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[bookmark: _heading=h.gjdgxs]Introduction 
Coldra Court Hotel in Newport, UK, possesses a well-organised Food and Beverage (F&B) operation, at the center of which is The Rib Smokehouse & Grill with Southern-style cuisine and wood-smoked dishes. Court Bar offers an informal atmosphere where people can relax with a drink or snack. High standards of service are assured by the hotel in responding to guests' various needs (Coldra Court Hotel, 2025).
[image: Coldra Court Hotel by Celtic Manor, Newport (updated prices 2025)]
Learning Objectives
· Transfer supervisory skills in F&B operations.
· Develop team-working and communication skills.
· Learn customer expectations and guest service standards.
· Acquire practical experience in food service and preparation.
· Learn operational issues and propose solutions.
[bookmark: _heading=h.30j0zll]Section 1: Reflection on Experience and Personal Development 
Throughout my placement as a supervisor of team coordination and guest service management within Coldra Court Hotel's Food and Beverage (F&B) department, I was able to shadow a supervisory position and watch day-to-day operations, team coordination, and guest service management. The experience brought to the forefront work-based competencies like communication, problem-solving, and flexibility as key to high standards of guest service. Through participative learning, I acquired technical competencies in food preparation, service procedures, and health and safety law.
Based on Kolb's Learning Cycle, my learning experience can be divided into four phases:
[image: Kolb's Learning Styles & Experiential Learning Cycle]
Figure 1: Kolb's Learning Cycle
(Source: Vince, 2022)
Concrete Experience
I was directly engaged in different supervisory duties, including staff coordination, customer complaint handling, and provision of seamless services at The Rib Smokehouse & Grill. I learned by observing and learning from decision-making and leadership styles of senior supervisors.
Reflective Observation
At the end of every shift, I would reflect on how various challenges were addressed, especially in handling peak hours and customer complaints. I observed the importance of effective communication and collaboration in providing efficient service delivery.
Abstract Conceptualisation
Applying my experience to theoretical knowledge, I understood the relevance of leadership qualities and customer service concepts in F&B service operations. My hospitality management studies provided me with the knowledge about the need for operational efficiency, employee motivation, and guest satisfaction initiatives (ASET 2017).
Active Experimentation
Applying my learning, I actively assisted junior staff, maintained good quality table arrangements, and suggested improvements in workflow. This built my confidence in carrying out duties independently.
[bookmark: _heading=h.1fob9te]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
Concrete Experience
In my placement at Coldra Court Hotel, I participated actively in food service, during which I shadowed supervisors, took orders, and monitored guest satisfaction. I saw directly how teamwork, time management, and communication have an immediate effect on service efficiency. Dealing with customer complaints and learning menu information improved my technical understanding of food preparation and presentation (Fallon and Rutherford, 2010; Hagg, 2013).
Reflective Observation
In retrospect, I witnessed the significance of multi-tasking in a high-traffic setting. Communication between service and kitchen staff was essential to avoid delays (Johnston, Clark and Shulver, 2012; Vallen, and Vallen, Jerome, 2014). I witnessed the impact of guest interaction on service quality, specifically in order customisation and expectation management. I witnessed supervisors utilising delegation to optimise workflow efficiency, critical for smooth operations.
Abstract Conceptualisation
During this phase, I related my experience to theoretical knowledge of my area of study. For instance, I used service quality management theory to comprehend that rigorous service standards enhance guest retention. I also realised how leadership styles play a crucial role in influencing employees. The significance of health and safety legislation, such as food hygiene and allergen control, was also clear as I observed how it was implemented on a daily basis (Walker, 2021; Cousins and Weekes, 2020).
Active Experimentation
Applying these learnings, I changed my service practice by managing time better, assisting others more actively, and communicating better with guests. I also added better problem-solving abilities, such as managing guest complaints in a professional manner. These will be vital in future hospitality employment, where I can provide improved service while streamlining F&B operations.
