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[bookmark: _heading=h.gjdgxs]1. Introduction 
In managing Food and Beverage operations, hotel placement entails carefully placing eating establishments, bars, as well as room service inside a hotel to maximise guest comfort and revenue development (Fallon and Rutherford, 2010). This includes menu structure, pricing, employees, and operational effectiveness to provide guests with a top-notch and attractive food and beverage experience. A learning log, also known as a learning journal, is a tool utilised by students to monitor their academic progress and learning related to their subject (ASET, 2017). The learning log will include Gibb’s reflective cycle to reflect my own experience while getting placed as a Food and Beverage Manager in a Marriott Cardiff Hotel.
[bookmark: _heading=h.30j0zll]2. Learning Log  
The Gibbs Reflective Cycle is an organised model for self-reflection as well as learning from experience that is employed in education as well as professional development (Markkanen et al., 2020). It includes stages of description, feelings, evaluation, analysis, conclusion, and action planning.
Description
As the Food and Beverage Manager at Marriott Cardiff Hotel, I was appointed to thoroughly organise the food and beverage services to guarantee both client satisfaction and efficient team operations. I worked directly with staff members to streamline processes and effectively assign responsibilities, all the while keeping the different operational components well balanced. In addition, I oversaw keeping an accurate inventory to make sure that the restaurant had access to premium materials and goods to match its high requirements. My career progression such as vocational development was significantly facilitated by this experience, particularly in the field of communicating effectively. I took the initiative to improve my communication skills. My interpersonal skills were honed via interaction with a varied team and attending to the ever-changing demands of customers, which enabled me to communicate expectations effectively and promote a collaborative work atmosphere as per Hagg (2013). My knowledge of the crucial role that open communication plays in developing a positive and productive workplace culture was further strengthened because of this. Additionally, I improved my multitasking skills by learning how to handle several tasks at once, ensuring that all aspects of the food and beverage operations met the highest standards of quality and effectiveness.
Feelings
My first few days working as a Food and Beverage Manager at Marriott Cardiff Hotel had been mixed emotions of excitement and nervousness. However, as I became more comfortable in my position, my nervousness was lost to a strong feeling of excitement that came from the complications of the job. The experience brought about a significant improvement in several areas of my professional and personal development. As per the study of Vallen and Jerome (2014), I think my emotional connection to my work has significantly changed over time, as evidenced by the pleasure I get from providing excellent service and seeing how it improves the experiences of the visitors. 
Evaluation 
Maintaining high standards of service over a wide range of locations was a huge issue for Marriott Cardiff Hotel (Nazir et al., 2021). This challenge required a detailed monitoring of current operating practices and training strategies. To maintain and improve the outstanding reputation of the brand, uniform service standards are important (Nazir et al., 2021). The hotel chain faced different challenges and client demands, necessitating specialised solutions while respecting the brand’s core values and service concepts. Additionally, my ability to handle challenging scenarios in a controlled manner that reflected increased patience and professionalism was an obvious indication of how I had grown as a person. The improvement in task management has helped me to self-development. In addition, continuous self-management and skilful work prioritising helped me in academic development, resulting in a more systematic and organised way of handling responsibilities. Additionally, I took the initiative to improve my workplace problem, my proactive approach to addressing workplace challenges through innovative approaches highlighted my advanced problem-solving abilities and strategic thinking, enhancing the overall efficacy as well as the effectiveness of the organisational operations as per Fanthorne (2004). All this improvement has helped me with self-development and academic development.  
Analysis 
The analysis stage focused on the aspects that influenced success and those that caused problems in my position as a food and beverage manager at Marriott Cardiff Hotel. Delivering great service required effective communication and cooperation, and personal development was facilitated by the development of conflict resolution skills via both academic study and real-world application (Johnston, Clark and Shulver, 2012). A flexible approach is required rather than a strict, standardised structure since it might be difficult to ensure consistent service quality across several locations (Johnston, Clark and Shulver, 2012). This emphasised the significance of combining academic knowledge with practical insights to successfully handle challenging hospitality circumstances. This experience has made it clear how important it is to make decisions in consideration of context and how crucial it is to strike a balance between a brand’s vision and local customers’ expectations. I combined theoretical insights with practical skills, drawing on the application of knowledge and academic resources on service standardisation, quality management, and consumer psychology, which provide efficient solutions tailored to each hotel’s particular requirements as per Johnston, Clark and Shulver (2012). The initiative of applying my knowledge and academic literature has helped me to self-development and academic development. In order to comprehend the challenges involved in sustaining service consistency across several locations, I used what I gained in learning about service standardisation, quality management, and customer experience psychology. It presented realistic details and customised methods by fusing theoretical knowledge with real-world experience.
Conclusion 
My experience at Marriott Cardiff Hotel was a transforming experience that allowed me to hone my management and leadership skills in the competitive hospitality industry. It deeply reinforced the importance of good communication in fostering a positive work environment and enabling the provision of exceptional client experiences. The commitment I have towards ongoing professional and personal development was strengthened by this experience, which highlighted the critical importance of interpersonal skills as well as strategic management in promoting efficiency in operations and long-term customer satisfaction.
Action plan
According to the concepts of Total Quality Management (TQM) theory, Marriott Cardiff Hotel may employ an organised method to manage quality as well as development by paying attention to each of the following essential aspects (Ali and Johl, 2022). Developing a set of operational guidelines, that represents the brand’s key principles while being flexible enough to accommodate differences as per Ali and Johl (2022). Investing in detailed, continuous training programmes to make sure that the team has the necessary abilities and information to uphold consistently excellent service standards (Ali and Johl, 2022). Creating a feedback channel of to collect opinions from customers and staff makes it easier to identify areas that might have improvement as per Ali and Johl (2022).
[bookmark: _heading=h.2et92p0]The Situational Leadership theory idea states that it is essential to recognise the needs of each setting and use various leadership styles in accordance (Mulyana et al., 2022). An adaptable leadership approach can be used to implement the Situational Leadership theory into practice at Marriott Cardiff Hotel. An additional directive leadership style can be used with teams who are having difficulties to provide them with clear direction and assistance (Mulyana et al., 2022). A supportive leadership approach, on the other hand, can help competent teams that prioritise innovation since it will encourage a creative atmosphere as per Mulyana et al. (2022). This customised strategy attempts to improve overall operational performance and accommodate location-specific demands.
[bookmark: _heading=h.1fob9te]3. Conclusion
My management and leadership abilities were improved because of my time at Marriott Cardiff Hotel in the cutthroat hospitality sector. It emphasised the crucial part that efficient communication plays in creating an enjoyable workplace and providing top-notch customer service. I am committed to ongoing professional and personal growth was strengthened by this experience, which also highlighted the essential significance that strategic management and interpersonal skills have in boosting operational effectiveness and guaranteeing long-term client satisfaction. In order to achieve standardised service quality and adapt leadership styles to different operational circumstances, an action plan incorporating the concepts of Situational Leadership theory and Total Quality Management (TQM) is designed. This can promote a customised strategy for long-term success.
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