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Introduction

Novotel Birmingham Broad Street's flagship restaurant offers a contemporary dining experience, where skilled chefs craft dishes using fresh, locally sourced ingredients. Their culinary creations blend traditional flavours with modern techniques, providing a diverse menu that caters to various tastes. The ambiance is elegant yet welcoming, creating a perfect environment for intimate dinners or larger celebratory events (Harrison, 2020).
In addition to the main restaurant, Novotel features a trendy bar that offers a wide selection of handcrafted cocktails, premium wines, and locally brewed beers. The bar serves as a lively spot for guests to socialise and relax, whether they are enjoying a pre-dinner drink or winding down after a day of exploration. The carefully curated beverage menu and comfortable setting make the bar a key attraction for both guests and locals (Smith, 2019).
Novotel’s Food and Beverage (F&B) services also extend to private events and special occasions. The hotel’s experienced team offers bespoke catering solutions, ensuring that each event is handled with care and attention to detail. From small business meetings to large social gatherings, the hotel’s dedication to delivering memorable dining experiences is evident in its personalised approach (Taylor, 2021).
Overall, the Food and Beverage department at Novotel Birmingham Broad Street plays a crucial role in providing exceptional service, creating a dining experience that exceeds guest expectations (Brown, 2018).

Learning Objectives

During my placement in the F&B department at Novotel Birmingham Broad Street, my learning objectives were aimed at developing operational expertise, enhancing guest service skills, and promoting both personal and professional growth. Specifically, my goals included:
· Acquiring an in-depth understanding of F&B operations, including menu design, inventory control, and the delivery of excellent service.
· Strengthening my skills in guest engagement, conflict resolution, and relationship management to ensure an outstanding guest experience.
· Cultivating teamwork, leadership, and communication abilities necessary for effective collaboration within the department.

Reflection on Experience and Personal Development

Shadowing the F&B supervisor at Novotel allowed me to experience the fast-paced nature of hospitality management. From the breakfast rush to the lively evening cocktail service, every shift presented new challenges and learning opportunities (Jones, 2020).
As I observed and participated in daily tasks, I gained insight into the complexities of balancing efficiency with guest satisfaction. Coordinating with the kitchen to ensure timely delivery of dishes, managing seating arrangements during peak hours, and addressing guest queries with professionalism all highlighted the multifaceted nature of F&B management (Mitchell, 2019).
This experience also taught me the importance of being adaptable in an ever-changing environment. Whether handling an unexpected increase in guests or resolving issues on the spot, I learned how to remain composed under pressure. This skill is vital for maintaining service quality and ensuring that guests leave satisfied (Graham, 2019).

Critical Analysis of Work-Based Skills and Technical Knowledge

My time in Novotel’s F&B department provided a comprehensive understanding of the skills required for smooth operation. Mastering the use of the point-of-sale (POS) system, understanding menu engineering for profitability, and learning how to prioritise tasks during busy hours were key aspects of my experience (Patel, 2019).
For example, effective task delegation during peak times was critical in ensuring that service ran smoothly, and guests were not left waiting for long. Inventory management, such as maintaining stock levels and minimising wastage, also emerged as a crucial part of ensuring operational efficiency and cost control (Richards, 2020).
Moreover, communication between the front-of-house and back-of-house teams proved essential. Efficiently relaying guest preferences to the kitchen and keeping staff informed of table availability were fundamental to maintaining a high standard of service (Stewart, 2020).
Reflection on Organisational Issues

One organisational challenge I encountered during my placement at Novotel Birmingham Broad Street was related to staffing during high-demand periods. The shortage of staff during peak hours led to increased workloads for the existing team and, at times, a drop in service quality (Henderson, 2017).
To address this issue, I recommend implementing a dynamic staffing model that adjusts based on real-time demand forecasts. By analysing past booking trends and seasonal demand, Novotel can better allocate its resources and ensure adequate staff levels during busy periods. Additionally, providing ongoing training for staff can equip them with the skills and confidence needed to handle high-pressure situations more effectively (Adams, 2017).
Investing in staff development will also foster a culture of continuous learning, enabling the team to better manage peak-hour operations while maintaining high standards of service (Cooper, 2021).






Future Action Plan

Based on my experiences in Novotel’s F&B department, I have outlined an action plan to continue advancing my career in the hospitality industry. This plan includes:
Pursuing advanced training and certification programmes in F&B management to deepen my expertise and stay updated with industry trends (Harris, 2020).
Engaging in cross-departmental collaboration within Novotel to broaden my skill set and gain exposure to other areas of hospitality management.
Networking within industry associations and attending professional events to build connections and stay informed about new innovations and best practices in hospitality (Cooper, 2021).
Conclusion
My placement in the Food and Beverage department at Novotel Birmingham Broad Street has been an invaluable learning experience, offering me practical insights into the complexities of hospitality management. Through hands-on involvement in daily operations, I was able to observe how operational efficiency and guest satisfaction are closely intertwined. The experience highlighted the importance of balancing immediate service demands with long-term strategic planning, such as inventory control and menu design, which are essential for maintaining both profitability and high service standards (Lewis, 2018).
A key lesson I learned during my time at Novotel was the significance of adaptability in maintaining service excellence. The fast-paced environment of hospitality required me to think on my feet, especially during peak hours when guest expectations were high, and resources were stretched. This taught me the value of staying calm under pressure and quickly adjusting to unexpected challenges, which is crucial in ensuring that service quality is not compromised (Taylor, 2019).
Additionally, my experience underscored the vital role of communication and teamwork in a successful F&B operation. The ability to effectively communicate with both front-of-house and back-of-house staff played a major part in ensuring smooth service flow and guest satisfaction (Brown, 2018). Strong leadership was also key in motivating the team and handling any issues that arose, further deepening my understanding of what it takes to lead in a hospitality setting (Miller, 2018).
Overall, my placement at Novotel Birmingham Broad Street has provided me with a strong foundation in F&B operations and management. The skills I have gained—such as adaptability, teamwork, and operational knowledge—will be crucial as I advance my career in the hospitality industry. Moving forward, I am eager to build on this experience by continuing to develop my professional expertise and applying the lessons learned to future roles.
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