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Student Learning Log: Reflection on Placement Development in the Peninsula London's Food and Beverage Department

Introduction 
The Peninsula London, known for its luxury hospitality, has a sophisticated food and beverage department. This sector runs a variety of eating establishments, including fine dining restaurants, casual eateries, pubs, and event catering services. The department emphasises great guest service, combining culinary expertise with high service standards to provide visitors with unforgettable dining experiences. The placement sought to accomplish numerous learning goals, including understanding the F&B department's operating dynamics, developing supervisory and managerial skills, learning about guest service standards, and improving communication, collaboration, and task management abilities (O’fallon and Rutherford, 2010). Furthermore, the placement attempted to connect academic knowledge with practical application in a real-world context.

 

Section 1: Reflection on Experience and Personal Development
With Gibbs' model of reflection, this paper gives a full evaluation of the personal experience in the management job in The Peninsula London's food and beverage area.

Description
I worked in the food and drink area at The Peninsula London and watched a boss do his or her job while helping with smaller tasks. In addition to organising jobs and keeping an eye on service workers to make sure standards were met, I also had to answer questions from visitors. We learned a lot about how hard it is to be a boss in the high-end hotel business from this work.

Feelings
For the first time, I felt both excited and worried. When one has a well-known brand like The Peninsula London, people have high expectations (Haag, 2013). The chance to learn from experienced professionals was exciting, but the high standards were scary. Soon after I started to feel less scared, my confidence grew as I learned more about the process and got help from my teachers.

Evaluation
It was helpful to meet someone. Attention to detail, good conversation, and working together were all things I learned to be very important. They showed how important these skills were by having good relationships with guests and being able to solve problems well. When I was under a lot of pressure, though, it was hard to keep up with different team relationships and service standards.

Analysis
Clear communication is key to making sure things run smoothly and providing great service, as I learned from this experience. Good task management skills are needed in a fast-paced environment, and working as a team makes things more efficient and more fun for visitors. It was also directly linked to meeting visitors' goals that I learned detailed information about food details and service standards.

Conclusion
The experience of watching made me realise how important it is to have good management skills in order to maintain service standards. It also showed me areas where I could improve, like the way I talk to people and how my team works together. To advance professionally in the food and drink business, it stressed the importance of always learning new things and being able to change to new situations.

Action Plan
Soon, I want to look for opportunities to lead small groups so that I feel more comfortable being in charge. I also want to take advanced training in communication and leadership to stay up to date on best practices and industry trends. It will help to improve my skills and information to set personal goals for handling conflicts and getting things done.

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Maintaining high levels of customer service in the food and beverage industry requires both job-related skills and technology know-how (ASET, 2017). The Peninsula London internship taught me that good communication, teamwork, job management, and tech skills directly affect service quality and guest satisfaction.
Organisational success depends on clear communication. Effective, honest communication between staff members allowed tasks to be finished quickly and guests' needs to be met right away (Johnston et al., 2021). For instance, at a high-profile event, it was very important for the cook and service crew to work together perfectly so that the whole eating experience went smoothly.
In order to create a positive work environment and enhance service quality, teamwork was crucial. Teamwork was key to making sure visitors were happy during busy times. The importance of a united team dynamic was shown by how team members helped each other during busy times (Bourgault and Goforth, 2021).
Controlling the fast-paced environment required great task management and planning. Supervision requires setting priorities, assigning tasks, and using time efficiently. This boss successfully balanced many tasks, from overseeing service to addressing guest complaints, showing me how important it is to manage my time well.
Technical knowledge, such as an understanding of the food, wine pairing, and service standards, was necessary (Abel Duarte Alonso et al., 2024). This knowledge gave employees the confidence to give good advice and answer customers' questions. For example, knowing about different diets helped us accommodate guests' needs, which made their eating experience better.


Section 3: Reflection on Organisational Issues
In retrospect, one key organisational difficulty I experienced in the food and beverage area was personnel issues. Maintaining ideal personnel numbers during peak periods was challenging, putting additional strain on the existing workforce and possibly affecting service quality and client happiness. This problem often developed as a result of unexpected staff absences and fluctuating visitor levels.
Staffing shortages had a significant effect. It led in higher wait times for visitors, which might negatively impact their eating experience and brand impression. Furthermore, the increased burden on available workers often resulted in burnout and lowered morale, exacerbating the problem (Vallen and Vallen, 2014).
I think that this problem can be solved by making the way workers are hired more open. Having part-time or on-call workers during busy times could help full-time employees handle the work. Cross-training employees to do more than one job may also help with handling unexpected gaps. Additionally, making the workplace better and starting reward programmes might help keep employees from leaving and ensure a steady staff (GT, 2023).
This approach is supported by Herzberg's Two-Factor Theory, which emphasises the relevance of hygiene elements, such as working environment, and motivators, such as recognition and development opportunities, in increasing employee happiness and retention. Addressing these concerns may help reduce personnel issues and improve overall departmental performance (Bexheti and Bexheti, 2019).

Section 4: Future Action Plan
I want to focus on improving my job-related skills and technical knowledge based on my work in the food and beverage business. Take advanced training classes and look for opportunities to lead small teams to improve my communication, teamwork, and job management. For example, to improve personal skills like conflict resolution and time management, it's important to set clear growth goals and actively seek expert advice (Cameron, 2021). Keep me up to date on changes and the best ways to do things in the field of guest services to improve my skills. This action plan helps me keep growing and being successful in the food and drink business, which is one of my personal and work goals. 

Conclusion 
The shadowing experience at The Peninsula London's F&B department gave essential insights into the value of job-related skills and technical expertise in providing great guest service. Reflecting on this event via Gibbs' model revealed the need of communication, cooperation, and task management in maintaining good service standards. Addressing organisational concerns, such as staffing constraints, using practical solutions and theoretical frameworks enhanced the learning experience. This placement emphasised the importance of personal and vocational growth in establishing future career goals in the F&B business, as well as the necessity for constant learning and adaptation. 
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