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Reflection and Professional Development at Leonardo Hotel East Midland Airport
Introduction
Leonardo Hotel East Midland Airport is located conveniently by the airport and features specialty restaurants that are meant to appeal to a wide range of tastes and preferences with its fine dining and casual table service concepts (Leonardo Hotels, 2025). During my placement, I focused on the food and beverage operations, which included these two restaurants. For the learning experience during my placement, the learning goals were predominantly the understanding of good teamwork & team management, developing customer interaction skills, and the increasing hospitality understanding. All of these goals formed the basis of experiential learning and reflections that I encountered during my placement, which kept me on a grounding with theoretical background and practical examples in the field of hospitality management. The expectations that were set in for the learning approach was structured to promote the learning of new skills and techniques, alongside the critical evaluation of the differences and similarities with regards to the previous placements and present working experience in the hospitality industry.
Role Reflection
In terms of Gibbs Reflective Cycle, my training as a food and beverage supervisor involved diverse duties, wherein the role mainly focused on the supervision of daily services operation and adherence to the standard hospitality practices. It was a theoretical model that helped in systematically reflecting on the decision-making processes undertaken during my placement, especially in ensuring service quality and swift responses to the feedback provided by the customers. Decisive actions included strategizing the resource distribution for effectively carrying out services and upholding the operational flow demanded at the placement, which was in close correlation to the learning outcomes aligned with hospitality industry (Raras et al, 2024). In addition, complexity theory application turned out being helpful in hurdles during adaptation of work-based exemplar to the learning in distinctive environments such as Leonardo Hotel and the extremity of transferable skills required in this regard (Faller et al, 2020). Overall, this reflection indicates the need for improvisation in accommodation according to varied customer demands to make progress and learning for strategic decision-making adhered to operational efficiency up to some extent.
Moreover, the evaluation of the strong reliable characteristics and weaknesses in my supervision style throughout the organization at Leonardo Hotel East Midland Airport emphasizes the importance of the two components in me, as a player in the hospitality industry, in developing a rescue plan for these components in order to achieve effective team management in the future. For instance, one of my strong reliable characteristics is my ability to motivate and communicate with the staff efficiently. This characteristic correlates with the desirable managerial traits evident in hospitality industry studies today (Mistry et al. 2-24). However, I also found out that I do not deliver feedback consistently. This implies my weakness in providing this component which is also important to be dealt with according to existing studies addressing the correlation between the components delivered by supervisors and employees outcomes such as performance and job satisfaction (Yu et al. 2473-2496). Hence, the acknowledgment of the two components-evidence is relevant to the delivery of a focused plan to improve them, especially in the supervision style that I practiced during my time in the hotel.
Developing this further, my placement has had the advantage of offering opportunities to witness both effective and ineffective supervision in practice, which provided plenty of learning in terms of the significance of both supervisory effectiveness and inefficiency in terms of their impact on operations. The first effective example I observed consisted of a supervisor who efficiently solved a customer service problem with the use of effective conflict resolution strategies to enhance satisfaction levels for the guests and morale for the employees (Safitri et al, 2023). An ineffective example I was also presented with for supervision was when a lack of communication regarding staff hours caused problems with hotel services, leading to disappointment for team members and guests. Overall, this example not only demonstrated the importance of effective leadership skills but also the negative impact poor management and communication can have (Mistry et al, 2022). From these scenarios, I can derive a link between effective supervision and employee and customer impact in terms of the importance of honing communication and conflict resolution skills.
Through critical reflection of past supervisory encounters and experiences, I developed a comprehensive professional development action plan aimed at boosting my efficiency and effectiveness to lead others and ensure quality services. I acknowledged the value of continued feedback and will thus engage in workshops and trainings dedicated to communication strategies and skills since it is essential to boost interactions between the team and has a significant impact on operations (Perez and Apritado, 2022). I will use technology to establish connections with guests and provide them quality service. According to recent studies, integrating technology in operations would elevate customer experience in food and beverage outlets (Geminarqi and Purnom, 2023). Likewise, I was able to engage in trainings for resolving conflicts to further improve issues and build better relationships among the team members. Through these steps, I will be able to strengthen my skills that will greatly influence employee well-being and guest service quality in my future undertakings.


Development Journey
A comparison between my current food and beverage (F&B) placement and my previous Level 4 experiences, reveals similarities and differences in operational objectives and customer target. My previous experiences primarily focused on learning internal workings and teamwork in a small-scale operation that targeted only in-hotel customers. In a larger setting like Leonardo Hotel, success is heavily dependent on an outward-focused strategy that targets both in-hotel and outside-hotel customers. Compared to my earlier experiences, the modern hospitality industry is transitioning towards an outward-oriented strategy that targets diverse customer bases as an innovative means of improving operational efficiency (Mun et al, 2022). Therefore, existing management strategies must adapt in relation to the development of menus and service provisioning to accommodate the expectations of a much wider clientele (Zulidov, 2022). Reflection of certain course modules dedicated to hotel management such as strategic customer engagement and service quality amongst others, provided the building blocks that eased the transition to operate at a higher level of complexity. Therefore, professional knowledge gained from the modules helped improve my ability to fit into the hospitality industry.
Action Plan
This Action plan is to improve service during busy hours, I have noticed there is no system in place when there are a lot guest dining and everything gets very confusing which leads to less space for seating, food is arriving late and staff are working under pressure. 
1. Streamline the Order-Taking Process
· Use handheld POS (point-of-sale) systems or tablets for servers to send orders directly to the kitchen.
· This reduces time spent walking back and forth and minimises errors from handwritten tickets.
2. Implement Pre-Shift Prep & Station Assignments
· Conduct a quick pre-shift meeting to assign roles (e.g., drink station, runner, expeditor) and prepare common items in advance (e.g., garnishes, condiments).
· This ensures each team member knows their responsibility and is ready to move fast.
3. Use a Table-Tracking or Kitchen Display System (KDS)
· Track table status (e.g., just seated, ordered, waiting on food) digitally to improve communication between front and back of house.
· Helps staff prioritize high-wait tables and improves coordination, especially during peak hours.
Conclusion
My placement learning at Leonardo Hotel East Midland Airport has opened various learning opportunities for me that revolved around operational management as well as personal learnings. Being a part of this hospitality tin revealed the significance of having effective management practices in its operational processes under dynamic and diversified workplace environment was deduced through continuous engagements on the job. In addition, effective communication practices directed the impact on fulfilling the learning aim of acquiring knowledge on team dynamics, customer interaction improvements, and grasping understanding hospitality standards varied initially. Furthermore, engaging on this reflective note allowed me to realize my capabilities of characterized and adapting strategic practices needed to implement in optimizing food and beverage services. All in all, the placement learning provided the distinct base on evaluating my critical skills that I require building a successful career in hospitality management while aligning successfully with the initial learnt aims. 
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