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1. [bookmark: _Toc212646351]Introduction
Cheltenham Chase Hotel is a four-star hotel located in proximity to Gloucester and is operated under the Delta Hotels by Marriott brand and offers full-service hospitality services, with 122 rooms, a leisure club, conference suites and large food and beverage (F&B) outlets. Being a Level 6 placement module, Managing Food and Beverage Operations, I am undertaking a ten-week rotation in all departments, where I am attending two days a week. My initial rotations have been based on Restaurant and Bar and Housekeeping, where I observed front-of-house guest service and back-of-house coordination. The current learning log will be a critical reflection of how the theoretical concepts learned in previous modules, especially Sustainability for the Hospitality Industry and Food and Beverage Operations, are applied to practice. I will compare the academic models with the workplace experience and discussion with team members to assess the operational effectiveness, gaps in the operational effectiveness, and how it has contributed to my managerial knowledge.
2. [bookmark: _Toc212646352]Main body 
2.1 [bookmark: _Toc212646353]Overview of the Department 
The F&B department of the hotel comprises the Hardys Restaurant, Hunters Bar, and conference banqueting facilities serving both the leisure and corporate clients. The operation focuses on new locally produced menus and table service. I served breakfast, as well as provided bar service and event set-ups, during my rotation, and learned how the coordination of kitchen, service, and housekeeping can guarantee the continuity of guest experience. The Natasha visits to these departments helped to see how cross-departmental communication plays a role in ensuring the quality of the overall services.
2.2 [bookmark: _Toc212646354]Discussion with Team Member
Through my rotation experience in the Restaurant and Bar department, I was given the chance to have an in-depth conversation with Chelsea, who is the Restaurant Supervisor and liaises with Natasha and Megan as service team members. As Chelsea described, in the busiest seasons of service like breakfast and evening meals, teamwork, effective communication and staff motivation are critical in ensuring uniformity in serving the guests. She pointed out that recognition and team support are the two most effective ways to boost team morale instead of awards. The Two-Factor Theory of Herzberg (1959) separates hygiene factors (fair scheduling, pay, work environment) and motivators (achievement and appreciation). The conversation with Chelsea also made me see how the hotel promotes sustainable service, such as minimising food waste, providing refillable water bottles, and minimising the use of single-use plastics at the bar, as well as supervisors to make sure that the satisfaction of guests is at the heart of the daily activities. 
2.3 [bookmark: _Toc212646355]Application of Theory to Practice 
Service-management concepts at Cheltenham Chase are keyed through practical experience. The hotel exhibits the SERVQUAL dimensions of tangibles, reliability, responsiveness, assurance, and empathy as the central dimensions of Johnston and Clark (2012). Tangibles like uniform standards and table layout were being kept at a steady level; however, at times, the reliability was compromised by the delay in communication between the bar and the kitchen. Kim and So (2023) focus on fast service recovery following failures in terms of a customer-experience perspective. I also noted that managers were quick to give free drinks or to apologise about the delayed service, which is in line with Hwang (2024), who states that successful recovery raises the post-service satisfaction levels. Moreover, green sourcing of the menu with local food and reduction of waste- embodies Triple Bottom Line as explained by Elkington (1997) because it balances people, planet and profit.
2.4 [bookmark: _Toc212646356]Evaluation of Operational Practices
The hotel also has very high competence in coordination and guest interactions. Johnston and Clark (2012) note that process alignment is the key to the reliability of the service; with the clear SOPs that the restaurant has, the flow between order taking and delivery is always the same. Housekeeping and conferences are cross-departmental cooperation in the interest of the principle of integrated service systems. The hygiene practices are according to Andersen et al. (2013), and among them are strict temperature records and allergen labelling, which improve safety and reputation. Nevertheless, it has its weaknesses. Sustainability programs are not formal and rely on the efforts of individuals more than on formal policy implementation. According to Langgat et al. (2023), regular environmental strategies enhance efficiency and profitability; Cheltenham Chase can institutionalise training to do so. Supervisory recognition is also heavily important in motivating the staff without reward schemes. According to the model developed by Herzberg, extrinsic factors should be supplemented by intrinsic motivators, including growth opportunities. In addition, the property does not have sophisticated digital tools to track orders, which Cousins and Weekes (2020) define as the key to the accuracy of the F&B services in the modern environment. 
2.5 [bookmark: _Toc212646357]Reflection on Personal Learning and Professional Growth
Description
The tasks I completed during breakfast service, preparing coffee, and clearing the table involved observing leadership through briefings before the shifts. This prompted me to learn about workflow coordination and expectations of the guest service in the restaurant and bar.
Feelings
Initially, I was afraid of the pace-courtesy ratio, but the encouragement of the other members, as well as Chelsea, helped me feel better about myself and my role in the team.
Evaluation
The fact that guests gave positive feedback supported teamwork, communication, and professional presentation as very important in the provision of quality service.
Analysis
The experience confirmed Hagg (2013) and Fanthome (2004), who mention that the structured placements develop transferable skills: adaptability, initiative, and interpersonal competence. The connection between theory and practice helped me gain a greater insight into the customer-centric management approach and the role of emotional intelligence in the quality of the provided services.
Conclusion 
I am now able to understand the complexity of operations involved in the normal functions of the service and how leadership and motivation affect morale. Going forward, I will expand on my level of leadership and sustainability consciousness in line with other theorists such as Johnston and Clark (2012), who put emphasis on the concept of continuous improvement as the core aspect of professional quality.
Action Plan 
	Action Area
	Objective
	Specific Actions
	Timeline
	Expected Outcome

	Leadership Development
	Build confidence in supervising small teams
	Volunteer for shift-leader roles and pre-service briefings
	Weeks 6–10 of placement
	Improved coordination and communication under pressure

	Sustainability Awareness
	Integrate eco-friendly habits into service.
	Participate in waste-reduction initiatives and suggest new recycling methods.
	Ongoing
	Greater environmental responsibility and alignment with hotel policy

	Continuous Improvement
	Strengthen theoretical understanding through reflection
	Review service-quality literature and link to weekly experiences
	Weekly
	Enhanced analytical and reflective skills for Level 7 readiness



2.6 [bookmark: _Toc212646358]Critical Reflection and Areas for Improvement
The Food and Beverage department of Cheltenham Chase Hotel ought to implement the introduction of sustainability training on waste reduction and sourcing as a structured training to improve performance (Dias, 2024). Motivation would be increased through recognition and career development programs, which would incorporate the theory of Herzberg (Johnston and Clark, 2012). The installation of digital POS systems may facilitate the process of communication and accuracy of services (Cousins & Weekes, 2020). The consistency in the operations would be increased with the help of more cross-department coordination, weekly briefings (O’Fallon and Rutherford, 2020). Service recovery training (Hwang, 2024) would enhance guest satisfaction. All these efforts would create a workforce that was greener, more efficient and people-centred.
3. [bookmark: _Toc212646359]Conclusion 
This practice at Cheltenham Chase Hotel has given a full picture of how the food-and-beverage theory can apply in real operations. When considering the example of supervisors like Chelsea, it was assured that strong leadership is based on motivation, communication, and sustainability consciousness. I found both of the strengths, such as strong teamwork, hygiene, and interaction with guests and the areas of improvement, such as sustainability training and coordination of technology. The experience enhanced my professional competencies in service management, time control and reflective thinking. Hospitality involves a constant review and flexibility.
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