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[bookmark: _Toc150267512]Placement Overview
I was engaged in a supervisory position at Marriott Portsmouth where I had the responsibility of managing Food and Beverage Operations within the Hotel’s F&B and Kitchen departments. My placement in this role was a pivotal learning experience that helped me develop the necessary skills and competencies for effective management in the hospitality industry. The fundamental objectives of the placement were to understand the intricate functions of a high-end hospitality establishment and honing leadership skills thereby cultivating an in-depth experience of the operational challenges faced by the Hotel in its F&B domain. In this context, I set specific ambitious learning outcomes related to enhancing my vocational abilities, interpersonal efficacies as well as academic skills so that I could apply essential analytical and theoretical knowledge into practical situations. 
[bookmark: _Toc150267513]Personal Reflection 
Through the Gibbs’ Reflective Cycle, I would want to reflect upon my overall placement experience and achievements with respect to how I dealt with the operational issue faced by the Hotel and showcased my managerial abilities.  
Description:
Throughout my placement at Marriott Portsmouth, I was engaged in various activities in managing the Food and Beverage Operations and gained practical insights about the market environment of the hospitality industry. My placement role as a supervisor and manager helped me to understand the complexities of managing intricate operations within the concerned domain such as menu planning, inventory management and even quality control operations. During my placement at the Hotel, I encountered significant lack of coordination between the teams of the F&B and Kitchen departments. Seamless flow of communication and exchange of views was not observed among the team members which led to delays in food services and errors in order delivery. The main reason behind such miscommunication and lack of coordination is the clash of opinions among the individuals within a diverse team setting (Mitkus, S. and Mitkus, T., 2014). This issue led to frustration among the team members and gave rise to a shared concern of declined customer satisfaction that might tarnish the overall organisational reputation in the long run (Cloke and Goldsmith, 2011). Being a multinational high-end hotel, Marriott Portsmouth encourages diversity and inclusion in both workforce and guest services. Hence, my prime focus has been on to devising suitable solutions which can bridge the persistent gap in team communication and enhance guest satisfaction level. 
Feelings: 
During the initial stage of the placement, I was quite felt underconfident in performing my critical role as a supervisor in the F&B and kitchen department. In the hospitality industry, food and beverage serves as the most prominent and vital aspect for elevating the companies’ potentialities in attracting and retaining customer loyalty (Rawal and Dani, 2017). Hence, managing quality F&B operations was highly important for me as it would ensure the sustainable competitive brand image of Marriott Portsmouth Hotel in the market. I was worried a bit regarding the thought of failing to satisfy the guests with my team’s services which affected the overall functions of the kitchen department. Moreover, having a diverse team was also much intimidating for me initially since I feared if my strategies and proposed solutions would be suitable for managing team conflicts or not. However, I communicated with every team member in a group and fostered collaborative discussions in order to acknowledge their issues, ideas and concerns thereby proposing effective solutions to resolve the team conflicts. Dealing with different types of people and adapting to challenging situations for the first time in life were genuinely exciting and thrilling. I delved into my knowledge on conflict resolution and team building and applied the same in analysing various situations such as work pressure during peak-hour services, seasonal rush in guest visits, etc. which helped me to gain a sense of accomplishment and eventually largely eventually boosted my confidence level. 
Evaluation: 
Upon evaluation of the root causes of the issue encountered, I realised the importance of addressing this challenge by adopting a more cohesive and streamlined approach to foster interdepartmental coordination and mitigate the perceived workplace problem. In this respect, I proposed the implementation of regular team meetings for facilitating open communication and aligning operational objectives. Open communication within a culturally diverse team setting not only helps in bridging cultural gaps among individuals but also leverages more tolerance, resilience and acceptance thereby resulting in forming stronger team relationships (Adu, et al. 2015). This regular team discussion developed my understanding on the diverse perceptions of all team members as well as get a clear idea on their capabilities. As such, I could meticulously plan and organise daily tasks and assign the same for the team members as per their potentialities in order to ensure seamless execution of all the operations within the F&B and kitchen departments. By drawing on communication and conflict resolution theories, I emphasised upon obtaining feedback from the staffs in order to pave the way for continuous improvement. I adopted the delegative and empathetic leadership approach which supported me in providing necessary guidance to the team members and improving the overall service delivery at Marriott Portsmouth. 
Analysis: 
The placement provided me with an excellent opportunity to align my academic understanding of F&B operations and team building with the practice experience of managing the kitchen department at Marriott Portsmouth. It gave me the opportunity to satisfy my learning outcomes in an effective way. With respect to vocational development, I actively participated in the decision-making processes and made rightful decisions regarding overseeing service quality, managing staff and promptly responding to the customer concerns in order to contribute to maintain higher standards of customer services. I observed that I learned to adapt to all situations well as well as helped me learn to be resilient and manage conflicts. I led a dynamic team of people from diverse backgrounds within the F&B and kitchen department and constantly monitored their functions to ensure seamless operations and exceptional guest experiences at the Hotel. I dealt with diverse personalities, interacted with the team members and balanced the task responsibilities according to the skills and potentialities of the team members which significantly attributed to my personal growth and emotional intelligence. Moreover, the placement offered me necessary practical insights on several aspects related to the hospitality industry that enhanced my researching and analytical skills. I gained theoretical knowledge about effective workforce administration, team building and customer management which complemented my actions in a practical setting and developed my academic pursuits.
Conclusion: 
Throughout my placement, I recognised the paramount importance of open communication in promoting a cohesive work environment. Strong interpersonal connections are formed within the teams as well as between the staffs and the leaders (Lee and Doran, 2017). I demonstrated empathy in actively listening to the concerns and perspectives of all the individuals which allowed them to voice their ideas and contribute efficiently to the improvement of operations within the department. However, despite such achievements, I recognised certain missed opportunities in terms of exploring more innovative marketing strategies and the ways to increase my personal guest service management skills. Innovation is the key to success and competitive sustainability in the contemporary business environment (Nawab, et al. 2015). At Marriott Portsmouth Hotel, innovative marketing would allow the organisation to produce creative contents and features within their operations in the F&B and kitchen departments thereby enhancing the quality of services and engaging more loyal guests. 
Action Plan:
To develop the missing skills, I want to conduct a comprehensive self-assessment to identify my strengths and areas for improvement in guest service management and marketing. I would delve deeper into my academic knowledge and analytical skills to acquire information about latest trends and best practices in the concerned operational areas to stay updated and apply the same in practical settings in my future career domains. I aim to participate in brainstorming sessions to cultivate a creative mindset and welcome unconventional ideas for improving the quality of services within the hospitality sector. As such, I can ensure my consistent progress in personal and professional growth.  
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