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Hotel Placement - Food and Beverage Operations

Introduction:
During my work placement, I worked in the food and beverage department of Morgan’s hotel (Luxurious Bar & Dining Morgans Hotel, 2023). I was required to help with the breakfast service. I welcomed guests, checked their bookings and payments, and asked about any dietary needs or allergies before serving breakfast at the hotel (www.food.gov.uk, n.d.). The purpose of this self-reflection is to evaluate the tasks I completed, what I learnt from them, and what my strengths and weaknesses are and to improve my performance and set goals for the future (Ryan, 2019). This process will help me recognise the areas for improvement, in order to grow and develop as a professional (Ryan, 2019). 
Main Body/ Gibbs’ Reflective Cycle
Description of the experience
During my work placement at Morgan’s Hotel (Morgans Hotel, 2023), I worked in the Food and Beverage department. My main job was to help with the breakfast service. I welcomed guests as they arrived and asked for their room number to check their booking. I checked if they had already paid for breakfast, and if not, I added the charge to their room. I also asked if they had any dietary needs or food allergies, which is important to avoid serious health risks to customers (Anaphylaxis UK, 2024). Then, I offer them a choice between a continental breakfast or a traditional Morgan’s breakfast (Glance | Morgans Hotel, 2023). I was also responsible for clearing tables after each guest and resetting them for the next customers. In addition, I took food and drink orders using a handheld ordering pad, which works great in eliminating mistakes and making the ordering process more efficient and faster (Faster Order Taking, 2025). 
I was also involved in several back-of-house tasks, such as stock rotation. This included making sure older items were used first and properly labelling opened products such as juices and milk, which would need to be refrigerated and used within three days of opening (GOV.UK, 2022). These steps were important to maintain freshness and follow health and safety and food regulations (GOV.UK, 2022). 
I was also responsible for managing the stockroom, including restocking food and drink items to ensure smooth and efficient service. I carefully dated all opened items as part of proper food inventory management (Elphick, 2024). Keeping the stockroom tidy and making space for upcoming deliveries was also a key part of my role, helping the team quickly find what they needed during service. After breakfast service ended, I also helped with maintaining, cleaning and descaling the coffee machines to ensure they were ready for the next use.
A part of my job was managing the complimentary mini bars in the VIP rooms (Morgans Hotel, 2021). I had to make sure they were clean, full and had the right drinks, savory snacks and sweets. Everything had to look perfect because these guests expected the best service with personalised experience (Aro Digital Strategy, 2025). I always checked carefully to make sure nothing was missing or out of place. It was important to do the job well, so the guests were happy and not to receive any negative feedback nor bad reviews.
Before closing the breakfast service, I was given a checklist to ensure everything was prepared for the next day. This involved cleaning and sanitising all areas, hoovering, mopping the floors and polishing cutlery to ensure everything was spotless. I emptied the bins, sorted the recycling and recorded the fridge temperatures to ensure proper food storage. I also restocked essential items like saucers, cups, and coffee pods. By completing these tasks, I ensured the breakfast area was clean, well organised and ready for the following day’s service. 
Feelings
When I first started my placement, I felt a mix of excitement and nervousness. The environment was unfamiliar, and I was not sure what to expect. On the one hand, I was excited about the opportunity to work in a reputable hotel and learn new skills.
In the beginning, I had the opportunity to assist in the kitchen alongside the chef. At first, she seemed unsure of how involved I should be, which made me feel unwelcome. However, as time went on, she became more comfortable with me and began teaching me valuable cooking skills. My tasks included preparing ingredients, restocking kitchen supplies and ensuring that opened food items were correctly dated. I gained a good understanding of food safety, particularly in preventing cross-contamination when preparing and storing food (Food Standards Agency, 2017) in order to minimise health risks. The chef also explained the importance of using the correct tools for each task and being extremely cautious with food allergies. Wherever possible, separate pots, pans, chopping boards, knives, and utensils should be used, along with designated preparation areas for allergen and allergen-free dishes (Food Allergen Information and Controls for Caterers, n.d.), especially when preparing meals for guests. In the end, we got along very well and enjoyed each other’s company, which made the experience both educational and enjoyable. 
When I started working in the breakfast service, I felt nervous when taking food orders, serving meals and talking to guests. I was worried about making mistakes, especially when trying to remember the menu. It was more challenging when there were large groups of guests, and each person wanted something different.
Sometimes, I felt frustrated when I made mistakes. But I also tried to see those moments as a chance to learn and improve. Over time, I became more comfortable with the tasks and started to feel more confident. This experience helped me grow both at work and as a person. 
Evaluation
Looking back, I thoroughly enjoyed my work placement, and it was a good experience. Working in a busy and professional place helped me learn new skills, get real experience, and understand more about the food and beverage department. One of the best parts was learning how to handle work when things got busy. During breakfast service or when setting up and organising the champagne bar for an event, I had to work quickly to make sure everything went well. I learnt to decide which tasks were most important and to stay calm under pressure. I also learnt a lot about food safety and how kitchens work. Before the placement, I did not really understand how important it is to store and handle food properly. I found out how important it is to date and keep food at the right temperature and to be aware of food allergens to keep everything safe and good to eat for the guests. The colleagues at Morgan’s hotel were amazing and very helpful when I needed help.
Analysis
During my time at Morgan’s Hotel, I improved my customer service. I used my own initiative to complete most of the tasks. I also learnt to pay close attention to details, especially when it came to guests' dietary needs, making sure their food orders were safe and correct, which was very important. However, not everything was easy. I found the back-of-house jobs quite difficult. These included managing stock, lifting heavy boxes, and keeping the area clean. These tasks were more tiring and difficult than I expected. They needed good time management and physical strength, especially when the hotel was busy and there were many things to do at the same time. Overall, working at the hotel helped me improve a lot of skills. I learnt to work faster, stay organised, and pay more attention to details. Even when things got busy, I tried my best and kept learning. I will use all these skills in my future jobs to do even better.

