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[bookmark: _Hlk179944843]Overview of the Hotel's Food and Beverage Operation
During my 10-week internship at Wrexham Road Hotel, LL13 9SW, I had the opportunity to immerse myself in the Food and Beverage (F&B) department. The hotel provides Food and Beverage service in the form of a main restaurant, a bar and room service. The restaurant is established to offer a variety menu that meets the local and the global palates as well as adopts the seasonal approach of food preparation. The bar has been stocked with drinks ranging from local crafted brews, wines, and alcoholic concoctions to flamboyant cocktails and chefs’ specials make the guests comfortable (Geminarqi and Purnomo, 2023. Our vision in F&B team is to ensure that every guest gets satisfactory services as well as food and beverages sold. Much of what I experienced played to the value of understanding and nurturing teamwork and active communication in a working environment that is swift and ever-changing. There was also daily huddle to ensure that the team informs one another concerning the meals specials and any likely guest requirement to enhance teamwork (Elphick, 2024).
Reflection Model: Gibbs' Reflective Cycle
For this reflection, I will use Gibbs' Reflective Cycle, which consists of six stages: description, feelings, evaluation, analysis, conclusion, and action plan (University of Cumbria, 2020). This model will help structure my thoughts and provide a comprehensive view of my experiences in the F&B department.
Placement Learning Objectives
· To gain hands-on experience in various F&B operations.
· To develop communication and teamwork skills within a supervisory context.
· To understand the importance of guest service standards and how to maintain them.
· To learn about task management and operational efficiency in a busy environment.
· To reflect on personal and professional development in the hospitality industry.
Reflection on Experience
Description
During my placement I was able to follow a supervisory position within the F&B division of the hotel. Part of the job involved helping to coordinate regular activities, staffing and addressing the guests and/or customers. I also attended team briefings which involves a briefing on the day’s specialty, the shift’s reservation, and any special order that has been made. I also learned to orientation of new employees, as a way of helping them to understand what is expected of them in the hotel. They helped traditional leadership abilities and strengthened my understanding of the mechanisms of effectively working in a team to provide the best experiences for guests (Azzahra, 2023).
Feelings
First, I had some concerns related to my efficiency as a supervisor, and handling the staff or speaking to guests. Yet, the situation changed when I entered into the position, and I gained more confidence in what I was doing. Interacting with guests together with having my guests compliment me and even my supervisors giving me words of encouragement made me feel wanted. I also discovered that I should consider issues primarily from the problem-solving lens, which helped me to be more confident as well as foster good relationship with members of the team (Brigden, 2024). I was able to be more of a listener, look for potential issues guests may have and respond to those problems so that it could make guests get a better impression of the restaurant.
Evaluation
The experience was very relevant to my cultivation of the work-based skills. Communication was especially used in making sure that everybody in the team focused on the daily operations. It was evident assignment that teamwork is crucial and understanding how one supports fellow employees during high demands while improving the guest service standards. Such collaboration not only created magnificent working culture but also guaranteed satisfaction of the guests’ needs (Kozlowski and Ilgen, 2006). In addition, watching how the role of the group work can enhance the quality of service engaged me to foster good relationships with team members, thus improving the group cohesiveness and productivity.
Analysis
One of the most important insights that I have accrued was in the aspect of task management. Combined responsibilities like supervising employees, effectively addressing what was happening in the kitchen with the new business in the serving area, called for efficiency when it came to organization and time management. This can be linked to the principles of operation management for instance, the plan Operation Management deals with efficiency concerning the delivery of services (CFI Team, 2022). I also faced problems concerning menus which relay guest service standards. That is why, understanding and fair communication is important throughout the conflict solving process.
Conclusion
By working in this place, I was able to further appreciate a number of crucial skills, which may be necessary in the F&B department namely; interpersonal communication, collaboration, and critical thinking. Having positive contacts with guests endorsed the quality service delivery which is central especially to the hospitality industry. Also, I came to understand how flexibility is important in handling emergencies like cancellations, change in reservation, or change in the prepared menu. It does not only help to improve guests satisfaction but also assists in creating a more flawless experience in general. These has help me to build my confidence and be able to tackle many challenges that occur in a changing environment
[bookmark: _Hlk179944907]Organizational Issue Encountered
One significant problem that I realized during my practice was the absence of a common approach to training of novices. This made the quality of service offered to be an issue, which impacted on guest satisfaction. One time, at the weekend, which is generally crowded, I realized that a number of new staff members had problems with memorizing the menu and service requirements as well as adequate table-turnover time and accuracy of orders themselves. Therefore, the guests who came back stated dissatisfaction and the authors established that implementation of the structured staff training program would improve the overall effectiveness and the mood of the workers among them. Having frequent sessions would not only enhance service delivery, but new staff can also be equipped with sufficient confidence to deliver their best performance under stress (Depierraz, 2024).
[bookmark: _Hlk179944925]Impact on Experience
This inconsistency not only affected guest experiences but also put additional pressure on more experienced staff members, who had to compensate for the lack of training. The overall morale of the team was impacted, as the experienced staff felt overwhelmed, and the new staff felt unsupported (Hendy, 2023).
Proposed Solutions
To address this issue, I suggest implementing a structured training program for new employees, including a comprehensive orientation that covers menu knowledge, service protocols, and role-playing scenarios. Additionally, pairing new hires with experienced staff for a mentorship program could provide guidance and support during their initial weeks (Parker, 2024).
[bookmark: _Hlk179944957]Future Action Plan
In order to advance in my career, there are several areas that I plan on focusing on. Firstly, I will focus on the Communication skill, to get as many practice instances as possible, especially in conflict situations and with the guests, in order to assure high quality service. Moreover, I intend to apply practices in order to improve interpersonal communications in future organizations and work environments, since effective cooperation of all members is critical (Grossman, 2022). I have also learnt to undertake further training in operational management, fine tune my managerial skills in an efficient way of handling tasks in a fast operation industry that deals with foods and beverages. Last but not least, I will actively learn from the experience at Marriott and other competitors and maintaining the update with industry standard in guest service. Thus, this approach will guarantee that not only will acquire new skills but also provide a response to the market’s need to constantly meet the high requirements set by the hospitality industry thus resulting in high levels of service provision and guest satisfaction.
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