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Recently I had opportunities as part of my placement of shadowing a supervisory role within the Food and Beverage department at Novotel Birmingham Centre. The Hotel has situated in the heart of Birmingham city centre ,70 Broad streets, B1 2HT. Novotel is a French midscale hotel owned by Accor 1967. This place has now large capacity after refurbished, host events for up to 300 people, state on (Accor,2024) . The hotel Food and Beverage department is beautifully designed by the Hotel Bar. There are Buffet facilities which is next to the kitchen where kitchen staff can easily access to organise meal for the guest. According to (Leading Hotelier ,2021)’team means together everyone achieve more’. I experience how everyone works as a team. There are coffee machines also available for the guest. From my two weeks experience in this department, I have gain experience how to organise a staff team in busy period. This Hotel also have 4 conference rooms where meeting takes place and most of the weekdays two or three conference rooms are full. Staff worked in food and Beverage worked hard to serve the food and beverage and conference room at the same time. I have experience how team leader takes led during busy time of the day and organise staff team and making sure the guest satisfaction at the same time. According to (Killion,2020)’ food and beverage technology is blessing for batter performance and buildup customer satisfaction which provide batter preparation processes, energy and temperature working process, better heating also more flexible and faster service’. The Food and Beverage departments gets busy when several conferences take place same time. Each conference guests have one hours to have their lunch staff gets 15 munities to setting up for the next conference lunch and at the same time needs to collect cups and empty bottles from the conference room. According to (Workbred,2023)’ F&B Manager also have responsibility oversees all aspects of bar’s operations includes planning, handling supply inventory, maintaining quality control, and ensuring compliance with safety regulations’. Manager also have responsibility managing staff who will prepare and serve those drinks.


During weekdays, this hotel conference rooms are busy and after conference guest eat lunch provide by the hotel. Hotel provides meals for the conference guest on request which can be suitable for everyone such as vegetarian, Halal, gluten free this varies on guest demands and menu makes by the food and beverage manager. State on (Atchley,2024)’As technology improves, digitalisation has taken centre stage as way to address many of the challenges facing the food and beverage industry, whether its sustainability, Abor or product development’’.   When several conferences take place staff has to make sure buffet and tables are ready for the guest and making sure for setting up for next conference. Same time staff also work on collecting cups and mugs from conference room take them kitchen washing up glasses and polishing cutleries. Staff must make ready enough cutleries and glasses for next lunch buffet. There are also time management skills required. Staff needs to work and finish their task in time and team leader making sure all tasks done in time. According to (Malaysia,2023)’time management skills is an essential skill for restaurants, cafes, and other food and beverage establishments, this department operate in a fast-paced, dynamic environment where every minute counts and lack of effective time management can result serious consequences’.

Team leader plans to make sure enough staff at the shift to serve the guest during the busy time especially lunch time when several conferences take place at the same day. Team leader allocated the task and give directions to the staff to complete the task. According to (rajvuniversity,2024)’food and beverage manager responsibility to overseeing the operations of establishments that serve food and drinks to customers, also staff teamwork performance keeping timetable and working as team with good communication’. I have experience when we were working as a team and communicating about the task it makes easy to organise with time management. Team leaders give two staff to stay on the floor while guest is eating and one staff collecting the cups, bottle from conference rooms and one staff in the kitchen to wash glasses and polishing cutleries. Several tasks complete at the same time with good leadership and teamwork. Once guest is finishing their meal all the staff remains on the floor to clean and setup the tables for the next conference guests. Information based on (Fernandez,2025)’The guest experience starts from the minute they enter the hotel, teamwork that turns good experience, front and back of the house collaboration can elevate guest satisfactions and create moments that keep them coming back to the hotel'. Therefore, managers need to monitor all the staff customers service standers are meeting. 

This busy place is a well example of good leadership and teamwork. As this hotel are reasonable on price also in a convenient location always busy for meeting and conference. According to, (Azzahra,2023)’Manager requires exceptional leadership skills, communication skills, positive relationship to manage the team and inspire staff to achieve the departments goals’. Therefore, a good leadership always needs to take a lead to making sure customers satisfaction and service quality is good. This Hotel Food and beverage team leader has excellent communication skills and time management skills to organise several conferences lunch in same day without any issues. I have learned by shadowing team leaders how to organise teams and work under pressure. It was a wonderful work experience for me. I have learned how team leaders make staff duties schedules by checking the conference in advance to make sure enough staff at the shift. Team leader makes staff rota each week Thursday and communicates with the staffs' members to make sure staff are happy with their shifts. Team leader also discuss next week's conference and task with the staff by holding a quick staff meeting. This helps the staff to be mentally prepared for next week and if staff has any concern about shift or task, they have opportunities to discuss with the Team leader directly.According to (International Hotel School ,2024)’The food and beverage manager is required to forecast, plan and control the food and beverages bar drinks, manage finances related to the whole process of buying food and drinks for the hotel, including sourcing, ordering and transporting as well as storage and stock'. Also has responsibilities of managing monthly stock takes and carrying out forecasts, budgets food and beverage costings for menu staff training, service quality checks financial reporting everything related food and beverage. 
However, overall, my experience from the food and beverage department I can say that I have gain experience about teamwork, leadership importance, time management and organising the shifts. Team leader is extremely important part of this department. This experience will help me in future as my dream job to work in a reputation hotel in a managerial position. A hotel manager needs skills to use technology successfully to run the food and beverage department, this inspired me to prepare myself to be able to use technology. I have learned how a good leadership can manage and organise staff team and work together to fulfil the same targets. When I will find my dream job, I can use this experience and work with staff team and can buildup connection with staff members by communication. Overall, I can say this work experience was a wonderful opportunity for me to understand a managerial role in the food and beverage department. 
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