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[bookmark: _Toc166936074]Introduction 
In the setting of a hotel, food and beverage facilities and services are essential to the guest experience. Furthermore, it consists of serving breakfast, lunch, and supper with a varied menu to suit various diets (Davis et al., 2018). According to Zrnić et al., (2023), chefs, waiters, and management run the food and beverage operations with the goal of providing excellent service, cleanliness, and customer pleasure. This reflective writing will be prepared in the context of my experience in the food and beverages  department at Holiday Inn, Sunderland. By using Kolb’s reflective model, reflection on my experience and personal development, analysis of work-based skills and technological knowledge, reflection on organisational issues, and future action plans will be provided.
[image: ]At Holiday Inn, Sunderland working in the F&B department has helped me grasp the necessity of work-based competencies as well as communication expertise to satisfy guest service requirements. Furthermore, everyday duties, from scheduling workers to handling complicated guest concerns, demonstrate the role's complexity and skill (Nyanjom et al., 2023). In this regard, effective communication is one of my biggest lessons. This is to say, restaurarant waiters and waitresses  must communicate effectively and efficiently with customers and workers to ensure understanding. This showed how important communication abilities, both verbal and written, are for seamless operations as well as excellent customer service. Teamwork was another important aspect of my experience. In order to quickly serve guests, F&B supervisors must work with cleaning as well as maintenance (Ulker-Demirel and Ciftci, 2020). 
Besides, F&B supervisors need task management abilities. I have managed guest concerns, breakfast items, and shortages of certain items from the buffet display while keeping the restaurant area running smoothly. In this case, maintaining good service standards as well as reacting quickly to complaints requires prioritizing and time management (Skarpaas et al., 2016). Also, personal traits like empathy and patience matter too. I have been through stressful circumstances with elegance and poise, which indicates the importance of being cool under pressure. Moreover, these soft skills are essential for a great restaurant experience as well as respectful interactions. Apart from these, my personal and occupational growth, including industrial experience, assignments, and academic journey, has moulded my perspective of restaurant department dynamics (Hu et al., 2022). This is to say, my academic courses gave me a theoretical basis, while internships as well as placements gave me real industrial knowledge. These experiences have significantly improved my communication, cooperation, and task management, which are crucial for supervision. Furthermore, adaptability and ongoing learning are also important to me from industry experience. In the ever-changing hospitality sector, keeping current with trends as well as is essential (Piso, 2022). 
[image: ]At Holiday Inn, working as a F&B supervisor showed me how important work-based skills are for guest service. It has been said that this hands-on learning experience helped me comprehend the complicated duties and knowledge needed to succeed in a supervisory job (Davis et al., 2018). In this regard, I found visitor complaints handling to be a crucial professional skill. I have quickly resolved concerns while being cool and professional. For instance, when a visitor complained about their food, I listened, empathised, and gave an appropriate option quickly. This event showed the necessity of dispute resolution as well as coolness under pressure to keep guests happy and loyal. Additionally, technical expertise is also essential for guest services (Zrnić et al., 2023). The supervisor easily accessed guest profiles, bookings, and billing information in the hotel's property management system (Thomas, 2006).
I also learned the value of communication when working in the restaurant. It has been said that my effective communication with visitors and staff was crucial in working in hotel restaurants. In this regard, maintaining excellent service standards as well as meeting guest demands quickly requires this capacity to prioritise and manage time. I also realised that my experience taught me work-based skills as well as technical expertise that applied to guest service (Brotherton and Turner, 2021). For example, the restaurant head’s skill in handling current as well as future reservations showed the significance of precision and detail. Besides, mistakes in breakfast service upset guests, so accuracy is key in this regard(Chrzan, 2013). I have also stressed continual learning as well as professional growth in my restaurant training and mentoring (Tantawy and Losekoot, 2020). 
[image: ]Concrete Experience 
The absence of an efficient communication structure between the kitchen and restaurant was a major organisational problem in my restaurant department experience. Furthermore, this caused delays, affecting the experience of guests as well as worker productivity (Dinnen and Hassanien, 2021). Moreover, this communication gap mostly affected department performance. 
Reflective Observation 
I have observed that delays and misinformation hurt visitor pleasure. In this case, obstacles like not delivering food promptly make guests feel neglected, which damages their impression of the hotel (Knodel, 2019). Also, negative evaluations and lower return business damage the hotel's image.
Abstract Conceptualisation 
As far as abstract conceptualisation is concerned, inefficiencies created by this communication problem rippled across the restaurant staff (Heyes, 2017). In this case, I had to spend more time coordinating with the kitchen department, which took time away from managing the restaurant area.
Active Experimentation 
I have advised integrating greeting and restaurant communication with a common online system that they can use in real time (Sriyam, 2019). In this case, food circumstances, special guest needs, and work schedules should be updated. It has been said that hotel management software with instant updates improves interdepartmental collaboration.
[bookmark: _Toc166936078]Future Action Plan 
My experience as a restaurant supervisor has shown me various areas for work-based skills as well as technical expertise enhancement (Nyanjom et al., 2023). Therefore, I created the following future action plan in order to improve my performance and obtain organisational goals. 
Areas for Improvement
	Areas for Improvement
	Actions

	Communication Skills
	I need to further improve and streamline verbal as well as written communication skills (Ulker-Demirel and Ciftci, 2020).

	Technological Expertise 
	I intend to improve PMS and other hotel-specific software skills to smoothen the operation (Skarpaas et al., 2016).

	Team Work 
	I need to improve kitchen and other department teamwork so that customers are satisfied with the service of Savoy Hotel (Hu et al., 2022).

	Guest Service 
	I should improve personalised service to satisfy customers’ needs and requirements (Piso, 2022).



Action Plan 
	Action
	Plan

	Enhancing Communication
	I intend to attend communication seminars, especially on challenging talks and active listening (Zrnić et al., 2023). 

	Improving Technological Proficiency
	I will enrol in comprehensive PMS and other software courses in order to streamline reservations, check-ins, and check-outs. Furthermore, I aim to use the system often to improve speed and accuracy.

	Optimizing Task Management
	I will take multitasking seminars or online courses. In this case, I intend to use the Eisenhower Matrix in order to prioritise tasks by urgency and priority (Heyes, 2017).

	Fostering Teamwork
	I aim to meet with the kitchen crew often in order to enhance alignment and teamwork. Moreover, I will promote collaboration to improve interdepartmental interactions (Brotherton and Turner, 2021).

	Elevating Guest Services
	I intend to use PMS guest data to foresee as well as address demands, personalising the visitor experience (Tantawy and Losekoot, 2020). Furthermore, I will schedule regular guest feedback collection as well as analysis to enhance service.



[image: ]By tackling major hospitality industry growth areas, this action plan supports my personal as well as professional development objectives (Dinnen and Hassanien, 2021). This is to say, communication, technological competence, task management, collaboration, and guest services will improve my skills as well as preparation for higher jobs. 


[bookmark: _Toc166936079]Conclusion
In conclusion, I have realised that there needs to be clear dialogue between both reception and restaurant members before any particular shifts. For example, something that will be considered is how many guests will be arriving for breakfasts, lunch and dinner (Knodel, 2019). This helps both departments in preparing for a smooth service in which guest satisfaction is not compromised. Unstreamlined restaurant and reception communication caused delays as well as inefficiency. In this case, integration of communication technologies can increase coordination and visitor pleasure. These findings informed a future action plan to improve communication, technical competency, task management, collaboration, and personalised guest services. Moreover, this strategy supports my personal and professional growth in advanced hospitality management jobs (Sriyam, 2019). 
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