[image: ]
Student Learning Log
Module Code: BMIH6002
Module name: Managing Food & Beverage Operations
Assessment Title: Student Learning Log
Student Name: Antonela Costiuc
Student ID: 2117337 
Tutor Name: Kathryn Roberts
Placement Hotel: Marriott Cardiff City Centre

AI Decleration
[image: ]


Table of Contents
1	Introduction	3
2	Section 1: Role Reflection (Using Gibbs’ Reflective Cycle, 1988)	4
2.1	Description	4
2.2	Feelings	4
2.3	Evaluation	4
2.4	Analysis	4
2.5	Conclusion	5
2.6	Action Plan	5
3	Section 2: Development Journey	6
3.1	Enhancing Leadership and Delegation Skills	6
3.2	Improving Emotional Intelligence and Team Awareness	6
3.3	Developing Crisis Management and Problem-Solving Abilities	6
4	Section 3: Service Improvement Proposal	8
4.1	Clear Zones with Color Coding	8
4.2	Real-Time Updates with Digital Tools	8
4.3	Real-Time Updates with Digital Tools	8
5	Conclusion	9
6	References	10



[bookmark: _Toc199974507]Introduction
During my placement at the Marriott Cardiff City Centre, I mainly assisted in the Food and Beverage (F&B) area, helping both the restaurant and bar teams. All the dining options at the hotel include a breakfast buffet, meals served anytime in the rooms, à la carte lunch and dinner and a great cocktail lounge with simple bar meals. Marriott welcomes both people on business and those on holiday and it maintains high quality through its brand framework (Vallen and Vallen, 2014).
I concentrated on understanding how a professional F&B team cooperates during real work, not on mastering every small task. I chose three important goals to direct my education. I first tried to learn how team members manage their communication and teamwork while being busy at work. In addition, I wanted to see how supervisors and managers balance being efficient by offering a great level of customer experience. Next, I attempted to relate the lessons I learned in class to the actual work in a top-class hospitality organization.
[bookmark: _Toc199974508]Section 1: Role Reflection (Using Gibbs’ Reflective Cycle, 1988)
The model of reflection I followed Gibbs’ Reflective Cycle (1988). It is a framework that covers six steps that includes description, feelings, evaluation, analysis, conclusion and action plan (Sundgren et al., 2021). Using this cycle helps examine experiences thoroughly and find useful new knowledge which supports improving work skills in the hospitality industry.
[bookmark: _Toc199974509]Description
I was responsible for assisting the waiters with breakfast and dinner such as greeting customers, clearing plates, topping up stations and checking how the team worked together. I spent a work shift watching a floor supervisor for a close look at how they assigned staff and managed people at every table.
[bookmark: _Toc199974510]Feelings
I was slightly worried at first about being in a place where work is so polished and things move fast. However, the team was friendly and professional which made me feel less tense. It was easy to understand that observing situations offered a lot of opportunities to learn (Fallon and Rutherford, 2010).
[bookmark: _Toc199974511]Evaluation
A key observation was how calm and quickly supervisors managed both their usual responsibilities and sudden issues. When someone complained about their food, the supervisor immediately changed it and assured the customer. It became clear during these situations that leaders needed to act ahead and show empathy (Walker, 2021). However, during very busy times, I saw that some guests were contacted multiple times, while others were neglected which, to me, pointed to a need for stronger teamwork.
[bookmark: _Toc199974512]Analysis
Experiencing this process allowed me to consider main supervisory skills. It was seen that to be effective in F&B, a leader must use emotional intelligence, choose what is most crucial and communicate with others openly. It appeared that daily skills for supervisors were mostly related to communication and being able to adapt. I found that I can handle guest interaction but should develop in predicting what my team requires and managing heavy workloads. Researchers point out that supervision is more than delegating work as it helps people perform efficiently (Richardson et al., 2021). Therefore, I wish to develop it in future.
[bookmark: _Toc199974513]Conclusion
I understood again that leadership in hospitality depends on quick action, rather than planned and strict direction. Customers noticed the difference between good and remarkable service because of soft skills like empathy and working together as a team (Marques and Monteiro, 2024). Marriott’s employees showed this culture in their actions.
[bookmark: _Toc199974514]Action Plan
	Action
	Task
	Timeline

