Module: Managing Food & Beverage Operations
Module code: BMIH6002


Lecturer: Jessica Newport


Assignment Title: Student Learning Log


Student Name: Abdur Rahman
Student ID:2212899


Word Count: 1302
Submission deadline: 16th June 2025

Table of Contents
AI Acknowledgement	3
Introduction	4
Section 1: Role Reflection	4
Section 2: Development Journey	5
Section 3: Service Improvement Proposal	6
Conclusion	7
Reference list	8



[bookmark: _Toc200399748]AI Acknowledgement
	RESEARCH 
	For this assessment, you can use Generative AI to support you in research, including searching for bibliography, using tools to summarise, compare and interrogate materials. 
	Yes ☒ 
No ☐ 

	STRUCTURE 
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts and headings, etc. 
	Yes ☒ 
No ☐ 

	PROOFREADING 
	For this assessment, you can use Generative AI to check your own text/creation for grammatical and syntactical mistakes, including rephrasing of your own work within specific standards. 
	Yes ☒ 
No ☐ 

	WRITING 
	For this assessment, you can use Generative AI to create text for submission. 
	Yes ☐ 
No ☒ 

	CREATIVE 
	For this assessment, you can use Generative AI to create creative materials, such as images. 
	Yes ☐ 
No ☒ 

	PROGRAMING 
	For this assessment, you can use Generative AI to create and check code. 
	Yes ☐ 
No ☒ 

	NONE 
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading support and creative support. 
	Yes ☐ 
No ☒ 





