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Introduction 
Food and beverage operations is a comprehensive phase that includes all parts of the food and beverage business, from acquiring and receiving materials to preparing and serving meals and beverages to clients (Davis et al., 2013). Kolb's reflective model will be used in this study to analyse the experiences of a catering manager at the Coldra Court Hotel, with a particular emphasis on the value of work-based critical skills, management effectiveness, and difficulties in the food and beverage operations. Examining these experiences can help one have a better understanding of how they became catering managers and the actual challenges of running food and beverage operations in a hotel setting.
[bookmark: _wedugz8qfdt][bookmark: _Toc137243369]Overview of the Organisation 
The Coldra Court Hotel is a 4-star hotel in Newport, Wales (Coldra-court.com, 2023). There are many rooms with different designs and suites at the hotel, as well as a restaurant, bar, fitness centre and an indoor pool. The hotel is well-liked by both business and leisure travellers. The hotel has modern rooms and suites that provide visitors with a pleasant and modern experience. Coldra Court's on-site restaurant, bar and coffee shop provides a variety of culinary alternatives to suit a variety of tastes. The hotel is dedicated to providing exceptional customer service and ensuring that customers have a pleasant dining experience. Coldra Court also provides a variety of facilities to improve guests' stay. There is a fitness centre, a business centre, and spa amenities, which allow for relaxation, well-being, and productivity.  
[bookmark: _pa3byw4047wf][bookmark: _Toc137243370]Reflection   
David Kolb released his reflecting model in 1984, from which he created his learning style questionnaire (Mcleod, 2023). It is predicated on the notion that learning is a continuous process that consists of four stages: concrete experience, reflective observation, abstract conceptualization, and active experimentation. As per the guidance of ASET (2017), using Kolb's reflective model, I will reflect on my experiences as a catering manager at Coldra Court Hotel, especially evaluating management effectiveness, difficulties faced by food and beverage operations, and essential work-based skills. I will study managerial performance, evaluate the practicality of these skills, and explore the challenges associated with overseeing food and beverage operations in a hotel setting through this reflection.
Concrete Experience
Every day was different, but there were several things that I had to complete regularly. I began my day by meeting with my team to go through the happenings of the day. We spoke about the meals, the personnel requirements and any unique requests that had come in. One of my main tasks was to shadow a supervisory job in the hotel's busy kitchen and dining area. This hands-on experience allowed me to observe first-hand the managers and their team's day-to-day operations and issues. They managed their employees, handled customer complaints, and maintained food and beverage standards routinely. In addition, I actively participated in menu planning and development, catering budget management, and health and safety rules adherence.  Aside from the fact that raw materials were in short supply, I also spent a lot of time working with our suppliers. As per the study of Trubek (2017) and with my experiences I was constantly looking for new and imaginative methods to improve our menus, and I collaborated closely with our suppliers to get the greatest ingredients.

Reflective Observation
As a catering manager at the Coldra Court Hotel, each day brought new difficulties and jobs to do. Mornings would often begin with a team meeting in which we addressed the day's events, food arrangements, staffing requirements and any special requests we had received. This enabled me to improve my communication skills and apply initiative in workplace problems and task management. One of my main tasks was to shadow a supervisory role in the hotel's bustling kitchen and dining space. The study of Rutherford (2002) and this hands-on experience gave me great insights into the managers' and their teams' everyday operations and issues. I noticed how they efficiently managed their workers, handled client complaints, and maintained good food and beverage service standards. Furthermore, as per the statement of Kotsanopoulos and Arvanitoyannis (2017) and with my experiences I actively engaged in menu design and development, catering budget management and ensuring health and safety laws were followed. I acquired the finest ingredients in collaboration with suppliers to ensure the highest quality standards in our culinary offerings. These initiatives gave me the scope to handle operational issues. Through my practical experiences, I obtained a personal understanding of the diverse nature of food and beverage businesses. It emphasised the need for strategic planning, resource management, and coordination with suppliers in providing outstanding dining experiences to our visitors.

Abstract Conceptualization
The discussion of my practical knowledge and reflective views at Coldra Court Hotel has been extremely beneficial to my vocational, self, and academic development. In terms of self-development, actively participating in numerous activities and responsibilities as a catering manager has enabled me to learn useful abilities. I have improved my communication, collaboration, task management, leadership, and problem-solving skills via on-the-job training. As opined by Haag (2013) and reflecting on these experiences has helped me to identify areas for growth and take proactive measures towards self-development. I have pursued further training, attended workshops, and established personal objectives to improve my skills and flourish in my professional endeavours. These efforts have not only strengthened my confidence but have also boosted my total performance, promoting self and vocational development. Besides, in terms of academic development, my practical experiences at the Coldra Court Hotel have provided a strong foundation. First-hand experience with menu planning, budget management, health and safety compliance and vendor collaboration has equipped me with vital real-world knowledge. Integrating this practical experience with academic study has enabled me to develop a more in-depth conceptual understanding of the subject. Enrolling in relevant courses and degree programmes has provided me with a broader perspective on industry concepts, best practices, developing trends, and research findings. This mix of practical experience and academic knowledge has extended my critical thinking abilities and positioned me in a position to stay up with the most recent innovations in the food and beverage industry.



Active Experimentation
As per the research of Johnston and Clark (2005) and I efficiently interact and cooperate with my team members because of my enhanced communication skills, promoting a healthy and productive work atmosphere.
As per the study of Vallen and Vallen (2009) and with my increased communication and management abilities, I can successfully handle disagreements and address any difficulties that develop within the team.
I discover the most effective ways to encourage and inspire my team members by actively experimenting with different management tactics.
I confidently facilitate open discussions and encourage everyone's participation and ideas in team meetings.
I will build effective systems and procedures that streamline workflows and boost productivity by utilising my new knowledge and abilities.
I will discover new approaches to promote teamwork and collaboration among team members by actively experimenting.


[bookmark: _yud2d8yqmlv9][bookmark: _Toc137243371]Conclusion 
[bookmark: _id05cjak2yl0][bookmark: _tt6488lveocj][bookmark: _Toc137243372]During my placement as a catering manager at Hotel Coldra Court Newport, I obtained excellent work-based fundamental skills and insights into Food and Beverage Operations. Reflecting on my experiences with Kolb's model, the evaluation of my management performance enabled me to identify strengths and areas for improvement, notably in personnel and resource management. I researched ideas to overcome obstacles and improve service delivery through active experimentation. This job made a substantial contribution to my, vocational and academic development by providing me with the information and abilities required for great hotel food and beverage client service.
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