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[bookmark: _Toc188933381]1.0 Introduction
The hotel's food and beverage department serve multiple guest needs as part of an extensive and active operation. The dining experience at Coldra Court Hotel includes three options, including a refined restaurant specializing in local produce and a contemporary bar and 24-hour room service available for guests. Banquet halls at the hotel permit events which can accommodate groups of up to 200 guests. The F&B department offers restaurant patrons satisfactory dining service, while banquet events receive buffet showcases or traditional plated presentation options that accommodate diverse guest requests.
As the department's main user groups, business travellers need efficiency, leisure guests need luxury, and event attendees need seamless services. Audiovisual Systems addresses a diverse client base that requires superior organizational execution and top-tier guest assistance.
[bookmark: _Toc188933382]Placement Learning Objectives
· Earn practical knowledge through active participation in supervisory work tasks.
· Guest service standards benefit from both employee work-based competencies and technical subject expertise.
· The goal is to improve communication abilities together with team cooperation and manuscript control approaches.
· Study the techniques used for guest service alongside techniques for maintaining quality guarantees.
· The placement experience provides valuable understanding of how to lead staff, provide training and manage resources properly.
· Consider organizational difficulties then develop workable solutions.

[bookmark: _Toc188933383]2.0 Reflection on Experience and Personal Development
[bookmark: _Toc188933384]2.1 Model of Reflection	
Gibbs's reflective cycle (2001) guides this analysis through its structured methodology, allowing users to review practical experiences and determine their effects and necessary improvements. This model encourages critical thinking through six stages: description, feelings, evaluation, analysis, conclusion, and action plan. The model continually repeats steps, allowing users to examine their personal and professional development.
[bookmark: _Toc188933385]2.2 Experience of Shadowing a Supervisory Role
As part of my Food and Beverage (F&B) department placement at Coldra Court Hotel, I followed the supervisor in his activities, which included staff briefings, vice quality control, and dealing with guest complaints. The supervisor's resolution technique for solving delayed order complaints included empathetic communication and compensation while demonstrating why conflict resolution protects service standards (Kim, Sang-Ho, 2009).
My hands-on experience taught me fundamental operational management principles. I learned how to appropriately adapt guest service standards while displaying attention to detail, good communication, and proper time management techniques. Working under peak operational hours exposed me to supervisory methods for assigning tasks, which helped maintain smooth operations and deliver an enjoyable guest experience.
[bookmark: _Toc188933386]2.3 Impact of Academic Learning and Prior Experiences
The educational program I followed at Levels 4-6 shaped my methods for team building and communication and my task organization approach. My courses about service quality and organizational behaviour taught me what guests want and how team members behave. My understanding of how staff motivation shapes service delivery became stronger after I learned Herzberg's Two-Factor model theory.
I gained experience from working part-time in hospitality roles at Coldra Court Hotel, which enabled me to work effectively with others while adjusting to changing service situations. The practical experience during my placement narrowed the theoretical gap to help me develop comprehensive managerial expertise in hospitality management.
[bookmark: _Toc188933387]3.0 Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc188933388]3.1 Importance of Skills and Knowledge
To deliver excellent guest services within the hospitality industry, technical knowledge of SOPs and hygiene standards needs to be combined with essential work-based competencies like teamwork and adaptability. The SERVQUAL model developed by Tamanna (2020) demonstrates that reliable service and responsive and assured behaviours directly shape customer satisfaction and loyalty rates. When colleagues function together through teamwork, smooth coordination between departments enables dependable, responsive service performance. When staff shows adaptability, they can respond appropriately to unexpected situations, which preserve excellent service.
The combined technical expertise regarding SOPs and hygiene protocols is essential for meeting regulatory standards and expected guest needs. According to Baum (2013), following these standards creates a trust-based environment and maintains visitor safety, resulting in more substantial customer commitment. When hospitality workers include all these applicable skills in their knowledge base, they will provide superior and consistent guest experiences, improving their department's overall performance.


