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The Hilton East Midlands Airport is a hospitality that offers services to most clientele who may be on business trips, on leisure, or attending business events. Its F&B is a vital contributing factor in ensuring the best guest satisfaction and the restaurant is among them. Among the defined specialties, services provided are La carte services, conferences, and other special event categories within a restaurant franchise all delivered and experienced to the optimum. The placement involved observing the Restaurant Manager as this position is a key tactical managerial position in the F&B segment of the hotel business. This placement is valuable chance to start to link the concepts learned in the classroom with practice as well as a person’s growth (Budd et al., 2024).
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The work placed at Hilton East Midlands Airport and in particular with the help of the Restaurant Manager gave a perspective on the variety of challenges arising in managing food and beverage operations. Following Kolb’s reflective cycle, the experience can be examined through its four stages based on the taxonomy of learning, there can be four categories of learning which are concrete experience, reflective observation, abstract conceptualisation, and active experiment.
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Examples of supervisory tasks surrounding the placement included observing and partaking in sundry activities central to the restaurant. Overcoming daily tasks remained in the spotlight and involved checks of service preparedness, evaluation of staff work, and adherence to sanitary Quarantine rules. Another was forming a team around a booking of a big corporate event (Ampofo et al., 2023). This meant that defined tasks had to be delegated appropriately, different activities had to be synchronised appropriately, and problems arose to ensure that the event was properly coordinated and fitted the Hilton brand.
One of the other important occurrences was contact with a guest who complained of being served slowly. That how the Restaurant Manager can solve the problem as an emblem of professionalism and meeting the customer complaint by listening, expressing understanding and timely responding in a way was essential to take into consideration while working.
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The developed competencies communication, with a need to identify and deal with divergent communication patterns being a key learning that individuals experienced during the program (Aririguzoh 2022). Teamwork was another area of interest in terms of how it was managed during hours of high service demand. Working in a multicultural team brings values the principles, as we need to support each other, be flexible, and maintain a positive attitude in stressed conditions. 
Other soft skills included in the course were task management as exemplified by shift rostering and inventory management. Specifically, balancing workload at busy times, for instance, giving deep attention to serving quickly while simultaneously managing emergent incidents, provided great insights into managing time and acting promptly. 
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In food and beverage operations, the guests highlighted the roles and responsibilities of the leadership, clear communication as well as flexibility in achieving the required service quality. Some theories like situational leadership became applicable as the Restaurant Manager changed directions depending on the team and organisational difficulties. Perceived importance was also given to teamwork and time management including while under pressure. Some new facts that emerged include delegation must be structured and conflict proactively managed to enhance service delivery. Some of the inferential patterns that were identified were between efficient staff cooperation and guest satisfaction, in a sense re-emphasising that excellent communication and coordination are crucial to the hospitality industry (Idkhan and Idris, 2021).
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The experiences were best understood through abstraction, which highlighted the significance of growth at the personal as well as vocational levels (de Prada Creo et al., 2021). The structured placement enabled learning by the individual student their preferred specialty areas as well as the student’s career interests including leadership, guest service, and operations. Active experimentation incorporated these learnings when operating within the work environment, as an example, being proactive in taking charge of smaller undertakings and offering recommendations when group debates arise.
This was particularly beneficial to the students work communication and task which are skills so vital when it comes to the hospitality management careers.  Knowledge acquired in the process will inform development in future careers, especially in the preparation for leadership positions within the complex food and beverage sector (Thornhill-Miller et al., 2023).
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At Hilton East Melbourne Airport, important competencies necessary to be efficient in the Restaurant Manager position were acquired, for which information consisting of food service and production, staff management, and cost and operational procedures were useful. These skills are approved as essential to meet the needs of achieving customer satisfaction and organisational effectiveness in restaurants.
Comprehensively, staff management, especially, is the key to providing service quality in Hilton. The ability to supervise and coordinate several restaurant employees explains the smooth running of workings on a daily basis. Good management especially when handling high traffic deals with discipline, performance and motivation all at the same time while at work. Training and management of employees Hilton pays value to teamwork as well as brand standards (Spencer and Lucas 2021). This shows that all Hilton’s policies work in direct relation to enhancing high guest satisfaction. A good knowledge of people’s assets and liabilities enables one to assign duties effectively and manage problems optimally.
Another important technical skill noted in practice is cost control. There is always pressure in this kind of restaurant to optimise cost and at the same time continue to provide quality food and service Hilton is a global brand. The Restaurant Manager’s control of inventory means that necessary ingredients and supplies are always available although excess which may spoil is avoided. All are critical in maintaining profitability and improving the guest experience because guests continue to be provided excellent quality meals at reasonable prices (Rane et al., 2023).
Task management was also observed during the high traffic time. For example, during a big booking or function, the Restaurant Manager facilitated team briefings to encourage co-ordinate amongst the workers. Such briefings were useful in understanding expectations concerning the delegation of activities in the development of solutions. Scheduling worked well during the busy hours streamlining of communication and assignment of tasks allowed for better organisation of tasks and thus the guest’s experience was improved. 
Moreover, feedback and self-assessment were also a part of the ongoing training process in the course of participation in the project (Roy et al., 2022). This reflective process can be best understood as applying Kolb’s Experiential Learning Cycle which encourages learning through reflection. The basic evaluations of companies like Hilton and the self-enhancement encourage the operational issues in the food and beverages sector and leadership proficiency (Wijnen-Meijer et al., 2022).
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In the organisation structure and culture analysis done at Hilton East Midlands Airport, they realised a weakness in the hotel’s ability to manage its operations with their customer's incoming traffic demands, especially during busy periods and during the event seasons. This stemmed from the problem of staffing levels not being directly proportional to guests, and from constant changes in food and beverage services. 
In addition, the problem of varying guest’s loads became a concern of efficient staffing and rostering. To solve this issue some measures could be taken for example, increasing the efficiency of the scheduling system, where new methods of the staff forecast that would help anticipate that time when extra attention is needed would be employed (Razzak et al., 2022). For example, current staffing policies at Hilton could be enhanced by flexibility in terms of working shifts in a way that there are many workers during the busiest hours but few during the slow hours of the day.
Another intervention may include perk or incentive strategies to ensure staff is encouraged during the lean staff period. It would also ensure that the set team was on par and efficient with its work even as it performed tasks in stressful shifts thereby improving the guests experience. In this way, Hilton East Airport could get better at its scheduling of employees to match the guest’s demands without having to compromise on quantity, quality (Fachada 2023).
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The hospitality industry, in general, benefited greatly from the experience at Hilton East Midlands Airport by gaining central ideas from handling the food and beverage showpiece hotel brand. The three areas that were specified for development were staff management, cost factor and Hilton Brand Standards. The ability in time management of the service time, the monitoring of the daily restaurant operations and the improving of teamwork facilitated the leadership, operation management and guest service or specialisation in the greatest way. Future targets are the development of leadership classes to increase the level of management that should be achieved in the future. Cross-departmental training fosters recognition and appreciation of operations within Hilton hence improving training. Lastly, the stated commitment to the use of skills that will be acquired in this placement will enhance guest service delivery and organisational accomplishment.
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