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The Food and Beverage operation at Rossington Hall offers a wide range of services designed to offer the guests a high-quality dining experience (rossingtonhall, 2024). The department caters for weddings, buffets and lodge meals so that all the services taken are of a high standard for guests. The team works together to achieve efficiency and guest satisfaction in delivering seamless service from the kitchen to the dining area. Moreover, the department has focused on food safety and also effective task management and communication to maintain the department's smooth operating during busy periods and an outstanding guest experience overall. 
Learning objectives for the placement 
· Gain hands-on experience in food and beverage service.
· Develop communication and teamwork skills.
· Understand food safety and operational procedures.
· Enhance guest service and task management abilities.


[bookmark: _Toc189137850]Section 1: Reflection on Experience and Own Growth
Using “Gibb's reflective model”, I am presenting a reflection based on my experiences in a restaurant. This model allows me to break down the points as per the stages and aids perfection in evaluating the overall findings (ADOM, 2022).  I had the privilege to reflect on a supervisory position in the Food and Beverage department at Rossington Hall. This experience gave me an appreciation for what is necessary to keep high guest service standards up throughout the entirety of the operation. I understood that being in a position with these standards required good communication, effective work with teammates and task management. During my time shadowing, I was able to witness both the technical skills needed to do a job well and the interpersonal skills needed for dealing with guests and peers. Another example is I had to communicate clearly with the kitchen staff and other team members to achieve smooth service during busy wedding events. Therefore, this was a practical application of skills I learnt in academia. 
Using Gibbs' Reflective Cycle, I can reflect on how I managed to do this, and what I improved in my personal skills. At first, I was not sure I would be able to work in such a fast-paced environment and manage tasks, however, through focusing on others I realised that I would be able to manage tasks better. Specifically, the role allowed me to connect the value of being organised, more so in the case of buffet service since on-time delivery was extremely critical. Additionally, my experience in the previous industry where I played several roles and what I learnt academically helped me get the idea of the importance of guest service. This confirms that technical knowledge matters, and soft skills if one wants to do a good job. In general, I found this placement to be of great importance to the professions I am pursuing and really helped me to understand what is expected from the food and beverage industry.
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During my working experience at Rossington Hall, I gained knowledge of how skills and knowledge regarding the work are important in achieving the highest guest service standards. Also, I have understood the positive and negative sides of managing the day-to-day work team. Looking back on this using Gibbs’ model I see that soft and technical skills work appropriately, and without a combination of these, food and beverage operations will not be successful. Communication was one of the key work-based skills I discovered (McFarlin, 2024). It was particularly important to communicate well with kitchen staff and colleagues during events such as weddings and buffets so that everything would run smoothly. Maintaining efficiency and guest satisfaction depends on the ability to accurately convey guest orders and relay them very quickly. This skill was important as I learned that miscommunication or delay can lead to dissatisfaction.
As a foundation for delivering high-quality guest service, technical knowledge also was important. I worked in the kitchen thus understanding food safety standards and handling of the kitchen equipment is just an example. Marketing as a discipline is all about technical aspects that guarantee compliance with regulations, and also make guests feel safe and comfortable in the process (Fallon and Rutherford, 2010). Following the ‘Description’ and ‘Feelings’ stages of Gibbs' model of work, I can feel unsure of my technical knowledge however feel confident at the same time following the completion of the observation and practice of these vital tasks. Overall, the experience confirmed that both the technical knowledge that is required, and the work-based skills such as teamwork and communication, are complementary to providing exceptional guest service. Without these skills, it would be hard to satisfy guests in a high-paced service-oriented environment (Walker, 2021).
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While working in Rossington Hall's Food and Beverage Department, I saw an issue in the organisation of staff that affects when they have busy hours such as when there are events such as weddings. The problem came in when they could not pull enough staff members to manage the situation. This created delays in service and also was impactful on the overall guest experience (rossingtonparishcouncil, 2023). Using Gibbs' Reflective Cycle, I then reflected on this issue and my 'Feelings' were first of frustration and concern owing to the fact that the lack of staff was unnecessarily stressing the existing team. I started to realise, through this staffing issue, how sometimes it creates overwhelmed staff, miscommunications, and lower service quality. In the 'Evaluation' stage, I understood that lack of staff had a direct negative impact on the team's morale, however, also the guest experience. The server made their clients wait in long queues, and the guests complained and were very dissatisfied. Taking an operational perspective, the team was trying to catch up to the service speed, which meant failing to up-sell and overall low efficiency.
I would suggest to solve this problem that the scheduling during the peak time become more robust so that adequate numbers of staff are in place. Through applying the "Systems Theory" in management wherein the whole organisation must function as a system and all of its parts must operate efficiently, a more strategic staffing can make workflow and service more efficient. Furthermore, training staff in multiple roles may give more flexibility and eliminate drawbacks during busy periods. According to practical considerations, this could serve as the solution to ensure smoother operations and better guest service (Cousins and Weekes, 2020).
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I have reflected on my experience at Rossington Hall and it has provided me with a useful insight into what important work-related capabilities and technical understanding is needed to ensure high guest service standards. I find that this has been really beneficial in understanding the importance of communication, teamwork, and task management which are very important features in food and beverage operations. I know communication is key to information flow between the kitchen and guests, and also is key in relaying information about guests' needs and requests. Also, the technical knowledge I have gained strengthened my understanding of food safety regulations and the right way to handle kitchen appliances has also been useful in learning how to offer top-class service. In addition, I have been placed where I was able to think about guest service and its direct correlation to the department's performance and total operations. 
I have really observed how service delays or miscommunication can cause customer dissatisfaction, and therefore attention to detail and proper management are significant in securing guest satisfaction. This experience has helped me progress in my own life, and in my career, in the food and beverage industry. It has given me the ability to gain practical skills and also has enhanced my ability to understand the operational aspects surrounding the importance of good guest service. For future placements, I will try to improve my time management skills and I am going to have more leadership responsibilities (Knight, 2024). Additionally, through seeking further food safety and management practices training, I intend to improve my technical knowledge. In this, I hope I can grow further into the industry, and pursue a role as a supervisor in the industry.
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