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Student Learning Log
[bookmark: _Toc182583329]Introduction: The Food and Beverage Department is a critical component of the hospitality and service industry, responsible for managing all food and drink-related operations within hotels, restaurants, cafes, and other establishments (Cousins and Weekes, 2020). This department ensures that guests receive high-quality food and drinks while maintaining operational efficiency, cleanliness, and customer satisfaction (GLION, 2023). I recently had the opportunity to shadow a supervisor within the food and beverage department in Delta hotels by Marriott, Swindon. My role as a shadow involved observing the usual responsibilities of the supervisor, from overseeing staff and operations to ensuring customer satisfaction. To ensure a meaningful and structured learning experience, here are key learning objectives for the placement within the F & B department:
· Throughout the shift, I learned that how the supervisor managed unforeseen challenges such as adjusting seating arrangements, managing overbookings, and ensuring smooth communication between front-of-house and back-of-house. That helps me to understand the different areas to operate and delivering excellent guest experience.
· Work collaboratively with the F & B team, enhance the teamwork skills, and learn how to motivate and support colleagues in a high pressure.
· I participated in assisting with setup, observing staff interactions, and occasionally assisting with customer-related tasks such as taking orders or clearing tables, though the supervisor did utmost of the leadership tasks. It enhanced the customer service skills to ensuring customer satisfaction.
· I polished the cutlery, plates, helping to Level the best before and use-by-dates, ready the napkins for A La Carte menu and fixed menu. It demonstrates knowledge of safe food handling practices, proper sanitation and compliance with health and safety standards to ensure the well-being of guests and staff.
·  I also learned about the customer interaction as the supervisor oversaw customer complaints and ensured guests were satisfied to checked in on tables, addressed any issues, and offered specified service when needed. 
[bookmark: _Toc182583330]Reflection on Experience and Personal Development: As I worked in this department of my first placement, I knew the servicing and the dining area as well. In Delta hotels, always do the buffet breakfast unless for few guests like under 30 guests, serve the platter breakfast with fixed menus. In my placement, I had cleaned the buffet and ready for next day use. I experienced to work on the bar and serve the customer as well. During the time of my placement, I observe how the team coordination worked as well as supervisor managed a team of waiters, kitchen staff, and hosts to clear on their tasks for the shift, including checking the staff roster and confirming breaks. Delta hotels banqueting department included with F & B. I experienced in the banqueting as there were meeting and conference where set menus served to the guests. The importance of adhering to health and safety regulations was emphasis during my shadowing experience.
[bookmark: _Toc182583331]Critical Analysis of Work-Based Skills and Technical Knowledge: My experience in shadowing the F&B department highlighted how vital it is to blend practical skills with technical expertise to deliver high-quality service. Effective multitasking and time management are critical skills that helps me to manage multiple tables at once while ensuring that orders placed, served, and followed up on efficiently without compromising quality directly impacts service standards. Technical knowledge encompasses the specialised and service standards. Wherever technical knowledge in this area also ensures that food quality maintained, which directly impacts guest satisfaction (Ruetzler et. al., 2014). Work-based skills such as communication, time management, and teamwork ensure smooth service and a positive guest experience, while technical knowledge in areas like food safety, menu knowledge, and technology ensures that service is safe, efficient, and of high quality (Ali et al., 2016). However, my experience in the F & B reinforced the idea that both technical knowledge and practical work-based skills are essential for better guest service standards.
[bookmark: _Toc182583332]Reflection on Organisational Issues: Reflect on my overall experience and identify an organisational issue encountered within the F& B is communication breakdown. I am using Gibb’s reflecting model (EPM, 2019) to reflect an organisational issue at the F & B in my placement. These steps are as follows:
· [bookmark: _Toc182583333]Description: I shadowed an experienced supervisor at banqueting hall in Delta hotels by Marriott, to learn more about the customary operations. As I was in my placement, I did not have active responsibilities but expected to observe closely. Sometimes help my teammate to clean the tables. I was observing the preparation for a large corporate event. There was a breakdown in communication when the supervisor and the kitchen staff failed to coordinate the timing of the meal service. The kitchen had prepared a specific dish for the VIP guests, but the waiter was unaware of this and started serving a different dish. This led to confusion among the waiters, delays in service, and dissatisfaction among the guests when the wrong meals delivered.
[image: ]
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· [bookmark: _Toc182583334]Feelings: I felt a bit anxious watching the confusion unfold, especially since I was only shadowing and not directly involved in the action. I could sense the tension building as the staff tried to correct the mistake, and I was concerned about how this could impact the overall success of the event. I felt frustrated for the team because I could see how easily it could have avoided with better communication. At the same time, I realised that large events like this must require more moving parts, and small mistakes could have bigger consequences.
· [bookmark: _Toc182583335]Evaluation: On the positive side, once the mistake realised, the supervisor and his team quickly worked together to fix it, and the correct dishes served to the VIP guests. The guests did not seem to be overly upset, and the overall service continued smoothly. However, the communication breakdown itself was problematic. The kitchen had prepared a specific dish for VIPs that not spoken clearly to the whole member of team. Additionally, the waiter did not double-check the order details before serving, which led to the wrong meals delivered.
· [bookmark: _Toc182583336]Analysis: The communication breakdown happened because the key details about the VIP meal not shared effectively. The supervisor, who was responsible for communicating special instructions to the kitchen and all the waiters, did not explicitly confirm the VIP menu with everyone of his team. The kitchen staff assumed the waiters would know the difference between regular and VIP meals based on the seating arrangements, but this unclarified. The waiter, in turn, did not check the details before serving the meals. I realised that in a high-stress, high-paced environment like banqueting, relying on assumptions without proper checks can lead to mistakes.
· [bookmark: _Toc182583337]Conclusion: I concluded that communication must be clear, concise, and confirmed when collaborating with large teams during banqueting events (Digitall comms, 2024). Special requests, such as VIP meals, should communicated to everyone involved in the process, from the kitchen to the waiter. Additionally, there should be a protocol in place to verify orders before serving, especially for large groups where individual requests matter (Cvent, 2023). This breakdown could have avoided if the supervisor had ensured all team members were on the same page and there was a clear communication channel in place (Silver back, 2022). The balance of practical, interpersonal abilities with the technical expertise needed to operate effectively in the F&B environment is essential for delivering the level of service that guests expect (Shaikh,2024). To succeed in this industry, it is crucial to continuously develop the technical knowledge and practical skills (Jhonston, Clark & Shulver, 2012). In the future, I aim to continue refining my both skills to contribute to delivering exceptional guest service. 
· [bookmark: _Toc182583338]Action Plan: In future shadowing experiences or roles in banqueting, I will make sure to verify details about special orders with both the kitchen and waiters. If I engage in managing an event in future, I will ensure that all team members have access to the same information about VIP requests or dietary restrictions to mitigate the conflict management towards better service. I will suggest using checklists or color-coding systems for all types of meals and encourage the use of brief pre-event meetings to ensure that everyone is clear on who is receiving what. Finally, I will practice being initiative-taking in seeking clarification when in doubt, rather than assuming the information is already known.
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