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[bookmark: _Toc212663074]Introduction 
The hotel is the Best Western Abbots Barton Hotel, Canterbury, a four-star hotel, that is a heritage hotel with modern hospitality services integrated into it. The Food and Beverage (F&B) department is a significant part of the total guest experience of the hotel since it provides high-quality food to the guests, beverage and event catering services to the guests (Anon, 2010). The hotel is made up of a restaurant, bar, lounge and a meetings and events catering facility and caters to a very diverse range of customers, who are: tourists, business guests and local clients. Their major restaurant has a breakfast, dinner and lunch menu which consists of British and European food that is made using fresh and local ingredients. The bar is furnished with different cocktails, alcohol and non-alcoholic drinks and wine to serve the guests to serve as an epicenter of evening socialisation. Being a guest in this hotel, I was directly involved with the work of this department of F&B, i.e., the work of the Meetings and Events department. 

[bookmark: _Toc212663075]F&B Management Experience at Best Western Abbots Barton Hotel
This situation has allowed me, through my current placement at the Best Western Abbots Barton hotel, Canterbury, to assess how the theories learned in academia in practice applied in practice. As part of the organisation of a successful event in the hospitality industry, we have learned during the last lesson that planning, coordination, communication, and time management are essential elements of event organisation (Wood, 2013). I have a realistic view of how these aspects are implemented during my work at the hotel. Our case in point is that when planning a business conference or even a social event, the F&B team will first examine the character of the occasion, visitors and budget according to the demands of the customer and develop a step-by-step plan, direct application of the Event Planning Theory in the sphere of hospitality management. 
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[bookmark: _Toc212663085]Figure 1: Skills for Hotel Management 
Source: (Cousins & Weekes, 2020)  
The concept of sustainability that we have learned can also be identified in the day-to-day operations of the hotel. An example is the kitchen, which has been placed under a policy of food waste minimisation; the food wastes are recycled or disposed of in an environmentally responsible manner (Fanthorne, 2004). This may be termed as a manifestation of the Triple Bottom Line Theory (economic, social and environmental balance). Similarly, the reusable containers that were utilised in the event instead of the single-use plastic is also an environmentally friendly policy. I have also had an opportunity to see how the Service Marketing Mix (7Ps) can be applied practically in the marketing sphere. 
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[bookmark: _Toc212663077]Different perspectives in practice
The second, which is the opportunity to closely interact with Pennie, who is a Bartender at the hotel, happened during my current placement at Best Western Abbots Barton Hotel, Canterbury. I worked in the Meetings and Events (F&B) department, which comprised planning, organising the guests, and managing the food service; Pennie was primarily working with the bar service, making beverages, and addressing the personal needs of the guests (Andersen et al., 2023). This collaboration with them has enabled me to note the significance of every group member in the effective execution of an event. Pennie was to ensure that the guests were served by the professional bar service, and according to the Service Quality Theory. In contrast, I was involved in the event management and Logistics coordinating, which is a practical application of the Operational Management Theory whereby proper planning and management of resources is the leading factor in the success of an event.
[bookmark: _Toc212663078]Perspective Shift and Theoretical Reflection
At Level 4, I saw the F&B management as a relatively routine and service-oriented business unit whose core purpose was to serve the guest in the best manner possible. But, now in practice, I understand that it is a more strategic and cooperative process (Walker, 2021). To give an example, the bar service in my example of working with Pennie is not only the service of serving the drinks; however, the Relationship Marketing Theory made me realise that it is also about relationships with the customers. I also observed that the interdependence between bar service and event management is good. One would be in the case of a huge conference or a wedding as far as services about serving the bar are concerned, the way and duration it takes to serve the drinks directly influence the success of the whole event. 
[bookmark: _Toc212663079]Opportunities for Improvement and Academic Review
Internal communication and teamwork tend to determine the quality of service offered in the hospitality business. In this case, I noted that there existed a small gap between Pennie and the event team, specifically beverage service organisation with major events (Rutherford & O’Fallon, 2007). There is a better chance that more efficiency of service delivery can be realised in case the hotel has a real-time coordination system/event pre-briefing protocol. In addition, Pennie can get a personal insight into the customer preferences and feedback that can be incorporated into the structuring of the event to make the experiences more personal. Therefore, it would be desirable in future to incorporate the process of cross-departmental feedback within the hotels. 
[bookmark: _Toc212663080]Reflection of theory in practical experience
During my placement in the Best Western Abbots Barton Hotel, Canterbury, I observed how the Food and Beverage (F&B) department contributes towards being committed to sustainability and efficient service delivery at the same time (Dias, 2024). In practice, I have observed the manner in which the hotel is attentive to the daily output and consumption in order to minimise the food waste that falls under the primary concept of the Environmental Management Theory, where environmentally friendly processes become embedded into the strategy of running of a business. The hotel's green policies are portion control in the kitchen, staff meals, reusing of the same and sourcing ingredients locally. The provided practical exercise provides a clear relationship between the two modules with which I completed my studies as Sustainability in Hospitality and Food and Beverage Operations Management.
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[bookmark: _Toc212663086]Figure 2: Environmental Management 
Source: (Johnston et al., 2012) 
The three aspects of the Triple Bottom Line model, economic, social, and environmental balance gained throughout the Sustainability in Hospitality module, are reflected in the work of the hotel (Hagg, 2013). As an example, the hotel is making contributions to the local economy by purchasing local goods (economic), educating the employees on a healthy environment (social), and ensuring safety by minimising food waste (environmental). On the other hand, the template on which the sustainability policy of the hotel will be applied will be the PDCA Cycle (Plan–Plan-Do-Check-Act) of Deming acquired in the Food and Beverage Operations Management module. The hotel will always prepare (Plan), act (Do), examine the outcomes (Check) and make the improvements (Act) to the next event. 
[bookmark: _Toc212663081]Conclusion
The placement experience in Best Western Abbots Barton Hotel, Canterbury, has given me a close-up insight of the real world of food and beverage (F&B) management. I have been in a position to see the complete functionality as a whole, where planning, team coordination, sustainability, and customer satisfaction interrelate by comparison to the little experience I had before. In practice, I have seen how the theoretically acquired theories, such as Service Quality Theory, Triple Bottom Line Model, and PDCA Cycle introduced by Deming, have been applied in real-life practice in the day-to-day activities of the hotel. There is also an opportunity for the F&B department to improve the technology of waste management, staff sustainability training, and intra-department communication in the future. The experience of being placed in the hospitality sector has not only broadened my knowledge base in the field but it has also made my approach to hospitality management more real and practical.