[bookmark: _heading=h.3znysh7]Section 3: Reflection on Organisational Issues
During my placement within the Food and Beverage (F&B) department of Coldra Court Hotel, I witnessed an organisational problem of staff shortages during busy service times. This was resulting in delays in serving food, undue stress to staff, and intermittent drop-in guest service standards (Fanthorne, 2004; Martin, 2020; Wood, 2013). I analysed this experience formally through Kolb's Learning Cycle (1984).
Concrete Experience
During peak dinner hours, the restaurant was typically under-staffed, resulting in long waiting times for patrons and overloads for staff. This problem impacted front-of-house and kitchen staff, causing frustration among staff and patrons (Ntwakumba, 2022).
Reflective Observation
When I observed the situation, I found that customers got agitated because food and beverages took a long time to arrive, at times leading to complaints. Employees, including servers and chefs, felt fatigued, which also had an effect on the quality of service (Guzowski, 2021). Poor workforce planning caused inconsistency in the quality of service.
Abstract Conceptualisation
Herzberg's Two-Factor Theory (1959) indicates that dissatisfaction is usually the outcome of poorer work environments, which may include work overloads. Queuing Theory also states that efficient management of service flow is crucial in hospitality. Inefficient workflow was a consequence of inefficient manpower, leading to utmost inefficiencies. Effective manpower management, like anticipating busy hours and handling accordingly, would avoid this problem.
Active Experimentation
To tackle this problem, I propose cross-training employees to perform various tasks during peak hours, adopting a dynamic shift scheduling platform based on past booking patterns, and drawing on guest feedback data to forecast peak hours. Incentive programs might also motivate workers to work overtime, enhancing morale and retention.
[bookmark: _heading=h.2et92p0]Conclusion and Action Plan 
During my placement at the F&B department of Coldra Court Hotel, I had eye-opening exposure to the intricacies of running food service businesses. Shadowing the experience gave me direct exposure to some of the most important aspects of restaurant operations, such as guest service, teamwork, problem-solving, and operational efficiency. Through the direct involvement in the day-to-day operations, I acquired work competencies such as time management, flexibility, and customer relations that are fundamental in running a hospitality business. 
One of the most important things that I took with me from the experience was the appreciation of technical details in food and beverage operations. Watching and helping supervisors provided an insight into how inventory management, food safety levels, and service procedures are carried out to allow the restaurant to function more efficiently. I also had a grasp of how important good communication and coordination are to sustaining high standards of guest service. Acquiring the skills to coordinate between kitchen and service personnel, resolve customer complaints promptly, and handle high-pressure situations were critical aspects of my learning.
Additionally, the placement gave a real sense of guest service levels. Delivery of food is not only about good quality service but also about making a good guest experience through professional behavior, attention to detail, and interaction with the guests. I have seen how small delays in service can really affect guest satisfaction and how effective training staff can reverse a negative experience into a positive one.
Value of Personal and Vocational Development
The internship position was instrumental in defining my career goals in the F&B sector. Besides technical knowledge, I was able to develop critical thinking and leadership skills that are essential for career development. The exposure reinforced my passion for hospitality management and enhanced the capability to solve real-life problems in a time-limited environment.
I also had a better insight into organisational problems like shortage of staff and operational inefficiencies. To solve these problems, I had to use problem-solving capability and the capacity for initiating practical solutions, which are fundamental skills for future hospitality managers. 
Action Plan for Skill Development
To develop my skills further and increase my career prospects in the F&B sector, I intend to:
· Develop Leadership Skills: Take leadership development courses to enhance my capability to lead people effectively (Ntwakumba, 2022).
· Upgrade Technical Skills: Obtain certification in food safety management, inventory management, and cost control to upgrade my skills (Fanthorne, 2004).
· Upgrade Customer Service Skills: Take conflict management, guest relations, and complaints handling courses to provide better quality services.
· Acquire Multi-Tasking Skills: Enhance my multi-tasking skills by cross-training in various F&B operations (Martin, 2020).
· Stay Current with Industry Trends: Read hospitality journals and attend industry conferences to stay current with changing trends in F&B management and service (Martin, 2020).
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