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The Cardiff Marriott Hotel's Food and Beverage (F&B) department provides a high-quality guest experience across several service areas including the main restaurant such as Brown Restaurant, bar, banqueting facilities and room service, making the position essential (Cardiff Marriott Hotel, 2024). Guests can enjoy convenient in-room dining, while banqueting also allows for catering diverse gatherings so that each event can cater to guests' needs (Lawton, 2024). 
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Figure: Brown Restaurant Bar inside Cardiff Marriott Hotel (Luxuria Lifestyle, 2023)
Placement in a supervisory role in the Food and Beverage department of the Cardiff Marriott Hotel would afford a wonderful chance to learn practical evidence about operations and management. Key objectives of this from this placement include:
· To coordinate and integrate day-to-day operations so that service is smooth.
· To interact with guests professionally and then solve solving or special requests.
· To work toward a quality, positive work environment as well as how to develop team member skills to contribute to an increase in the overall productivity and morale of the team.


[bookmark: _Toc182329596]Reflection on Experience and Personal Development
Whilst working at Cardiff Marriott Hotel I achieved placement experience in a supervisory role in the food and beverage department which helped me achieve high guest service standards. The service tasks were observed and engaged in, and the essential work-based skills to effectively operate were identified. I noticed how crucial clear communication across the kitchen, the front of the house, and the guest is to ensure a smooth and pleasant experience.
The experience of this kind of situation accentuated the necessity of collaboration and effective supervision. The supervisor should follow the instance and create a good climate in which to reach the common object. Another critical skill was, in task management, where supervisors prioritized, delegated and monitored tasks in a fast-paced setting within the timelines while maintaining quality standards.
Having already worked in my previous industry and during academic studies, this placement has further built on this as a base. I learnt practical skills while working and academic theory gave me the background of hospitality dynamics. The importance of technical knowledge, communication, and adaptability in guest service has been brought forward in this experience. I will continue to advance technical knowledge and maintain communication skills which will ensure the promise of exceptional service delivery.
[bookmark: _Toc182329597]Critical Analysis of Work-Based Skills and Technical Knowledge
The high standards expected in food and beverage guest service are possible only through the identification and development of work-based skills and technical knowledge (Walker, 2020). What I have learned in my placement experience is that these competencies are not just necessary for each process to have the needed operational efficiency but they directly affect guest satisfaction and service quality.
Work-based skill:
[bookmark: _Toc182329598]In a hospitality setting, work-based skills, which include practicalities and interpersonal competencies, are an important feature (Fanthome, 2017). Key skills I developed include:

· Effective Communication: Keeping communication in place was vital to ensure smooth service coming from the kitchen, right through to the front of the house. I saw how a supervisor communicated with the kitchen to satisfy guests' dietary needs in addition to improving guests' experience and decreasing errors.
· Team Coordination and Task Delegation: During busy times, team coordination and strategic delegation are essential to the optimal workflow (Cousins and Weekes, 2020). The supervisor did well assigning duties by staffing younger employees on less demanding assignments. A service was optimized and a high quality was maintained as all team members did their best to deliver a good guest experience.
Technical Knowledge: It refers to the specialized knowledge in a field which constitutes the technical skills (Martin, 2020). By watching the supervisor's exact attention to both food safety and hygiene standards, I learnt the meaning of and importance of having food safe and clean.
The examples highlight the value of work-based skills and technical knowledge in these things. Interdependent skills of effective coordination, communication and adherence to safety protocols contribute collectively to the elevating of guest experience and ultimately mean the value of these competencies in terms of excellence in hospitality (O’fallon and Rutherford, 2020).
Reflection on Organizational Issues
Structuring the learning and personal development is a framework called the ERA Cycle (Experience, Reflection, and Action). It helps people reflect upon experiences, critically analyze them and then take action based on insights resulting from such experiences (Seaman, 2008). Here's how the ERA cycle applies to my placement experience in the food and beverage department:
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Figure: ERA cycle framework (University of Cambridge, 2024)
Experience: During my placement experience, I witnessed a communication breakdown which led to a delay in meals from being ready in the kitchen to being ready for the front-of-house staff. Guests waited longer than they should have because no one let the server know about a cooking delay. It creates an unpleasant guest reaction that impacts the experience the guests have at the restaurant.
Reflection: Looking back it became clear that it was only a failure in proactive communication between the two departments. Both teams were doing their part to work, but there was no system in place where we would get real-time updates about delays. A breakdown in guest expectations occurs when this is not communicated promptly leading to a breakdown in service delivery. Moreover, there was no coordination, and resources were not used efficiently and the kitchen and service staff did not know when, or if, the other had finished.
Action: I would solve this by creating a better more robust communication system such as servers checking during peak hours. Real-time updates could be possible by adding a digital platform or by an order tracking system to inform servers about delays and information on par with the guest. Furthermore, training a team on the value of communication can promote a culture of collaboration; that is, everyone must understand whom they should approach regarding guests' expectations.
This organizational issue illustrates why communication matters so much in keeping the operations flowing smoothly, keeping guests happy, and keeping the department behaving as it should. 
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My placement experience as a supervisor has enlarged my knowledge of important things such as communication, teamwork, task management and the technical knowledge to maintain exceedingly high standards of guest service. In the future, I will continuously build upon my technical skills through food safety certifications and earn leadership and communication skills when I have opportunities to work with smaller groups. These strategies will help me in future roles so that I will be able to deliver consistently high-quality service.
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What follows is an action plan for improving key skills from a placement experience in the food and beverage department.
	Task
	Action
	Methods
	Duration

	Communication Skills
	Enhance the capacity to communicate with your team as well as with the guests.
	Go through relevant books and enrol in communication courses
	Within 3-5 weeks


	Teamwork and Collaboration
	Gain skills to collaborate with different individuals within high-pressure situations (Aset, 2017).
	Join different community clubs, go through some real-time cases, and read different articles.
	Within 4-6 weeks


	Adaptability and Problem Solving
	Learn to become acclimated to the situation quickly and efficiently solve problems.
	Enroll in online courses, read articles and journals on this topic
	Ongoing
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