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[bookmark: _Toc197355936]Introduction
Ashford International Hotel & Spa is one of the renowned 4-star properties in Kent which has taken hospitality services in the form of accommodation, spa treatments, leisure facilities, and extensive F&B operations (Baird, and Mollen, 2023). The on-site restaurant is a stylish, accommodating F&B department where breakfast, lunch and dinner are served; a relaxing lounge bar, offering drinks and light meals; and a professional banqueting service which provides weddings, conferences and other events. These facilities require high service, efficiency and coordination from a team on which to provide a seamless guest experience.
I was placed in an F&B environment of a fast pace within the Ashford International Hotel & Spa; this allowed me to gain practical experience within such an environment. This learning log is a reflection which is aimed at critically appraising the development through placement, Utilising academic theory for practical experience.
Three of my key learning objectives at the beginning of the placement were set. I wish to first broaden my practical supervisory and leadership skills within a real-life setting, primarily within a real hospitality setting. Thirdly, I hoped to improve my communication and take on a team-based and guest-friendly environment.
[image: Ashford International Hotel in Kent evacuated after 'gas leak' in swimming  pool | UK News | Sky News]
[bookmark: _Toc197354581]Figure 1:Ashford International Hotel 
(Source: 2018, https://news.sky.com/)
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Role and Responsibilities
During my F&B placement, i.e., from 26/05/25 to 05/06/25, I performed the duties as an operational assistant in both the restaurant and banqueting areas (Walker, 2021). My basic responsibilities included placing tables for service, assisting with food and drink orders, communicating with the kitchen and monitoring guests’ satisfaction. The supervisors were coordinating shift schedules at guest complaints and team briefing decisions on how to service their customers.
Reflection on Key Supervisory Skills
The team were always motivated by supervisors during busy periods, and sometimes even the supervisors themselves would step in and support service. Actually, their leadership by example improved morale.
Verbal instruction the amount of verbal instruction was crucial, especially during the setup of an event. Sometimes, the service was delayed due to the miscommunication.
Unexpected changes in guest numbers were commonplace, and this had to be accommodated.




Personal Strengths and Weaknesses
I am naturally observant and am able to predict guest needs, which makes me strong. Under pressure I was calm; I was quick to learn procedural routines (Pryor, 2019).
I was missing confidence in delegating tasks or giving feedback to others (peers), which is a fundamental part of the supervisory position.
Examples of Supervision
Effective Supervision:
At a breakfast service, the F&B supervisor had carried out an excellent, relatively brief, pre-shift briefing that included the number of the guests, dietary requirements and job assignments. This streamlined the workflow and gave high guest satisfaction.
Ineffective Supervision:
On the other hand, an evening service was without leadership. In some areas, servers were overwhelmed due to a failure to check table allocations by a supervisor. Slow service and guests’ dissatisfaction were experienced (Armstrong, 2025).
Action Plan for Professional Development
· Learn a short course in the skill of supervising property (online training leadership).
· Supervisors may be asked to request feedback during upcoming placement weeks.
· Involve them to give constructive feedback of teammates whilst working on team tasks.
· Contribute by volunteering to perform small leadership roles such as briefing new staff or table setup (Wolf, 2022).
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Comparison with Level 4 Experience
Level 4 Court included a day of sitting manually or virtually trying to find a budget hotel with very minimal F&B, self-service breakfast and vending (Stark, 2020). Still, on the other hand, Ashford International Hotel & Spa is a full-service property with extremely high levels of F&B functions sold (plated service, banquets and à la carte dining). In higher-growth environments, higher standards of service, a higher degree of guest interaction, higher flexibility, and higher speed are necessary.
Key Differences:
· Detail: Ashford’s operation requires prep, briefing, and inter-departmental coordination.
· Training: Level 4 offered minimal training. Structuring my induction and providing one-to-one support is what I experienced at Ashford.
· Ashford's Expectations: Unlike the budget property, the expectations at the Ashford were for tailored service.
Reflections from Academic Modules
This module was the basis for understanding service sequences and food safety, as well as table setup in Food & Beverage Operations (Level 4). These principles applied directly to me on my placement and particularly in events and peak dining times.
I became more aware of sustainability in service (Sustainable Hospitality & Tourism Management (Level 5)). At the same time, Ashford promoted the use of locally sourced produce and reduced food waste, which are practices that have been discussed in class (Ratcliffe, Stubbs, and Keeping, 2021).
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Identified Area for Improvement: Staff Training Consistency
The inconstancy of training of new or temporary staff was observed throughout my placement. There are other team members who did not know about key service standards or allergy protocols, thus extending the line and causing confusion.
Justification
A new server was crazy busy on a dinner shift and was unfamiliar with the digital ordering system. This then resulted in the wrong orders being sent to the kitchen, and the guests were not satisfied. Many spoke to me in this regard out of concern for the lack of formal training and refresher sessions.
Improvement Plan
Structured Induction Program
Make you a short but comprehensive induction for service standards, allergen management and table numbering. A checklist could ensure consistency (Riggs, Franklin, and Saylany, 2019).
 that onboarding is standardised in order to reduce variability in service and increase guest satisfaction.
Shadowing System
For the first two shifts and for the new staff, pair him with our experienced team members. It’s an informal training that provides confidence and defines what is expected.
It is that on-the-job mentoring improves role clarity and helps in employee retention.
Monthly Training Refreshers
Brief preceptor refresher sessions on seasonal menus, guest service manners and complaint handling should be introduced.
Still, it is highly important to 4 stars who identify ongoing training as a way of maintaining 4 stars.
Enhancing Performance Criteria and Technical Knowledge
In today’s hotel F&B service, staff must be assessed not only in technical skills (e.g., order handling, knowledge of product) but also in soft skills (e.g., guest interaction). Service audits, as well as guest feedback reviews, can be implemented to fill knowledge gaps. Better flexibility and team resilience can also be achieved by cross-training staff from restaurant operations into event functions (Sneader and Sternfels, 2020).


[bookmark: _Toc197355940]Conclusion
But my placement at Ashford International Hotel & Spa was an in-depth, insightful and transforming learning period. It was a dynamic and high-standard 4-star shop I worked in, which I was able to observe and pursue real-world hospitality operations using my theoretical knowledge from studies. By placing me, I better understood how constructive supervision, proper communication and an overall operational ability all play into the sum total of overall guest satisfaction.
Looking back on my three learning objectives, I feel I definitely achieved all of the aforementioned. I have a clear understanding of what is involved as it relates to supervisory roles, and I am able to observe how things are decided upon. While I still don’t have the degree of leadership confidence to go around, I worked through guests and team members to build out my communication and problem-solving skills. Furthermore, I know much better how F&B operations operate in a large hotel setting, in particular when coordinating events and a high volume of service.
It also provided an insight for improvement in the future, such as having staff consistently trained and developed as leaders. My action plan will be the guidance for this ongoing professional growth, being helped by these insights. For me this place has really laid a good foundation for a career in hospitality management.
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