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The F&B department at ibis Reading Centre strives to deliver exceptional service along with satisfied guests. Restaurant dining services and bar services alongside in-room dining constitute the department. Staff members maintain service standards together with food safety practises while delivering excellent guest experiences (Safety Culture, 2024). My placement at F&B let me experience first-hand all F&B operational aspects while interacting with customers and solving problems. 
Learning Objectives:
· To strive to grasp the normal daily functioning system which exists in the F&B department.
· To cultivate appropriate communication abilities for talking with hotel guests.
· To master specific methods for resolving complaints as well as solving problems.
· To enhance staff’s ability to manage time as well as work together more effectively.
· To build expertise regarding safety regulations related to hygiene and food management standards.

[bookmark: _Toc191956330][bookmark: _Toc192087667]Section 1: Reflection on Experience and Personal Development
Using Gibbs' Reflection Model makes the analysis process systematic for experiential situations. The six fundamental steps of this method include Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan.
c[image: gibbs reflective cycle]
Figure 1: Gibbs' Reflection Cycle (McLeod, 2024)
Description
My duties at ibis Reading Centre's F&B department included welcoming guests, processing orders and supporting stock management and staff scheduling activities. I resolved customer service needs with professionalism to provide improved dining services for guests. I gained knowledge about hospitality management through attending meetings where supervisors handled service standards together with team coordination. By participating at ibis Reading Centre I acquired fundamental knowledge about hospitality management operations while developing my abilities to serve customers, form teams and resolve issues (Fallon and Rutherford, 2010). Driving service quality at daily operations served to strengthen both my guest satisfaction management abilities and food service personnel management aptitude.
Feelings
I experienced an initial feeling of nervousness which was combined with uncertainty. I worried about mistakes. I received straightforward guidance from the supervisor working at ibis Reading Centre. Over time, I gained confidence. Following staff members in their interactions with guests made me feel motivated. The more time passed, I grew inside my job's responsibilities. The experience revealed numerous reasons for which I felt grateful. I developed stronger confidence throughout my learning process of handling different situations.
Evaluation
The experience consisted of positive yet challenging points during my time. I learned valuable supervisory skills. Handling guest complaints felt overwhelming. I studied the platforms used for managing service problems. I understood professionalism's importance. The experience helped me grow. The difficult circumstances demanded that I maintain a composed demeanour when facing demanding situations (Hagg, 2013). My supervisor, together with my team members, provided me with support which motivated me to grow.
Analysis
Through this experience, I gained access to hotel operational practices. The training programme provided information about guest service standards, together with their expectations. Main guest services functions heavily depend on communication systems. The combination of teamwork leads to a seamless delivery of services, resulting in happy guests. Sufficient time management is vital for hotels to operate efficiently. Superior staff need to possess both leadership capabilities and solutions-oriented competencies. Understanding department coordination became a major revelation to me. A hotel's guest satisfaction relies heavily on maintaining stable guest service delivery since small service flaws create dissatisfaction (Vallen and Vallen, 2014).
Conclusion
My observation of my supervisor at ibis Reading Centre proved to be educational. Service standards played a vital role in my comprehension. Management along with supervision presented themselves as challenging areas to address (ASET, 2017). I identified areas for improvement. Through this experience, I experienced personal growth in my profession. The experience advanced my professional skills, which helped my career growth. My practical experience showed me how to be efficient in an environment with a quick pace.
Action Plan
I have established an action plan that focuses on better communication abilities. I am focusing on mastering better methods to handle complaints. My focus will be on developing my service standards competencies in full detail. I will seek regular feedback. I actively search for abilities to lead. Among my professional development steps, I have decided to enrol in online educational programmes. Study of expert staff members will help me improve my service delivery method.
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Essential work-based skills together with technical knowledge are fundamental requirements to deliver service effectively. The ibis Reading Centre operated smoothly because of effective communication practises. The combination of teamwork helped to avoid delays and delivered enhanced service quality standards. Problem-solving helped resolve guest complaints. The ability to manage time successfully permitted me to adequately execute multiple responsibilities at once. The successful service depended on organised teamwork interactions between different teams (Latella, 2024).
