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Food & beverage overview
The hotel's food and beverage operation encompass a wide range of services aimed at providing guests with memorable dining experiences during their stay. (Kandampully, Zhang and Jaakkola, 2017) This includes:
The hotel features one or more restaurants offering diverse culinary experiences, catering to various tastes and preferences. (EHL Insights, 2023) Room service allows guests to enjoy meals and beverages in the comfort and privacy of their rooms, providing convenience and flexibility.
The hotel's food and beverage operation often extend to hosting events such as weddings, conferences, and meetings. (Hotel, Restaurant & Catering 2024, n.d.) Banquet and catering services are essential for providing tailored menus and impeccable service for these special occasions. To further elevate guests' experiences, some hotels offer specialty dining options such as fine dining restaurants featuring gourmet cuisine, themed dinners, or chef's table experiences, providing unique and memorable culinary adventures. (Hospitality Net, n.d.)
Many hotels offer complimentary breakfast options for guests, ranging from elaborate buffet spreads to continental breakfasts. (Revfine.com, 2022) Some hotels provide in-room minibars stocked with a selection of beverages and snacks for guests' convenience. 
Overall, the hotel's food and beverage operation play a vital role in enhancing guest satisfaction and overall enjoyment during their stay, offering a diverse array of dining options and services to cater to guests' needs and preferences. (Consultants, 2023)
As I reflect on my experience shadowing a supervisory position in the food and beverage department, I am struck by the multifaceted nature of the role and the myriad skills and technical knowledge required to ensure exemplary guest service standards. This reflective log aims to critically analyse the importance of work-based skills and technical knowledge in meeting these standards.
One of the primary skills I observed during the shadowing experience was effective communication. The supervisor seamlessly interacted with staff members, delegating tasks, providing instructions, and offering feedback. Clear communication was vital in ensuring that everyone understood their roles and responsibilities, contributing to smooth operations and enhancing guest satisfaction. (Sarver, Seabold and Kline, 2020) 
While the Gibbs Reflective Cycle is commonly used in various fields, including education, healthcare, and business, it can also be applied effectively in the context of food and beverage management. (Sekarwinahyu et al., 2019) 
Outlining how the Gibbs model can be utilized in food and beverage operations:
· Description
In the food and beverage setting, this stage involves describing a specific event or experience. For example, it could be a busy dinner service at a restaurant where you were responsible for managing the front-of-house operations.
· Feelings
Reflect on your thoughts and emotions during the event. This could include feelings of stress due to the high volume of customers, excitement about delivering exceptional service, or frustration with any challenges encountered.
· Evaluation
Evaluate the event or experience by considering both positive and negative aspects. This could involve assessing the efficiency of service, the quality of food and beverages served, customer satisfaction levels, and any areas for improvement. (Atfield, Hunt and Luchinskaya, 2021)
· Analysis 
Analyze the factors that contributed to the outcomes observed during the event. This may include examining staffing levels, communication protocols, menu offerings, kitchen efficiency, and customer preferences. (Johnston and Clark, 2005)
· Conclusion 
Reflect on what you could have done differently to improve the situation or enhance the overall experience for customers and staff. This could involve identifying potential changes in procedures, training needs, or resource allocation.


· Action Plan 
Develop an action plan for future similar situations based on your reflections and analysis. This may include implementing new strategies, seeking additional training or support, or adjusting existing processes to optimize performance and outcomes.
By using the Gibbs Reflective Cycle in the context of food and beverage management, individuals can gain valuable insights into their experiences, identify areas for growth and improvement, and develop strategies for enhancing operational efficiency and customer satisfaction in restaurant and hospitality settings. (Otting, 2013)
Food and beverage placement learning objectives:
· Understanding Operational Procedures:
Gain a comprehensive understanding of the operational procedures within the food and beverage department, including food preparation, service standards, hygiene protocols, and safety regulations. (Food Standards Agency, 2018) 
· Customer Service Excellence: 
Develop exceptional customer service skills by actively engaging with guests, understanding their needs and preferences, and delivering personalized and memorable dining experiences.
· Menu Knowledge and Development: 
Acquire knowledge about menu planning and development, including menu design, pricing strategies, ingredient sourcing, and seasonal variations. Contribute to menu development initiatives and learn how to create innovative and appealing offerings. (Ozdemir and Caliskan, 2014) 
· Teamwork and Collaboration: 
Collaborate effectively with team members across separate roles and departments to ensure smooth operations and enhance the overall guest experience. Develop strong interpersonal skills and the ability to work cohesively as part of a team. (Indeed , 2021)


