STAGE 1 - Placement Project Proposal – 
Initial Ideas Form.

Student name: ..Madalina Alexandra Ghita.........................................        
Course…BMIH 6006 Placement Project……………………………………..
This worksheet should help you start to think about topics and methods for your project.

PROJECT FOCUS AREA – The project will be performed around the Food and Beverage area within Premiere Inn Leicester City Center.

PROJECT AIM - The project aims to enhance the department's operations, improve customer satisfaction, and contribute to the overall success of the hotel.

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

Enhance Dining Operations: Identify current operational inefficiencies in the food and beverage department, and propose strategic improvements to streamline processes, reduce wait times, and improve food quality.
Improve Customer Satisfaction: Utilize customer feedback and satisfaction surveys to understand guest expectations and experiences, focusing on areas such as menu diversity, food quality, service speed, and atmosphere.
Market Positioning and Brand Enhancement: Analyse the hotel's current market position in comparison to local competitors regarding dining offerings and customer perceptions. Develop strategies to enhance the brand's reputation as a leader in dining experience within the hospitality industry in Leicester City Centre.
Sustainability Practices Integration: Evaluate current sourcing, waste management, and energy use practices to identify opportunities for integrating more sustainable and eco-friendly practices into the dining experience.

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

The rationale behind this project stems from the evolving expectations of hotel guests regarding dining experiences, the competitive nature of the hospitality industry, and the increasing importance of sustainability in business operations. Studies and publications from hospitality and business journals (e.g., Cornell Hospitality Quarterly, Journal of Hospitality and Tourism Management) have highlighted the direct correlation between dining experience quality and overall guest satisfaction, repeat business, and positive word-of-mouth. Additionally, sustainability practices have become a significant factor in consumer choice, influencing brand loyalty.

HOW will you do it?  (Research Methods)

Quantitative Data Collection: Distribute surveys to guests to assess satisfaction levels across various aspects of the dining experience, including food quality, service, and atmosphere.
Qualitative Data Collection: Conduct interviews with guests, staff, and management to gather insights into the dining experience's strengths and weaknesses and ideas for improvement.
Competitive Analysis: Perform a benchmarking study comparing the Premier Inn Leicester City Centre's offerings to those of competitors to identify gaps and opportunities.
Sustainability Assessment: Review current practices against sustainability standards to identify areas for improvement.

WHO will you question?

The primary subjects for questioning will include:

Hotel Guests: To gather feedback on their dining experience and expectations.
Food and Beverage Staff: To understand operational challenges and gather suggestions for improvements.
Management Team: To align project objectives with overall business goals and strategies.

WHAT resources will you need?

Survey and data analysis tools (e.g., SurveyMonkey, Google Forms)
Benchmarking and market research reports

WHEN? (timescale)  - Plans
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PROJECT TITLE / FOCUS:
Revitalizing the Premier Inn Leicester City Centre Dining Experience


PROJECT AIM:
To improve customer satisfaction.


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. Increase Customer Satisfaction Scores:

Specific: Improve the overall customer satisfaction scores related to dining experiences at the Premier Inn Leicester City Centre.
Measurable: Achieve a 10% increase in customer satisfaction survey scores focusing on dining quality, service, and atmosphere within 6 months.
Achievable: Implement training programs for staff on customer service excellence and introduce a new menu with locally sourced ingredients to enhance dining quality.
Relevant: Higher customer satisfaction leads to repeat business and positive word-of-mouth, critical for the hotel's success.
Time-bound: The goal is to reach the targeted increase within 6 months from the start of the project implementation.


2. Reduce Food Waste:

Specific: Decrease the amount of food waste generated by the dining services at the Premier Inn Leicester City Centre.
Measurable: Aim for a 20% reduction in food waste volume within one year.
Achievable: Introduce portion control, better inventory management, and collaborate with local food banks for food donation.
Relevant: Reducing food waste is not only environmentally responsible but also reduces operational costs.
Time-bound: Target to achieve this reduction within 12 months of initiating changes in food preparation and waste management practices.