Technical abilities proved vital to the service delivery process. Staff used their knowledge of the menu to reply to guest inquiries. Staff members who had hygiene knowledge maintained food preparation safety measures. Inventory management along with leadership abilities were mandatory requirements for supervision duties. Digital systems helped track orders. My comprehension of these operational factors made me a more capable supporter of ongoing operations (Johnston, Clark, and Shulver, 2012).
The complaint handling process served as an excellent demonstration. During the interaction, the supervisor remained composed as they paid close attention to the received information. The organisation responded promptly to fix problems as they arose. This ensured guest satisfaction. I experienced my first hygiene training session at this point. The supervisor highlighted the importance. The examples illustrated how specific abilities create successful service. My daily practise of service skills led to better performance when dealing with job commitments.
The work environment proved that employees require specific competencies for success. Service quality benefits from clear communication and group work between team members. Problem-solving ensures smooth operations. Digital skills enhance efficiency. I intend to build my abilities continuously (Trudi Griffin, 2025). The development of these abilities will turn me into a better professional.
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The lack of staff created negative impacts on customer service delivery at ibis Reading Centre. The service delays impeded our capacity to satisfy our guests' requirements. Guests developed aggravated feelings because of extended waiting periods. The personnel encountered difficulties while trying to accomplish multiple duties. Employees showed stress and burnout. Guest service delivery slowed down as the number of customers increased each hour (Walker, 2021). Workload modification by the supervisor did not prevent declining service quality.
A shortage of available staff members led to declining guest service levels across the ibis Reading Centre. Service delays made customers discontented with the situation. Workers encountered challenges when they needed to process a heavy quantity of guest orders. The restaurant experienced communication problems as a result of employee shortages. The implementation of the order system caused service efficiency to diminish. Employees struggled to maintain control. Work stress lowered motivation. Staff members require additional training programs with adequate support to succeed in challenging situations (Wordpress, 2023).
A proper scheduling approach for employees will address this problem. Expanding staff will balance workloads. Staff members need to complete their assigned tasks with no wastefulness. Staff incentives will boost motivation. Improved communication will reduce problems. The implementation of digital order systems enables faster operation of the service. Effective structured planning of workforce resources will help enhance operational efficiency.
Motivation together with teamwork systems has the potential to provide support. Herzberg’s theory improves performance (Michael Galanakis & Giannis Peramatzis, 2022). Tuckman’s model strengthens teamwork. The implemented approaches deliver advantages to both personnel members and guests of the facility. The operational excellence and guest contentment levels at ibis Reading Centre will essentially advance. Employees will reach higher performance levels when they feel their worth matters to the organisation. The commitment of financial resources to training and motivation activities will build employee engagement. Challenged issues must be solved to advance work conditions while delivering superior guest outcomes.
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At Ibis Reading Centre I deepened my knowledge of food and beverage operations alongside guest service approaches and team dynamics. I observed supervisors, which allowed me to understand how theoretical concepts match practical activities and develop my communication abilities while managing my time effectively. Hospitality skills received enhancements through this experience, which emphasise team adaptability and leadership, together with professional demeanour. My success in the food and beverage field depends on mastering effective communication skills. The formation of mentorship programmes alongside digital order system training is among my career development plans. The food safety instruction I receive will enable me to manage guest interactions and conflicts within the industry.
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Acknowledgement of the Use of AI

	RESEARCH
	For this assessment, you can use Generative AI to support you in research, including searching for a bibliography and using tools to summarise, compare, and
interrogate materials.
	Yes ☐

No ☐✔

	STRUCTURE
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts
and headings, etc.
	Yes ☐

No ☐✔

	PROOFREADING
	For this assessment, you can use Generative AI to check your own text/creation for grammatical and syntactical mistakes, including rephrasing your
own work within specific standards.
	Yes ☐

No ☐✔

	WRITING
	For this assessment, you can use Generative AI to create text for submission.
	Yes ☐

No ☐✔

	CREATIVE
	For this assessment, you can use Generative AI to create creative materials, such as images.
	Yes ☐

No ☐✔

	PROGRAMMING
	For this assessment, you can use Generative AI to create and check code.
	Yes ☐

No ☐✔

	NONE
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading
support, and creative support.
	Yes ☐✔

No ☐
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Acknowledgment of the Use of AI
I acknowledge the use of Grammarly (https://www.grammarly.com/) on 1st March 2025 to check my work using the prompt(s): 
· Please check the following text for readability, grammar, and syntax. 
I confirm that I have not presented any AI-generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence. 
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