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[bookmark: _Toc135066148]Introduction
Depending on the kind of business and service given, a food and beverage employee's skill set may need to be very different. Employers must determine the precise knowledge and abilities needed for each position and make sure their staff members receive the training essential for success (Cousins et al., 2011). Working in the hospitality sector provides an opportunity to gain various skills and being able to be flexible while working at different hotels and restaurants. I will use Gibbs model of reflection to reflect on working at one of the fine dining and fast-food restaurants. Gibbs reflective cycle according to Wallbridge (2022) refers to an approach frequently used for systematic reflection on experiences that encourages people to consider their deeds, emotions, and thoughts. It includes stages from description, feelings, evaluation, analysis, conclusion and action plan.
[bookmark: _Toc135066149]Description
While working at fine dining restaurant, my responsibilities as a bartender included providing exceptional wait service to ensure client happiness, taking customer orders and delivering food and beverages, offering menu recommendations, responding to inquiries, and providing more information to restaurant patrons. On the other hand, my role as a bartender at one of the brasserie restaurants involve making interesting cocktails, providing scotches, wines, and beers, as well as preparing any other beverage that guests desire, assisting the entire crew in providing guests with a wonderful experience, and possess flare, charisma, and charm in a theatrical setting.
[bookmark: _Toc135066150]Feelings 
I was enthusiastic and excited to start working as a barman in a restaurant establishment since I expected to deliver superior service and engage with affluent patrons. I felt more energised and enthusiastic while working because a barman in this type of setting frequently creates intriguing cocktails and interacts with customers in a lively setting.  If I had successfully delivered great service and made clients pleased, I felt a sense of accomplishment and satisfaction after working. 
[bookmark: _Toc135066151]Evaluation
Providing excellent wait service to ensure customer satisfaction, making inventive and well-received cocktails, receiving compliments from guests on the calibre of the scotches, wines, and beers, and successfully entertaining clients with flair and charm are some key instances that went particularly well. The intricacy of the menu or the requirements of the consumers, however, have occasionally made it difficult or time-consuming to respond to questions and give customers detailed information.
[bookmark: _Toc135066152]Analysis
Both in the fine dining establishment and the brasserie, my prior skills and knowledge were crucial to my ability to complete the work efficiently. I had a base of skills and expertise from previous work in the service business, especially as a bartender, which I could call on. I feel confident in carrying out my duties due to my familiarity with cocktail formulas, mixology techniques, and customer service etiquette. Additionally, it has been advantageous to conduct research and keep up with business trends. This could entail learning about various scotches, wines, and beers, as well as keeping up with the most recent developments in fine dining and brasserie experiences. Every workplace can benefit from implementing best practises for collaboration and consultation, including improved decision-making when employees are involved and simpler change implementation because of employee involvement in the planning process (Anderson, 2019). 
Consulting with co-workers or mentors who had held comparable positions gave insightful advice that enabled me to perform well on the job. My responsibility was to actively engage with customers and give them a satisfying experience. I helped make the trip a success by giving excellent customer service, paying attention to clients' preferences and wants, and making tailored recommendations. Customer satisfaction was enhanced by my capacity for clear communication, professionalism, and pleasant attitude. Working in a fast-paced, customer-focused atmosphere often entails a few obstacles in the journey. The ability to overcome challenges and ensure the success of the experience required flexibility, problem-solving abilities, as well as willingness to learn from failures (Shimizu and Hitt, 2004). 
[bookmark: _Toc135066153]Conclusion
There were different duties and experiences while working as a bartender in a fine dining establishment and a brasserie. The success of these encounters depended on elements including prior knowledge, research, advice from others, and individual contributions. There were difficulties, but flexibility and a dedication to learning helped me succeed in the end.
[bookmark: _Toc135066154]Action plan 
To succeed in my future bartender positions, I will deepen my understanding of beverage trends and mixology, keep up with the best ways to provide for customers, look for mentorship from seasoned experts, and proactively seek feedback to further my abilities. To deal with obstacles successfully, I will also enhance my adaptability and problem-solving skills.
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