[bookmark: _Toc212663082]Reference List
· Andersen, V., Lelieveld, H.L.M. and Motarjemi, Y. (eds)  (2023) Food safety management : a practical guide for the food industry. Second edition.
· Anon (2010) A Good Practice Guide for Placement and  Other Work-based Learning Opportunities in Higher  Education – Good Practice for Placements Guides – Volume 2. 52 (4). doi:10.1108/et.2010.00452dab.013.
· Cousins, J. & Weekes, S. (2020). Food and Beverage  Service. 10th Ed. London: Hodder Education.
· Dias, A.L. (2024). Cases on Innovation and Sustainability in Tourism. 1st edn. Hershey: IGI Global. Available at:  https://doi.org/10.4018/979-8-3693-4151-3 
· Fanthorne, C. (2004). Work Placements – Survival Guide for Students. Basingstoke: Macmillan.
· Hagg, E. (2013). Internship Guide: Work Placements Step by Step. 5th Ed. The Hague: Eleven International  Publishing.
· Johnston, R., Clark, G. & Shulver, M. (2012). Service  Operations Management: Improving Service Delivery. 5th Ed. London: Pearson.
· Rutherford, D, G & O’Fallon, M J (eds.) (2007) Hotel management and operations. 4th ed. Hoboken, N.J, John  Wiley.
· Walker, J.C. (2021). Introduction to Hospitality. 8th Ed.  Harlow: Pearson Education Limited.
· Wood, R.C. (2013). Key Concepts in Hospitality  Management. London: SAGE Publications Ltd.



[bookmark: _Toc212663083]Appendix
Learning Objectives
1. Practical experience in food and beverage service management
2. Sustainability and resource management application
3. Team communication and leadership skills development
Practical experience in food and beverage service management
This was almost achieved fully. As a guest manager, I had the opportunity to see and participate in the management and service of food in the large events, conferences and social functions. I was able to have a realistic exposure to the F&B operations through observing every phase of the process, beginning with planning up to serving.
Sustainability and resource management application
This was also achieved to a great level. I noticed minimisation of food waste, use of local food, green policies and practices. However, the life cycle experience on complete digital tracking or advanced processes on sustainability was minimal due to some technical limitations.
Team communication and leadership skills development
To a certain extent, this was also achieved. My interactions with colleagues and supervisors have allowed me to appreciate the importance of effective communication and coordination. However, one can demonstrate greater abilities in coordination and planning in a few factors in case of major events.
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