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[bookmark: _Toc200014175]Introduction
I spent my placement at the Marriott Hotel in the Food and Beverage (F&B) department. You have multiple options at the hotel, such as an all-day dining venue, a lounge bar and a venue for events. By being part of this placement, I understood better how a large hotel keeps its guests happy with excellent service. During this time, I tried to enhance three areas: improving how I supervise, communicating better under pressure and understanding the way departments collaborate in bringing food to customers. My choices were influenced by what I went through before and what people said about earlier modules. Being on-site allowed me to observe teamwork, view what guests expect and see how the hotel was run with this well-known brand (Laerdal et al., 2022). With this log, I will analyze how far I have come, connect theoretical knowledge with my practical tasks and suggest useful changes to the way services are delivered.
[bookmark: _Toc200014176]Role Reflection 
[bookmark: _Toc200014177]Placement Role and Responsibilities
I used Gibbs’ Reflective Cycle (from 1988) to review my placement as a Food and Beverage Assistant at the Marriott Hotel. I managed to set up tables, take orders and handle room service. I was comfortable speaking to guests, but I felt nervous about dealing with problems within the team. I noted that team members were relocated swiftly when the lunch rush began, which kept everything flowing well, but staff did not properly communicate with guests, so many of them felt unhappy with the event. The examples I looked at made it clear how leadership shapes service quality. I need practice making decisions in a more assertive way. I want to take leadership courses, get input from others and deal with pressure situations. Acting in this way will help improve my supervisory effectiveness.
[image: ]
Figure 1 Gibbs’ reflective cycle model (1998) 
Source: (Gelbman, 2021)
[bookmark: _Toc200014178]Supervisory Skills and Self-Assessment
A good supervisor is able to lead, communicate, solve issues and adjust to new situations. Good supervisors at Marriott would communicate clearly, remain calm in stressful situations and boost their team by providing positive encouragement. It became clear to me that I was capable of teamwork and communication, but I didn’t handle directions or complaints with enough assurance. Managing multiple tasks under pressure was a struggle for me, which is something I still need to work on (Ghorbani, 2023).  I realised that I was good at listening to guests, however, when it came to dealing with issues within the team, I was hesitant, so my assertiveness was not strong.
[bookmark: _Toc200014179]Examples of Effective or Ineffective Supervision
A good example of good supervision was when we had a lot of guests at lunch service. They rearranged staff tasks in the middle of the service when there were not enough people, which prevented any delays. On a different occasion, confusion about where guests were scheduled to sit made them unhappy during a banquet. The mentioned examples pointed out that leadership actions greatly influence the overall quality of services and the mood of the workforce (Dimitriou, 2022).  In the two circumstances, strong communication mattered a lot strong leaders steered clear of an issue, but unclear instructions led to confusion and unhappiness.
[bookmark: _Toc200014180]Personal Action Plan for Development
I will enroll in brief leadership and conflict resolution classes. Regularly ask your supervisors for their thoughts on how you are doing. Look for opportunities to lead small activities in your future jobs. Simulate situations when the restaurant is really busy to get comfortable staying calm (Morrison, 2022). Participate in conversations or workshops with fellow professionals to learn about their approaches to managing stress and leadership in the workplace. Following these steps will help me improve in supervisory positions by expanding both my skill set and my ability to work with people.
[bookmark: _Toc200014181]Development Journey 
[bookmark: _Toc200014182]Comparison with Level 4 Placement
At Level 4, I spent my time working in an independent hotel and reviewing basic F&B duties. Everything inside was slower, and they provided more tailored service. Marriott had a faster pace, and the work there was more planned, with a strong emphasis on sticking to brand specifications. Everyone on the Marriott team knew their responsibilities, and I discovered the techniques for large groups to cooperate. Multitasking and informal ways of communicating were more significant in my Level 4 placement (de Kervenoael et al., 2020). I found that Marriott took advantage of digital tools for making reservations, setting employee shifts and handling tables, while the Level 4 hotel mostly used manual methods. Being part of the Marriott environment motivated me to become more efficient, organized and work as a team.
[bookmark: _Toc200014183]Integration of Academic Learning (Level 4&Level 5 Modules)
In the Level 4 Food&Beverage Operations section, it was explained to me how to sequence dishes and design menus. I saw at Marriott how concepts such as these are actually put into practice, primarily during buffet preparation and service. Due to what I learned about sustainability in the Level 5 Sustainable Hospitality&Tourism Management module, I now appreciate that Marriott is trying to reduce food waste and provide local products. Though sustainability was not something pursued every day, I found efforts being made to support eco-friendly procedures. The hotel has bulk condiments instead of individually packaged ones and also encourages guests to reuse their towels to save drinking water, both of which match the strategies I examined. Through these studies, I knew how to improve the operations and make better decisions (Kaydos, 2020).
[bookmark: _Toc200014184]Service Improvement Proposal 
[bookmark: _Toc200014185]Identified Area for Improvement
It would be helpful if the Marriott Hotel improved its breakfast service for guests, making it both speedy and effective, particularly for the buffet (Wibawa and Mathilda, 2023).
[bookmark: _Toc200014186]Justification with Observations
On the basis of what I have seen and heard from colleagues, the breakfast service is frequently hurried and not very organised. Nearly half of our guests sometimes need to spend more time there because their tea or coffee has been refilled too slowly for them, and in many cases, the staff are not aware of their work section either. On days when the restaurant is crowded, it is common to see staff focused on one area while others are waiting longer. It was found that not having clear roles and not communicating properly often leads to confusion among the (Shen et al., 2020).
[bookmark: _Toc200014187]Improvement Plan with Actionable Steps
1.	To design a map that lines up the restaurant with different areas clearly. Give each zone its own server to make it easier to monitor and manage everything.
2.	At the beginning of every day, hold a meeting to tell the team about guest volume, assign their areas and mention any new or different information.
3.	An offer a station serving tea and coffee for guests, which will cut down on how much the staff has to do and how long they have to stand in line.
Performing these tasks improves teamwork and makes the guest experience easier. Studies show that good communication and task organization help servers work more quickly and make guests happier (Wang, Xu and Ma, 2021).
[bookmark: _Toc200014188]Enhancing Service Standards through Training and Knowledge
All staff should be taught using Marriott’s digital learning program to uphold brand standards. Training team members in managing tasks, dealing with guests and handling several roles can help them perform better. Team members can learn from each other by discussing what went well and what could use change during feedback after the service event (Evans, 2024). They will allow us to deliver breakfast that is both dependable and high-standard.
[bookmark: _Toc200014189]Conclusion 
The position at the Marriott Hotel taught me a lot about running food and beverage in a major hotel. I came up with goals for learning: better supervision, effective communication when under pressure and how teams collaborate to serve guests. I achieved improvements in communication, teamwork and technical skills, but my best results were in the first two. Nevertheless, I still lack confidence when managing teams or dealing with complaints (Ghorbani, 2023). My experience from both university and at work has shown me why good leadership, clear communication and planning are important (Dimitriou, 2022). It has become clear to me that sustainability and technology are important parts of daily hotel operation (Mehta et al., 2021). Following the plan will enable me to keep improving myself. All in all, participating in this role has helped me to improve at work and in life and I believe I am ready for bigger opportunities in the hospitality industry.
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