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[bookmark: _Toc219139153]Introduction
This reflection learning journal is a diary that will document my Level 6 placement experience at the Cheltenham Chase Hotel and starts on 29 September. The ten-week placement has a bi-weekly rotation system and the hotel will have rotation in all its departments. My present area of concentration is in the restaurant and bar division with the supervision of Natasha Bland and Megan. The hotel offers a fine cuisine through its food and beverage services. The education in hospitality requires systematic, employment-based learning tasks, which build up on practical skills and professional preparedness. By such a placement, I have explored the standards of service, developed communication and teamwork skills, and been made acquainted with the supervisory practise in hospitality.
[bookmark: _Toc219139154]Role Reflection of  the Food and Beverage Department Using Kolb’s Reflective Model 
[bookmark: _Toc219139155]Concrete Experience
The activities undertaken during the ten-week internship (29 September) at the Cheltenham Chase Hotel were in the restaurant and bar operation areas and I worked two days in a week as a Level 6 intern. My duties included table service, bar service, table clearing and interacting with guests. I was able to view real time operational decisions such as staffing and prioritisation of service tasks. It has also been shown that food and beverage service experience positively affect service quality and operational efficiency of the employees (Rutherford and O’Fallon, 2007). As part of the insight on high-end hotel management, day-to-day management was handled by managers Natasha Bland and Megan who were responsible especially during peak periods.
[bookmark: _Toc219139156]Reflective Observation
Cogitating about these observations, I realised that supervision is a process that needs proper communication and emotion management. Natasha was able to redistribute the staff and repeat the orders calmly thus maintaining continuity of the services when the number of guests suddenly rose. In hotels, having a toxic leader leads to increasing misbehaviour among employees, poor service delivery, and workplace culture (Scherer et al., 2022). On the other hand, a shift that was characterised by late communication had left the personnel at cross roads as to their roles and delayed service and aggravated the guest. This dichotomy described the immense effects of supervision on working performance. 
[bookmark: _Toc219139157]Abstract Conceptualisation
I combined these experiences with leadership and problem-solving theories using the reflective model created by Kolb. I concluded that the quality of service is dependent on flexibility and orientation. My strength was that I was quick to respond to service needs, but I noted that the weakness was that I lacked confidence to increase decision-making among the team when they were under pressure. The empirical study of 845 employees in the hotel sector in China found that the transformational leadership had a statistically significant positive effect on job performance and affective organisational commitment of the employees (Wang et al., 2022). 
[bookmark: _Toc219139158]Active Experimentation
I will seek formal feedback, follow the decision making process of managers and oversee small projects that will help me in my career growth. Supervisory roles in the hospitality industry need to be honed under reflective practise and incremental responsibility in management (Walker, 2021). Such initiatives will instil confidence and equip me with the role of supervising in food and beverage management.
[bookmark: _Toc219139159]Section 2: Development Journey 
[bookmark: _Toc219139160]Comparison of Level 4 and Level 6 F&B Experience
My Level 6 food and beverage placement at the Cheltenham Chase Hotel has very divergent expectations and structure as compared to my Level 4 experience. Higher-level hospitality placements put more emphasis on service leadership and strategic awareness over just doing the task (Walker, 2021). My previous assignment was task-based, the luxury hotel requires specific managerial requirements and a sharp orientation towards guests. The experience of working in different sections within a period of at least ten weeks has allowed me to see how the workings of restaurants and bars are tied to the overall hotel operations.
[bookmark: _Toc219139161]Learning from Food and Beverage Operations
In the Cheltenham Chase Hotel, Level 4 food and beverage training was better defined. Sequences of services and steps in the processes were observable. Managers Bland and Megan were able to change staffing when the times were peak to maintain service velocity. It is proven that responsiveness, reliability, assurance, and empathy increase satisfaction with clients in case the quality of service and coordination is higher (Kongu College of Arts & Science, 2025).
[bookmark: _Toc219139162]Learning from Sustainable Hospitality and Tourism Management
The Level 5 Sustainable Hospitality and Tourism Management course changed my attitudes concerning food and beverage operations. Business operations have to be consistent with policy goals and employee behaviour in order to achieve sustainable hospitality services (Abdulrab and Hezam, 2024). First impression shows that much focus is placed on waste management and resource use in the restaurant and bar. The daily operations provided an insight into the disconnect between the sustainability policy and practise, something that was not evident in my Level 4 experience. The literature on the empirical research carried out in the tourism and hospitality business has determined that transformational leadership has a positive connection with the engagement of the employees at their work place (Zada et al., 2025).
[bookmark: _Toc219139163]Section 3: Service Improvement Proposal
[bookmark: _Toc219139164]Identification and Justification of Improvement Area
The focus that I made during my stewardship at the Cheltenham Chase Hotel was to improve the speed of service in the restaurant and bar. Direct observation was used to identify service delays during the peak times that could be attributed to poor communication between the staff. New employees were observed to be not clear on the priorities of service, leading to long waits and lack of uniformity by the colleagues. The recent studies in the hotel industry emphasise the importance of service quality as a competitive resource and overall trading operations which has been identified to be a strategic tool of competitiveness and survival (Olawuyi & Kleynhans, 2025).
[bookmark: _Toc219139165]Realistic Improvement Plan
It should provide detailed shift briefings by supervisors before service, which must define the responsibilities and service flow. Simple cross training would make employees capable of assisting each other during peak hours hence increasing flexibility and cooperation. Another step that will be implemented is a discussion of challenges and exchanging of knowledge through scheduled brief post-service feedback sessions.
[bookmark: _Toc219139166]Performance Criteria and Technical Knowledge
Food and beverage service standards can be measured in terms of guest wait time, service accuracy and staff confidence. The application of sophisticated interpretation techniques to evaluate service quality can help hospitality organisations to take service delivery to the next level and determine the weaknesses in performance (Ayvaz-Cavdaroglu et al., 2024). According to the recent studies in hospitality management, an increase in operational efficiency by 30 percent can be achieved with the implementation of technology and improvement of the workforce capabilities that contributes to the statement that better internal coordination, communication, and training can decrease the service delays and improve the guest experience (Anwar et al., 2024). The enhancement of product knowledge and service practise will also enhance the experience of the visitors and the productivity of the operations in the food department.
[bookmark: _Toc219139167]Conclusion 
It is concluded that this reflective learning diary is written to reflect on my level 6 food and beverage placement, in Cheltenham Chase Hotel. The reflective model by Kolb helped me to explore the supervisory processes, operational issues, and service quality in a high-class hospitality setting. My Level 6 experience led to professional development in the area of service flow, leadership and sustainability as compared to Level 4. The service improvement plan proposed focused on the speed of the guest service using practical plans. The positioning increased my awareness on operation, confidence, and readiness to supervise duty in the management of food and beverage, thus contributing to the achievement of my learning goals.
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Table 1 Learning Objectives for the Time in the Department
	Learning Objective
	Achievement Reflection

	1. To understand food and beverage service standards within an upscale hotel restaurant and bar environment.
	This objective was largely achieved through daily service exposure and observation of managers maintaining service standards.

	2. To develop effective communication and teamwork skills while working with colleagues during busy service periods.
	This objective was achieved as regular guest interaction and teamwork improved my confidence and communication ability.

	3. To gain insight into supervisory practices and decision making within food and beverage operations.
	This objective was partially achieved through observing managers, with further development planned for future rotations.



