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[bookmark: _Toc158806445]Introduction
I will evaluate my experience in this reflective learning log that I gained by playing the role of managing a job in the food and beverage department. I will apply Gibb’s reflective model to analyse the work-based learning and technical knowledge that are very important for ensuring high-quality guest service. Additionally, I will investigate how this experience supports my professional career and contributes to improving my ability to manage a team, communicate with delegates and guests, and provide seamless guest services within the food and beverage department. Moreover, I will reflect on the organisational issues identified while working at the front desk, kitchen, engineering, housekeeping, conference and banqueting in Cardiff Marriot Hotel and suggest probable resolutions to overcome them. 
[bookmark: _Toc158806446]Overview of the Hotel's Food and Beverage Operation
Cardiff Marriott Hotel’s food and beverage operation is prominent for its unique guest service and culinary superiority. By offering a wide range of food items using quality ingredients, the department serves the guests from casual dinners to fine dining experiences. They operate different outlets including restaurants, bars and distinct culinary offers to cater to various guest perceptions. 
[bookmark: _Toc158806447]Model of Reflection Used: Gibbs' Reflective Cycle
I had a great experience when involved in these hospitality operations. I reflect on my experience in detail using Gibb’s Reflective Cycle where six phases are considered Feelings, Evaluation, Analysis, Conclusion and Action plan (Adeani et al., 2020). It assists in examining my learning journey systematically and supports in gaining vast knowledge to conclude. 
Description: I started to manage the job with the responsibility of front desk management, engineering, housekeeping and conference as well as banqueting closely, perceiving the relevance of communication in the delivery of orders to kitchen staff and identifying customer inquiries punctually. I also observed how significant teamwork is in building coordination among food and beverage services (Rinzy, 2020). 
Feelings: I had a great feeling by being a part of a fast-paced environment. However, I was not very familiar with the operations. So, I felt a little bit nervous but gained confidence with the support of the hotel management team and my abilities. Collaborating with guests and solving their issues delivered me a sense of contentment.  From the front desk service, I had to manage the guests at the very beginning where I faced critical issues though but it gave me a different feel when I started to solve their issues gradually.
Evaluation: My experience denoted the crucial role of interpersonal and communication skills in providing a unique guest journey. Due to a lack of technical knowledge, I face some difficulties with kitchen, housekeeping, conference and banqueting management. However, as the days passed, I tried to learn from other staff to develop my strengths and capabilities. Though the initial evaluation mark was not quite satisfactory, I developed myself gradually to do well (Adeani et al., 2020).
Analysis: To improve guest service quality and improve coordination among the internal teams, it is crucial to integrate both work-based abilities and technical knowledge. By maintaining proper communication, the entire dining experience can be improved. Moreover, teamwork will be helpful to coordinate among employees and ensure an outstanding delivery of service. However, I found that the housekeeping area is the most sensitive where regular analysis of the outcomes is very impactful to create a positive impression to the guests of Cardiff Marriott Hotel. So, every task needed to analyse considering the outcomes of the service quality.
Conclusion: My experience playing the role in different areas such as front office management, engineering, kitchen and housekeeping confirmed the relevance of effective communication and technical efficiency a teamwork in the field of food and beverage. It encompasses the demands of continuous personal and vocational development to reap more benefits in the food and beverage industry. 
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While playing the role in various areas like front desk, engineering, kitchen and housekeeping I found that some organizational issues were present that could be reduced by taking proper initiatives. The inventory management for delivering better housekeeping service could have been faster. So, regular stock monitoring and sourcing the proper ingredients and materials are very important which the management of this hotel can focus on. 
[bookmark: _Toc158806449]Possible Solutions
By monitoring this area, the overall cost can be mitigated, and better service can be ensured. However, the demand and peak season flow can be regularly analysed and thus the overall difficulties in managing housekeeping service can be efficiently ensured (Allen and Vallen, 2014). Besides, a regular audit also is required and the overall standard to manage the inventory can be further improved. However, the positive willingness of the management team and concerned personnel can ensure better results from housekeeping service. Kim and Rim (2023) stated that the focus on being more socially responsible can help to overcome any issue faced in the organisation.
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As I have been involved in placement learning at the reputed hotel named Cardiff Marriott Hotel, I offered myself various learning objectives that I gained by being involved in the department activities. Initially, I started to learn from the front desk as this area allowed me to develop my communication skills by interacting with the guests and other related stakeholders. However, I also learnt more from housekeeping as this section requires more emphasis on quality assurance and prompt responses. Besides, I had to work on conferences and banqueting from where I learnt and developed my time management skills. The main learning objectives are to develop managerial skills, time management skills and communication skills.
[bookmark: _Toc158806451]Reflective Analysis: Importance of Work-Based Skills and Technical Knowledge
While performing the job role in this reputable hotel I found that there are diversified demands from all guests from the hospitality sector. 
Communication and Teamwork: Work-based skills play an important role where effective communication in the hospitality sector is remarkable. However, clear, and concise communication in front house and kitchen teamwork is very important. Collaborative teamwork can foster a supportive working environment (Lee and Lim, 2023).
Task Management and Personal Skills: There are multi-tasking required in the hospitality sector where personal skills in stress management and time management play a vital role. The various responsibilities include a positive attitude towards the quality service assurance to the guests, solving their queries and making them feel more satisfied with the service (Seyitoglu et al., 2023).
Guest Services and Quality Assurance: For delivering quality service the standard must be met by giving more focus on guests’ expectations. Food and beverage quality must be improved to make them happy where standard quality has to be maintained (Luo and Qu, 2016).
[bookmark: _Toc158806452]Future Action Plan Based on Experience in the Department
Several areas are identified for improving my future performance (Johnston et al, 2012).  However, the experience that I gained from food and beverage offered me to focus on continuous learning and training can help to improve my communication, time management and critical customer handling issues more effectively (Breda et al., 2019). So, I will do some training to enhance those skills. The capability to solve the problem positively can be more interactive and customers expect to get solutions to their problems so I will require more skill development in problem-solving skills. I can do different online courses to enhance my skills in problem-solving. A leadership role is very important to manage a team towards the tasks assigned. Focusing on being a charismatic leader can help me to do any future teamwork more effectively (Potter, 2015).
[bookmark: _Toc158806453]Conclusion
To sum up, I have gained diversified experience while working at Cardiff Marriott Hotel as it offered me to learn different issues from different areas. The skills are related to technical knowledge, work-based skills and communication skills that are very impactful for me. The experience and issues I addressed while working offered me a different learning opportunity for my personal and professional growth. However, the overall placement work offered me pragmatic knowledge of the hospitality industry which is very promising for my upcoming career. However, the learning capabilities are reflected in the reflective log which offered me to know the areas where I should give more focus to develop. Now I am fully committed to applying all my learning knowledge so that I can develop my personal and professional skills in the hospitality sector.
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