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During my 10-week Level 6 placement at the Grand Meridian Hotel, I worked alongside a supervisory position within the Food & Beverage (F&B) division, with exposure to operational and managerial activities. The hotel's large F&B operation comprises a fine dining restaurant, a bistro, a sophisticated bar, and banqueting suites. Exposure enabled me to build leadership and communication skills, improve teamwork and collaboration, and gain practical skills in inventory management, quality assurance, and guest service. I also learned the importance of effective supervision in bringing about high guest service standards and how it boosted my knowledge about effective hospitality management. Gibbs’ Reflective Cycle (1988) is the framework I chose to reflect on this experience. The six stages of this model, Description, Feelings, Evaluation, Analysis, Conclusion and Action Plan allow me to break down my learning and growth during this placement into distinct, actionable pieces.
[bookmark: _Toc191390012]Section 1: Reflection on Experience & Personal Development 
Description: The senior supervisor took me under their direct observation throughout the peak operational hours at my placement. The daily routine at work involved observing pre-shift briefings while actively viewing real-time problem-solving during service along with post-shift reviews. I observed the majority of the time but I took part in directing workers during busy seating periods and coordinating tasks between kitchen staff and front-of-house personnel (Adeani, Febriani and Syafryadin, 2020).  
Feelings: Enthusiasm surfaced simultaneously when I started the work experience. The energetic yet demanding conditions of the F&B department brought together excitement and fear. My academic capabilities left me certain but my skills for practical implementation of this theoretical knowledge felt uncertain (Anuar et al., 2024). 
Evaluation: The experience turned out to be extremely positive from my retrospective analysis. The ability of staff to solve problems immediately combined with their active communication became key strengths that showed the team's reliability in demanding situations. The department faced significant problems after unexpected supply issues occurred before service started because tableware quantities fell short at the last moment. 
Analysis: The supervisor's execution of transformational leadership principles helped guide the team to provide quality service because it offered crucial motivational and leadership functions. The supervisor achieved excellent team performance by using both a composed personality along with clear instructions to build trust and efficiency (Chand and Ranga, 2018).
Conclusion: The main lesson I learned from this situation revolved around how people must combine their technical competency with interpersonal interaction abilities to succeed. Theoretical knowledge established a guiding framework for achieving high service standards but service unpredictability demanded flexible responses from staff members. Effective supervision requires both the management of tasks and the development of teams together with caring responses toward staff members and guests and guests (Jawabreh, Mahmoud and Hamasha, 2020).
Action Plan: Moving forward, I plan to:
· Seek additional opportunities to practice leadership skills in simulated environments.
· Enhance my technical understanding of resource management through online modules and workshops.
· Develop strategies to remain calm under pressure, perhaps by engaging in stress management or mindfulness training.
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Description: During my placement experience I encountered various fundamental skills together with technical capabilities which led to F&B department achievements. During my placement, I saw the protocols for food safety standards in addition to inventory management systems and guest service support. Technology managed order processing through Point-of-Sale (POS) systems while staff members received proper training for high standards of hygiene (Koukpaki and Adams, 2020). 
Feelings: The technical aspects of my initial training overwhelmed me most when the workload reached peak levels although each second remained crucial. I gained growing competence and enthusiasm after becoming more accustomed to the standard operational procedures. My understanding of hands-on practice and continuous learning grew stronger after witnessing the team's service quality improve through mutual support (Juliet, 2020).
Evaluation: The experience showed value in both present practices and future improvement opportunities. The department achieved high operational efficiency through its commitment to detailed training along with strict Standards of Practice implementation. POS systems integrated into operations processes brought speed and accuracy benefits to the system. The team encountered difficulties while adopting new technological tools since some members had problems managing these systems which caused occasional delays during operations (Maniram, 2018). 
Analysis: Through technical knowledge lenses I evaluated my operational experiences to understand how systems and processes deliver consistent quality services to customers. The technical frameworks at British Airways upheld all elements of the Servqual model including reliability responsiveness and assurance (Nixdorf et al., 2022). 
Conclusion: High guest service standards in the F&B department depend on both the practical implementation of technical knowledge together with work-based skills. On-the-job learning reinforced theoretical knowledge by showing how important it is to stay perpetual learners and adapters. The viewing of training deficiencies in newer technologies exposed to me opportunities for better technical competencies across the team (Nyanjom and Wilkins, 2021).
Action Plan: To address these findings, I plan to:
· Enrol in specialised courses on hospitality technology and systems management.
· Advocate for ongoing technical training and refresher courses within any future teams I work with.
· Collaborate with peers to share best practices and troubleshoot common technical issues, thereby fostering a culture of continuous improvement.
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Description: I found inadequate staffing to be one critical organisational problem that occurred at busy times of operation. Staff shortages disrupted the F&B department operations multiple times when unanticipated workers' absences were combined with poor work scheduling. The service quality suffered short-term setbacks as a result of inadequate staffing levels (O'Connor, 2018). 
Feelings: The experience of observing understaffing both irritated and educated me. The staff carried an overwhelming workload which brought out empathy while guest service suffered from staff shortages. My observation motivated me to study better organisational policies which would reduce these types of problems (Wurarah et al., 2021). 
Evaluation: The lack of suitable staff members generated multiple detrimental effects that impacted both quick-term and long-term operations. The short-term staffing shortage caused interruptions that negatively affected operational efficiency which produced waiting delays together with staff member stress elevation. The hotel’s scheduling process together with communication systems emerged as systemic weaknesses through this situation (Phuong and Tran, 2020). 
Analysis: The evaluation used two organisational theories and Maslow’s Hierarchy of Needs along with Total Quality Management (TQM) to yield essential insights. The staff performance suffered because the shortage disturbed their fundamental requirements for employment stability and appropriate support as explained by Maslow’s theory. The expert principles of TQM place continuous advancement together with employee participation at their core (Telukdarie, Munsamy and Mohlala, 2020). 
Conclusion: Organisations must establish effective staffing since it represents their primary means to preserve high levels of service delivery. Systemic problems revealed that experienced group teams can fail during situations involving flaws in the system. Effective management of communication failure alongside proper contingency preparation would advance employee satisfaction alongside guest satisfaction levels at the hotel (Storey, 2018).
Action Plan: To contribute to a solution for such issues in my future roles, I propose the following actions: 
· Recommend the implementation of a dynamic scheduling system that allows for real-time updates and better communication among team members.
· Encourage regular feedback sessions between management and staff to identify potential staffing issues early.
· Advocate for cross-training programs so that employees can seamlessly cover multiple roles during peak times or emergencies (Tahiri et al., 2022).


[bookmark: _Toc191390015]Conclusion and Future Action Plan
The use of Gibbs’ Reflective Cycle led me to an important reflective process. Observing the Food & Beverage supervisor during their shift helped both deepen my knowledge about delivering technical and work-based competencies and exposed important skills to work on. The experience showed me that great leadership combines expert ability with gentle human contact and structural solutions must replace surface remedies for staffing issues. The future for me brings commitment toward advancing my leadership capabilities through additional training in technical hospitality skills together with managerial management expertise. 
Action Plan
	Skill
	Action Steps
	Timeline

	Leadership & Supervision
	Participate in leadership workshops and practice team coordination in simulated settings.
	Next 3-6 months

	Technical Hospitality Skills
	Enrol in online courses on POS systems, inventory management, and food safety.
	Within 6 months

	Stress Management & Resilience
	Engage in mindfulness training and practice real-time problem-solving under pressure.
	Ongoing (weekly)
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