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1. [bookmark: _Toc198733401]Introduction 
During my placement at Stratford Manor, a 4-star hotel in the centre of Warwickshire, I helped out with the busy Food and Beverage (F&B) team (Davis et al., 2018). The hotel has a restaurant, a bar, room service, and plenty of space for weddings, business meetings, and events. This reflective log aims to identify my learning process and growth while working in this job. Furthermore, the purpose of my key learning objectives was to get better at supervising others, improve how I understand and serve customers in the food and beverage industry, and work on clearer ways of communicating as a leader to help me succeed in a hotel management career.
2. [bookmark: _Toc198733402]Section 1: Kolb's Experiential Learning Cycle 
In reviewing Stratford Manor, a 4-star hotel in Warwickshire known for modern conferences and nature, I have followed Kolb's Experiential Learning Cycle (1984). This model helps people learn by going through four steps. Moreover, concrete experience, reflecting on what we see, thinking about ideas, and trying things out for ourselves (Wijnen-Meijer et al., 2020).
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Figure 1: Kolb's Experiential Learning Cycle
Source: (Wijnen-Meijer et al., 2020)
2.1 [bookmark: _Toc198733403] Role Description (Concrete Experience)
During my placement, I was a Food and Beverage Assistant, and I helped out at the hotel’s restaurant, bar, served rooms, and events as part of my job  (Wijnen-Meijer et al., 2022). My responsibilities included getting the tables ready, hearing what guests wanted to order, suggesting different dishes that fit their needs, and making sure food and drinks arrived on time when the restaurant was crowded (Davis et al., 2018). I also saw managers handle things like making the work schedule for the staff, dealing with any guest issues that came up, and making sure everything was done well, which helped me learn more about how leaders work and make decisions in a busy workplace (Davis et al., 2018).
2.2 [bookmark: _Toc198733404]Skill Reflection (Reflective Observation)
Communicating clearly and staying flexible were essential for a supervisor, especially when it got busy at breakfast or during significant events. In contracts, my strengths were noticed in how dependable I was, how good I was with keeping track of time, and how well I worked with others (Davis et al., 2018). However, I wasn't very comfortable with speaking up for myself or making quick decisions when things got busy, especially when I had to give out small jobs to my team or sort out different things people.
2.3 [bookmark: _Toc198733405]Real Examples (Abstract Conceptualisation)
During a wedding, a clear F&B supervisor quickly assigned team members and revised the order of service tasks after facing a delay in the kitchen. Because of this, guests had a smooth experience, and the team operated more efficiently. However, a lack of trained staff during the Sunday morning rush left dining guests confused about their seating and caused the service to be slow (Goh et al., 2022). On the other hand, it was clear that clear discussions, leadership, and briefings for the team are significant. Both experiences helped me better understand how leaders affect the quality of services (Goh et al., 2022).
2.4 [bookmark: _Toc198733406]Action Plan 
I want to take several self-initiated actions to improve my leadership and supervisory abilities. At the start, I will walk alongside senior managers in F&B to observe how they carry out their duties. I will learn how to become a better supervisor through this experience (Moscardo, 2019). Moreover, I chose to participate in online workshops covering communication and managing disagreements, both of which appeared necessary while working in the hotel industry. Moreover, regularly reading from journals like the International Journal of Hospitality Management will allow me to apply theoretical knowledge in real settings (Moscardo, 2019). Furthermore, I want to work towards gaining confidence and assertiveness by helping to lead minor teams in Training and during service itself, putting what I have studied into practice.
3 [bookmark: _Toc198733407]Section 2: Development Journey
3.1 [bookmark: _Toc198733408]Food and Beverage operation
By comparing these two levels, I gained greater responsibility and learned more about hotel duties. Furthermore, at midscale, branded, budget hotels, like mine at Level 4, systems are set up for simplicity, and I mainly cleared tables and helped with food service. However, Stratford Manor, a classy 4-star hotel, is designed for larger groups and has higher standards for its guests. Moreover, having clear structures and ranks among employees supported a sense of duty and fostered cooperation (Sylvain Boussard, 2021). Furthermore, it became evident during my visit that the bar for service is much higher, making me use my skills in thinking and change more. Modules from the Food and Beverage Section at Level 4 gave me the base I needed for my current job. Furthermore, I acquired knowledge of serving guests, proper sanitation, and upselling products through practice in the kitchen and simulation of a restaurant (Dopson et al., 2020).
3.2 [bookmark: _Toc198733409]Sustainability and tourism management
Moreover, having this background allowed me to work efficiently during times of high customer demand and made me understand how important every little detail is at a luxury restaurant. Studying Sustainable Hospitality and Tourism Management at Level 5 taught me about sustainability practices. Stratford Manor has replaced ordinary bulbs with energy-saving ones and cut down on single-use plastic items, but more work can be done to improve their plan (Ludviga and Kalvina, 2023). The Stratford Manor hotel has fewer waste-reducing measures in its F&B department than the eco-luxury hotel I studied. Subsequently, deploying a food waste monitor or using local suppliers would align with sustainable principles and reduce the business's environmental impact (Hagg, 2013).
4 [bookmark: _Toc198733410]Section 3: Service Improvement Proposal
At Stratford Manor, I noticed that the service was not as reliable during peak meal times in the restaurant. Service was nice for most of our time there, but as more guests arrived, our food sometimes arrived late (Evans, 2024). Subsequently, many of my coworkers mentioned that this issue happened because new members on the team didn’t know the dishes well, and there was little communication between the kitchen and the people serving guests (Davis et al., 2018). Moreover, a guest’s food allergy was misunderstood, causing problems and resulting in a complaint. Furthermore, care providers must use a more organised and educated method to support families (Dopson et al., 2020).
I suggest making these three practical improvements to deal with the issue. Furthermore, the first step should be to hold product knowledge training for every employee in the store (Dopson et al., 2020). However, menu items, allergens, ingredients, and how food is prepared should all be listed to avoid misunderstanding with guests. Second, using standardised service scripts ensures guests receive the same level of interaction every time and clarifies what the staff say when things get busy (Sylvain Boussard, 2021). Moreover, an important step is to hold a team briefing before every shift so staff can all be informed about the changes in the menu and essential reservations. 
According to O’Fallon and Rutherford (2020), staff who learn new things and get regular updates can meet guests’ needs more efficiently and provide personalised help. Moreover, with organised Training, workers' technical abilities help maintain the standards and quality of the brand. Furthermore, it allows staff to care for guests confidently, manage chaos, and prevent errors in service. Therefore, Training also promotes taking responsibility and being active in helping customers. Furthermore, ensuring all staff are trained correctly and respect the rules can raise guest satisfaction and preserve Stratford Manor (Wood, 2013).
5 [bookmark: _Toc198733411]Conclusion 
I met my main learning objectives based on my time at Stratford Manor. I understand how to manage employees in the hospitality industry effectively, know the standards in guest service, and improve leadership communication in the workplace. The biggest lesson I learned was that strong teamwork and leadership directly impact how guests feel and the efficiency of the hotel’s operation. Participating in real-time cases of service gave me practice and experience. By working in this position, I’ve become convinced that a supervisory or managing position in the food and beverage department is what I want after graduation in the hospitality industry.
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