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I conducted my placement at the Novotel Hotel in Milton Keynes for ten weeks. This hotel is a 4-star property that is under the umbrella of the Accor brand in order to offer a dynamic and structured environment. Similarly, the hotel also tries to ensure a very structured environment in the food and beverage department with options like an all-day dining restaurant, a bar with light snacks and beverages, buffet and à la carte options, and an extensive option for conference and banquet facilities. During my placement in this department, I have learned certain matters, got into certain training facilities, and gained certain experiences. While I was assigned to this department, I set three clear learning objectives –
· To understand the operational flow and communication prospects required by the food and beverage department during high-volume hours. 
· To develop a level of competence that is needed to ensure better guest interaction and solve guest complaints regarding food and beverage services. 
· To analyse service standards in the department based on academic understanding.
[bookmark: _Toc200927994]Reflection of My Role 
I have ensured the use of Gibbs’ Reflective Cycle (Hagg, 2013) to reflect my role –
Description
As part of the placement practice, I was assigned to the food and beverage team. It has been a crucial practice for me due to the opportunity to gain insight across breakfast service, conference setups, restaurant floor management, order management, and other related activities. There were responsibilities like greeting and seating guests, discussing the menu items, taking orders, preparing basic drinks, helping coordinate in the kitchen, and providing assistance to in-event logistics. I sometimes observed the assistant manager of this department to learn about how he makes certain decisions and processes accordingly and coordinates among the staff members. 
Feelings and Evaluation
In the beginning, it was quite overwhelming for me to observe the level of organised pace and demand for rapid task completion. Particularly during the busy breakfast period and conference transitions, the rush and timely flow of activities were quite huge. However, as time passed, I gained significant confidence. I was able to discover happiness in meeting guest expectations effectively, learning from the teams and guests, working alongside skilled team members, and being on a schedule. Supervisors had an essential impact on this situation. They showcased a clear demeanour, clarity in decision-making, balance in man management, and responsiveness. Hence, these factors also influenced me along with the team to improve my ability and operate efficiently under stress. 
Analysis 
According to Fallon & Rutherford (2010), there must be clear communication, adaptability, resilience, and necessary emotional intelligence to ensure that supervisors are highly effective. Based on that idea, communication was one of my crucial strengths. I also got appreciation from guests due to my courteous updates and clear explanations of matters like waiting times. I was able to control my emotions during operations to ensure a balanced emotional intelligence level. However, it was difficult for me to adapt quickly and be resilient. I also was quite weak in taking initiative when managing table turnovers or communicating when there were delays in the kitchen. During the breakfast period, there were some delays in the breakfast station so my supervisor redirected a team member to assist and solve the issue. Hence, it was an example of effective supervision which helped me gain some ideas. However, there were multiple issues in the back end during a wedding banquet and a corporate program as there was no proper briefing in the beginning which led to a last-minute rush. 
Action Plan
As I have certain bottlenecks in my ability to serve in the food and beverage department, I need to work properly and improve myself. I plan to attend internal training activities regarding re-shift briefing structures. Then, I will also try to take initiative in task delegation during a mock quieter service hour to make myself more resilient. I also need to observe more cross-functional supervisory roles to learn from them. 
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Earlier, I only had experiences related to certain hands-on service delivery. Hence, there was a lack of structured supervision with activities that involved operational scaling and job assignments. Here in the organisation, I found properly layered operations procedures based on certain standard jobs. Also, the job description was quite detailed and required cross-departmental coordination. Hence, my learning journey facilitated my knowledge to value consistency, timing, and process efficiency, which are crucial in food and beverage management (ASET, 2017). Another crucial knowledge from the placement is how to value guest feedback regarding orders, foods, and delivery process and timing. Novotel implemented organised feedback mechanisms such as QR-coded surveys and subsequent logs. But traditionally, I was familiar more with informal feedback or certain check-mark feedback mechanisms. This experience showed me that scalable services need organised, data-informed decision-making. In my previous levels, the learning was more based on designing themed menus. However, with my current experience, it was quite clear that designing menus is not as linear as my thinking, also focusing on certain brand identities. I found that the menu of Novotel highly focuses on wider appeal, cost control, and brand alignment. They are based on ideas presented by Johnston et al. (2012) that luxury hotels highly tend to present their footprint in their menus. Also, I learnt about energy-saving practices in a theoretical manner. I observed that Novotel applies broader sustainability initiatives to save water, reduce food wastage as much as possible, ensure eco-friendly procurement, etc. Hence, sustainability can be scalable through proper structural practices. 
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From the placement, a crucial issue experienced by me and my colleagues was delayed table turnaround during banquet functions. This often resulted in longer guest waiting times and visible frustration affecting the perception of services of the guests. I also found that role overlap during the banquet functions was the main reason behind the overall bottleneck. Hence, the hotel can improve it with these measures – 
· Novotel should introduce more role-specific cards for the staff members during these events to ensure more task ownership per role and create a balance between authority and responsibility (Walker, 2021). Hence, it will reduce task overlapping and ensure greater operational clarity. 
· There should be a dedicated team to reset tables without waiting for full clearing during the events. It will help maintain flow and reduce guest waiting time.
· Lastly, it would be better if the hotel could integrate technology like a digital clean-table tracker which will send notifications to related staff members when required. Service coordination driven by technology is recognised as a contemporary efficiency resource in high-volume food and beverage operations (Vallen & Vallen, 2014). 
Some inclusion of performance evaluation criteria like average table turnover time, etc. can help track the overall performance level. 
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To conclude, my placement at Novotel Milton Keynes greatly allowed me to bridge my academic knowledge with workplace realities. I experienced practical involvement in organised service delivery, witnessed leadership in practice, and enhanced guest satisfaction through successful communication. Also, I believe that I have achieved my learning objectives to a great extent in terms of interdepartmental understanding and based on practices related to service recovery. My experience has shown me that true excellence in food and beverage comes not only from delicious meals or courteous service but also from the harmonious coordination of people, processes, and environment. 
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