STAGE 1 - Placement Project Proposal – 
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Student name: Roshna Sleman Abdulla
Course: International Hotel Management
BIHM6006/8: Placement Research Project

PROJECT FOCUS AREA – food and beverage operations

PROJECT AIM – analysing the factors that contribute to the success of a Food and Beverage Department of a hotel

WHAT are you trying to achieve/find out? 

1. To conduct an extant literature review of the strategies employed in other Hotel’s F&B departments
2. To critically analyse the strategies already being employed by my placement hotel
3. To give recommendations for any challenges faced by F&B departments.

WHY? – what is the background rationale?  Who else has written about it? 
I enjoyed working in the F&B department most during my placement. Furthermore, in the future I would like to be the general manager of a restaurant or the F&B department of a hotel. Therefore, I feel as though this research project is the perfect opportunity to equip myself with all the tools and knowledge that would assist me in my future endeavours.

HOW will you do it?  
Online research and interviewing the manager of my placement hotel.

WHO will you question?
My F&B departments manager.

WHAT resources will you need?
Website, books, newspapers, and journals and knowledge of my previous modules

WHEN? - Plans
I will start by reading relevant information on how to correctly write a dissertation and what researching entails. Then, I will extensively and holistically review and analyse the online literature that is available around my research theme. From there, I will start to slowly write and fill in the different sections of my dissertation.

IDEAS – 
Your strengths and interests – F&B, gathering online data, 
Your previous modules – Hospitality and Guest Service Management (BMIH4003), Sustainable Hospitality and Tourism Management (BMIH5006), Financial Management for the Hotel Industry (BMIH5002)
Past studies/projects – The secret weapons of service, A Vision of Change: Sustainability in the Hotel Industry, Sustainable Business Revenue Generation Plan for Marriott International Hotel
Lecturer ideas – digital marketing, leadership styles (craig poole)
Media/news – what’s current/topical / controversial industry stories?
Fit in with career ambitions? - Restaurants implement pay-as-you-can concepts to try to decrease food waste in the UK.


PROJECT TITLE / FOCUS: Investigating the Factors Influencing the Success of a Food and Beverage department. 


PROJECT AIM: How to manage the food and beverage department of a hotel smoothly and successfully. 


PROJECT OBJECTIVES: 

1. Evaluate the role of a manager in the smooth and successful operations of a restaurant
2. Identify all the key characteristics of a successful management strategy
3. Determining the main challenges of operating and managing a restaurant successfully.
4. Recommend strategies that should be employed by managers in order to provide a competitive advantage to the restaurant in the market.


RATIONALE:

I enjoyed working in the F&B department most during my placement. Furthermore, in the future I would like to be the general manager of a restaurant or the F&B department of a hotel. Therefore, I feel as though this research project is the perfect opportunity to equip myself with all the tools and knowledge that would assist me in my future endeavours.


LITERATURE RESEARCH:

1. Wood, R.C. (ed.) (2013) Key concepts in hospitality management. London: SAGE Publications Ltd.
2. Noel, Hayden. (2018) Consumer behaviour. First ed. Lausanne: AVA Publishing SA.
3. Costa, V. and Costa, C. (eds) (2022) Sustainability and competitiveness in the hospitality industry. Hershey, Pennsylvania: Business Science Reference.


BENEFITS:

Interviewing the manager will help to qualitatively understand the perceived impact of the identified success factors on revenue generation and profitability. Furthermore, the research will help to measure the effectiveness of different strategies in budget hotels.










