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[bookmark: _heading=h.pfd2dv30e35h]Introduction
The Hotel Placement - Managing food and beverage operations module is created to be a transition between academic theory and the practice of operating a hotel in a live environment (Cousins et al., 2019). During my Level 6 placement, I have fulfilled my practical time in Ibis Nottingham Centre, a mid-scale city centre hotel under the Accor brand. The food and beverage delivery of the hotel is aimed at an efficient and value-oriented service delivery, mostly by its breakfast restaurant that provides a hot and continental buffet, and an all-day and night bar that sells beverages, light meals and snacks. Although the property does not run a large-scale banqueting business, it does accept small group bookings and business guests, which demand consistency in service and flexibility in operations through a small and dynamic F&B framework.
[bookmark: _heading=h.3mogtrlme7m0]Main Body
[bookmark: _heading=h.vh4qhr3lhy6v]Service Operation and Customer Experience
The entire SERVQUAL framework: tangibles, reliability, responsiveness, assurance and empathy can be systematically applied to the operations of Ibis Nottingham Centre in the context of services. Professional standards were reinforced in terms of tangibles during the breakfast service with clean buffet layout, branded presentation and staff uniform. Consistency in terms of food replenishment and service time were used as a measurement of reliability (Gebremariam et al., 2017). Nevertheless, at times of peak occupancy there were delays in replenishing hot items thus creating a discrepancy between performance expectations and perceived performance.
Responsiveness was also noted as the staff members took care of the guest requests such as giving allergen details or table clearing in a timely manner. The assurance was given with confidence in communication and knowledge of the products mostly during solving the food temperature complaints (Johnston et al., 2012). Lastly, empathy was demonstrated as staff personalised with interactions particularly with repeat business guests. Using the idea of Moments of Truth introduced by Carlzon, the interactions greatly influenced total contentment (Al-Malood, 2024). However, labour constraints at times compromised personalised service, indicating a difference between the ideal service quality assumptions and the actual practice.
[bookmark: _heading=h.38c3mjl7zh9p]Sustainability Practices in F&B
Sustainability in the F&B department at ibis Nottingham Centre was evident in the form of systematic food waste management, limited portioning at breakfast, and low-energy consumption of kitchen equipment on the basis of the Accor brand. Based on the Triple Bottom Line framework by Elkington, the environmental aspects of the issue (Planet) were covered by waste separation and a decrease in single-use plastics, whereas cost control (minimised overproduction) was one of the key aspects of the Profit (Hagg, 2013). Allegro's transparency and responsible sourcing policies were an expression of people. Sustainable hospitality models also focus on harmonising operational efficiency with environmental responsibility but there were some limitations in the practices such as limited storage space and peak-demand projections that limited the efforts in reducing waste at times (Menegaki, 2025). Although the sustainability practices enhanced the brand image and cost control, complete application demanded the regular involvement of the personnel and resources investment, which evidenced the conflict between the theoretical sustainability principles and practical implementation in a medium-sized hotel.
[bookmark: _heading=h.gj0bbg399xta]Human Resource and Team Dynamics
The team behaviour in the F&B department was observed to have been based on Herzberg's theory of motivation wherein the hygiene factors such as orderly shifts and proper policies provided stability whereas motivational factors like responsibility during the peak breakfast served as the source of job satisfaction. The Hierarchy of Maslow was also manifested when the staff focused on job security and inclusion in the team rather than on recognition (Taş, 2024). Leadership as observed among supervisors was mostly situational and the direction changed during the busy times and the promotion of cooperation when the flow of services had normalised. The Team development Model by Tuckman was evident in the transition of new personnel between the stages of formation and performing especially during hectic mornings when people were flocking (Anon, 2010). My Level 6 position compared to my Level 4 placement was more enlightening in the issues of team coordination, KPI discussions and service recovery decisions. Heightened responsibility contributed to my learning of communication patterns and managerial responsibility in a dynamic F&B setting.
[bookmark: _heading=h.y5jimnc1bdvt]Operations Management and Service Efficiency 
By considering my workplace experience, I observed that different operations management principles help companies ensure smooth and smart food delivery services. Within the workplace environment of the hotel sector, kitchen coordinators, floor staff, food delivery individuals, and table attendants are responsible for maintaining the entire service standards accordingly. According to the Service Blueprint framework, internal reservation coordinations are needed to maintain for developing strong communication chains between front-house staff and kitchen attendants (Johnston et al. 2012). On the other hand, based on the perspective of Lean Operation Principles, to reduce operational wastage and service delays, skill-wise task allocation and pre-service preparations through training programs become essential in advanced business management (Thoumy et al, 2023).  
While serving my duties in the hotel sector, I observed that queue management is important during peak breakfast hours, which aims to make a proper balance between service quality and waiting time by fastering staff responsiveness. I have observed that these practices enhanced overall workflow efficiency as well as guest engagement and addressed internal miscommunication and Labour shortage by utilising optimisation of theoretical understanding. Compared to my placement module in Level, I can demonstrate that my understanding of organisational operations to make coordination by supporting strategic planning and real-time decision making has been enhanced. 
[bookmark: _heading=h.8gc2b9ayp9bf]Personal Reflective Analysis 
To understand and evaluate my experience within the food and beverage department, during my corporate experience in a Level 6 placement, I can utilise Gibbs’ framework. 
· Description: In my professional journey, I participated in customer introduction, breakfast and dinner services and coordinated between floor employees and kitchen staff. 
· Feeling: During this journey, in the initial time, I felt challenges due to my lack of knowledge. At this time, I got support from my colleagues, which helped me to overcome excessive work pressure.
· Evaluation: After completing the journey, I have found my strengths and weaknesses in professional areas. I found that my time management and communication skills are good. However, I face difficulties to handle workload in peak hours. 
· Analysis: By comparing my previous experiences, I can analyse that I have successfully enhanced my abilities in situational analysis and become able to handle multiple work-related problems in the food and beverage sector. 
· Conclusion: From the overall journey analysis, I can conclude that I am able to understand my strengths and weaknesses within team management activities and develop advanced situation analysis approaches. 
· Action Plan: Based on my reflective analysis. I need to develop my multitasking abilities along with customer handling abilities by taking different short-term courses. I need to enhance my skills within 06 months. 
[bookmark: _heading=h.vnjvh5tt0okw]Suggested Improvements 
By considering the overall journey, practical observation and supporting theories, it can be stated that introducing training and development programmes, based on sustainability, can help the organisation to reduce waste production and monitor regular wastage in the food and beverage industry. In this regard, the utilisation of the Triple Bottom Line approach can help to improve operational costs and environmental considerations accordingly (Rutherford et al. 2007). Moreover, by involving the Lean Service Principles, proper task allocation between employees, based on their skills, can be developed. It can also help toenhance communication transparency within the team. Analysis from the Gibbs’ Reflective Cycle,  identifying skill gaps and offering support through action plans, can be possible. I need to developmy limitations of performance management, situational analysis and operational sustainability through different learning programs. 
[bookmark: _heading=h.iev9wnr4nht2]Conclusion 
Thus, it can be concluded that the identification of theoretical concepts from module learning is essential for skill development applications in the food and beverage department, during the time of corporate placement. I have observed that service quality, team coordination and effective sustainability development become important in the genre of the implication of modular learning in practical fields. By comparing level 6 and level 4 of placement services, I have observed that developing critical thinking and situational awareness are two important components for professionals to obtain corporate goals. Learning theories and implementing them in practical fields is essential to evaluate the operational journey and proper skill evaluation. 
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