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Using the Gibbs model, which encourages a thorough analysis of the occurrences and the extraction of lessons from them I'll break down my experience at the IHG hotel Voco Saint Davids in Cardiff into six sections: description, feelings, evaluation, analysis, conclusion, and action plan. This will help me to more thoroughly assess my learning and experience while also formulating strategies for future performance enhancement and improved results.
Five weeks ago, I started my last placement in the five-star hotel named Voco Saint Davids situated in Cardiff next to one of the main attractions of the city Cardiff Bay (Voco Saint Davids). The hotel is a part of the global chain of IHG hotels, which operates 19 hotel brands across more than 6,000 destinations (IHG Hotel and Resorts, 2024). The entire activity of Voco Saint Davids is divided into nine distinct departments and the hierarchical managerial structure establishes the vertical graduation of authority and responsibility and is seen as an indicator of career progression, recognition of merit and hard work (Mullins and Dossor, 2013, p. 167).
For the first three weeks I was delegated to work in the food and beverage department in the incredibly chic and modern Tir a Mor restaurant which has an elegant yet lively summer vibe thanks to the use of light and dark blue colours (This is Cardiff, 2023). I had the opportunity to learn observe and work next to the other employees on breakfast, lunch and dinner, experiencing the pressure that sits behind an excellent guest service.
[bookmark: _Hlk167394034]Although I didn't enjoy my first few days on Tir a Mor, I soon grew to love my time there as I got to know the personnel and the routine and became more acquainted with the restaurant and its operations. Seeing how difficult the work is and how many skills a food and beverage manager needs to perform such a job makes me doubt that I’ll be able to do it someday. Attention to detail, multitasking, good memory, ability to work well with others and to accept constructive criticism, ability to perform successfully under pressure, to plan and organise all the operations, to recruit and train new staff, to manage bougets, monitor expenses, implement cost saving measures without affecting the quality and consistency of the restaurant are just some of the main skills a food and beverage manager needs (National Restaurant Association, 2024). 

I was surprised to see how hard it is for the management to create a cohesive team within the restaurant and to engage the staff, who, although receiving good benefits and compensation, continue to be dissatisfied, unmotivated, and building up walls’ whit no social relationships. Motivation, the magic world that looks so simple to archive according to Mullins and McLean (2019, p. 254) in theory is in fact difficult to realise in practice. 

The learning and knowledge I add during my work in Tir a Mor will definitely help me in my actual job and in my future career as a manager. Was interesting to see how a four-star restaurant is doing things and how well management can forecast and implement new products to satisfy the guests. I was surprised to see that even if the revenue of the restaurant archive around sixty thousand pounds every month the profit is just around ten thousand pounds because of the huge costs of products, services and staff. Was exciting to understand how to calculate the sells prices for drinks and food, how to use the Oracle Micros POS system, how to create, insert or update products and prices using Oracle Hospitality Symphony, how to forecast the profitability using Syrve, how to do rotas or how to optimise the resource usage.
During these weeks I discovered that the four main components of service quality in the food and beverage industry are: a fine dining restaurant, a superb food presentation, the availability of a wide selection of bars where guests may purchase drinks, and the supply of a lavish breakfast buffet (Dmitrieva, Fernandes and Nunes, 2020, p. 62) and that, given the heightened competitiveness and quality standards, a customer-oriented policy is imperative (Karakas Morvay, K., 2014, p.31). 
Throughout this entire period, the only thing I disliked was working next to disgruntled employees who were only working for the financial reward and lacked minimal engagement. Although I am aware that according to Bridger (2018, p. 6) employee engagement cannot be mandated by an employment contract or goal-setting process, it was horrifying to witness nearly everyone tense and dissatisfied especially these days when work engagement is seen as a critical indication of organisational health because it has a substantial impact on worker performance, job happiness, intention to leave, customer satisfaction, organisational success, and business profitability (Lu, L. et al., 2016).
Analysing the time spent in the food and beverage department, and evaluating my performance, productivity and overall contribution helped me to identify my strengths, weaknesses, and areas for improvement to enhance overall operational efficiency.  
The fact that I successfully completed all the assigned tasks during my shifts increased my confidence and made me realise I have some of the skills needed in the department. Using my communication, teamwork, support and collaboration skills I could connect with the rest of the staff and help with breakfast, lunch and dinner. I am a person that is always seeking opportunities to improve her skills through training, practice, or learning so I was happy to see new ways of doing things and learning from the other. My main weaknesses during these days were the lack of knowledge regarding the brand standards and procedures of the restaurant and the difficulty I always have when it comes to accepting criticism from others. 
The learning I received was indeed more than I expected at the beginning of the program. I'm glad I was able to learn how to use OpenTable, a very helpful platform for restaurants that provides an all-in-one solution to maximise seating and set up the business for success (OpenTable, 2024). It was also exciting to see that in Voco Saint Davids Hotel they use the app Alert65 to sign all the kitchen and bar food safety books and they do not do it on paper as we are used to doing it in Premier Inn (Food Alert, 2014). This tool is quite beneficial and ensures that workers will always remember to sign the books. 
Overall, my experience at Tir a Mor has been profoundly positive, providing me with practical skills and knowledge that will be invaluable in my career. The challenges I encountered and the successes I achieved have contributed to my professional growth and personal development. I am grateful for the opportunities and support provided by my colleagues and management, which have been instrumental in making this experience fulfilling and educational.
I look forward to applying what I have learned in future roles and continuing to build on the foundation established during my time at Tir a Mor. This experience has not only prepared me for the next steps in my career but has also instilled in me a passion for the restaurant industry and a commitment to excellence in service.
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