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Introduction
This reflective essay describes and compares a particular situation in a Food and Beverage setting in regards of the type and style of services provided. Gibbs Reflective cycle will be the base of the reflection structure where one of my past experiences will be related.
 The reflective cycle is developed by Gibbs (1988) and it is used in students reflective works  as a framework that has six stages  to be followed and expanded.
Description
It was 2018, a year that brought lots of joy to my husband and I as we were becoming parents for the second time, and it was now the time to Christen our little boy. Not an easy task to do as I had to plan everything online from the UK and the  event was taking place back home in Romania. Everything was going well, and I was extremely pleased with the restaurant, the way it looked, the food menu and the beverages that were going to be offered to our guests.
So, the big day came, and we were now waiting for our guests, and everything seemed to be perfect. And it was, up to a point later that evening when the food was served. It was a 3-course meal plus the baby’s cake as dessert. At some point, we noticed that the waiters are kind of rushing in serving the food;  the time gap between the courses wasn’t long enough and we were at risk that people weren’t being able to have time to enjoy their food and even more to feel like they are being invited out. I must mention the event took place on Sunday, not something that people are  used to as in our culture this type of celebrations are being held most of the times on a Saturday as people tend to party until the morning.

Feelings
I must admit I got angry as it was one of our lifetime memories to have and on top of that we paid a lot of money towards this event and our expectations were high.



Evaluation
[bookmark: _Hlk125909055]The best part of this experience was that we have been able to bring all our family and friends together but on the other side what happened with the food and the way they have treated our guests it was not something we appreciated.
Analysis 
I must say that the first thought as a customer was to blame the waiters but thinking more, I did realise it was not their fault they were just doing what they were being told by their manager. A manager that wasn’t the best lead in my opinion and was lacking in some valuable soft skills essential for this industry, such as leadership and management. As Kantrowitz(2005) says these skills are what makes an individual or an organization successful.
As I previously mentioned, the event took place on a Sunday and for more than sure his purpose was to see it all over and have an early finish. This was totally inappropriate even if from his point of view, it was just another day at work, for us was something really important and he should have fulfilled his role with respect and empathy towards us, our guests and our special day .My opinion is that the best way to provide good quality service is to put yourself in the customers  shoes. Moreover, in a  position like this you are meant to lead by example, and definitely this was not something he did. We were not on a normal Sunday at the  pub for a day out for a meal and drink where everything happens in fast pace environment.
Conclusion 
Nevertheless, in hospitality no matter the operation, it is extremely important to treat your customers with respect, empathy, make them feel welcomed and special and if possible do not just meet their expectations do try your best and exceed them. Yes, the employees set of skills change based on the type of service the food and beverage operation utilizes. Feedback is one important thing to take into consideration.
Action plan 
Next time I am going to find myself in a similar situation, I am going to make sure there is a contract put in place before anything and also I will require a conversation beforehand with the person in charge where timings are meant to be established and they are  going to be followed accordingly, in order to avoid disappointment and create bad memories.
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