the customer feedback data linked to the food and beverage department at Delta by Marriott Nottingham Belfry 



PROJECT OBJECTIVES: (e.g. Evaluate, Identify, Determine, Recommend)
State three objectives.   These must originate from the project aim and they must be SMART i.e. specific, measurable, achievable, realistic and time bound.

1. Analyze consumer feedback information to find patterns and areas where the quality, presentation, service, and overall dining experience may all be improved.


2. Determine reoccurring themes and concerns brought up by clients in their reviews to identify particular areas in the food and beverage section that require adjustment.


3. Based on the results of the study of customer feedback as, create practical recommendations for improving service quality and visitor pleasure.




RATIONALE  (reasons):
Why have you chosen to address this particular project task?  Identify the fundamental reason for your choice of the project area. Who, Why, What, Where, When How…





The main reason for choosing to address this particular project idea is because I understand the important role of customer satisfaction in driving loyalty and maintaining competitiveness in the hospitality industry. 









LITERATURE RESEARCH:
Identify 3 initial literature sources where you have read about your project topic. Cite them using the Harvard referencing system (Key Sources)

1. Meng, F., Dipietro, R.B., Gerdes, J.H., Kline, S. and Avant, T. (2018). How Hotel Responses to Negative Online Reviews Affect Customers’ Perception of Hotel Image and Behavioral Intent: An Exploratory Investigation. Tourism Review International, 22(1), pp.23–39. doi:https://doi.org/10.3727/154427218x15202734130422.
2. Chowdhury, R.R. and Deshpande, A. (2020). An Analysis of the Impact of Reviews on the Hotel Industry. Annals of Tropical Medicine and Public Health, 23(17). doi:https://doi.org/10.36295/asro.2020.231742.
3. Bi, D., Kong, J. and Gao, Y. (2024). Prevention of negative online customer reviews: A dynamic and compensation perspective. Journal of Hospitality and Tourism Management, 58, pp.269–285. doi:https://doi.org/10.1016/j.jhtm.2024.01.006







BENEFITS:
What do you hope to achieve from your research?  Identify 3 benefits that will be measurable from the project that you are about to undertake.  These may be qualitative or quantitative.

1. Higher evaluations of visitor satisfaction based on constructive adjustments made in response to the project's conclusions.

2. Increased efficacy and efficiency in handling client issues in addition to improving the quality of service provided by the food and beverage section, resulting in financial savings and increased operational efficiency. 

3. increased returning business and customer loyalty as a result of the improved dining experiences at Delta by Marriott Nottingham Belfry.






PLEASE SUBMIT THIS FORM TO THE TURNITIN LINK BY THE 22ND OF MARCH 23:59 (See the Teams chat link for details on where to find the Turnitin Link )






HAPPY RESEARCHING 

