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During my placement at Delta Hotels Newcastle Gateshead, I was privileged to work in the Food & Beverage department which offers a vast array of services including dining room, restaurants, room service, and banqueting services (Cousins and Weekes, 2020). This department forms a very significant segment of the entire hotel management, with an emphasis on guest satisfaction through proper organization, a qualified workforce, and effective coordination between the food and beverage serving sections (Cantrell et al., 2022). It was useful in enhancing guest satisfaction concerning the different services I engaged with.
The goals involving knowledge and skills that I set for myself within the department were to learn more about the functions of a supervisor as well as improve my organizational skills, communication skills and organisational skills within the place of work. I also followed the goal to enhance my understanding of food production and service, develop problem-solving skills and acquire ideas about high service quality. These objectives became my learning outcomes, which helped me in my personal and career development (ASET, 2017).
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Gibbs' reflective cycle:
Description: While practically shadowing a supervisory position in Delta Hotels Newcastle Gateshead Food and Beverage department, I participated in various activities that included conducting shift meetings, assigning duties, and handling guest complaints (Cantrell et al., 2022). I interacted with the Food and Beverage Manager, supervisors and employees while attending to the clients during banquets and restaurants during busy hours.
Feelings: Before the shadowing exercise, I was worried about managing assigned tasks when guests were eagerly awaiting services. Thus, while performing tasks during the placement, I felt excited and responsible. I had to deal with last-minute changes, which caused some stress, but once I finished the tasks, my self-esteem rose.
Evaluation: The courses improved my communication skills because I could give instructions and work with teams. Teamwork could have improved group management, especially at events with many guests. Task management was difficult during staff shortages. I addressed the concerns, but I realised there is still work to be done in decision-making in the moment and task prioritisation.
Analysis: Applying Kolb’s experiential learning cycle was easy and effective since I could follow my progression of learning, as a result of reflecting on my actions and adjusting them. Another key aspect touched by Tannenbaum’s teamwork model was the role of communication and coordination of departments for improved organizational performance (Walker, 2021). I understood that the theory of contingency management was applied as the leadership decisions called for flexibility when addressing the shifts in service delivery.
Conclusion: I learnt that a company needs good management, delegation, and teamwork to provide high-quality services. This suggests that I could have planned for complications before the event. Self-reflection revealed the need to be flexible when handling guests to maximise functionality and satisfy customers.
Action Plan: Leadership classes will improve my time management and decision-making to handle such situations. To improve work efficiency, I will create "pre-event checklists" and increase cross-departmental communication (Cesarritzcolleges.edu, 2024). The author will benefit from using Gibbs' reflective model in the future to track performance improvement.
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In my shadowing experience, I engaged in various serious work-related skills and course concepts necessary for service delivery. Interpersonal skills are highlighted as a significant factor primarily to be used while engaging with guests and during shifts. For instance, there were occasions when I had to communicate the change of shifts during a busy evening service, making all the team realize their positions to prevent inconvenience (Ruiz Molina et al., 2022).
Task control and coordination were also needed for hospital services. I discovered the best times to assign staff shifts and supervise meal preparation. I remember a guest who complained about being served late for a meal (Vallen and Vallen, 2014). I coordinated with the kitchen and waiters and was polite to speed up service.
Teamwork extended to involve kitchen as well as service departments that require joint effort to accomplish. I saw how this was effective as a team since it made it easier to adopt efficient practices, especially during events where several departments have interrelated tasks. These experiences also brought into focus how responsibility was individual and therefore collective in order to achieve the best services to the guests (Elphick, 2024).
I confirmed with hospitality operations and service management theories the skills needed to provide guest services. I found that Herzberg's two-factor theory of motivation affects staff performance and guest satisfaction. Acquainting staff with their roles and expected task performance was a hygiene factor that reduced confusion and slow service (O’fallon and Rutherford, 2020). Giving teamwork praise encouraged staff to stay productive.
In the same manner, I also applied Kolb's experiential learning cycle to course feedback and adjustments. I could focus on my tasks, learn from them, and adjust to improve my prioritisation and problem-solving skills. Communication aligns with Tannenbaum's teamwork model, which emphasises coordination and information sharing for operational efficiency in complex service organisations (Anderson, Ford and Kinnair, 2016). These theories gave me practical skills to solve workplace issues.
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Organisational Issue Identified
During my placement, I realised staffing was one of the common organisational challenges, especially during busy service hours and occasions. Lack of adequate staffing meant that service delivery was slow, tasks were compounded and it highly stressed the employees. This issue raised the need to pay close attention to the planning of resources and the ability to flexibly plan for times to meet the demands of the guests (Haag, 2013).
Impact on Operations and Guest Service
This issue was a major contributor to department inefficiency and guest service quality. Occasionally, guests complained about food delivery delays and table settings during busy hours. Since workers had to handle more work, morale suffered. Service was interrupted for hours due to operational issues (Johnston, Clark and Shulver, 2012).
Solutions and Theoretical Justification
This can be solved by cross-training employees so that whenever there is such a situation, the employees can switch between the different functions as supported by the contingency theory since it focuses on flexibility in changeable environments (Anderson, Ford and Kinnair, 2016). Furthermore, Herzberg's motivation theory can also improve staff retention through rewards and support. Hiring part-time workers during busy times helps meet demand and boosts efficiency, and vice versa for guests.
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To improve my performance in the workplace I should make efforts in the development of communication, time-management abilities and flexibility (Anderson, Ford and Kinnair, 2016). I can attend special classes in leadership and ways of solving conflicts, which should enhance my problem-solving skills in conditions of increasing pressure. Similarly, I wish to undertake practical experiences on cross-training across the various areas of the hotel to develop flexibility.
In my opinion, practice can be improved by reflecting on the process, thus, I will use Gibbs’ cycle in my future evaluations. It will also be effective for me to attend hospitality seminars and other networking events to keep up with the latest trends. These initiatives are important in the future planning of my career as they make me prepare to take on supervisory responsibilities and be able to offer a high level of guest service (Ruiz Molina et al., 2022).

