


During my placement at Leonardo Hotel East Midlands Airport, I had the opportunity to work within the Food and Beverage Operations department, where I gained valuable hands-on experience in a busy and dynamic hotel environment. The hotel is located just minutes from East Midlands Airport and is a popular choice for both leisure and business travellers. It offers a wide range of food and beverage services, including a full-service restaurant open for breakfast, lunch, and dinner, a modern bar serving light meals and drinks, and room service available throughout the day (Stangl et al., 2024).

One of the most noticeable aspects of my placement was how busy the department became during conferences and events. The hotel hosts frequent meetings and conferences, many of which include scheduled coffee and pastry breaks and lunch service. These periods placed significant pressure on both the restaurant and kitchen teams, requiring efficient communication, time management, and teamwork to ensure everything ran smoothly and guests received a high level of service.

At the start of my placement, I set three key learning objectives to guide my development. My first goal was to gain a deeper understanding of how food and beverage services operate in a hotel setting. Secondly, I aimed to improve my communication and teamwork skills by working closely with colleagues and interacting with guests. Finally, I wanted to build confidence in handling service challenges, particularly by strengthening my problem-solving abilities and learning to make quick, effective decisions under pressure.







Section 1: Role Reflection
To reflect critically on my placement at Leonardo Hotel East Midlands Airport, I have used Gibbs’ Reflective Cycle (1988), which provides a structured approach through six stages: description, feelings, evaluation, analysis, conclusion, and action plan. This model is widely applied in professional practice to support experiential learning and improve future performance (McLeod, 2025).

During my placement, I worked as a Food and Beverage Assistant in the hotel’s restaurant and bar area. My core responsibilities included preparing and serving food and drinks, setting up dining areas for breakfast and dinner, taking guest orders, ensuring hygiene and safety standards were met, and providing support during high-pressure service times (McCarthy, 2024). I was also occasionally involved in restocking, basic shift preparation, and assisting with small operational tasks related to guest service and issue resolution.

One of the most challenging and memorable experiences happened during the Download Festival, from 12 to 15 June, when the hotel was fully booked for four consecutive days. The demand on the F&B department was extremely high, and unfortunately, we didn’t have enough staff scheduled to meet the workload. As a result, even the Duty Manager stepped in to support the team, helping serve guests, clear tables, and organise orders. It was a physically and mentally exhausting period, but I learned a lot about handling stress and adapting quickly in a fast-paced environment (LinkedIn A, 2024). 

Another standout moment was when the hotel hosted a large corporate meeting with 120 attendees, which included a full lunch service. The restaurant and kitchen were under immense pressure, and coordination was a real challenge. There was confusion in the kitchen, delays in serving food, and a general sense of chaos across the team. Despite everyone’s best efforts, service was slow, and a few guests expressed frustration. It was one of the toughest shifts I experienced, but also one of the most valuable in terms of learning.

At the beginning of my placement, I felt both excited and nervous. I was eager to learn and interact with guests, but unsure how I would perform in high-pressure situations. During busy periods like the festival and the large event, I often felt overwhelmed and physically drained, but also motivated to do my best and support my team. As time went on, I started to feel more confident and capable, even during stressful shifts.

There were both positive and negative aspects of these experiences. On one hand, I developed a better understanding of the real challenges that staff face in hotel F&B operations. Working under pressure helped me improve my time management and forced me to step out of my comfort zone. On the other hand, the lack of staff and poor communication during critical moments affected service quality and guest satisfaction. These situations showed me how important leadership, organisation, and team coordination are to successful F&B operations.

From observing different leadership styles and team dynamics, I realised that effective supervision is crucial, especially when things get busy (HCPC, 2024). For example, I saw how delegating roles during breakfast shifts helped the team stay organised. In contrast, the lack of preparation during the 120-person lunch event resulted in disorganisation and unnecessary stress. I also recognised that my hesitation in decision-making was a weakness. I often waited for instructions instead of taking initiative, even when I had a clear idea of what needed to be done.


This placement gave me a realistic insight into the daily pressures and responsibilities of working in hotel F&B. It helped me identify my strengths, such as attention to detail, guest engagement, and a strong work ethic as well as areas for improvement, particularly my confidence in decision-making and ability to remain calm in chaotic situations.

To thrive in the hospitality industry and grow in my career, I have outlined a development plan. I aim to:
· Build confidence in making decisions independently during service.
· Improve my leadership and delegation skills by observing experienced supervisors and seeking feedback.
· Learn more about back-of-house operations, such as shift planning and food preparation timing (FHA, 2023). 
· Take part in future training opportunities to strengthen my product knowledge and service techniques (Indeed, 2025). 




