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The Premier Inn Newport Hotel offers core hospitality services along with the Beefeater Restaurant. Both locals and visitors can enjoy a remarkable dining experience or spend a memorable time at the restaurant. A dedicated team orchestrates each guest’s experience from a warm welcome until departure, ensuring that everyone delights at the venue. Beyond their tasks such as managing food orders, and ensuring space aesthetics, they create a hospitable atmosphere through conversation, and willingness to serve. As Solomon (2016) discussed, this aspect can make a difference among the restaurants and help the enterprise stand out. Thus, the business benefits from a good reputation, consistent financial resources, and numerous customers.  
This paper aims to present a reflective approach of shadowing the restaurant manager to gain an extensive understanding of food and beverage operations and contribution to guest satisfaction. Kolb’s (1984) reflective cycle represents the framework utilised throughout this work to enhance valuable insights for my professional development.  
To optimise the placement experience within the restaurant, I established a set of learning goals: 
· To discover how to welcome guests in a proper manner at the front of house 
· To examine how the manager supports her team to deliver quality service 
· To observe effective communication approaches between management and the rest of the team.  
The manager’s administration and leadership play a key role in Beefeater’s successful outcomes as she oversees the entire activity and must ensure a quality performance (Walker, 2021). Therefore, shadowing her represents an authentic experience to gain knowledge within the context of the food and beverage department. Also, this method helps me internalize different procedures regarding guest service, teamwork, and task management through direct interaction, and observation, building a bridge between accumulated information and practice (Mas-Alcolea and Torres-Purroy, 2021).  
Although technical knowledge such as bookings, meal orders and menu offerings differ from one venue to another, I realised that it is indispensable to be thoroughly acquainted with them. This facilitates delivery of services and ensures positive interaction with customers. Also, I understood that becoming aware of any allergens that a client may suffer from is vital for his or her safety, and consequently, for business performance. These details contribute to the manager’s professionalism and make her activity productive and smooth.  
While welcoming numerous guests at the front of the house, assisted by the restaurant manager, my awareness of communication skills' importance increased since these were contributing to their first impressions. Also, maintaining communication with the rest of the team in parallel was essential to ensure a good organising and under-control activity in the background. Moreover, I encountered moments of dilemma when the manager’s assistance was required while she was dealing with another guest, asking myself how I would proceed. These types of situations were inspiring for me since my ideal is to deliver a high-quality experience for everyone. Therefore, I learnt that prioritising is an important supervisory ability which requires a solid knowledge of business goals, standards, and operations (Jogaratnam, 2018). Also, the problem-solving skills correlates with effective dealing of guests’ requirements and complaints. 
During busier time slots, the manager, as well as myself, was involved in several tasks such as serving, cleaning tables, and preparing drinks. This opportunity taught me how to work as a team with the rest of the staff members and observe how the supervisor supports them practically. I acknowledged that this approach enables more chances to provide quality service tips to the employees, either through own example or direct speech. Moreover, according to Griffin, Patterson, and West (2001), they feel supported, inspired, and motivated when their leader works beside them, fostering a sense of community and boosting morale. 
Yue, Men, and Ferguson (2019) highlighted communication between leaders and employees as a crucial exchange of information, suggestions and ideas to achieve personal satisfaction and organisational performance. I observed that Beefeater staff are encouraged and open to express their thoughts and concerns due to the supervisors’ receptiveness and non-judgmental attitude. This is beneficial for both parties to overcome potential difficulties at the workplace, improve certain aspects, build trust, and strengthen team spirit. 
Regarding organisation issues, I believe that Beefeater’s space could be improved in terms of furniture and aesthetics. Visual pleasantness represents an important factor in guest satisfaction and return intention (Mahalingam, Jain, and Sahay, 2016). The customers may be reluctant to dine at the restaurant since the first impressions are formed while observing the environment and assessing its cleanliness and comfort. Moreover, this issue can escalate into complaints, negative reviews, and no future visits.  
Firstly, I would suggest making an inventory of the items that need to be replaced, and then finding some suitable alternatives that match the restaurant’s style. Although it may be a consistent investment, refurbishment does not only maintain customers’ loyalty but can attract new visitors and increase its popularity in the area (Turner and Hesford, 2021). Consequently, more revenue will be generated, as well as positive publicity.  
Kement et al., (2021) reported that refurbishment can increase employees’ morale and productivity since it provides a pleasant work environment. Therefore, there are higher chances for them to deliver outstanding service and promote business’ success.  
The food and beverage department is a complex sector of the hotel industry due to its consistent knowledge, and skills required to deliver excellent service. 
In the future, I would be more interested in learning how to prepare different types of drinks at the bar according to the venue’s standards. Besides the support shown to the staff, I would also display a good practice model for them to follow. Observing the restaurant’s supervisor abilities, I believe that it is my duty to become an expert in my area, to inspire my team, and ensure the guests receive the best service (Liebowitz and Beckman, 2020). 
As another goal, I think of writing a list of ideas to create different “Wow! Moments" within the restaurant and bar. Panchapakesan, Amin, and Herjanto (2022) emphasised the guest’s delight as a positivity trigger (emotions such as joy, excitement) which will enhance the entire experience and raise the chances for potential visits. Also, since people tend to share their special moments on social media, the venue’s reputation and image will be appealing to new visitors. Although this list may require learning new skills, or more tasks on my agenda, it is an outstanding way to achieve business excellence and boost my potential. 
Overall, I consider that my learning goals for this placement experience have been achieved. From welcoming the guests, assisting them with any requirements, to their departure, I could see how the manager deals with various tasks and what skills are valuable to fulfill this role. Communication is a key ability to ensure a positive image, quality interaction, and smooth operationality. Moreover, this competence can help me establish a solid, trustful relationship with my team to ensure an exceptional service.  
Through shadowing, my knowledge was enriched with significant insights regarding the food and beverage department. I appreciated the supervisor’s involvement in supporting the employees during the shifts and how she dealt with multiple requests. Witnessing a real example of a manager’s activity within a restaurant helped me to complement my academic knowledge and put it into practice, receive feedback, and relevant suggestions. Also, this experience made me aware of different challenges and obstacles encountered as a supervisor, so I can set realistic expectations and goals for my career. 
Finally, the placement experience at the Beefeater equipped me with more confidence and offered me an opportunity to develop my skills and knowledge to be able to provide outstanding services. Also, it enabled me to connect with other people with passion for hospitality, and recognise the importance of teamwork, communication, and expertise. 
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