[bookmark: _Toc190040075]Conclusion
This reflective experience helped me develop work competencies and understand the technical knowledge acquired during the course in an operating Food and Beverage environment. I also acquired more skills in communication and completing tasks with teams, got more appreciation for how teamwork works, and I also improved on time management in doing tasks. In practical scenarios, theoretical knowledge and skills allowed me to approach operational issues and enhance the quality of the service provided. In this regard, I realized the significance of feedback and reflecting on one’s practice as a tool to improve individual development. This placement ensured that I was ready to handle responsibilities especially future job positions that have high demands on leadership as well as guest service.
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[bookmark: _Hlk190010640]Acknowledgement of the Use of AI


	RESEARCH
	For this assessment, you can use Generative AI to support you in research, including searching for bibliography, and using tools to summarise, compare and
interrogate materials.
	Yes ☐

No ☐✔

	STRUCTURE
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts
and headings, etc.
	Yes ☐

No ☐✔

	PROOFREADING
	For this assessment, you can use Generative AI to check your own text/creation for grammatical and syntactical mistakes, including rephrasing of your
own work within specific standards.
	Yes ☐

No ☐✔

	WRITING
	For this assessment, you can use Generative AI to create text for submission.
	Yes ☐

No ☐✔

	CREATIVE
	For this assessment, you can use Generative AI to create creative materials, such as images.
	Yes ☐

No ☐✔

	PROGRAMING
	For this assessment, you can use Generative AI to create and check code.
	Yes ☐

No ☐✔

	NONE
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading
support and creative support.
	Yes ☐✔

No ☐
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I acknowledge the use of Grammarly (https://www.grammarly.com/) on 25 February 2025 to check my work using the prompt(s):
· Please check the following text for readability, grammar and syntax.
I confirm that I have not presented any AI generated text as my own work. I confirm 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 in evidence.
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