Conclusion: 
My time at Morgan’s Hotel was a really good experience. I learnt how to give good service to guests by being kind, helpful, and polite. I also learnt how to do things on my own when needed, and how to work well with other people as a team. Working together was very important, especially when the hotel was very busy.
I also saw how important it is to talk clearly with guests and with the team. Good communication helped everything go well and limited any problems from happening. When things were busy or stressful, I learnt to stay calm and keep everything in order. This helped me do my work better and not feel too stressed. I learnt many useful skills that will help me in the future at work and in life.
Action Plan:
In the future, I would like to learn more about the management side of hotels and restaurants, especially the financial aspects. I am interested in how managers operate, when making orders, controlling costs and keeping track of the business side of the hotel or restaurant. I want to understand how managers make decisions about spending, what tools or systems they use to track the costs and how they keep everything. In my next work experience, I hope to have the chance to observe how managers organise their team, solve problems and make sure everything runs smoothly. I want to see how they keep the team motivated and how they solve any challenges that appear. This will help me gain valuable experience and a better understanding of what it takes to manage a business in hospitality.  






Part 2: Hotel Mentor Feedback
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Part 4: Reflection on Hotel and Academic tutor feedback
During my placement in the Food and Beverage department at the hotel, I got helpful feedback from both my hotel mentor and my academic tutor. This feedback showed me what I did well and what I needed to work on. In this reflection, I will talk about the feedback I received while working in the Food and Beverage department, how it helped me grow personally and professionally, and what I will do next to keep improving in this area. 
Understand the Feedback
The feedback I got while working in the Food and Beverage department was mostly positive. This made me feel good and showed me that I am doing well. One of my main strengths was time management. I always arrived for my shifts on time and was ready to work. This showed that I was reliable and took my job seriously. If I could not come in, I would let the staff know early and in a professional way. Both the hotel staff and my tutor appreciated this.
Another strength was my communication skills. I was told that I was polite, respectful, and clear when talking to guests and team members. This helped create a friendly and professional atmosphere, which is very important in Food and Beverage service. I always listened carefully to instructions and answered clearly. This helped the team work well together, especially during busy times.
My attitude and teamwork were also seen as strong points. I was happy to help others, finished my tasks well, and stayed positive, even when it got busy. My mentor liked that I was eager to learn and could adjust to different situations.
However, there were also some things I needed to work on. One main issue was my limited availability during busy times, like evenings and weekends. These are often the busiest and best times to learn in the Food and Beverage department. My academic tutor understood that I had other commitments, but she said that being more flexible could help me get more experience during busy shifts.
[bookmark: _Int_5orCt1Ng]Another point was about my problem-solving skills. Sometimes, I asked for help too quickly instead of trying to fix small problems by myself first. I need to build more confidence to handle everyday problems on my own. This would help me do better in a fast moving department like Food and Beverage.  
Impact of the Feedback
The feedback helped me understand my strengths like good time management, clear communication, and being professional are very important in the Food and Beverage industry. These skills help the team work well and keep guests happy. They are also useful for my future employment in hospitality.
