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With a charming past, the Rossington Hall Hotel located in Doncaster is regarded as "One of the Yorkshire spectacular venues." (Rossington Hall, 2024).
The Rossington Hall hotel where I do my placement, has a full food and beverage (F&B) business that includes a casual café restaurant named The Lodge aside the Hotel, a fine dining, room service, and banquet services. The restaurant specialises in fusion cuisine, which combines regional products with foreign cooking methods, and the café serves a more casual menu with an emphasis on quick and healthful meals. The banquet services offer a wide range of experiences in both high-volume and individualised guest service scenarios, catering to a variety of events such as social gatherings, corporate meetings, and weddings.
Model of Reflection: Gibbs' Reflective Cycle
Theories can be used to explain, forecast, or exert control (Argyris & Schön, 1974). For this reflection, I will utilize Gibbs' Reflective Cycle, a widely recognized framework that guides individuals through a structured reflection process. Gibbs' model comprises six stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. Platzer et al. (2000), point out that organisational culture and embodied forms of learning provide significant obstacles to experiencing reflection and learning.
This approach allows for a comprehensive analysis of my experiences and learning outcomes. The notion of learning places a strong emphasis on experience and longevity (Huczynski and Buchanan, 2013).
A Summary of the Experience
I shadowed a supervisor in the food and beverage division during my placement, with an emphasis on daily operations, personnel supervision, and guest relations. Among my duties were supervising service at busy times, liaising with the kitchen to ensure prompt order delivery, addressing complaints from customers, and supporting staff training initiatives. Understanding the details of supervisory duties and the difficulties of upholding service standards was made possible thanks in large part to this practical experience. A pleasant guest experience is simply impossible without the staff efforts and passion to delight others (Sylvain, 2021). Also, the relationship between customer satisfaction and customer loyalty is favourable (Sudari et al.,2019).

Feelings About the Experience
The fast-paced atmosphere and the numerous duties requiring simultaneous attention initially made me feel overwhelmed. But as I got to know the team and became more comfortable with the operations, my confidence increased. My worries were allayed by the supervisor's encouraging leadership and the staff members' friendship, which promoted a productive and cooperative work environment.


Evaluation of the Experience
The experience was extremely beneficial since it shed light on the technical know-how and crucial abilities needed for managerial positions in the food and beverage industry. I saw how crucial excellent communication is to managing group projects and guaranteeing flawless service. It was essential to have a solid grasp of the menu and service procedures, as well as the capacity to multitask and prioritise under duress.
Analysis of Work-Based Skills and Technical Knowledge
Having work-related abilities like teamwork, communication, and job management is essential to providing guests with the kind of service they expect. A cohesive workforce and precise conveying and fulfilling of guest demands are guaranteed by effective communication. In a collaborative workplace, when employees help one another to sustain service excellence, teamwork is fostered. Employees should be able to collaborate both within and between departments as a team. To successfully perform a service, one must communicate, cooperate, and exhibit reliability as a team member (Cousins, John, and Suzanne, 2020).
Organising and setting priorities for tasks is crucial to managing the dynamic and unpredictable nature of food and beverage operations.
Technical expertise is just as crucial and includes familiarity with the menu, comprehension of dietary requirements, and ease of use with point-of-sale systems. With this information, staff members can confidently answer visitor inquiries, handle orders with efficiency, and provide well-informed recommendations.
Reflection on Personal and Vocational Development
This placement has greatly improved my grasp of the essential competences in the F&B department, as has my prior industrial experience and academic background. My educational background gave me a theoretical base that I could build upon and apply in real-world situations. My understanding of the strategic and operational facets of F&B management has increased as a result of this convergence of theory a “Reflective thought is consecutive, not merely a sequence practice” (Dewey,1933).
Organisational Issue Encountered: Staff Training
The inconsistent worker training was one organisational problem I came upon. Some staff members showed a deep comprehension of menu items and service procedures, while others lacked self-assurance and needed constant direction. The overall level of service quality and guest satisfaction were impacted by this discrepancy.
Proposed Solutions
1. Standardised Training Programmes: To guarantee consistency in service standards, all staff members should participate in extensive and standardised training programmes. All facets of F&B operations, such as managing orders, interacting with guests, and addressing complaints, should be covered by these programmes.
2. Ongoing Professional Development: Staff members can stay current on industry trends and best practices by participating in workshops and training sessions that promote continuous learning. This strategy can help promote a culture of ongoing development and career advancement.
3. Mentorship and Peer Support: Putting in place a structure of mentorship whereby seasoned employees guide new hires to help with knowledge transfer and on-the-job assistance. Peer support groups can also be useful for exchanging best practices and tackling problems as a group.
Future Action Plan
I intend to concentrate on the following areas for my future development in light of my expertise in the department:
1. Improving Technical Knowledge: I will look for chances to broaden my knowledge of menu planning, culinary methods, and new developments in the F&B sector.
2. Strengthening Leadership Skills: By assuming greater responsibility and getting input from peers and mentors, I hope to strengthen my entrepreneurial, leadership and supervisory abilities. According to (Gibb,1993), everybody possesses certain entrepreneurial qualities. 
3. Enhancing Task Management: My goal is to improve my organisational abilities, specifically in the areas of multitasking and task prioritisation while under time constraints.
4. Building Communication: In order to enhance my communication skills, I would like to participate in training sessions and seminars that have an emphasis on conflict resolution, empathy, and providing clarification.
The food and beverage department's management and high service standards are made possible by the greater understanding of the essential components that this organised reflection has brought about. Within the food and beverage industry, one of the responsibilities of management is to comprehend consumer behaviour (Wu at al., 2014). Both my professional development and my preparation for new difficulties in the hotel industry have been significantly influenced by the experience, which has also helped me be ready for new challenges.
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