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[bookmark: _Toc192111538]Introduction
York House Hotel Eastbourne located at 14-22 Royal Parade, Eastbourne BN22 7AP strives to maintain a reputation for superior guest service. The Food and Beverage (F&B) department is crucial in offering high-quality dining experiences while also overseeing restaurant service, bar operations and banquets at the same time while guaranteeing compliance with health and safety standards. The placement worked with F&B supervision to provide hands-on experience and insights into how operational management and service coordination work. The key learning objectives included:
· To 	Understand the role and responsibilities of an F&B supervisor.
· To	Enhance communication, teamwork, and problem-solving skills.
· To	Apply hospitality management theories in a real-world setting.
· To	Gain knowledge of food hygiene, inventory management, and POS systems.
·  To find out the organization’s problem and offer ideal answers to expand the administration's effectiveness.
This placement allowed me to develop the work-based skills necessary, which have helped me to manage tasks successfully and maintain high guest service standards, which have also prepared me for future supervisory roles in hospitality. I reflected my journey through GIBBS reflective model
[bookmark: _Toc192111539]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc192111540]Description
During my placement at York House Hotel Eastbourne, I was assigned to shadow a supervisor within the F&B department. My role involved assisting with staff coordination, monitoring service standards, and ensuring guest satisfaction. I observed key managerial responsibilities, including inventory management, conflict resolution, and health and safety regulations adherence. My tasks included overseeing table arrangements, handling customer inquiries, and ensuring service operations ran smoothly.
[bookmark: _Toc192111541]Feelings
At first, I was overwhelmed by the fast pace of the F&B industry. They had to multi-task, managing staff performance and guests' expectations while maintaining service efficiency. I noticed that they were able to compose themselves in front of the pressure. But after I adapted to the environment, I was more confident working on projects and dealing with guests and colleagues. Hands-on experience allowed me to learn and love the complexity of the way hospitality operates as well as how teamwork plays such an important role in meeting service standards.
[bookmark: _Toc192111542]Evaluation
This has helped develop my communication and teamwork skills. Delegating tasks, I learned the importance of clear and concise instructions. I learned also that effective teamwork is the one which keeps service serving efficiently. I found the managing of customer complaints to be one of the most difficult things about my placement. I realized that responding to guest issues called for combining diplomacy, problem-solving skills, and emotional intelligence. At first, I was resistant to resolving problems just by listening attentively, acknowledging their concern, and offering a suitable solution; however, over time I grew more and more comfortable.
[bookmark: _Toc192111543]Analysis
Reviewing my development, I discerned that my knowledge of academic service management allowed me to perceive theoretical frameworks such as Herzberg’s Motivation Theory that elucidates how employee satisfaction affects service quality. Engaged staff provided better guest experiences, which I witnessed first-hand. Furthermore, my placement experience confirmed the importance of active listening, time management, and adaptability in a supervisory position. In a fast-paced department, it was essential for me to quickly adapt to the changing situations, do things efficiently and remain calm under intense pressure.
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Conclusion
This placement enabled me to place tasks smartly not only enhanced task management but also had a positive impact on the guest experience. This also helped build my leadership and problem-solving skills. I gained hands-on experience that helped me better understand the challenges supervisors face day to day and the importance of maintaining high guest service standards.
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In the future, I intend to further broaden my conflict resolution skills by attending workshops related to customer service management, and further practice role plays of dealing with guest complaints. I also hope to enhance my leadership abilities by taking on more responsibilities in upcoming assignments and searching for the chance to receive mentoring from experts in the hospitality field. Planting these skills to grow still will be better prepared for future supervisory positions.
[bookmark: _Toc192111546]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc192111547]Importance of Work-Based Skills
The F&B department needs essential skills like leadership, teamwork, decision making etc. My placement showed me the importance of staff communication reducing errors and the efficiency of service (Wood, 2015). For instance, proactive problem-solving and clear instructions streamlined service flow to improve the overall guest experience. It also allowed me to multitask and delegate roles to keep up with high operational standards.
[bookmark: _Toc192111548]Technical Knowledge
The F&B sector is very much about food hygiene standards, inventory management and POS (Point of Sale) systems. I learnt how to operate the hotel’s POS which helped streamline order processing and reduce service delays. Maintaining compliance and creating a safe dining environment for guests also depended on establishing familiarity with health and safety regulations (SMS Europe, 2018). Supervisors must hold these technical competencies to uphold quality service standards (Davis et al., 2013).
[bookmark: _Toc192111549]Application to Guest Service Standards
Service efficiency and quality directly relate to guest satisfaction. I learned that active listening and swift problem-solving were crucial to maintaining customer loyalty based on the way my supervisor handled guest complaints (Fields, 2023). I experienced this first-hand, and theoretical models such as the SERVQUAL model emphasize reliability and responsiveness as prime factors in guest satisfaction (Prabhu, Namreen Asif Va and Kumar, 2024). For instance, prompt action on guest concerns and consistent service quality led to positive feedback and repeat business.
[bookmark: _Toc192111550]Section 3: Reflection on Organisational Issues
[bookmark: _Toc192111551]Identification of Issue
However, one of the biggest difficulties I encountered during my placement was staff shortages during peak hours of service (Business Italy, 2024). The service speed was decreased, and existing employees ended up having to work overtime to make up for service speed. It created operational inefficiencies because staff had to double up in roles and became exhausted, occasionally causing service delays.
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Several negative aspects resulted from the lack of staff in the department. First, food service to guests was commonly delayed, affecting the guest experience in totality (Baum, 2011). Additionally, staff members were less available to transfer messages across and miscommunication between kitchen and front-of-house teams increased. Lastly, employee morale suffered, especially the existing staff which had to work harder than necessary, leading to burnout and lowering the quality of service. The impact of this situation highlighted the importance of total human resource management in ensuring operational efficiency and guest satisfaction.
[bookmark: _Toc192111553]Proposed Solutions
Better staff scheduling strategies could be used by the hotel to address this issue by making sure that peak hours are adequately covered, for example. For example, shift allocations could be optimized by analysing historical data regarding guest traffic patterns. In addition, employees could be cross-trained to handle several different roles, which could provide operational flexibility allowing staff to help other parts of the business during busy times.
Theoretically, Maslow’s Hierarchy of Needs would indicate that offering proper training, incentives, and recognition to staff would help in the retention and overall performance of the company (Mullins, 2016). To achieve higher job satisfaction and motivation, the hotel can first tend to the employees' psychological and safety needs, including fair compensation, career-development opportunities, and a positive working environment (Scholarworks and Dogonyaro, 2021). The formation of an employee feedback system could also aid management in pinpointing the issues of a workforce and solving them efficiently (Jones and Lockwood, 2013). With the implementation of these solutions, the hotel can make better use of its staff management which should result in more efficient service, less employee stress and better guest satisfaction.
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The placement at York House Hotel Eastbourne brought valuable experiences in F&B operations which helped improve my communication, teamwork, and problem-solving skills. I shadowed a supervisor and gained knowledge of leadership, inventory management, and guest service standards. I saw how staff motivation and effective teamwork influence the quality of service. The experience further encouraged the need for adaptability and efficiency in hospitality management. To bolster my portfolio in conflict resolution, I intend to attend workshops in this area, find a mentor with whom to discuss my career development in leadership and seek hands-on experience in various facets of the hospitality World to build my operational expertise, along with building readiness for future supervisory roles.
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