


Introduction
The Food and Beverage (F&B) department plays an important role in delivering memorable experiences for customers. Under this department, the Conference & Banqueting (C&B) team oversees planning and managing business conferences, private gatherings, and large-scale events. According to the National Restaurant Association (2024), the restaurant and food industry in the United States is vital for economic growth as it creates jobs, supports companies, and drives innovation. It supports 22.9 million employments, earns $1.1 trillion in labour income, and pays $490.4 billion in taxes. In 2024, the restaurant industry earned $1.4 trillion in revenue. My placement with the C&B team at Marriott gave me direct involvement in event setup, interaction with consumers, and administrative tasks.
Learning Objectives:
· gaining a solid knowledge of C&B operating aspects in the F&B department.
· enhancing job-related abilities such as communication, teamwork, and task management.
· understanding about supervision's role within event running.
· learning about duties of management such as hiring, recruiting, and event organising.
· evaluating the importance of customer satisfaction in keeping an advantageous position in the market.

Reflection on Experience and Personal Development
For this reflection, I will be using Gibbs' (1988) Reflective Cycle, which offers an established way to reflection involving the following phases: description, feelings, evaluation, analysis, conclusion, and action plan.
Description
During my time observing the C&B manager, I acquired teamwork skills by working closely on events set up, serving meals, and customer support. According to Fallon and Rutherford (2010), teamwork flourishes when departments team up, increasing efficiency and coordination achieving common objectives, which is crucial for a F&B manager. Furthermore, Johnston et al. (2021) suggest that teamwork generates innovation and improves customer satisfaction through the combination of varied skills and viewpoints. Putting up tables, cleaning cutlery, and arranging event items taught me about attention to detail. According to Cousins and Weekes (2020), employee attention and appearance are essential aspects of service quality. Seeing the recruitment procedure taught significant lessons about hiring temporary staff, emphasising the importance of selecting applicants with a positive mindset, friendly and an impressive background in employment (Campbell, 2023).
Feelings
In the beginning, I was surprised by the fast speed of event planning and the high demands for quality standards. But as I became more comfortable with the process and received instruction from my manager, I got confident in performing out my job efficiently. The primary issue was a lack of communication among chefs and C&B staff, leading to food delivery delay. This moment was unpleasant because I realised that inadequate communication may have a negative impact on customer satisfaction.
 Evaluation
The placement greatly helped my awareness of F&B operations. The practical aspect allowed me to overcome the gap of academic knowledge and practical use. According to Singh (2024), practical education assists students learn significant abilities such as communication and problem-solving by closely involved work in fields such as planning events and food and beverage operations. Although I acquired essential abilities like teamwork and adaptability, an absence of open communication in some situations suggested a need for better organisation.
Analysis
Communication is vital in the hotel industry for enabling outstanding customer experiences and effective operations, from the interactions with guests to employee coordination (SiteMinder, 2025). The time spent at C&B department points out that a failure of communication across departments could cause operational failures. According to Eventcase (2024), planning an event involves dealing with unanticipated circumstances, which requires an effective planning and communications plan, as well as the setting up of channels and procedures to avoid difficulties with communication between planners and participants.
During my employment, I noticed how electronic order systems, such the Birch Street stock control system, served improve procedures. However, the absence of an identical platform for immediate communication between kitchen and C&B members caused issues. Regular communication channels, such as electronic ordering devices, could boost service efficiency (Loberg, 2021).

 Critical Analysis of Work-Based Skills and Technical Knowledge
Communication, problem-solving, and collaboration are fundamental skills for work, that guarantees guest fulfilment. All through my placement, I observed how staff performed collaboratively to maintain operations smooth.
According to Khiem (2024), hospitality is far more than simply hotels and restaurants; it’s about offering lasting memories and making customers feel valued. Soft skills like as communication, problem-solving, and teamwork are extremely essential to the hospitality sector as technical knowledge for providing client satisfaction and establishing a pleasant work environment.
Evaluation of the significance of job-related abilities and competence in the food and beverage department, such as communication, teamwork, task management, personal skills, and guest service.
EHL (2024) underlines the necessity of effective communication among departments in work collaboration and client complaint reduction. In this way, throughout an event setup, I contributed to making sure that those guests on dietary restrictions were passed on precisely to the kitchen staff.
Effective teamwork is essential in the hospitality sector for smooth service delivery, increased productivity, and improved employee spirits. Strong cooperation among departments, including front-of-house and back-of-house, leads to efficient operations and an improved guest experience (Londhe, 2024). This was like my practice setting up events, where teamwork was important in ensuring prompt preparations and excellent quality standards.
Compliance with the Food Standards Agency's (2024) requirements is required to reduce risk for customers by maintaining appropriate food hygiene and safety standards. During my time in the food and beverage department, efficient supervision of food handling procedures during events and conferences has helped preserve quality and comply with expectations from guests.

Reflection on Organisational Issues
During my placement, I experienced a serious organisational problem when the kitchen and C&B personnel miscommunicated throughout a conference event, resulting in delayed meals and inconsistent guest service.
Lack of communication frequently contributes to business ineffectiveness, as Udeh (2024) stated that failures in production administration and operations have a significant impact on customer satisfaction, when businesses do not deliver quality goods and services, customers are more likely to become unsatisfied. 
What exactly happened was that there was a miscommunication regarding dietary needs. The kitchen staff had not been given the updated guest list, which included allergy information, resulting in delays in serving the correct dishes. This is according to Ghouri and Mani's (2019) insights, which suggest that real-time data exchange, facilitated using cloud technology, guarantees that all departments have access to the most current information. The results speed up solving problems, reduce delays in service, and increase client satisfaction and confidence.
To solve this issue, businesses ought to employ digital purchase management systems, like those suggested by The Access Group (2025), to simplify communication and acquisition. These platforms automate order creation, authorisation, and monitoring, thereby boosting productivity as well as decreasing errors in the modern workplace. Furthermore, daily pre-shift briefings are required to enable efficient communication between kitchen and C&B staff before each event. These meetings encompass menu updates, promotions, and expected service volume, which contribute to operational effectiveness and consistency in how services are provided. (Squared, 2023). According to Martin (2020), removing deficiencies in communication not only boosts productivity but also increases guest satisfaction.
This experience strengthened my awareness of how collaboration between departments becomes vital to offering excellent customer service in the hospitality sector.

Conclusion and action plan
During my placement, I gained valuable insights into Conference and Banqueting (C&B) operations, learning how to put up an event, serve guests, and handle inventory. I also recognised the crucial role of straightforward communication in achieving efficient operations. This experience enhanced my employment-related skills, including teamwork, task management, and adaptability. 
My action plan is to enhance my managerial abilities, I plan to enrol in additional event management or leadership courses. I aim to improve my communication skills by utilizing organized methods in future jobs. Furthermore, I intend to develop my technical knowledge by studying the digital technologies utilised in the food and beverage industry, such as the Internet of Things, Artificial Intelligence, Big Data analytics, and Blockchain, which are currently changing the logistics process and improving productivity in operations, as Liu (2024) stated in his work.
This experience established my job goals in the food and beverage industry and highlighted possibilities for professional development.
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