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Introduction
The food and beverage department of the IBIS London Stratford is responsible for receiving food and beverage deliveries, restocking food and beverage goods, providing table services for guests, replenishing breakfast buffet services and also cleaning and washing cutlery items used serving food and beverage items for hotel’s guests. The food and beverage department serves the restaurant and the bar sections of the IBIS hotel, which make the department essential when it comes to quality service delivery for guests. I had the opportunity to work and interact with the staffs in the food and beverage department which is comprised of staff members, an assistant manager and team leaders responsible for different areas within the department. The ERA cycle model will be utilised in the following reflective essay to discuss the operations of the food and beverage department.  
Experience
From my experience, the staffs at the food and beverage department was supportive and friendly which positively impacted teamwork and coordination of task within the department. The team leaders coordinate their roles to ensure that operations within the department run smoothly (Lee and Lim, 2023, p.70). The general manager demonstrated a high level of unprofessionalism through limited communication and interaction with the rest of the staff members. As professionalism is lined with work performance, the manager’s unprofessionalism impacts the knowledge and skills gained by the members of staff of the food and beverage department (Lee, 2014, p.147). Additionally, the lack of professionalism of the manager highlights the impaired-making of the department’s management which affects quality service delivery for guests.
The food and beverage department fails to regularly update its logbooks, which complicates the internal auditing process. From my observation, the managers lagged in updating their logbooks until an audit process was about to happen. The rush to update the logbooks for the food and beverage department ultimately affects the accuracy and usefulness of the logbooks for the department  (Dadić and Ribarić, 2020, p.81). The internal audit of the food and beverage department becomes useful in managing the cost and quality of the food services offered to guests hence the need for constant updates of logbooks to ensure all information relating to the inventory is recorded as accurately as possible (Sahu, 2023). The management of the food and beverage department lacks technical skills in the management of its operations hence the firm loses out on benefits such as quality and cost optimisation (Melia, 2011, p.12). Investing in a revenue management system can assist in overcoming the challenges of the internal auditing process.
Reflection
My experience of working in the food and beverage department gave me a lot of insights, especially on the significance of teamwork and communication among managers and members of staff in the department. At the food and beverage department, I observed that most members of staff were engaging in multitasking roles which made communication a crucial work-based skill for the involved teams. Also, due to the wide scope of operations for the food and beverage department, teamwork is essential to ensure that guests receive quality customer service (Azzahra, 2023). The managers of the various sections of the department coordinate the efforts of all staff members so that operations are not interrupted, and guests receive all the services they have requested. From my experience at IBIS hotel, the staff exhibit high levels of teamwork with the only problem being the involvement of the department’s manager.
As part of quality service delivery, members of staff and managers have to demonstrate the highest form of professionalism. I experienced a lack of involvement of the managers at the food and beverage department which affected the interaction between employees and also the guests at IBIS hotel. The lack of professionalism for managers limited the interactive capability of line managers and also members of staff hence it was difficult to meet the needs of guests as efficiently as possible (Lee, 2014, p.147). Additionally, limited interactive capability affects the transfer of knowledge and skills between employees and their managers negatively impacting service delivery (Kaufman and Ricci, 2014, p.1). My view is that professional training is necessary for the members of staff at IBIS hotel London Stratford especially for managers to promote improved service delivery to guests.
The internal auditing process is a prerequisite for cost and quality management. My work experience at the food and beverage department of the IBIS hotel proved that managers conduct irregular updates and review of financial logbooks which diminished the usefulness of the auditing processes in improving service delivery to guests. The majority of the managers update logbooks only when there is an auditing process, and this makes the financial management process of IBIS Hotel ineffective. From my research on financial risk management, the department can benefit from a regular and frequent auditing process which requires managers to present monthly and quarterly logbook reports for activities such as inventory management of food and beverage stock, quality management of food and beverage served and also cost optimisation of operations (Gadelrab, and Hussein, 2018, p.2). Moreover, adopting a financial management system can assist managers in the regular updating of their logbooks (Abdelrahim and Al-Malkawi, 2022, p.3). Additionally, training staff in bookkeeping skills can help the department in keeping track of its operations for enhanced service delivery (Bardi, 2010, p.236). 
Action
My experience serving in the food and beverage department has proven the significance of teamwork and communication for improved performance and service delivery to hotel guests. Training in skills such as communication and teamwork becomes important in enhancing the crucial performance of teams, especially for departments that have a wide scope of operations (Hollander, 2023). For instance, the food and beverage department has to coordinate efforts between the restaurant and the bar section for the satisfaction of guests. My competency in communication and teamwork will be useful in coordinating efforts among team members to ensure that all operations are in line with the objectives of quality service delivery for guests. 
I have experienced the shortcoming of unprofessionalism in the discharge of managerial duties which I intend to overcome by practicing ethical and professional management of roles in partnership with members of staff. The limited interactive capacity of unprofessionalism managers limits effective management of the team’s efforts hence the need for training on soft skills such as leadership and teamwork to pave the way for partnership and collaboration with line managers and also members of staff for the efficient flow of operations (Lee, 2014, p.147). Professionalism also impacts the interaction between employees and guests which is why employees need to conduct themselves as professionally as possible for quality service delivery to hospitality guests. Through the use of a revenue management system, hospitality firms can achieve improved accuracy and timeliness in their logbook auditing process. Having experienced the benefits of a revenue management system, I plan to incorporate the use of logbooks in cost optimisation of operations and inventory management to reduce the wastage of food and beverage supplies (Rubel, 2021, p.1741). Training in bookkeeping is also essential to allow for the accurate tracking of operations and their corresponding costs promoting the delivery of quality services for hospitality guests.
Conclusion
The food and beverage department of the IBIS hotel London Stratford has challenges in financial management and also in the professional relations between managers and members of staff. The implementation of an automated financial management system can assist the food and beverage department in the management of stock and inventory. The hotel can also invest in the training of its managers on effective financial management techniques to enhance the management of hotel operations. Concerning professionalism, the managers and members of staff in the food and beverage department ought to be trained in work-based skills such as teamwork, communication and leadership to enhance cooperation and improve service delivery to guests.
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