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Introduction 
My placement took place at Delta Hotels by Marriott Newcastle Gateshead, where I worked in the Food and Beverage (F&B) department. The hotel operates a modern restaurant and bar, currently known as Cast Iron Grill, which serves breakfast, lunch, and dinner to both hotel guests and walk-in visitors. Breakfast and lunch are served buffet-style, offering cereals, toast, fruit, pastries, omelettes, and a full English breakfast. Lunch options vary daily and include dishes such as soup, fish with potatoes, chicken curry with rice, and a variety of salads.
The Cast Iron Bar provides a relaxed space for guests to enjoy a range of beverages, including freshly prepared coffees such as cappuccinos, lattes, and iced coffees, alongside soft drinks, and a selection of alcoholic and non-alcoholic drinks. The bar also offers a menu featuring burgers, salmon, steak, and other light meals. 
Main Body 
During my placement, I helped set up tables for both breakfast and lunch service, which were served as buffets. After setting the tables, I polished the plates and cutlery to make sure everything looked clean and professional. Because I had already learned these tasks during my previous placement, this time it felt easier and more natural to do. During service, I cleared empty plates, checked tables, and supported guests with any requests. For example, one guest asked for an omelette instead of fried eggs, so I informed the chef and served it personally to ensure the guest was satisfied. This experience showed how small actions and good communication between front- and back-of-house can make a big difference to guest satisfaction.
After each breakfast or lunch service, I hoovered and cleared the buffet area, ensuring everything was clean and ready for the next use. Any leftover items that needed refrigeration were put back in the fridge to prevent contamination and maintain food safety, and I made sure all equipment and counters were sanitised. These routines helped me understand how organisation and attention to detail contribute to smooth operations in the F&B department. This links to Walker (2021), who explains that consistent service standards and operational discipline are essential to maintaining guest satisfaction in hospitality.
At Level 4, I mainly focused on basic service tasks, but at Level 6 I now understand how operations, sustainability, staff motivation, and management decisions all connect to create a successful F&B department. During my placement I saw how sustainability is included in everyday F&B practice. The hotel holds a Green Key environmental award, which shows it follows international sustainability standards for energy, waste, and water management (Marriott International, 1996-2025). This supports what we learned in the Sustainability for the Hospitality Industry module, where Elkington’s (1997) Triple Bottom Line model explains that responsible businesses must balance people, planet, and profit.
During my placement, I also noticed changes in the hotel’s management structure compared with my previous placement. At that time, Justina was the Food and Beverage Manager, but she is now the General Manager, while Mason, who previously worked as a supervisor, has taken her place as F&B Manager. This shows good opportunities for internal career progression within the company, which can motivate staff and maintain service consistency. This reflects Walker (2021), who explains that career development and recognition improve motivation and employee retention in hospitality operations. The hotel has also recently been taken over by a new owner, although no major changes have been made yet. According to Mason, some updates are expected early next year, including a possible new name for the restaurant, currently known as Cast Iron Grill. These developments show how the hotel adapts to change while maintaining service standards, supporting Johnston, Clark and Shulver (2012) who note that effective operations management requires balancing stability and improvement when organisational changes occur.
While working in the Food and Beverage department, I discussed sustainability practices with Mason, the F&B Manager, who explained how Delta Hotels by Marriott is committed to reducing food waste through The PLEDGE™ on Food Waste and the Mission Zero initiative. He told me that the hotel records and measures all food waste and uses this data to plan menus and purchasing more efficiently. This reflects what we studied in the Sustainability for the Hospitality Industry module, where Dias (2024) highlights that measuring waste is a key step toward improving efficiency and reducing environmental impact.
At Level 4, I mainly thought sustainability was only about recycling and reducing plastic, but through my discussion with Mason, I learned that it also involves planning, staff training, supplier partnerships, and long-term strategic goals. This changed my view of the department and helped me understand sustainability as a full operational process-not just an environmental gesture.