The feedback about what I need to improve also helped me learn more about what the job expects. I now understand that working during busy times, like evenings and weekends, is important. These times help you learn more, like how to deal with complaints, manage big groups, or work fast during dinner time. I also learned that I need to be more confident and try to solve small problems on my own before asking for help. This will help me become a stronger and more trusted team member. 
Action Steps for Growth
To keep getting better in the Food and Beverage department, I plan to take some simple and practical steps based on the feedback I got. First, in my next placement I will try to be more flexible with my time, especially in the evenings, on weekends, and during busy hours. These times are important for learning how to handle busy shifts and deal with real challenges. Working more during these times will help me gain confidence and understand how the department works under pressure. 
Second, I want to be more active in solving problems on my own. Instead of always asking for help right away, I will try to think about the problem, find possible answers, and act when I can. This will help me become more independent and a stronger team member.
In addition, I will look for more learning opportunities, short courses or training at a hotel. These will help me build my skills and learn more about the industry.
Lastly, I will try to take on more tasks, watch how experienced staff work, and ask for regular feedback to keep improving. By doing all these things, I hope to become more confident, skilled, and ready for future jobs in the Food and Beverage field. 

Conclusion
The feedback I got during my placement in the Food and Beverage department helped me understand what I am good at and what I need to get better at. I am proud of my professionalism, communication, and teamwork. I also found the advice about being more available, solving problems on my own, and improving my writing very helpful.
I see this feedback as a useful guide to help me grow and become more confident in my work. By setting clear and simple goals, I feel motivated to keep learning and getting better in future jobs in the Food and Beverage industry.
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Time Management

Hind has shown a solid understanding of the importance of time management
throughout the placement. They attended all scheduled shifts as agreed, and when
circumstances arose that required a shift to be cancelled due to personal reasons,
they demonstrated responsibility by promptiy informing both the hotel and tutor

Hind also consistently attended all one-to-one meetings with the tutor, arriving on
time, which reflected their dedication to their personal development and the learning
process.

There is an opportunity for growth in terms of overall commitment, particularty when it
comes to availability during key operational hours. While personal commitments are
understandably a factor, a bit more flexibility in availability would have provided
valuable exposure to the daily operations, enriching the overall earning experience. In
future professional settings, finding a better balance between personal obligations and
work demands will be essential, especially in dynamic environments ike hospitality,
where adaptability and being present during peak times are crucial for success.

Adopting a more proactive approach to managing their schedule and seeking out
additional opportunities to engage more deeply with the placement would enable Hind
tofully benefit from the experience.

Communication

Communication was one of Hind's strong suits. They maintained professionalism and
clarity when communicating with the hotel staf, peers and the tutor.

In both mestings with the tutor and interactions with hotel staff, Hind's verbal
communication was confident and articulate. They asked insightful questions and
shared relevant updates. Hind was able to express ideas and provide feedback clearly,
which contributed positively to meetings and day-to-day operations at the hotel. This
ability to communicate effectively in person was especially beneficial when dealing
with hotel staff and guests, as it facilitated smooth interactions and teamwork.

Hind's professional demeanour has been noted by both the hotel team and the tutor,
further emphasising their ability to communicate with confidence and authority.

Emails were being responded to in timely acceptable manner. There is some minor
room for improvement in email etiquette.
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