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[bookmark: _Toc126256510]Introduction
Food and beverage service is integral part of business organisation who are involved in restaurant and hospitality management. With proper combination of the well tasted food and quality beverage brings a quality in service while offering a good service adds excellent customer satisfaction for business (Davis, 2012). However, there are various kinds of knowledge, skills and service requires for individual to be a good server to restaurant and hotel businesses. 
I was one of the room servers from one of the biggest hotels from my local areas. During my tenure, I have gained different kinds of knowledge through offering services to the customers. It included room service as well as serving from hotel owned restaurant. It helped me to observe different kinds of situation and reaction of customers while I have gradually grown myself to be attractive and satisfactory server for the business. 
Since, I have gained strong knowledge in hospitality industry, my future plan is to work one of the six stars hotel from my town, offering my skills and knowledge gained from service industry and use my educational background as one of the key advantages to work with reupdated business.  
I'll share my experience in this assignment. 
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One of the most famous cyclical models of reflection leading you through six stages exploring an experience: description, feelings, evaluation, analysis, conclusion and action plan (Gibbs, 1988). This help to review and analyse own learning and knowledge, while different stage outlines a range of information which help to reflect on own learning and skills (McMillan, 2013).  That help to take corrective action and future steps for professional and personal development. 
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Gibbs' Reflective Cycle (Designs, 2017)
My experience from hotel and restaurant business and the thing that I have observed, will be discussed in Gibbs learning cycle. The following is about it:
Description:
It is the first stage of Gibbs learning cycle. This help to describe the learning that has been experienced by the individual (McMillan, 2013).  While I working in the hotel, I used my communication skills to connect with the customers. I also used my management skills to set the workplace, guide people and use their skills to achieve the task of the business. Also, I used my planning, budgeting and marketing skills to sell the foods of the restaurant and use different kinds of drinks to the customers. It helped to boost the sell of the business and increase the professional skills. I hope it will help to focus on my future career as well. 
Evaluation: 
Evaluation is the second stage of Gibbs reflection cycle. It helps to evaluate the current skills and review on own skills for future development (Gibbs, 1988).  However, during working in the hotel, I have observed different aspects that helped to know more about services and beverage to the customers. However, I have evaluated operations activities in hotel and restaurant while different kinds of issues came up to my knowledge. These includes type of services and how to respond based upon the services. 
· English service: Since the host often provides most of the service, this is also referred to as "family service." Before bringing any food, the server first asks permission from the host (McMillan, 2013). The food is brought to the table, and the server cuts it up for individual servings.
· American service: The process of having predefined portions of food prepared and served to patrons at a restaurant is referred to as "plate service."
· French Service: The waiter takes the meal to the table and keeps it warm on platters as part of the special service (Johnson, 2011). Banquet French and cart French are the two subsets of this service. Customers who order the French cart service may choose their meal from the selections on the cart. In French banquet service, the waiter serves from the left side of the table and maintains the food platters on the table.
Action plan: 
After analysing my skills and while working in hotel and restaurant business, there are some of the skills and activities that I need to improve if I want to boost my career in the future. Also, working in a six-star hotel and highly renown business, I need to focus on few of the issue. These skills are mentioned in the following;
· Communication skills: Communication skill is one of the significant professional skills that an individual requires to have. It helps to develop connection, understanding and connect the customers while offering them services. This will help me to help lead people at workplace, report to the management and improve the relationship with the guests. 
· Beverage knowledge:  I also need to improve my knowledge and skills regarding beverage and drinking so that it helps to offer type of wine to the customers and present in a good way. It will lead to managerial position and development stage in the project. 
[bookmark: _Toc126256512]Conclusion
It is believed that the information obtained in a range of topics may be use in the hospitality sector, particularly in the food and restaurant business. There are different kinds of issues and skills requires to continue working in hospitality sector to manage the professional career. 
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