3. Improve Efficiency of Service:

Specific: Enhance the efficiency of dining service, including order taking, food preparation, and delivery times at the hotel.
Measurable: Reduce average customer wait times by 15% from order to service within 9 months.
Achievable: Upgrade kitchen equipment, optimize staff scheduling based on peak times, and implement a new order management system.
Relevant: Efficient service improves customer experience and dining satisfaction, contributing to higher retention rates.
Time-bound: Accomplish the targeted improvement in service efficiency within 9 months.
RATIONALE  (reasons):
Addressing the revitalization of the Premier Inn Leicester City Centre's dining experience is a multifaceted project that can significantly impact both the hotel's brand reputation and its financial performance.

The primary stakeholders involved in this project are:
Guests: Ensuring a memorable dining experience can lead to higher guest satisfaction and repeat business.
Hotel Management and Staff: Improving service delivery and operational efficiency.
Local Suppliers and Businesses: Potential partnerships for sourcing local, fresh ingredients can support the community.

The reasons for focusing on the dining experience include:
Enhancing Guest Experience: The quality of dining services is a critical factor in the overall hotel experience.
Competitive Differentiation: Offering a unique and high-quality dining experience can set the Premier Inn apart from competitors.
Sustainability Goals: Revamping the dining experience provides an opportunity to incorporate sustainable practices, such as reducing food waste and using eco-friendly packaging.


LITERATURE RESEARCH:

1. Capgemini's Revival Strategies: 

This source discusses top revival strategies for the hospitality industry, emphasizing the importance of adapting to new operating norms while minimizing costs. Key strategies include mobile check-in, contact-free check-in, safe-distance monitoring, guest and staff contact tracing, robot-based food and room service delivery, temperature and health monitoring, and special offers and campaigns to attract guests. These approaches leverage digital and AI technologies to enhance guest safety, streamline operations, and improve the guest experience​ (Source: https://www.capgemini.com/insights/expert-perspectives/top-10-revival-strategies-for-the-hospitality-industry/)

2. Operational Strategies for 2022 by Moss Adams
This source provides insights into the operational strategies that restaurants and hotels need to adapt to post-pandemic. It covers the importance of valuing employees, rethinking supply chains, utilizing technology for efficiency, and reducing energy consumption. The focus is on creating a competitive edge through operational excellence and agility, addressing supply chain issues, employee retention, and technology implementation​ (Source: https://www.mossadams.com/articles/2022/09/2022-challenges-for-restaurants-hospitality)


3. Pandemic Recovery Operations for Restaurants and Hotels by Moss Adams
This detailed analysis offers lessons learned during the pandemic and potential future outcomes for the hospitality industry. It suggests restructuring operational actions focusing on asset deployment, employee retention, supply chain management, and technology implementation. The discussion emphasizes the importance of valuing employees, rethinking supply chains, utilizing technology, and reducing energy consumption as key areas of focus for operational actions in the coming years (Source: https://www.mossadams.com/articles/2022/09/2022-challenges-for-restaurants-hospitality)


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. Increased Customer Satisfaction and Loyalty: By enhancing the dining experience, you can significantly improve customer satisfaction levels, which can be measured through surveys, online reviews, and repeat business rates. Specific metrics to track could include Net Promoter Scores (NPS), customer satisfaction scores (CSAT), and the percentage of repeat customers versus new visitors. An improved dining experience can lead to higher ratings on review sites and social media platforms, contributing to a positive brand image and increased customer loyalty.

2. Revenue Growth: A direct and measurable benefit of revitalizing the dining experience could be an increase in revenue. This can be quantified through metrics such as average spend per customer, table turnover rates, and overall dining revenue. By offering a more appealing dining environment, unique menu offerings, and exceptional service, you can attract more customers and encourage higher spending per visit. Additionally, special promotions, events, or loyalty programs introduced as part of the revitalization can further drive revenue growth.

3. Operational Efficiency and Cost Savings: Improvements in the dining experience can also lead to better operational efficiency. By analysing and optimizing the workflow, menu, and supply chain management, the project can achieve cost savings and reduce waste. Metrics to measure these benefits could include the cost of goods sold (COGS), labour cost percentage, inventory turnover rates, and waste reduction percentages. Enhancements in technology, such as implementing a more efficient reservation system or an updated Point of Sale (POS) system, can also contribute to smoother operations and improved customer service.
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