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Introduction
The food and beverage service department is recognised as an integral part of the hospitality sector, aimed towards creating pleasant experiences with delectable meals and drinks for visitors. Their operations are engaged in providing food and drink supplies to customers for immediate consumption, exempting manufacturing and retail. During the competitive and oversaturated business market, ensuring excellence in food and beverage services will establish favourable connections with the customers and also set the business apart in the hospitality sector. The purpose of this learning log is to overview the nature of management placement in the food, beverage and kitchen department of the reputed London Marriott Hotel. 


Discussion
The London Marriott Hotel is a prosperous hotel business currently operating in Central London in close proximity to Regent’s Park and the Swiss Cottage Station. Built in the year 1973, this hotel has been well distinguished for its traditional English feel. Unlike most hotels present in Central London, the London Marriott Hotel puts extensive focus on customer wellness through high-quality and exceptionally hygienic food services. Carluccio’s has been operating as the hotel’s popular onsite restaurant offering 24-hour food services through complimentary drinks, breakfast, lunch, and dinner (oyster, 2023). Buffet and a diversified breakfast menu are available for customers, alongside the privilege of an Executive Lounge providing free Continental meals in addition to generous quantities of snacks and beverages. The primary objectives of the F&B and Kitchen Department are to ensure customer satisfaction and safety through quality meals and drinks produced following food hygiene and safety protocols. Their operations are essentially aimed towards creating memorable experiences for visitors with delectable meals and drinks and sustaining the overall enjoyment of dining experiences. Hotels should mandatorily adhere to basic food hygiene and safety protocols enforced in the food industry (Sovacool et al., 2021). Kitchen staff and F&B management personnel on the other hand are required to function according to the food standards set by the business. Currently, a large variety of food services are found in modern hotels in the form of buffet, fine dining, and room services, accordingly suited for various customer needs. Therefore, adequate knowledge is required for students acquiring this placement regarding the food culture, skilful techniques as well and the food habits of different customers for necessary adjustments (Wood, 2013). Managing the food and beverage department in hotels initially requires sufficient knowledge related to food culture, alongside preparation and handling skills. Such qualities are necessary for not only ensuring proper compliance with hygiene standards but also keeping track of ongoing food habits and customer trends. Apart from that, managers also need adeptness in academic skills such as communication, innovation, adaptability, and problem-solving (Fallon & Rutherford, 2010). The frequency of communication with staff members and effective connections with customers will ensure smooth, hassle-free operations in the kitchen and effective customer service. Showcasing personal innovation with proper knowledge about existing food trends will help the business distinguish itself in the marketspace and achieve a competitive edge. Additionally, problem-solving and adaptability skills are essential for making quick adjustments aligning to diversified food habits customer trends, and demands (Vallen et al., 2014). Managers will further be able to appropriately identify guest concerns and respond to them with optimal solutions. 
Throughout the duration of my manager placement in the F&B department of the London Marriott Hotel, I have identified some issues concerning internal functions and customer services. Among them, budgeting has been recognised as the most significant issue, leading to multiple collateral damages and instances of dissatisfaction within the hotel. Sufficient financial management knowledge and responsibility are vital for handling supply and inventory costs as well as profits gained through business proceedings (Dopson and Hayes, 2019). Kolb’s Experiential Learning Service will be utilised for proper analysis of this operational issue and figuring out possible solutions to mitigate future concerns and limitations. According to this theory, the first and foremost step is concrete learning, during which management students must attain sufficient knowledge and upskilling necessary to identify potential setbacks and derive solutions. As a manager of the F&B department of this hotel, I must achieve sufficient experience in this field by observing daily functions within the kitchen (Hagg, 2013). This includes communicating with staff members regarding issues hindering their operations and fostering a spirit of positivity and cooperation. Following that, in the reflective observation step, I must conduct a self-assessment of their acquired experiences and operational knowledge, which will assist them in recording noticeable issues affecting the department. During this step, I have identified some inconsistencies in the inventory and supply budget that are hindering the hotel’s profit gain and financial objectives. Such issues may be effectively reduced by establishing a proper financial framework which will guide every budgeting decision taken further. Additionally, monitoring demand charts and seasonal fluctuations in food supplies will allow me to allocate the budget accordingly. The critical reflection stage is when as a manager I must utilise my experiences in this field and conceptualise new and potent solutions to tackle the budgeting issues (forbes, 2019). With my acquired knowledge and experiences, I have outlined possible solutions to overcome these challenges. They include menu evaluation, networking with prominent food suppliers, and appropriate stocking with close relation to food trends and eating habits commonly observed in customers. Active Experimentation is the last step of this experiential learning model, during which I need to develop effective plans for bringing the proposed solutions into action within the department. The process involves encouraging cost-effectiveness within the workforce and managing redundant supply wastages (Filimonau and Sulyok, 2021). Profit calculator and cash flow regulation will be conducted with strict judgment while considering external factors like rising raw material costs, supply chain unpredictability, and seasonal variations in food trends.  
Throughout my management role in the F&B department of the London Marriott Hotel, I have acquired skilful qualities from the cooperation of staff members and other managers. They have been immensely beneficial for my goal of fulfilling my key skills criteria (ASET, 2017). Self-management and developmental abilities have been achieved through my extended period of experience in the leadership position and by facilitating teamwork and positivity in the work culture. With my leadership and management abilities, the staff members have been encouraged to fully commit themselves to their delegated roles and accept responsibility for their actions (Johnston et al., 2012). Financial repercussions from inappropriate budgeting have been significantly mitigated through a newly established budget framework and the new process of tracking profit and expenditures about financial goals. Staff members are provided guidance to collaborate for every operational activity and systematically follow different processes while assessing their impact on the overall business. Proper task management is ensured in the business scenario with my proficiency in time management, innovation and adaptability skills. The rising demand for hospitality services in the UK owing to the tourism industry essentially calls for flexibility and creative showcases in the existing and upcoming business decisions (Fanthorne, 2004). Extensive research has been conducted on the current food trends, facilities offered by competitors, and also the common food habits of our customer base. Following that, innovative ideas were introduced in the hotel’s onsite restaurant, which has been successful in setting apart the company in the market space. Apart from that, efficiency in time management is proven through my leadership and influence on the kitchen staff, as observed through optimal task management in a flexible and hassle-free manner. Myriad workplace challenges apart from the aforementioned budgeting issue have been resolved with continuous effort from the staff and my problem-solving tactics. Such issues include inferior customer service, business networks and work culture, which have been identified in time and addressed with effective solutions. Lastly, communication issues, often the source behind disorganization, interaction barriers, and undulated stress in the working environment, have been addressed with my networking skills. Seamlessness in kitchen functionality, effective collaboration between staff members, and exceptional customer service have been possible by fostering positivity in the work culture and removing communication barriers existing in the department.


Conclusion
Management in the hospitality industry in general and the F&B department in particular must have the right attitude along with a vast amount of industry-related knowledge and experience. Therefore, in order to provide quality meals and ensure excellence in customer experience and satisfaction, managers must commit to their large number of responsibilities involving operational management, maintaining service standards, budget planning, training staff, and evaluating overall performances. Kolb’s Experiential Learning Model has been utilized as the optimal tool for identifying London Marriott Hotel’s budgeting issues in their F&B department and addressing them with potential solutions. Following that, the achievement of a wide variety of essential skills has been illustrated through evidence from my reformative procedures and experiences as the F&B and Kitchen departmental manager.  
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