[bookmark: _Toc188933389]3.2 Application of Skills and Knowledge
A booked-out dinner service proved seamless because team members worked together smoothly. The team worked together effectively, and clear supervisor guidelines helped prevent delays, thus demonstrating why collaboration and clear communication matter to satisfy guest expectations.
When creating banquet setups, the staff followed table placement and hygiene protocol protocols set in their SOPs (Pizam & Shani, 2009). The supervisor's swift grasp of food safety procedures allowed the guest to receive dietary accommodations without interrupting service quality.
[bookmark: _Toc188933390]3.3 Relevance to Guest Service Standards
The skills and knowledge areas activate reliable, high-quality service, which earns guest satisfaction. Hayes and Ninemeier (2009) establish that teams delivering consistent SOP execution create fulfilling guest experiences that generate client trust for continued loyal engagement. The department maintains operational excellence and a strong reputation through technical expertise and adaptability, leading to increased operational efficiency.

[bookmark: _Toc188933391]4.0 Reflection on Organisational Issues
[bookmark: _Toc188933392]4.1 Organizational Issue Encountered
Understaffing became a major challenge in my placement area at Coldra Court Hotel, mostly because of service hours when customer volume reached its highest levels. Service delays were accompanied by excessive employee workload, which reduced guest satisfaction because not enough staff was working. The department's performance suffered because team members couldn't meet service standards, which resulted in operational problems and guest dissatisfaction.
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[bookmark: _Toc188933393]4.2 Analysis of the Issue
Service delays stemming from understaffing resulted in two additional problems: job satisfaction and increased and. According to Herzberg's Two-Factor Theory (2017), organizations need both recognition and growth prospects (motivators) and proper staffing numbers (hygiene factors) to satisfy their employees. The inadequate supply of staff resources triggered employee dissatisfaction while reducing employee motivation and work productivity.
The organization's failure to deliver satisfactory experiences consistently has negative consequences for customers' perceptions of service quality. Lewin's Change Management Model (1947) demonstrates three sequential steps to managing change, including freezing established practices, introducing new approaches (such as workforce planning improvements), and setting them into lasting systems.
[bookmark: _Toc188933394]4.3 Proposed Solutions
Coldra Court Hotel needs to create a dynamic staff scheduling system that matches staff allocation to customer demand patterns to remedy understaffing problems. Predictive scheduling software helps organizations understand peak service periods, enhancing their ability to distribute resources effectively (Baum, 2013). Staff performance capabilities should expand through cross-training because this would help minimize operational disruptions while maximizing organizational flexibility during changes in employee numbers.
These solutions implement operational goals through the maintenance of stabilized service delivery and improved workforce satisfaction levels. Staff workload peaks would decrease, and employee capabilities would increase when the establishment implements enhanced scheduling alongside team member cross-training programs. Such guest satisfaction enhancement actions will create a strong service excellence identity for the department.


[bookmark: _Toc188933395]5.0 Conclusion and Action Plan
Through my experience, I learned about the essential traits that leadership meticulousness and adaptability represent for success in the F&B industry at Coldra Court Hotel. Our direct experience of supervisory duties, including team coordination and guest service monitoring revealed how effective communication and time management drive operational success. This experience strengthened my understanding of fundamental skills you need on the job, POS systems and resource allocation skills, and conflict resolution skills, which help achieve guest service standards and satisfaction.
Through this professional placement, I chose my career as an F&B manager. By taking on sensational management roles and encountering operational demands, the program has trained me to handle future accountabilities, creating the essential groundwork for developing managerial expertise. Throughout my hospitality industry career, I have learned to navigate team coordination while delivering what guests expect, which proved crucial in my career progress.
To further develop my skills, I plan to:
· Advanced hospitality management training programs should become my next educational step.
· After completing placements, explore opportunities for managerial experience through additional leadership roles in full-time or part-time work.
· Industry workshops and conferences present valuable opportunities to learn about trends and best practices.
· Establish a professional network through communications with industry leaders while joining associations like the Institute of Hospitality, which improves personal and professional development.
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