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Marriott Hotel includes all F&B (food and beverage), from restaurants, to bars, and banquet rooms, to create a guest experience that should increase revenue. Marriott International reported a huge rise in transient revenues in 2023, which reflects a strong revival in the hospitality sector (Marriott, 2025).
Food and Beverage Supervisor is a vital role in which plays an important part in the smooth running of these services. Key responsibilities include:
· Managing staff performance and scheduling to ensure high service standards (Suresh et al., 2020).
· Handling inventory and keeping to health and safety laws (Aruru et al., 2021).
· Handling of client queries and complaint settlement to improve customer satisfaction (Awa et al., 2021).
In this reflection, the Experiential Learning Cycle of Kolb will be used, getting first-hand experiences, then reflective observation, then abstraction of thoughts and finally active experimentation of those thoughts.
Learning objectives include:
· The leadership responsibilities in Food and Beverage.
· Learning communication, teamwork and task management skills.
· Enhancing guest service delivery knowledge.
· Identifying and addressing operational challenges.
Targeting the above-mentioned objectives could help you to have an overall understanding of effective F&B supervision.
[bookmark: _j4jwtmr22n9g][bookmark: _Toc191900154]2. Section 1: Reflection on Experience and Personal Development
During the shadowing event in the Food & Beverage department of Marriott Hotels, I could get involved in various supervisory tasks like monitoring staff performance, controlling the service flow and handling guest complaints. At a peak of the dinner service where the kitchen and service staff miscommunicated and orders were delayed, something crucial happened. In so doing, I leaped into coordinating communication between the teams and hastening service recovery. This experience reinforces the significance of leadership and adaptability as it has been found that an estimated 80% of customer dissatisfaction in hospitality depend on service inefficiencies rather than product issues (Ali et al., 2021).
I reflected on my actions according to Kolb’s Experiential learning cycle and found that it shows the strengths and weaknesses that I developed in problem-solving but requires improvement when under the pressure of multitasking. Being able to multitask is an important skill in being a hospitality worker, especially in a high pressure environment where supervisors have to keep their eyes on multiple tables, have to work with the chef and also cater to the needs of the guests which I find to be something I have been working on a lot, so I can give myself the ability to prioritize. Gutiérrez et al., (2024) support this notion that multitasking in F&B operations can elevate the efficiency by 25%.
Development of me from Level 4 to Level 6 has been greatly contributed by my academic journey. In Level 4, Case Study of theoretical aspects of hospitality management, because as I progressed, I started applying these concepts to doing/business situations and using these skills improved my decision making and leadership. My past industry exposure also provided me with a way of developing my skills regarding communication and teamwork, especially in dealing with guest interactions. I got better and better at delegating tasks and making collaborative efforts, which would influence service efficiency. Overall, I gained a lot out of this experience, which has such a great deal for subsequent leadership arrangements in the inn business sector.
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During my placement in Food and Beverage (F&B) department, I understood that in work areas, customer service, conflict resolution and problem solving are necessary in basic as they determine guest satisfaction, operational efficiency. As confirmed by Ali et al., (2021), service quality affects loyal customers directly; 70 % of the guests indicate that they will come back if they are provided with good service. It is something that I experienced first hand in dealing with a guest complaint about an undercooked steak. The listening, the sincere apology, the replacement of the dish right away, redeemed the experience of hospitality error and pulled emphasis on how problem solving aids in the hospitality enterprise.
It is equally important for F&B operations to have technical knowledge. The ability to understand menu planning helped me to help pair wines with dishes, an integral part of making the meal more enjoyable (Carvalho et al., 2021). In addition to this, hygiene levels were very important, as failure can carry food poisoning and 2.4 million people are affected in the UK each year (Daniel et al., 2020). With a busy buffet service, I also ensured that temperature logs were being monitored and food safety protocols in general were good.
A good balance of technical knowledge and practical skills was essential for the ability to handle peak service hours efficiently. I synthesized guest experience frameworks such as Pine and Gilmore (1998’s) Experience Economy Model to bring an end to the delivery of services that were efficient, but otherwise unremarkable. For example, when I was managing a fully booked banquet for which various VIP guests called in and I had to reseat the tables last minute to accommodate them. With the use of conflict resolution strategies, I made sure my guests are satisfied, at the same time keeping the workflow from being interrupted.
These experiences have been very strong in terms of my acquired professional competencies and I am ready to use them in leading hospitality jobs.
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During my placement, I encountered understaffing as a significant organisational issue, particularly during peak service hours. Crolic et al., (2022) research reveals that 86% of customers would be less likely to return after only one poor service experience. Furthermore, team morale has decreased due to overloaded working hours that led employees to stress and burnout (Channawar, 2023). This led to operational inefficiency such as delays in order taking, food preparation, and table turnover, and ultimately lost revenue.
To solve this problem, the hotel management put on a training on multiple roles, so that every staff member could take charge of several roles based on the hotel needs. This is consistent with Herzberg’s Two Factor Theory, where a workplace will become a satisfying job, if a skill’s level can be developed (1966). However, Temporal flexibility was improved, but it didn't solve the whole problem as staff were still challenged to provide service standards in the face of high pressure.
Workforce planning and an employee retention strategy would seem to be a more sustainable solution. Use of Tuckman’s Team Development Model (1965) could enhance the team building process and consequently enhance collaboration and efficiency within the team. Furthermore, performance should be based on factors, which can motivate and make the staff to continue working (Forson et al., 2021). A second practical approach would be to use technology, including digital ordering systems to streamline operations and reduce the manual workload (Ambrogio et al., 2022).
To address the understaffing, a mixture of strategic hiring, training and technological integration is needed for a group of employees to be prepared to maintain high service standards.
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By the placement to build and communicate project management experience, it has helped me sharpen my leadership, problem-solving, and customer service skills. Through this program, I have come to understand the ins and outs of service flow management, conflict resolution, technical knowledge of food safety and menu planning. This experience has served to further my goal to ultimately work in, and eventually lead, within the realm of hospitality management; specifically within the realm of operational leadership and guest experience enhancement.
Therefore I created an action plan to grow further in my professional life:
	Action Plans
	Objective

	Enroll in leadership training
	Improve decision-making and team management

	Gain food safety certification
	Enhance technical expertise in hygiene standards

	Seek further industry placements
	Gain practical experience in high-end hospitality

	Find a mentor in the hospitality field
	Receive guidance for career development


Table 1: Action Plan
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