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The Food and Beverage (F&B) department is critical to the hospitality sector because it provides high-quality eating experiences that satisfy guests. The F&B operations at Maldron Hotel Newcastle include breakfast service, lunch and dinner preparation, beverage service, and guest engagement, all of which help to build the hotel's reputation and service standards. During my placement, I shadowed a supervisor in this area, observing and aiding with daily operations, guest service, and team collaboration.
Learning Objectives for the Placement
· Learn everything there is to know about food and beverage operations in hotels.
· Improve your guest service skills, such as taking orders, resolving complaints, and delivering excellent service.
· Working directly with cooks, waitstaff, and managers allows you to improve your communication and teamwork abilities.
· Learn task management to ensure prompt serving at peak meal times.
· Learn about food safety, sanitary laws, and quality control in hospitality.
· Understand your supervisory responsibilities, such as controlling service flow, monitoring guest expectations, and addressing service issues.
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For this reflection, I used Gibbs' Reflective Cycle, which consists of Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. This methodology helps me evaluate my learning experience, problems, and opportunities for development.
Description
During my placement, I shadowed a supervisor in several food and beverage operations, such as breakfast, lunch, and dinner. I helped with table setup, introducing customers, taking orders, making beverages, and processing payments. I also saw how supervisors supervised staff, maintained meal quality, and handled guest concerns.
One important experience was managing the morning rush during breakfast service, when I had to swiftly seat visitors, direct them through the self-service buffet, and clear tables efficiently. I also learnt how to make several varieties of coffee, which required precision and quickness to match guest expectations.

Feelings
Initially, I was intimidated by the fast-paced environment, particularly during peak hours. The requirement for multitasking and quick decision-making proved tough. However, as my confidence grew, I began to enjoy interacting with clients and the sense of teamwork among workers. I also felt proud when I was able to serve customers efficiently and obtain great feedback from them.
Evaluation
The hands-on experience in the F&B department greatly improved my guest service skills (How can I increase my service knowledge in the F&B department? 2021). I improved my communication and problem-solving skills, particularly when dealing with guests' complaints regarding meal quality or service delays.
One area for development was better time management, especially when balancing many tables. I also realised the value of team cooperation, as delays in one area (for example, kitchen preparation) may disrupt the overall service flow.
Analysis
The experience reinforced the significance of teamwork, communication, and efficiency in food and beverage operations (Communication and interpersonal skills in food and Beverage Service 2025). For example, during a hectic dinner service, I saw how supervisors carefully assigned responsibilities to waitstaff to ensure that the service ran smoothly. This systematic strategy increased both worker performance and guest pleasure.
Furthermore, I learnt how modest gestures, such as remembering guest preferences or making personalised recommendations, may dramatically improve the dining experience. This is consistent with hospitality concepts that emphasise providing memorable visitor experiences (Navdeep, 2017).
Conclusion
Overall, following a supervisor gave me great insights into leadership, problem solving, and operational efficiency (How Leadership following Can Benefit You: 5 Practical Lessons 2021). I now have a greater grasp of visitor expectations and the value of collaboration in a fast-paced setting.
Action Plan
· Improve your time management abilities by efficiently prioritising activities throughout service.
· Develop conflict resolution skills so you can manage visitor complaints with confidence.
· Improve your technical knowledge of food preparation so that you may better assist guests.
· Develop supervisory skills, such as team coordination and decision-making.
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Work-Based Skills in Food & Beverage Operations
1. Guest Service Skills
· Understanding the guest's preferences and expectations.
· Providing respectful and professional communication.
· Handling visitor concerns diplomatically and using problem-solving techniques.
2. Task Management
· Managing several tables and providing timely service.
· Balancing guest interactions, order processing, and table clearance.
· Prioritising tasks during peak times.
3. Teamwork & Communication
· Effective cooperation with culinary personnel to ensure a seamless order flow.
· Assisting colleagues to ensure a seamless dining experience.
· Actively listen to supervisor directions and visitor requests.
Technical Knowledge in Food & Beverage Operations
1. Food Safety & Hygiene
· Understanding the health and safety regulations.
· To avoid infection, foods and beverages should be handled properly.
· Understanding of allergy management and nutritional requirements.
2. Beverage Preparation
· Understanding coffee-making processes and basic serving manners.
· Understanding wine pairings and drink recommendations.
3. Point of Sale (POS) Systems & Payment Handling
· Managing cash and credit card payments smoothly.
· Ensure correct billing and transaction processing.

Relevance to Guest Service Standards
In hospitality, client expectations are high, and service efficiency has a direct impact on satisfaction (Pizam, 2024). My experience has shown that attentive, efficient, and personalised service improves guest experiences. For example, I discovered that guests loved it when I remembered their coffee preferences or suggested menu items.
This is consistent with the principles of outstanding customer service, which emphasise anticipating visitor wants and providing personalised interactions to foster positive experiences and brand loyalty (Bowen & Schneider, 2022).
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Identified Issue: Staffing Shortages
One major issue I encountered was staff shortages during peak meal periods (Managing staff shortages during seasonal peak periods 2020). Waitstaff were sometimes overburdened, causing order-taking and service delays. This led to guest unhappiness and complaints.
Impact on Operations
· Guest Experience: Long wait times generated negative reviews from guests.
· Staff Performance: Employees' stress levels increased, hurting service quality.
· Hotel Reputation: Consistent delays could have a detrimental influence on online reviews and return visitors.
Proposed Solutions
1. Optimized Staff Scheduling
· Implementing a dynamic staffing strategy in which extra personnel are allocated depending on anticipated peak times (How to create an effective staffing model (with examples & instructions) 2024).
· Cross-training employees from other departments to assist during peak hours.
2. Improved Service Flow
· Using self-service kiosks or digital ordering systems to reduce wait times (Self-serve kiosks: How they could work for your business 2025).
· Improving order accuracy by streamlining communication between the kitchen and the front of house.
3. Employee Incentives & Training
· Offering performance-based incentives to increase employee motivation.
· Providing continuous training on service efficiency and visitor interaction.
These solutions adhere to the concepts of operational efficiency and workforce management, emphasising proactive staffing methods and technological integration to improve service quality (Key principles of operational excellence 2023).
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Key Insights Gained
· Guest pleasure is closely related to service effectiveness and personalisation.
· Teamwork and communication are critical in fast-paced food and beverage operations.
· Task management and adaptability are essential abilities for dealing with peak-hour challenges.
· Addressing organisational difficulties like as staffing shortages can benefit both the guest experience and employee performance.
Future Professional Development
· Develop supervisory abilities so that you may successfully manage the service flow.
· Increase your technical knowledge of food preparation and beverage service.
· Improve your problem-solving talents so that you can handle guest issues more proactively.
· Learn about restaurant management software and digital ordering systems to help streamline operations.
By using these ideas, I hope to help improve client satisfaction, operational efficiency, and team performance in my future hospitality job.
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