One key practice was how the hotel handles food waste. Instead of throwing away leftover breakfast and lunch items, these are offered to staff for free. I also experienced this during my placement. This stops food from going to waste and makes employees feel valued, which links to Herzberg’s (1959) theory that fair treatment and small benefits increase staff motivation. According to Dias (2024), reducing food waste also cuts the environmental impact of food production and disposal, supporting the planet part of sustainability.
Delta Hotels by Marriott is also involved in global environmental initiatives, such as the 1 million Trees Project. I saw this displayed in the back-of-house area at the hotel (see Appendix B). Tree-planting helps offset carbon emissions and supports biodiversity, which links to what we learned about global sustainability frameworks and carbon reduction strategies in the Sustainability module (BMIH5006, Week 3).
I also noticed how ingredients and prepared food are clearly labelled in the kitchen with expiry dates, allergen icons, and storage instructions. This matches food safety rules and HACCP standards, which we studied in the Food and Beverage Operations module (Cousins & Weekes, 2020). I took a photo of this during my placement, which I have added to Appendix C. The labels help with traceability and prevent food waste because staff know what needs to be used first.
Another good example of sustainability in action was the charity cake sale on the 17th of November 2025. Employees brought in cakes for sale, and the money raised went to Elbert’s House charity. Both team members and hotel guests could take part, and I supported the event by buying a cake. This event helped build a sense of community and social responsibility, which connects to the “people” side of sustainability (Elkington, 1997). A similar initiative was the hotel’s ongoing collection of food and pet items for the local animal shelter in November.
The hotel also displays a Food Procurement Policy which follows The PLEDGE™ on Food Waste certification (see Appendix A). This policy gives preference to sustainable products such as long-shelf-life items, local and seasonal produce, and packaging that preserves food and reduces waste. This reflects what we learned about responsible sourcing and supply chain sustainability in the Sustainability module (Dias, 2024).
I think the hotel could go further by promoting sustainability to guests more directly, for example with table cards about food waste or QR codes explaining the Green Key award and how guests can help. Still, from what I observed, sustainability is not just a theme at Delta Hotels-it is part of everyday practice.
Conclusion 
My placement at Delta Hotels by Marriott Newcastle Gateshead helped me understand how Food and Beverage operations work in real practice. I developed stronger service skills during breakfast, lunch, and bar service, and I saw how teamwork, communication, and organisation shape the guest experience. Speaking with Maison, the F&B Manager, helped me realise that sustainability is not just about recycling but about planning, measuring waste, training staff, and working with responsible suppliers. This expanded my understanding compared with Level 4.
I also saw positive internal changes, such as Justina becoming General Manager and Maison taking over as F&B Manager, which showed how career progression can support staff motivation.
Overall, this placement helped me link theory to practice, especially in sustainability and operations. I believe the hotel could improve by communicating its sustainability achievements more clearly to guests.
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Appendices:
Appendix A: Kitchen Food Labelling and Food Waste Notice
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Appendix B: 1 million Trees Environmental Initiative
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Appendix C: Food Waste Reduction Policy
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Appendix D: Three learning objectives:
Learning Objective 1: Improve my food and beverage service skills, especially during breakfast and lunch operations.
Achieved: Yes. I gained confidence in setting up buffet stations, polishing cutlery, serving guests, handling special requests (such as preparing an omelette order), and maintaining professional standards throughout service. My previous placement experience also helped me improve faster.
Learning Objective 2: Understand how sustainability is applied in real F&B operations.
Achieved: Yes. Through discussions with Maison, I learned about The PLEDGE™ on Food Waste, Mission Zero, food procurement policies, and sustainable practices such as labelling, waste measurement, and offering leftover food to staff. This helped me link theory from the Sustainability module to real operations.
Learning Objective 3: Develop confidence working in a professional F&B team and communicating with managers, chefs, and guests.
Achieved: Yes. I worked closely with the F&B team, communicated guest requests to chefs, and engaged with managers about operational changes. This improved my teamwork, communication skills, and confidence in a hospitality environment.
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