· Time Management and Prioritization:
Learn to manage time efficiently and prioritize tasks effectively in a challenging environment. Develop strategies for handling multiple responsibilities simultaneously while maintaining mindfulness and quality standards.
· Problem-Solving and Adaptability: 
Develop critical thinking skills by addressing challenges and unexpected situations that arise during daily operations. Learn to adapt quickly to changing circumstances and make sound decisions under pressure.
· Leadership and Management Skills: 
Observe and learn from supervisors and managers within the department to understand the principles of effective leadership and management. Develop skills in delegation, decision-making, conflict resolution, and performance management.
· Food Safety and Hygiene Practices: 
Understand and adhere to food safety and hygiene practices to ensure the health and safety of guests and staff. Learn about relevant regulations and protocols, and actively implement best practices in food handling and storage. (Food Standards Agency, 2018)
· Sales and Revenue Management: 
Gain insight into sales and revenue management strategies within the food and beverage department. Understand key performance indicators (KPIs), monitor sales trends, and contribute to initiatives aimed at maximizing revenue and profitability.
· Reflective Practice and Continuous Learning: 
Engage in reflective practice to evaluate personal progress, identify areas for improvement, and set goals for ongoing development. Seek feedback from supervisors and colleagues, and actively pursue opportunities for continuous learning and professional growth.
By setting these placement learning objectives, students can tailor their experiences within the food and beverage department to align with their educational and career aspirations, ensuring a valuable and enriching placement experience.
Future Action Plan
Based on my experiences in the food and beverage department, I have developed a future action plan aimed at continuous improvement and professional development:
· Enhance Technical Skills: 
Recognizing the importance of technical proficiency in food preparation and beverage service, I plan to enrol in additional culinary courses and workshops to further hone my skills. This includes mastering advanced cooking techniques, expanding my knowledge of international cuisines, and learning about mixology and cocktail crafting. (Okeiyi, Finley and Postel, 1994)
· Improve Leadership Abilities: 
Aspire to progress into a leadership role within the food and beverage industry, I will actively seek opportunities to develop my leadership abilities. This includes participating in leadership training programs, taking on supervisory responsibilities whenever possible, and cultivating effective communication and decision-making skills.
· Deepen Understanding of Operations: 
To gain a deeper understanding of food and beverage operations, I plan to seek cross-training opportunities in different areas of the department. This includes learning about inventory management, purchasing, menu planning, and cost control measures. By familiarizing myself with all aspects of operations, I can contribute more effectively to the success of the department. (Chechi, 2023)
· Focus on Customer Experience: 
Recognizing the significance of customer satisfaction in the hospitality industry, I will prioritize enhancing the guest experience in all my interactions. This includes actively seeking feedback from guests, anticipating their needs, and going above and beyond to exceed their expectations. Additionally, I will strive to resolve any issues or concerns promptly and effectively to ensure positive guest experiences.
· Stay Updated on Industry Trends: 
The food and beverage industry are constantly evolving, with latest trends and innovations emerging regularly. To stay abreast of industry developments, I plan to subscribe to industry publications, attend trade shows and conferences, and network with industry professionals. By staying informed about the latest trends and best practices, I can remain competitive and adapt to changing consumer preferences.
· Cultivate a Culture of Continuous Improvement: 
Embrace a mindset of continuous improvement and lifelong learning. This involves seeking feedback from colleagues and supervisors, reflecting on my experiences, and actively pursuing opportunities for growth and development. Whether it is learning a new skill, taking on new challenges, or exploring different career paths within the industry, I am committed to continually evolving and advancing in my career.
· Maintain Work-Life Balance: 
Finally, I recognize the importance of maintaining a healthy work-life balance to sustain long-term success and fulfilment in my career. I will prioritize self-care, set boundaries between work and personal life, and engage in activities outside of work that bring me joy and fulfilment. By nurturing my well-being, I can perform at my best professionally and lead a fulfilling life overall.

By implementing this action plan, I am confident that I will continue to grow and excel in the dynamic and rewarding field of food and beverage.
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