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INTRODUCTION 
During my internship in the Food & Beverage department of DoubleTree Hilton Brighton Metropole, I gained practical experience in guest service, communication, and task management and this part is crucial for ensuring a positive client experience by providing uninterrupted service, from seating guests to handling orders and addressing dietary requirements. My primary learning objectives were to enhance my interpersonal skills, understand team dynamics, and increase my technical proficiency in food and beverage service. 

I employed Gibbs’ Reflective Cycle (1988) to guide my reflection, which offers a structured framework consisting of six stages: description, feelings, evaluation, analysis, conclusion, and action plan and this framework enabled a thorough examination of my experiences, clarifying effective elements and opportunities for improvement. By analyzing my tasks and challenges at each stage, I gained a deep insight into my abilities and identified strategies to enhance my performance in future hospitality roles.

Section 1: Reflection on Experience and Personal Development
Having a supervising role in the Food and Beverage section of DoubleTree Hilton Brighton Metropole gave me useful understanding of the skills and knowledge required to maintain high guest service standards so, at first, I expected to be more of an observer than a participant; yet, I soon found myself working on many projects and this immersion showed that good managers have to balance direct intervention with operational control as needed. (O’Fallon & Rutherford, 2011)

As an example, one shift I was assigned to meet and seat customers, take orders, and periodically handle client complaints and I realized that my role included not only technical skill but also flexibility and quick decision-making. This work highlighted the need of multitasking since I had to supervise several tables, ensure timely service, and help fellow workers while my academic background was helpful; in particular, past customer service courses helped me to properly handle requests—especially in demanding circumstances. (Page & Connell, 2006)

Another important determinant was communication and working with the supervisor, I saw how much polite and straightforward communication with customers and staff affected the service flow. Especially at busy moments, I observed my supervisor giving the team clear, unambiguous instructions that kept synchronization and this encounter was eye-opening; I realized that even little communication mistakes could affect the passenger experience and compromise the services. As a result, I started paying closer attention to my relationships to make sure I sent signals clearly and confirmed understanding. (Jones, 2002)

After some thought, I admit that my confidence about guest interactions has grown really high as at first, I was worried about possible mistakes; then, as I dealt with more visitors, I grew more skilled in handling several situations. This experience has improved my technical and social skills as well as my capacity to stay calm and focused—qualities I think are essential for jobs in hotel management. (Walker, 2013)

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
My internship let me realize that maintaining high guest service standards in the Food & Beverage department depends mostly on technical knowledge and practical ability as in this fast-paced environment, good communication, work management, and technological proficiency are absolutely vital since small mistakes could compromise guest satisfaction. My experience underlined the importance of these skills since they immediately affect how clients view the quality of the services. (Hayes & Ninemeyer, 2009)

Order management required strong communication abilities, especially in cases when guests had specific dietary needs and I found that specifically checking details, such allergies or particular requirements, reduced mistakes. For example, I neglected to sufficiently explain an order with the kitchen during a shift, therefore delaying feeding a visitor with dietary restrictions while this encounter made good communication—both with guests and among staff members—even more important for maintaining alignment. (Wood, 2013)

One of the most important skills I developed was task management as from table setting to prompt order fulfillment, team members and supervisors have to rank chores and while originally having trouble managing several tables, especially during busy times, for example, I saw my supervisor clarify the need of setting priorities and instead of trying to handle all chores at once, we may control the flow more effectively by giving the greeting of clients and early order collecting top priority and this experience made clear that smooth operations depend on effective task arrangement. (Ghiselli et al., 2001)

Additionally required was technical proficiency in handling several payment methods and running the cash register and as an example, my first shifts revealed problems with room invoicing and Visa or Amex payment systems. I quickly realized that having this technical knowledge helps transactions go more smoothly and reduces delays—qualities necessary to maintain standards for services and these skills are not only pragmatic but also basic for client satisfaction and I now see their indispensable nature for my future in the hotel.

Section 3: Reflection on Organizational Issues
Throughout my internship in the Food and Beverage section, I came across several organizational difficulties mostly involving staff members as particularly on weekends and lunchtime, the department regularly suffered understaffing. Since we were expected to handle several tasks concurrently—from ordering to wiping tables—the inadequate personnel put pressure on everyone present, including me and I found that guest service suffered when team members were overly stretched out so, while employees felt more stress and their performance suffered, guests experienced longer wait times and occasionally complained. (Brotherton, 2012)

One incident happened during a busy weekend lunch shift when a team member reported their ailment at last minute and as a result, I had to manage tables to which I was not originally allocated extra responsibilities. This event improved my time management and multitasking skills but also exposed a planning flaw in the department and I argue that putting a contingency plan—such as using on-call staff at busy times—into effect could help to allay these worries. To improve this, I advise creating a flexible staffing plan that lets more people be hired during crises or busy times and Herzberg's Two- Factor Theory allows one to create a supportive environment by means of enough workers, so improving employee morale and raising service quality. (Kotler et al., 2017)

Furthermore, creating better lines of communication for quick reporting of issues like unplanned absences would help the team to adjust and distribute their work more effectively and after some thought, I see that maintaining high service standards and promoting a good working environment depend on organizational support and strategic planning. (Barrows & Powers, 2008)

CONCLUSION AND ACTION PLAN
My placement in the Food and Beverage industry gave me important understanding of the need of strong work-related skills, technical knowledge, and flexibility while maintaining high guest service standards requires, I found, effective communication, multitasking skills, and the ability to handle unanticipated events include managing numerous tables or covering for missing coworkers. These encounters helped me to develop the qualities I consider essential for my future employment in hospitality: composure and attentiveness under pressure. (Lashley & Morrison, 2001)

By seeking more experience in guest service roles—especially in demanding environments—I hope to improve these skills and in order to enable more smooth interactions with guests, I want to improve my technical skills by raising my competency in till operations and learning several payment options. Having seen their value in working with colleagues and meeting visitor expectations, I too intend to improve my communication and teamwork skills so, I will look for chances to visit seasoned managers and study hotel industry leadership strategies in order to improve my readiness for a supervisory post. 

Further development of these areas will help me to be confident in my capacity to contribute successfully in future positions and offer a good, efficient service environment and this experience has laid a strong basis for my professional growth, hence I am keen to improve these abilities even more.
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