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Managing Food and Beverage operation

Managing food and beverage operations during my hotel placement at Beverley Town Centre Premier Inn was both a challenging and rewarding experience. The hotel consists of 80 rooms and features an on-site Thyme restaurant, catering for breakfast and dinner services alongside a bar area offering a variety of beverages (Premier Inn 2025). While the restaurant primarily serves in-house guests, it also accommodates walk-in customers. Throughout my placement, I observed and participated in the dynamic and versatile nature of hospitality management and managed to observe the benefits discussed by Cousins & Weekes (2020) in regards of staff attitude and particularly in handling operational challenges and staff shortages.
During my reflection about my placement I used Gibs reflective cycle (The University of Edinburgh, 2024). One of the key observations during my placement was the cross-functional role of the Duty Managers, who were responsible not only for front-of-house operations but also for supporting the kitchen and housekeeping departments. Due to a shortage of a kitchen team leader, Duty managers had to oversee kitchen operations, including food storage, order management, and training new chefs. This demonstrated the importance of cross-training (Talukder and Kumar, 2024) in ensuring smooth business operations, particularly during periods of staff shortages. I witnessed Duty Managers wearing multiple hats within the organisation and stepping into chef roles, preparing food, training new kitchen staff, and ensuring high service standards while also managing front-of-house duties.
As a Duty Manager myself, this placement provided an opportunity to enhance my leadership, multitasking, and problem-solving skills, as multiple times had to juggle between various roles, like cooking, washing dishes, managing orders, carrying out audits, serving guests, checking in customers, handling complaints, and driving guest service.

Leading up to my placement, I anticipated the opportunity to gain experience in a different hotel, preferably one with a larger team and a more complex operational structure. This would have allowed me to compare different management approaches and business operations. However, due to organisational restructuring, I remained at my current hotel, Beverley Town Centre Premier Inn, where I am already employed as a Duty Manager. While I initially viewed this as a limitation, it ultimately allowed me to explore my existing role in greater depth and develop new competencies.
One of my primary placement objectives was to understand evolving consumer trends and guest expectations from both a national and international perspective. I was particularly interested in how guest needs are managed across different meal services, as my prior experience was mainly focused on evening shifts. Throughout the placement, I had the opportunity to manage breakfast service, which differed significantly in terms of operational requirements and guest interactions. Unlike evening service, breakfast management required overseeing buffet presentation, food waste control, allergy management, and health and safety audits. Additionally, morning shifts involved resolving guest complaints from the previous night, ensuring guests left with a positive impression of their stay.

A key challenge was the shortage of kitchen team members, which placed additional pressure on Duty Managers to oversee food storage, stock management, and training new chefs. As a result, I had to balance allocating tasks efficiently while maintaining positive staff morale as per discussed by Christiansen (2020) This required strong communication, leadership, and conflict resolution skills as discussed by some of the conflicts can’t be avoided however they can be managed to minimise the impact on staff morale (Raines, 2023), further more managing new employees added another layer of difficulty, as training had to be both comprehensive and engaging while ensuring strict adherence to hotel policies and procedures.

Initially, I felt disappointed that I was unable to experience a different hotel setting. However, as my placement progressed, I realised that remaining at my current site allowed me to deepen my understanding of existing operations and refine my leadership skills. Having prior experience as a Duty Manager, I expected to be comfortable in my role. However, transitioning between evening and morning shifts presented unexpected challenges, particularly in managing breakfast service, which required a different pace, responsibilities, and guest interactions.
In this role I came to appreciate the importance of patience and clear communication, and I recognised the need to adapt my leadership style as per discussed by Armstrong (2021) and further discussed by Elkhwesky, et all (2022) depending on the experience levels and personalities of my colleagues, therefore in my role I adapted transformational leadership style (Utete, 2023).

Reflecting on my past placement experiences at Level 4, when I was primarily shadowing team members, I recalled feeling disconnected from management and undervalued. This insight made me more empathetic toward my team members in my role which I caried over in my placement, and I actively worked to ensure staff felt supported and appreciated to lift staff morale as recommended by Dauda (2024).

There were several positive aspects of my placement, first I gained first-hand experience in managing breakfast service as well as training for a chef to better understand the role for further training, which helped me understand how different shifts impact guest satisfaction and operational efficiency. Secondly, I enhanced my team management skills, particularly in delegating tasks and maintaining staff motivation under pressure.
However, some challenges emerged, particularly due to staff shortages Managers, reducing their ability to focus on performance reviews and staff development. Additionally, the new working hours model, which imposed strict shift scheduling, limited the flexibility to allocate extra training sessions or address performance issues proactively. Another challenge was ensuring effective communication, while in level 4 placement I initially relied on direct instructions, soon as I become a manager, I realised that using a friendly and encouraging tone led to greater cooperation and productivity. This aligns with Hougaard and Carter (2018) which highlights the importance of self-awareness, empathy, and social skills in leadership.

From a managerial perspective, the placement reinforced the importance of adaptability and cross-training. The Duty Managers had to step into multiple roles, including kitchen supervision, which highlighted the need for managerial versatility in hospitality. I observed how a lack of structured leadership training for new employees impacted their efficiency and confidence, reinforcing the necessity of ongoing staff development programs.
Additionally, I gained deeper insight into guest expectations across different meal services. The breakfast shift required a proactive approach to managing guest interactions, ensuring a seamless farewell experience, and addressing any lingering concerns. In contrast, the evening shift was more focused on delivering exceptional dining experiences and guest engagement
The placement also demonstrated how operational efficiency is directly linked to staff motivation, by fostering a positive work culture, employees became more willing to take initiative and maintain high service standards. This aligns with (Palmucci, Giovando and Vincurova, 2025) which suggests that recognition and a sense of belonging contribute significantly to employee satisfaction.

Beverley Town Centre Premier Inn provided an invaluable opportunity to develop a deeper understanding of food and beverage operations, leadership, and cross-functional management. While I initially hoped to gain experience in a different hotel setting, remaining at my current site allowed me to refine my existing skills and take on new challenges in a familiar environment. Through hands-on experience, I enhanced my ability to adapt to different shift patterns, particularly by managing both evening and breakfast services, which required distinct operational approaches.
One of the most significant learning outcomes was the importance of cross-training and managerial versatility. Observing Duty Managers stepping into multiple roles highlighted the necessity of flexibility and proactive leadership, particularly in addressing staff shortages and operational challenges. My experience reinforced the value of effective communication and emotional intelligence in leadership, as building positive team relationships directly impacted staff motivation and service efficiency.
Overall, this experience has significantly contributed to my professional growth, equipping me with the skills and knowledge required for a future leadership role in hospitality. Moving forward, I plan to continue refining my leadership, time management, and operational strategy skills, ensuring that I can contribute effectively to the evolving demands of the hospitality industry.

In the future I wish to develop my leadership skills further by studying conflict resolution and motivational techniques to enhance team dynamics.
Improve time management skills to balance operational responsibilities with staff training and development.
Advocate for better staff training programs within the hotel, particularly for new employees, to enhance efficiency and service quality.
Continue learning about international hospitality trends, ensuring I stay informed about evolving guest expectations and industry best practices.
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