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Acknowledgement of Artificial Intelligence (AI) Use
I acknowledge the use of Grammarly (https://www.grammarly.com/) as an integrated tool on my computer from June 7 to June 16, 2025, to check my work for grammatical and syntactical errors, ensuring clarity and readability. Since Grammarly operates as an integrated tool, it automatically reviews my text without the use of specific prompts.
I acknowledge that from June 7 to June 16, 2025, I used ChatGPT (https://chatgpt.com/) for the following purposes:
1. Structuring My Submission
· Assisted in organising my work, including creating a draft argument structure and identifying sections and headings.
· Used the prompt: Create a report structure according to the following requirements.
2. Research Support
· Used ChatGPT to assist in searching for a bibliography and utilising tools to summarise, compare, and interrogate materials.
· Frequently used the prompt: Summarise the given text.
3. Reference Formatting
· Used ChatGPT to arrange references in alphabetical order using the prompt: Arrange these references in alphabetical order.
I confirm that I have not presented any AI-generated text as my own work. I also confirm that I have copies of my drafts, notes, and other resources I used before and after the use of AI tools, which I may be asked to provide as evidence.
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My placement took place at The George Hotel, located on Bird Street in the heart of Lichfield, Staffordshire. 
The hotel’s Food & Beverage department operates across several distinct outlets, catering to a wide range of guest preferences and occasions. The Lounge Bar serves an all-day casual menu with light meals, drinks, and local beverages. Afternoon Tea is also served in the Lounge Bar area from Monday to Saturday, presenting a refined experience of finger sandwiches, scones, cakes, and teas. Meanwhile, Darwin’s Restaurant delivers modern-British cuisine—grills, pastas, pizzas, salads—alongside a dedicated pre-theatre set menu. On Sundays, a traditional Carvery runs from 12 pm to 5 pm, featuring roast meats, seasonal vegetables, Yorkshire puddings, and desserts. Additionally, private dining options—including buffets, canapés, and drink packages—are available for events and celebrations, supported by dedicated rooms and tailored services. In addition, the hotel serves breakfast daily, offering both traditional full English and continental options to overnight guests and local visitors (The George Hotel, 2025).
During my placement at The George Hotel, my main goals were to develop practical service skills across different dining settings, enhance communication with guests and colleagues, and gain insight into supervisory duties such as event coordination and shift planning. These objectives aimed to strengthen both my operational abilities and understanding of F&B management.
[bookmark: _Hlk200925530]


Section 1: Role Reflection.
To guide my reflection, I have used Gibbs’ Reflective Cycle (1988), which includes six stages: description, feelings, evaluation, analysis, conclusion, and action plan.
During my placement at The George Hotel’s Food and Beverage (F&B) department, I did not hold a fixed position with set responsibilities. Instead, I was expected to assist dynamically where support was needed. This required constant attention to the environment and active observation to respond without awaiting direct instruction. The nature of my role demanded high levels of communication, flexibility, and adaptability, as I assisted with a wide variety of tasks such as clearing tables, delivering food, polishing glassware and cutlery, and setting or rearranging tables. I quickly realised that success in F&B service depends on one’s ability to read the room, anticipate needs, and integrate seamlessly into the team.

Description.
One notable experience occurred during a particularly busy Saturday Carvery service. A sudden influx of walk-in guests overwhelmed the restaurant, and with limited staff on hand, everyone, including the duty manager, had to step in. I worked alongside the duty manager and other team members without concern for assigned roles or break times, prioritising guest service. After the rush, the duty manager expressed appreciation for the collective effort, highlighting the value of team spirit and shared responsibility.
In contrast, I also observed an example of ineffective supervision that had a noticeable impact on team dynamics and operations. At The George Hotel, different duty managers (DMs) displayed varying leadership styles. As a result, certain F&B team members expressed a reluctance to work under specific DMs, which led to scheduling difficulties. This created tension within the team and negatively impacted morale and service efficiency, highlighting the importance of consistent, supportive leadership in maintaining smooth operations.
Feelings
Initially, I felt slightly uncertain due to the lack of clearly defined duties. However, I gradually grew more confident in responding to the flow of service. During high-pressure moments, like the Saturday Carvery, I felt focused and motivated, especially seeing managers and staff working shoulder-to-shoulder. It created a positive emotional impact and made me feel valued as part of the team.
Evaluation
This approach to teamwork—led by example rather than authority—demonstrated effective supervision. The duty manager’s willingness to take on any task, even the most menial, set a powerful example and established a non-hierarchical atmosphere where everyone felt responsible for guest satisfaction. Conversely, one of my challenges was reacting quickly to service needs. There were instances where I didn’t notice that a section was getting overwhelmed until the delay had already affected guest service. This highlighted a gap in my situational awareness.
Analysis
Key skills for effective supervision include leadership by example, real-time communication, and situational awareness (Robbins, Coulter and Randel, 2021). In this context, the duty manager demonstrated a leadership style that fosters team cohesion and enhances morale. 
My own strengths lie in being approachable and cooperative, which helped me integrate quickly into the team. However, my delayed recognition of high-pressure moments underlined a need to improve critical observation and prioritisation under pressure—skills closely linked to operational awareness and proactive service delivery.
Conclusion.
This experience taught me that in F&B, flexibility and self-direction are essential. Effective supervision isn’t solely about assigning tasks—it’s about modelling the behaviours expected of others and creating a supportive, unified team dynamic. The strongest teams I observed were those where all members felt empowered to act, regardless of title or rank.
Action Plan
To enhance my professional development, I plan to:
· Develop situational awareness by observing peak periods and asking team leads how they plan.
· Request feedback from supervisors after shifts to identify missed opportunities for intervention.
· Observe leadership behaviours from different duty managers and reflect on how these styles affect team performance.
· Participate in team briefings and ask questions to stay better informed about service expectations and potential challenges.
By following this plan, I aim to become more responsive and confident in dynamic service environments, ultimately contributing more effectively to team operations.


