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The Delta Hotels by Marriott Tudor Park Country Club basically offers a self-service breakfast buffet service by including European, English and continental food options. Besides, the department also provides the restaurant services, bar, event and kitchen with a comprehensive focus on sustainability, high-standard guest experience, as well as teamworking (Siteminder, 2025). A wide range of food and beverage offerings is provided by the Delta Hotels by Marriott Tudor Park Country Club to attract and cater to targeted customers. These are served for many types of events and purposes for guests within the hotel. Some key components of the food and beverage of the hotel include a self-service breakfast buffet, which combines various options such as European, continental as well as traditional (Marriott, 2025). Apart from breakfast, many attractive dishes are also provided by the organisation to its guests for dinner and lunch. Along with this, guests are also welcome to experience memorable dining experiences during conferences and meetings as well. Some other side dishes and snacks are also offered by the hotel, such as pizzas, sandwiches and many others along with Cast Iron Grill (Marriott, 2025). Prime beverages that customers are able to have within the hotel are coffee, alcohol and others. Large purposes are also served here, such as meetings, weddings, private events and any others with tailored fooding menus and attractive beverage options. 
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Concrete Experience
During my placement period at the Delta Hotels by Marriott Tudor Park Country Club, I was engaged in its food and beverage department. I aimed to gain knowledge about its sustainability initiatives and practices, which are involved within this organisational department.  I have gained relevant knowledge and experience about the hotel’s sustainable practices, such as managing and reducing food waste to streamline the F&B operations. As a placement holder within the organisation, I have actively participated in the core food and beverage services to provide exceptional customer experiences. During this process, I ensured the overall food safety, ethical packaging and hygiene. Besides, in order to prevent and control food waste, the rest food items were used to be thrown into designated bins to ensure proper hygiene. Applying this process was essential within the food and beverage operations at the Delta Hotels by Marriott Tudor Park Country Club, along with its canteen. It helps to maintain the waste management process in a consistent manner (Marriott, 2025). 
Furthermore, I have also experienced and taken a crucial part in one of its significant initiatives, namely Zero Waste Champion, where all team members’ performance and progression were reviewed effectively. This was also beneficial for suggesting to people about their further actions to maintain F&B operations and hygiene properly to meet the sustainable goals of the hotel. Besides, overproduction of food was also controlled in this organisation by designing the recipe book by popular chefs (Memoriesmademarriott, 2024). I have cohesively discussed all these things with my team member, Maria, within the F&B department. She has also encouraged me to adopt these kinds of sustainability practices within the hotel to achieve zero waste. Through this practical and hands-on experience within the Delta Hotels by Marriott Tudor Park Country Club, my overall professional skills and knowledge have significantly enriched. 
Reflective Observation 
My hands-on experience and contextual understanding have been reflected through this stage. This model has allowed me to clearly articulate my feelings, understanding and other aspects related to the experience I have gathered in the Marriott Tudor Park hotel.  The green practices adopted by the hotel have both environmental as well as operational benefits. Reduced operational costs, waste reduction, and guest satisfaction are some of the effects that the hotel has encountered by adopting these methods (Olya et al., 2021). These factors that I have noticed while working there have proven the contextual insights that I have earned from the class while studying theoretically.  While I have understood the hotel has taken different useful approaches for sustainability, I have also thought that more rigorous sustainable practices might help the environment more. The hotel can adopt some more philanthropic practices for wider social development which will help the company to build brand reputation ethically (Marriott, 2025). 
Moreover, I have noticed that the hotel has engaged and trained its staff to follow green procedures by making them participate in sustainable tasks consistently. This has made me realise that we, the employees, have also participated in the greater good through sustainability practices. The motivational plans such as efficient role allocation as well as recognition, along with support to the workers in peak times, have also helped us do work. We, the workers in the hotel, felt happy and offered high performance to the hotel. This has also proven the theoretical concepts that I have learnt during the previous modules. 
Abstract Conceptualisation 
While reflecting on my experience while working in the Food and Beverage department, I have noticed some differences in theoretical as well as practical insights. While studying the module based on sustainability, I have found that customers prefer green hotels (Razgaitis, 2023). On the other hand, my practical experience has helped me learn that customers still to this date follow wasteful habits such as using new towels, the usage of plastic materials or a low level of awareness regarding sustainability. Additionally, I have also learnt in my module that without proper training and involvement in decision-making, employees often feel demotivated with green practices. This aspect is true as I have noticed that employees are encouraged to participate in the sustainability plans which have made these plans successful and made employees to feel motivated (Paajanen, 2025). Additionally, while working in this hotel, I have learnt that communication, team management, active listening as well as being proactive are some of the very important skills (Magalhães et al., 2021). They help in maintaining smooth service as well as enhancing guest experience while supporting teamwork during rush hours. However, while reflecting on my experience, I have noted that I have learnt that I need to further improve my communication skills and develop new languages to navigate the diverse customers that come to a hotel. Following that, I will also improve my team management skills for better team cohesion. 
Active Experimentation 
This is a stage that has helped me to develop new plans and actions that will help me to deal with similar experiences like this. For that purpose, I will develop some plans to improve my weaknesses and strengthen my existing skills. I will join an online course to improve my verbal communication skills as this is the most needed skill for working in a hotel (Malykhin et al., 2021). On that account, I will also join some language-based classes where I will learn a new language which will give me leverage to handle diverse customers. Furthermore, I will also enrol in management workshops and find a mentor for advice and tips to improve my team management skills (Armstrong, 2025). Lastly, I have noticed the rise of digital tools in the food and beverage department in hotels and hence, I will improve my digital knowledge through online and offline courses (Omoseebi et al., 2023).
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My entire placement experience within the Delta Hotels by Marriott Tudor Park Country Club has been briefly explained and evaluated, linking with my existing professional knowledge. Kolb’s reflective model has been explained here to highlight my core professional experiences step-by-step. Its stages have coherently aligned with my placement experience within the organisation, especially focusing on the F&B operations. The detailing of my roles, responsibilities, activities and contributions towards the department has been mentioned here using this model. With respect to that, I can enhance my placement experience within the Delta Hotels by Marriott Tudor Park Country Club by implementing a rotation system within various F&B areas. This can include the kitchen, bar, restaurant and other areas for this function (Goh et al., 2022). This will provide me with relevant knowledge and understanding of hotel operations, especially in the food and beverage areas. 
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