	Join student-led F&B shifts.
	One must work on shifts where students handle and arrange tasks.
	Week 1-3

	Take an online leadership course.
	Take admission in a suitable hospitality leadership program (e.g., AHLEI or Coursera).
	Week 2-6

	Request teamwork feedback.
	Gather reviews from colleagues and customers.
	Ongoing weekly


Yiu et al. (2022) suggests that a small amount of industry exposure, if supported by purposeful follow-up, can be very helpful for a student’s future.
[bookmark: _Toc199974515]Section 2: Development Journey
Based on what I have learned about leadership and supervision, I am now developing a clear guide for how to grow and succeed in hospitality. At Marriott, I noticed I am good at talking with guests and saw that I could improve in leading and managing my team in stressful conditions.
I think it is important to cultivate three key areas in myself:
[bookmark: _Toc199974516]Enhancing Leadership and Delegation Skills
After seeing effective supervision in action, I will take on more duties that involve giving responsibilities and coordinating work among team members. Student-led shifts in the food and beverage sector give a secure atmosphere for me to improve my abilities. Harrington (2021) explains that gaining experience and reflecting on it gives emerging leaders skills to manage challenging service situations.
[bookmark: _Toc199974517]Improving Emotional Intelligence and Team Awareness
A supervisor in hospitality needs emotional intelligence so they can handle the way the team works together and deal with customers smoothly. I am interested in participating in emotional intelligence, conflict resolution and stress management training modules or workshops so I can better cope with both team and guest demands.
[bookmark: _Toc199974518]Developing Crisis Management and Problem-Solving Abilities
The way the floor supervisor responded in real time during the guest complaint showed strong crisis management. I will learn from case studies in hospitality and join in on simulation exercises to handle situations under pressure. According to Wood and Brotherton (2020), an essential part of supervision is to handle service disruptions which is important for my future ambitions. I will routinely seek reviews from others to see how well I am achieving my objectives and where I can improve. This cycle, based on Gibbs’ reflective practice, encourages us to get better with each reflection (Gibbs, 1988). I plan to use these principles to ensure I am prepared for a future leadership role in hospitality, where being flexible, having empathy and communicating well are the most important. As recommended by ASET (2017), work-based learning achieves its best results when carefully combined with planned growth actions.
[bookmark: _Toc199974519]Section 3: Service Improvement Proposal
The main issue is that breakfast is served more slowly when lots of guests are there. I noted from what the waiters said that many guests were handled by several staff members at the same table, one after the other. Because of this, many routes became more complicated, and timing was affected. Because the sections were not clearly labeled, the problem occurred. Also, the staff were slow to respond to each other.
There are three actions I recommend solving this issue:
[bookmark: _Toc199974520]Clear Zones with Color Coding
Servers are allocated their own spots which are labeled with a different color. If you check the map at the beginning of your shift, it will be easier to work efficiently.
[bookmark: _Toc199974521]Real-Time Updates with Digital Tools
Use technology on your tablet or phone to change the table’s status in real time. It notifies staff about their roles and helps them set up a better team strategy, according to Wood and Brotherton (2020).
[bookmark: _Toc199974522]Real-Time Updates with Digital Tools
Staff members must practice dealing with stressful circumstances as a group. This helps develop people’s abilities and team spirit.
With these steps, every task is taken smoothly and standards in banquets are not compromised.
[bookmark: _Toc199974523]Conclusion
From this placement, I came to understand that leadership, communication and adaptability play key roles in great guest service. With the help of Gibbs’ Reflective Cycle, I could see where I can improve and what practical ways I could use to achieve better results. Reflecting on my experience raised my confidence and taught me the importance of intentional reflection in building my career. I am now set up to participate more fully in service environments by constantly learning and putting those lessons into practice.
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