Section 2: Development Journey.
 My current Level 6 F&B placement at The George Hotel, Lichfield, differed significantly from my earlier Level 4 placement at the Holiday Inn Derby Riverlights, both in terms of hotel type and the depth of my experience. The George is a family-owned and run, mid-scale, character hotel with a strong local identity and a more personalised service style (The George Hotel, 2025). In contrast, Holiday Inn operates as part of a global branded chain(Holiday Inn Derby Riverlights, 2025), with more standardised procedures and a corporate-driven guest experience.
At Holiday Inn, operations were more structured and followed strict brand guidelines. Training was more formal, and service expectations were clearly outlined in advance, which was beneficial for building foundational skills. However, guest interactions were more transactional, with less flexibility in service style. In contrast, The George offered me the chance to work across multiple outlets—Lounge Bar, Darwin’s Restaurant, Afternoon Tea, Carvery, as well as supporting weddings, meetings, and other private events, providing a more varied and dynamic experience. The service approach was more flexible and tailored to individual guest needs. This gave me greater insight into adaptability, multitasking, and the importance of team cohesion during high-pressure periods.
Another key difference was the level of supervision and responsibility. At Level 4, I mainly observed and followed instructions, whereas at The George, I was encouraged to take initiative, react to service needs in real time, and integrate closely with the team, despite not having a fixed role. This helped develop my situational awareness and practical confidence.
At Level 5, I explored the CSR strategy of Good Hotel London—a purpose-driven social enterprise prioritising community impact, training for unemployed locals, and environmental reuse through floating hotel design (Good Hotel, 2025). In comparison, The George Hotel’s CSR approach is more traditional but still highly effective. It focuses on local food sourcing, inclusive hiring, solar energy use, and participation in initiatives like Earth Hour (The George Hotel, 2025). The hotel also employs individuals with disabilities, aligning with the Equality Act 2010 (UK Legislation, 2010). 
While The George already follows sustainable sourcing and recycling, a practice like Good Hotel’s structured Good Training Programme (Good Hotel, 2025)—targeting unemployed individuals with clear pathways into hospitality—could be adapted to suit The George’s operations. Given its strong community ties and inclusive culture, a simplified training initiative could enhance social impact while addressing staffing needs in F&B.

Section 3: Service Improvement Proposal.
A key area for improvement during my placement was supervisory consistency. Though all DMs were capable, differing leadership styles—some more autocratic—sometimes reduced staff morale. Limited explanations and top-down decision-making created communication gaps and team hesitation. This occasionally affected scheduling and service flow. Team feedback revealed that staff felt more engaged when DMs clearly explained expectations and encouraged collaboration. During shifts with more inclusive supervisors, service ran more smoothly.
Improvement Plan:
1. Standardised Supervisor Communication Workshops.
· Implement training sessions for DMs focusing on adaptive leadership and transparent communication strategies.
· Include techniques for explaining task rationales and fostering team engagement.
· Goleman (2009) suggests that emotionally intelligent leaders can better adapt their styles to team needs, promoting harmony and productivity.
2. Anonymous Feedback and Dialogue Mechanism.
· Introduce a simple, anonymous feedback process allowing staff to comment on team communication and leadership clarity.
· Use this data to guide coaching and reflective practice.
· Yukl (2013) supports feedback loops as essential for leadership development and improving team dynamics.
3. Pre- and Post-Shift Communication Protocols
· Standardise short briefing and debriefing sessions where DMs can clearly communicate expectations, explain decisions, and reflect with the team.
· Kotter (2012) emphasises that open, consistent communication fosters alignment and employee engagement.
Improving communication across leadership styles will reduce confusion, boost morale, and help the team align with performance standards. It will also foster a more cohesive culture where different supervisory approaches are respected but adapted through effective communication. Over time, this can lead to enhanced teamwork, better guest service, and a more resilient F&B department.

My placement allowed me to apply theory to practice and grow professionally. I developed adaptability, teamwork, and a deeper appreciation for inclusive supervision. I met my learning objectives—building service skills, improving communication, and understanding F&B management. I also gained confidence, particularly in responding to real-time service needs and engaging with diverse leadership styles. Moving forward, I aim to build on these skills by seeking leadership training and continuing to reflect on team dynamics in hospitality.
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