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Introduction 
I have been blessed with a placement opportunity at Premier Inn, Bournemouth, England. As a part of working in the food and beverage operations, I have been responsible for managing restaurants, kitchens and bars. Along with that, I am also responsible for managing the conference and other banqueting programs arranged in our hotel. By participating in this placement, I have had an opportunity to improve my professional skills as well as my learning skills, which I can further improve to widen my career growth. In order to critically discuss the learning experience I have faced by participating in this placement, I would follow Gibbs's Reflective Model. As per the Gibbs Reflective Model, this learning log will be presented using six consecutive sections including description, feelings, evaluation, analysis, conclusion and action plan (Adeani, Febriani and Syafryadin 2020). 
Description  
In this placement opportunity, I have been assigned to the food and beverage operations of the company. As a part of the food and beverage operations, I am also responsible for managing the restaurant, kitchen and bar operation of the company. Other than that, I am also responsible for managing the conference and banqueting facilities of the company. As a part of this job, I need to conduct financial analysis of food and beverage department for maintaining a positive relationship of the food and beverage department with financial performance of the hotel (Cengiz et al. 2018). Managing food quality and good food handling practices is another primary responsibility performed by me (Serafim et al. 2015). Before starting the actual job, I was provided a seven-day training about how to handle customers by the heads of the customer executive team. In this training program, the leaders have shared a detailed approach to customer management service and how to make a good impression of the hotel among the visitors. By taking part in this placement, I have understood that good communication skills both verbal and nonverbal are important for making the customers comfortable as a front desk executive (Choi et al. 2020). Due to having a well-versed personality and good communication skills, I have become able to manage customers successfully and have guided them with their queries (Kim and Choi 2016). 
Feelings 
Working at Premier Inn was my first job experience and I was very excited to start my job. Apart from that, the Premier Inn hotel is one of the most rated and popular hotels in the UK. Therefore at the early stages, I feel very much excited to have this opportunity to work with such a reputed company. However, I was a little bit nervous as I did not know about the food and beverage operations of the company. Along with that, I don't have prior experience in dealing with customers. Thus, the company has arranged a seven-day training program which has helped me in gaining an overall view of the customer management process (Itzchakov, Weinstein and Cheshin 2023). After this training and by receiving support from my supervisor, I believed more confidence in performing my job role (Alsafadi and Altahat 2021). The main thing that motivated me every day to improve my performance quality in this role is that every day provides different opportunities for learning and experience for me (Rivaldo and Nabella 2023). Overall I feel acknowledged to my university for providing me with this placement opportunity to work with Premier Inn as a front desk executive. 
Evaluation 
From an overall perspective, this placement opportunity has helped me in gaining an overall learning knowledge and experience of different perspectives related to hotel administration. By taking part in this placement, I have become able to improve my managerial skills and have similarly become able to understand the practical relevance and implication of the different theoretical perspectives related to food and beverage administration I have learnt as a part of my academic syllabus. The main positive thing related to this placement opportunity is that it has helped me gain new learning knowledge and experience every day. As an employee of the food and beverage operator often have to book conferencing or other cultural programs arranged in our banquet. As a part of this, I often have to communicate with the customers. These experiences have helped me in improving my communication skills as well as my confidence level in front desk jobs. Apart from that, I have handled different types of customers having different types of issues regarding online booking, which has helped me in improving my overall emotion-handling skills, behavioural skills and situation analysis skills. 
As stated by Park and Kim (2021) important aspects related to front desk job roles also train the individuals to gain control over the self-management process. The self-management process mainly involves impulsive control, stress management, self-discipline and goal setting approach. Apart from that, while managing the customers' orders in restaurants and kitchens I have also been able to improve my negotiation skills. Through applying negotiation skills, customer service executives are mainly able to influence the customers' decision-making process (Bag et al. 2021). However, during this placement opportunity, I faced difficulties in managing the online booking systems of banqueting facilities.  
Analysis 
The hospitality industry is one of the rapidly growing industries thus having experience in the food and beverage operation could widen my career opportunities. Apart from that, having specific knowledge and experience in dealing with customer demands and orders or handling customer issues is also relevant for developing a career as a customer support executive. As Premier Inn is one of the largest hotels in the UK, customers from different nations or cultural backgrounds have come to stay in our hotel. While managing them or directly communicating with them, I have similarly become able to improve my cultural competencies (Lekas, Pahl and Fuller Lewis 2020). According to Agner et al. (2020), cultural competencies and leadership management skills are the main two important job-related skills required by the majority of firms. Thus, with the help of cultural competencies, I would be able to present myself as a deserving candidate to employers. Apart from that, another skill that I have developed by taking part in this placement program is improving my patience level. 
Conclusion 
Thus, from the overall discussion, it can be identified that this placement as a front desk executive at Premier Inn has provided me with several opportunities to improve my overall academic and vocational skills. The practical experience I have gained by serving in a food and beverage operation has helped me acquire several professional skills like self-management, time management skills, communication skills and customer handling skills. Apart from that, working in one of the largest hotel chains in the UK has helped me in leveraging my professional success. In Premier Inn, the customers are required to prebook the banquet one week before their event. Thus, as a part of this assignment, I have similarly become able to gain knowledge about online booking systems and online customer management processes. Apart from that, while managing orders from the restaurant and the kitchen, I have been able to improve my time management skills. Apart from that, while handling online booking systems, I have also gained knowledge regarding the customer handling process. With the help of knowledge regarding customer handling, I would be able to serve in different industries. Lastly, the main challenge I have faced during my placement is in using the online booking facility of the company. 
Action Plan 
As discussed in the above section, I face issues in managing online banquet booking facilities. In Premier Inn, the customers are required to prebook the banquet one week before their event. Thus, I have planned to improve my knowledge of online booking systems and will also take part in training courses to develop soft skills related to food and beverage operations. I would mainly take part in short-term courses to improve my customer-handling skills.   
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