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[bookmark: _Toc5676]1. Introduction 
Through my 10-week Level 6 placement at the Cardiff Marriott Hotel, situated on Mill Lane, Cardiff CF10 1EZ, I acquired my own experiential training in Housekeeping, C&B, Kitchen, and Front Office departments, together with the Finance department in a research capacity (Gursoy, 2018). The hotel's F&B services consist of a small guest restaurant and catering services for meetings and conferences through the C&B department, along with staff meal service controlled jointly with the Kitchen staff. 
The three learning objectives set the course for my assignment: 
· To improve my supervisory and leadership skills in the F&B environment. 
· To realize how F&B services are integrated into event operations and guest dining. 
· To apply sustainability concepts learned at Level 5 within an actual F&B business.  
[bookmark: _Toc5677]Section 1: Role Reflection (Gibbs' Reflective Cycle) 
The various departments I worked in were at Cardiff Marriott Hotel. It included Conference & Banqueting, where I would set up for events, coordinate with the kitchen, and assist food and beverage service (Gardini, Ottenbacher and Schuckert, 2021). While I wasn't in a lead position, I did see how team leaders planned logistics, allocated duties to team members, and handled service issues.  
1. Description: 
I was in F&B serving corporate events. Duties included preparing venues, serving food, and corresponding with the kitchen. I noticed supervisors managing the staff and making time-dependent decisions (Nurlatifah, Kurniawan and Fauziah, 2025). 
2. Feelings: 
Initially, I felt confused about procedures and nervous about high-pressure events. I began to grow more confident by encouraging fellow team members and observing good leadership in practice (Giousmpasoglou and Marinakou, 2021). 
3. Evaluation: 
Good supervision was conducive to excellent performance. For instance, one supervisor had a pre-event briefing where clear roles were assigned, and he kept in close contact throughout, resulting in motivated staff and good feedback from guests (ASET, 2017). Different was another shift where there were no clear instructions, and service was very slow, and the guests had complaints.  
4. Analysis: 
Supervision means to apply some core competency: communication, leadership, adaptability, and problem-solving skills. Communication was a strength because many times I communicated guest's requirements (Fallon and Rutherford, 2010). I was, however, deficient in assertiveness and leadership during pressured situations, exhibiting a lack of confidence in asserting decisions. 
5. Conclusion: 
What I gathered from observing good and poor supervision is that leadership does matter to a certain degree about the quality of service. Clear role communication is a success factor in F&B operation.  
6. Action Plan 
· I am planning to develop myself further by: 
· Attending a hospitality leadership workshop, 
· Requesting mentoring opportunities on my future placements,
· Practicing delegation and decision-making on group projects, and 
· Reflecting regularly on my own development using the Gibbs model. 
[bookmark: _Toc5678]Section 2: The Development Journey 
My current position at the Cardiff Marriott Hotel is a large step ahead of the experience I had while on Level 4 F&B placement (Johnston, Clark and Shulver, 2012). During Level 4, I was doing my placement in a budget class independent hotel that had very limited services and a very small team, mainly concentrating on the basic restaurant operations, including food preparation, serving, and maintaining hygiene standards (Vallen and Vallen, 2014). On the other hand, Cardiff Marriott is a sophisticated internationally branded hotel with a better-organized and diversified F&B operation, having its private guests' restaurant and Conference & Banqueting operation (Walker, 2021). Marriott also supports internal staff catering, which brings in another layer of complexities in operation. 
The difference comes in with the scale and professionalism of the service. While the Level 4 placement imparted to me basic food service skills, the current position exposes me to larger scale events, timed service delivery, and cross-department coordination (i.e., kitchen, housekeeping, front office) (Cousins and Weekes, 2020). That has also enhanced my problem-solving skills and adaptability. Level 4 was more of an observational placement, whereas the current placement has made me a more active participant in the operations, calling for the use of initiative and problem-solving. 
Reflecting on my academic studies, I can see that the Level 4 Food & Beverage Operations was a primary starting point in preparing me for areas in menu planning, hygiene standards, and customer care (Fanthorne, 2004). I learned about these whilst on duty at the Marriott hotel, where I laboured in the open air to practically implement these concepts. For example, studying workflow layouts and the timing of service from the module really helped me during fast-paced C&B events. 
On the other hand, the Level 5 module Sustainable Hospitality & Tourism Management conditioned my views about operations (Fanthorne, 2004). I am becoming more alert to sustainable practices such as food-waste minimization and fair sourcing. Looking against another eco-hotel, I learnt that Marriott follows some environmental-friendly measures, but the hotel could still work on reducing plastic usage and food wastage.  
All in all, this placement has helped to bridge my professional development by linking theory studied in academe to its application to practical situations. 
[bookmark: _Toc5679]Section 3: Service Improvement Proposal 
One of the prime areas in the Cardiff Marriott Hotel F&B operation that is ripe for improvement is the speed of guest service in conference and banqueting (C&B) events. From my own experience and discussions with those who work for the hotel, delays in service often resulted from a poor communication line between the kitchen and floor staff, especially during peak volume events (Martin, 2020). For instance, a delay in food preparation due to a miscommunicated dietary requirement led to dissatisfied guests and the whole event timeline falling out of sync. The staff said that while they had procedures in place, briefings before service and real-time communication in practice were rarely structured. 
Faster service means higher guest satisfaction, operational efficiency, and employee morale by the same token. Competent communications and well-trained teams efficiently reduce service time and errors, especially in large-scale hospitality operations. 
Accordingly, the following improvement plan is proposed: 
Initiate Daily Pre-Event Briefings: A brief meeting before each event to communicate responsibilities, guest specifications, and service timing. This focus creates team alignment and readiness (Martin, 2020). 
Set Up a Real-Time Communication Platform: Using an app like Slack or setting up WhatsApp groups to promote real-time communication among the kitchen and service staff to avoid any delays or miscommunication (Walker, 2021). 
Conduct Monthly Speed-Of-Service Drills: The specialized training to allow technical competence in order pacing, tray service, and guest interaction under the gun. This will prepare staff to stand effectively during high demand times (Hagg, 2013). 
To measure standards, KPIs need to be measured, including average service time per course, guest satisfaction scores, and complaint resolution time. Further technical know-how will be gained through workshops and feedback to empower staffs to go beyond Marriott's service standards. 
[bookmark: _Toc5680]Conclusion 
In conclusion, my placement at Cardiff Marriott Hotel provided me with useful experience in the intricacies of food and beverage operations in a high-standard hospitality set-up. I learned how good supervision, effective communication, and flexibility directly impact service delivery and customer satisfaction. In comparison to my Level 4 placement, I have become more assertive in addressing operational issues and grasping managerial roles. My learning goals—improving supervisory skills, communication skills, and F&B coordination between departments—were largely fulfilled. I especially enhanced teamwork and time management skills, while the need to advance leadership and decision-making still exists. The experience with other departments, kitchen and C&B, broadened my appreciation of interdepartmental collaboration. Generally, the placement enhanced my hands-on experience and was a good fit with theoretical concepts acquired in earlier modules, creating a good basis for subsequent careers within hospitality management. 
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