STAGE 1 - Placement Project Proposal – 
Initial Ideas Form.

Student name: Robert-Cristian Matyas        
Student number: 2111528
Course: Hotel Placement Research Project BMIH6006/8
This worksheet should help you start to think about topics and methods for your project.

PROJECT FOCUS AREA – Evaluation of how the food and beverage operations of a hotel influence the satisfaction level of the customers: a case study of DoubleTree by Hilton Bristol North

[bookmark: _Hlk161428487]PROJECT AIM – This project aims to critically analyse and evaluate how the satisfaction level of the customers who visit the DoubleTree by Hilton Bristol North hotel is influenced by the food and beverage operations.

What are you trying to achieve/find out? 
· [bookmark: _Hlk161428446]To evaluate different elements like the restaurant menu, banquet, event catering room service etc to understand the quality, management and variety of the offerings. 

· To critically analyse the employee Management process (hiring, training, retaining and dismissing employees, eg; chefs and waiters) of the food and beverage department 

· To analyse the satisfaction level of the customers with the service of the food and beverage department 

· To identify areas for improvements and recommend actionable solutions for the organisation that can help in enhancing the satisfaction level of customers

WHY? – what is the background rationale?  Who else has written about it? (justification)
In the hotel business, one of the most important segments is food and beverage operations which have a direct impact on customers' level of satisfaction, customer loyalty and their overall experience. So, this research will focus on how the customers who visit DoubleTree by Hilton Bristol North are impacted by the overall activities done by the food and beverage operation segment. Hospitality industry the key to success is customer satisfaction level because it directly hits the image and profitability of the business. So it is very important to understand the factors that have a direct influence over the customer satisfaction level. So, this study focuses on analysing different elements of the food and beverage department like the menu, catering service, employee management and so on as well as critically evaluating them to ensure that they are meeting the industry standard. The report will also provide actionable suggestions for addressing the shortcomings that can enhance the experience of the guest and loyalty
How will you do it?  (Research Methods)

The plan is to conduct a systematic literature review of academic resources like books, research articles as well as research reports, and industry reports on food and beverage operations. This research will also go through case studies, customer satisfaction data and benchmarking reports to esteemed organisations that have positive feedback from the customers. Publicly available financial reports, customer satisfaction service, and authentic resources like industry blogs, and online reviews will also be taken into consideration while performing this research. This research will be a secondary research that will bring together both qualitative and quantitative data.
WHO will you question?
· Published academic literature and industry reports on accommodation and food administration ventures composed of researchers, experts, and workers in those fields.
· Hospitality groups and companies give contextual analyses and information on how satisfied their clients are.
· Customers leave reviews and scores online on sites like TripAdvisor, Yelp, and social media.
WHAT resources will you need?


WHEN? (timescale) - Plans
It will most likely take around a few months to do the research, examine the outcomes, and concoct ideas, with standard keeping an eye on progress and changes made depending on the situation.
IDEAS – 
Strengths and Interests:
· Strong analytical skills
· Interest in hospitality, especially food and drinks
· Previous customer service experience
Previous Modules:
· Research Methods in Hospitality Management Customer Relationship Management
Past Studies/Projects:
· Local café consumer satisfaction survey
· Analysis of small restaurant chain staff retention techniques
Lecturer Ideas:
· Customer happiness is crucial in hotel management.
· Encouraged creative service quality improvements.
Literature:
· Found relevant customer satisfaction and food service quality studies.
· Found essential hotel management theories and frameworks
Media/News:
· Current industry stories show how technology improves hotel client experiences.
· Debates concerning meal delivery applications' influence on hotel dining are controversial.
Fit in with Career Ambitions:
· Wanting to improve client experiences in hotel management
· Like hotel or food & beverage management?
NEEDS ACADEMIC ROOTS (THEORY) ALSO

· Hospitality administration service quality and customer satisfaction theories
· Using SERVQUAL to evaluate service quality
· Applying staff motivation and retention theories to food and beverage businesses
· Clear, succinct title:  
‘An analysis of the impact of how the food and beverage operations of a hotel influence the satisfaction level of the customers: a case study of DoubleTree by Hilton Bristol North_’  (evaluate/synthesise/analyse)
ADD YOUR PROJECT IDEAS 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:
Evaluation of how the food and beverage operations of a hotel influence the satisfaction level of the customers: a case study of DoubleTree by Hilton Bristol North
PROJECT AIM:
This project aims to critically analyse and evaluate how the satisfaction level of the customers who visit the DoubleTree by Hilton Bristol North hotel is influenced by the food and beverage operations.

PROJECT OBJECTIVES: (e.g. Evaluate, Identify, Determine, Recommend)

1. To evaluate different elements like the restaurant menu, banquet, event catering room service etc to understand the quality, management and variety of the offerings. 
2. To critically analyse the employee Management process (hiring, training, retaining and dismissing employees, eg; chefs and waiters) of the food and beverage department 
3. To analyse the satisfaction level of the customers with the service of the food and beverage department 
4. To identify areas for improvements and recommend actionable solutions for the organisation that can help in enhancing the satisfaction level of customers

RATIONALE (reasons):

In the hotel business, one of the most important segments is food and beverage operations which have a direct impact on customers' level of satisfaction, customer loyalty and their overall experience. So, this research will focus on how the customers who visit DoubleTree by Hilton Bristol North are impacted by the overall activities done by the food and beverage operation segment. Hospitality industry the key to success is customer satisfaction level because it directly hits the image and profitability of the business. So, it is very important to understand the factors that have a direct influence on the customer satisfaction level. So this study is focus on analysing different elements of the food and beverage department like the menu, catering service, employee management and so on as well as critically evaluating them to ensure that they are meeting the industry standard. The report will also provide actionable suggestions for addressing the shortcomings that can enhance the experience of the guest and loyalty

LITERATURE RESEARCH:

1. Abdullah, O., Sufi, T. and Kumar, S. (2023) “Impact of food and beverage quality and service quality towards customer satisfaction and customer retention, A study of five-star hotels,” International Journal of Professional Business Review, 8(5), p. e01994. doi: 10.26668/businessreview/2023.v8i5.1994.
2. Al-Tit, A. A. (2015) “The Effect of Service and Food Quality on Customer Satisfaction and Hence Customer Retention,” Asian Social Science, 11(23).
3. Siguaw, J. A. and Enz, C. A. (1999) “Best practices in food and beverage management,” The Cornell Hotel and Restaurant Administration Quarterly, 40(5), pp. 50–57. doi: 10.1177/001088049904000509.
BENEFITS:
· This research will significantly contribute to the existing knowledge base regarding how the customer satisfaction level is impacted by food and beverage operations
· This research will also shed light on the possible areas of improvement so that the organisation can work on those 
· Finally, there will be some data-driven recommendations that can help in increasing the effectiveness and efficiency of the food and beverage operations of the DoubleTree by Hilton Bristol North hotel  

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 )