[bookmark: _Toc200399749]Introduction
Holiday Inn Sunderland is situated in the city centre. It has a fully functional Food & Beverage (F&B) department. The hotel has an on-site restaurant and an open lobby café which serve different menus of food and beverages all day 24/7. Guests have additional options for a lounge bar and room services on demand. The hotel also offers catering services to meet the needs of various events (IHG Hotels, 2024). As a part of the student placement, the following objectives will be achieved:
· To become efficient in work at the F&B department, particularly during the peak period.
· To attain enhanced communication skills and service etiquette with guests and colleagues in the organisation.
· To achieve the capabilities to effectively coordinate tasks between F&B and the kitchen. 
[bookmark: _Toc200399750]Section 1: Role Reflection
Gibbs’ Reflective Cycle model is a widely recognised framework that is applied to analyse the reflective learning process (University of Cumbria, 2020). I will apply this model to reflect on my placement experience at Holiday Inn Sunderland. In the description stage, I took the responsibilities of the department as a junior supervisor. The key tasks that were required to accomplish were taking customer orders, organising table setups, and liaising with kitchen staff continuously. For example, on a busy weekend breakfast, one guest requested gluten-free meal due to his allergen issue. I noted the request and conveyed it to the kitchen staff. I ensured that the guest received his meal accordingly. In the feeling stage, I had a mix of feelings about working in the department. I was excited and enjoyed my job to interact with the guests. However, I worked under pressure and was afraid of making mistakes. In the evaluation stage, I reflected on both the positive and negative sides of my experiences. One of my positive experiences was when I observed a decision-making process by the Head Waiter on a large event occasion. He was good at making quick decisions. He handled the event challenges by delegating tasks among different team members and made changes in the seating arrangements due to late arrivals. Leaders should have the adaptability skills to address such situations. On the other hand, I had a negative experience in the department when the shift manager failed to adjust staff roles during peak hours. On that day, the kitchen staff had to deal with the high volume of steak orders. Delayed services made some guests frustrated. The experience shows the importance of problem-solving skills and effective communication skills among managers (Aset, 2017). In the analysis stage, I will link my observations to different theories. Successful leaders in the hospitality industry are known as inspiring leaders because they can influence the team to work toward a common goal. The supervisors at my placement emphasised employee motivation and used positive tones while guiding the team. At some point, confusion arose within the team when the supervisor failed to establish clear communication with the staff. Communication skills are essential in the F&B department because these skills enable a person to carefully interact with guests and then inform the chef accordingly. As a result, errors can be minimised. Leadership, flexibility, and communication are the key skills that supervisors must have to become successful in the hospitality industry (Patiar and Wang, 2020). My organisation skill is the biggest strength that helped me perform better in challenging circumstances. I could handle multiple tables and track the orders effectively. My friend's behaviour with the guests is another strength in the F&B settings to satisfy guests. However, I could not make quick decisions and communicate with my colleagues when needed. The weakness needs to be addressed. In the conclusion stage, I came to realise that situational leadership is effective for supervisors in the F&B department. Open communication and rapid problem-solving skills are essential to succeed as a supervisor (Cousins and Weekes, 2020). In action plan, I will take mentorship from senior managers who will help me build confidence in decision-making. I will participate in workshops to improve my supervisory skills. 
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Taking a placement at Holiday Inn Sunderland which is a mid-scale hotel has more complex F&B operations than other budget hotels’ F&B operations. The hotel’s F&B operation has standardised service SOPs, computerised POS systems, and a variety of menu selection options. It includes international dishes and items to meet the guest's expectations while smaller hotel chains have less focus on international dishes and a variety of menu options. They typically offer breakfast and common dishes that usually guests order (Lacalle, 2022). The F&B department at the hotel makes a positive contribution to the customer journey, from reservation to checkout. From level 5 Sustainable Hospitality & Tourism Management, I learned the importance of CSR and waste management in the hospitality industry. During my placement experience, I observed how this theoretical knowledge is applied in practical business operations at IHG hotels. The hotel’s Green Engage system ensures waste minimisation (IHG, 2024). The F&B operations in the hotel are responsible for a significant level of waste (Kasavan et al., 2022). Effective waste management strategies that engage guests, employees, and key stakeholders can successfully implement sustainability initiatives (Font and Lynes, 2018). The placement opportunity strengthened my academic knowledge and now I can apply it in real life context. 
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During my placement at the hotel’s F&B operations, I have identified some issues regarding hotel services. It becomes challenging for the supervisors to handle customer orders during peak times because the number of guests increases at that time. Unanticipated demand is a real challenge for the employees at the hotel. It overwhelms them. Guests need to wait for their expected services and it may cause dissatisfaction among them (Ali et al., 2021). The following actions are proposed to improve services at the hotel:  
· Cross-train Staff: The management should introduce a cross-training programme for all its staff by developing a structured schedule. The training programme will make them capable of performing multiple roles in the business table, host duties, bar service, and other areas (Kalloch, Silver and Ton, 2023). The staff will take different role everyday. Variable demand and staff shortage issues can be addressed by cross-training strategy. The supervisor can rotate staff roles in different service areas to meet the needs. 
· Demand Forecasting and Flexible Staffing: The hotel may emphasise reservation and tracking event data to anticipate future demand on various occasions such as weekends and local events. Based on the data analysis, the management can adjust schedules. Predictive scheduling options will ensure that part-time employees are at work when they are needed to handle higher demand. It ensures that there remains no gaps in the guest services and guest meet their expectations (Abukhalifeh and Mat Som, 2012). 
· Pre-service Team Briefings: Supervisors needs to hold a 10 minutes briefing before arranging any event or serving guest requests. The briefing programme will assign employees at their respective roles and clearly state guidance about the tasks and menu selection (Aset, 2017). The arrangement can eliminate confusion among the employees improving efficiency in the service delivery. 
These actions are essential to improve hotel services, particularly in the F&B department. The management of the hotel should provide support in the implementation of the strategies. The hotel needs to prioritise its service standards and maintain them continuously (Cousins and Weekes, 2020). 
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The placement helped me attain my objectives in the F&B department. Now I am capable of handling F&B operations during the peak hours handling multiple orders and requests. I can make clear communication with the guests and note their specific orders ensuring personalised services. I can also coordinate with the kitchen staff to meet guest expectations and eliminate errors from the kitchen. Overall, I have become confident at the F&B operations after the practical experience at Holiday Inn Sunderland. 
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