Section 2: Development Journey

My journey through the Food and Beverage (F&B) sector has shown clear progression, particularly when comparing my Level 4 placement at Ibis Styles NEC Birmingham Airport with my current Level 6 placement at Leonardo Hotel East Midlands Airport. This comparison, along with insights from academic modules, has played a key role in shaping my professional development and deepening my operational understanding.

Comparative Experience: Ibis Styles vs. Leonardo Hotel
During my Level 4 placement at Ibis Styles, a budget-friendly hotel brand, my responsibilities were quite limited and mostly routine. I was mainly involved in setting up the breakfast buffet, replenishing food items, and clearing tables. My interaction with guests was minimal, and I worked under close supervision, with most decision-making handled by supervisors or senior staff. At that time, I was still learning the basics of hospitality service, and I often relied on direction and guidance (Baws, 2024). 

In contrast, my current Level 6 placement at Leonardo Hotel East Midlands, a busy midscale hotel near the airport, has offered a much broader and more intense F&B experience. I’ve worked across different outlets, including the restaurant, bar, and during conference events, often having to adapt quickly depending on the shift. I was given more autonomy to handle guest requests, operate the POS system, carry out stock checks, and help resolve service issues directly. My role required greater initiative, time management, and team coordination, especially during high-pressure periods such as breakfast rushes, lunches for large conferences.

Academic Application: Sustainability in F&B
Modules such as Sustainable Hospitality and Tourism Management have made me more aware of the ethical and environmental responsibilities within F&B operations. At Leonardo, I observed firsthand how the hotel actively tries to reduce food waste by using portion control, works with local and sustainable suppliers, and aims to limit the use of single-use plastics in both the restaurant and bar. These practices brought academic concepts to life and helped me understand how sustainability can be implemented without compromising on service quality or efficiency. It also made me more conscious of the role I play as a staff member in supporting the hotel’s environmental goals (Bohdanowicz et al., 2011).




Section 3: Service Improvement Proposal
During my placement at Leonardo Hotel East Midlands Airport, one of the key operational challenges I identified was the speed and efficiency of guest service during peak dining hours, particularly at breakfast and dinner. Although the Food and Beverage team was highly dedicated, I frequently observed service delays during periods of high occupancy or when large group bookings were scheduled. These delays often resulted in guest dissatisfaction and created noticeable pressure on staff.

From direct experience, I found that service bottlenecks were primarily caused by three recurring issues: limited staff availability, inconsistent table management strategies, and varying levels of familiarity with the Point of Sale (POS) system, especially among newly inducted staff. I recall several morning shifts where the dining room quickly filled up, but the team struggled to keep up with clearing tables, taking orders, and resetting spaces fast enough for incoming guests.

Through daily interaction with colleagues, I also became aware of how rota planning didn’t always reflect the anticipated guest volumes. Many team members felt overwhelmed during these peak times, and a few mentioned they weren't always clear about their specific responsibilities at the start of their shift. This sometimes led to duplication of tasks or critical gaps in service coverage. The lack of targeted training on managing peak flows further compounded the issue, leaving newer staff uncertain in fast-paced scenarios.


To address these inefficiencies, I propose the following three-step improvement plan based on my placement observations and industry best practices:

1. Targeted Staff Training and Onboarding
Introduce a structured onboarding programme that includes both theory and on-the-floor practical sessions tailored to F&B service during peak hours. This should cover:
· POS system training with regular refreshers
· Table turnaround techniques
· Prioritising tasks under pressure
· Shadowing experienced staff during busy shifts could also help new hires build confidence and adaptability more quickly.

2. Dynamic Staffing and Rota Management
Use historical data from the reservation system and occupancy forecasts to schedule shifts more accurately. For example:
· Introduce split shifts or on-call rotations during periods of expected high volume
· Build a small team of ‘floaters’ who can step in where needed during breakfast and dinner service
· This would not only improve guest service times but also ease the strain on core staff.

3. Pre-Shift Briefings and Clear Role Allocation
Implement short, daily pre-shift meetings led by supervisors to communicate:
· Expected guest numbers
· Key responsibilities for each team member


My placement in the Food and Beverage department at Leonardo Hotel East Midlands Airport provided me with invaluable hands-on experience in a fast-paced hospitality environment. I gained a comprehensive understanding of day-to-day operations, particularly during peak service times, and developed key skills in team coordination, time management, and guest service delivery. This experience deepened my appreciation for the importance of structured staff training, effective communication, and proactive planning in ensuring a smooth and satisfying dining experience for guests. Overall, the placement has strengthened both my operational capabilities and my confidence in contributing to service excellence within the hospitality industry.
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