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[bookmark: _Toc200876290]Introduction 
The Yarrow Hotel in Broadstairs, Kent, is a four-star (TripAdvisor, n.d) boutique hotel operated in collaboration with Broadstairs College (Broadstairs College, n.d). It provides a complete dining experience through its à la carte restaurant, lounge bar, room service, and hosting of private events. The restaurant emphasizes seasonal menus and locally sourced ingredients under the leadership of Head Chef Tim Cooper, supporting sustainable and high-quality food experiences (Yarrow Hotel, n.d).
Learning Objectives for the Placement:
· Enhance my communication and interpersonal skills in customer-facing roles.
· Strengthen my ability to work collaboratively in a fast-paced F&B environment.
· Gain a deeper understanding of operational flow and service standards within hotel dining.
This report presents my reflective journey during the placement, using Gibbs' Reflective Cycle (1988) as a framework. The following sections explore my development through personal reflection, a critical analysis of technical and work-based skills, and an assessment of organisational challenges and future actions.
[bookmark: _Hlk199792564]The reflective tool I used is Gibbs' Reflective Cycle (1988), which divides the reflective process into six stages: description, feelings, evaluation, analysis, conclusion, and action plan (Williams et al., 2023).
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[bookmark: _Hlk199792589]Figure 1: Gibbs' Reflective Cycle
Source: (Williams et al., 2023).


[bookmark: _Toc200876291]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc200876292]Description
Throughout my placement at The Yarrow Hotel, I worked as a waiter in the Food & Beverage department. I worked under the guidance of Janka Billington, an experienced duty manager, to gain a deep understanding of how operations and the team are coordinated. She was responsible for leading team meetings, monitoring service standards, handling customer complaints, and ensuring that stock levels were maintained optimally.
My responsibilities included preparing the dining area, organising the continental breakfast buffet, serving food and drinks, keeping the space clean after each service, and interacting directly with guests. I also took orders and consistently ensured that guests were satisfied with their experience.
During busy periods, Janka demonstrated strong leadership skills, encouraging effective communication between the kitchen and the dining room teams. By observing their working style, I realised the importance of leadership in maintaining an efficient operational flow and high standards of customer service. According to Bovsh et al. (2020) this behaviour aligns with the concept of client-oriented leadership, which is particularly relevant in the hospitality industry where leaders play a central role in shaping service delivery and organisational culture around customer satisfaction. 
[bookmark: _Toc200876293]Feelings 
At first, I felt nervous and uncertain, especially when dealing with demanding guests or during busy periods. I was worried about making mistakes or not meeting expectations. However, these feelings gradually changed as I became more comfortable with the routine and received encouragement from my colleagues. One day one of the waiters didn’t come to work due to sickness and I had to step in. I felt proud when I received compliments from customers and successfully managed a very busy breakfast shift on my own. These moments boosted my self-confidence and brought me professional satisfaction.
[bookmark: _Toc200876294]Evaluation
My experience at The Yarrow had both positive and challenging aspects. On the positive side, I developed strong communication skills by interacting with a variety of guests. My teamwork abilities improved as I collaborated closely with chefs, supervisors, and other waiters. I learned the importance of efficiency and attention to detail in ensuring a smooth service. On the downside, I struggled at times with multitasking, especially during events or when working under pressure. I also noticed that my product knowledge was initially limited, which affected my ability to answer guest questions about the menu confidently.
However, support from my colleagues helped me overcome these issues. Regular briefings and on-the-job learning enabled me to gain the necessary knowledge. The management team was open to feedback and created a positive working environment that encouraged learning from mistakes. This experience underlined the critical role of continuous learning in the hospitality industry. As highlighted by Kleefstra, Altan and Stoffers (2020), workplace learning significantly contributes to employee adaptability, teamwork, and service quality, key elements I developed during my placement.
[bookmark: _Toc200876295]Analysis
Reflecting on my experience, I realise that this placement served as a crucial bridge between the theoretical knowledge acquired during my studies and its real-world application. I had the opportunity to directly observe how classroom concepts translate into everyday practice, which deepened my understanding of the hospitality sector. Another important aspect of my professional growth was becoming aware of the vital role emotional intelligence plays in guest relations. As highlighted by Moreno et al. (2024), skills such as self-awareness and emotional regulation are essential for managing interpersonal interactions in service settings. At the beginning of the placement, I experienced emotions rooted in insecurity and self-doubt. However, as I developed greater self-awareness, I became better equipped to handle demanding situations while maintaining professionalism under stress. Additionally, this hands-on experience gave me valuable insights into the impact of globalisation on the hospitality industry. I frequently encountered situations where cultural differences or language barriers affected the quality of guest interaction. These instances highlighted the importance of cultural adaptability in an increasingly internationalised industry, where intercultural sensitivity and effective communication are essential competencies (Reisinger and Turner, 2003).

[bookmark: _Toc200876296]Conclusion
Overall, my placement at The Yarrow Hotel was a valuable learning experience. I achieved my initial objectives: enhancing my communication skills, understanding operational procedures in F&B, and improving my ability to work under pressure. While I faced challenges with time management and confidence, I gradually overcame them by seeking feedback and observing best practices from colleagues.
The placement also helped me appreciate the importance of guest satisfaction, professional presentation, and menu knowledge. It became clear that even small actions, such as remembering a guest’s preferred drink, can significantly enhance the customer experience. I also realised the importance of adaptability in hospitality, as every day presented different guests, events, and challenges (Lee et al., 2022).
[bookmark: _Toc200876297]Action Plan
To continue developing professionally, I plan to undertake the following steps:
1. Menu Knowledge: I will invest time in learning more about food and beverage pairings, allergens, and menu components to confidently support guest inquiries.
2. [bookmark: _Hlk199795200]Time Management: I intend to improve my multitasking abilities by using task lists and prioritisation strategies during shifts.
3. [bookmark: _Hlk199795285]Feedback and Reflection: I will continue to request feedback to evaluate my performance.
[bookmark: _Toc200876298]Section 2: Development Journey
Although I did not complete a Level 4 placement specifically in Food and Beverage, my experiences in housekeeping and reception roles provided useful contrasts to my current F&B placement. Unlike housekeeping, which involves limited guest interaction, and reception, which is focused on communication and booking systems, the F&B department required a dynamic combination of technical skills, product knowledge, and constant guest engagement. Compared to these previous roles, F&B operations demanded faster decision-making, teamwork under pressure, and adaptability during peak service times (Safitri et al. 2023)
Reflecting on the Food & Beverage Operations module in Level 4, my perspective on F&B departments has evolved significantly. I realised how my initial understanding of menu design underestimated the complexity of real-world execution. Factors such as seasonality, dietary preferences, and kitchen workflow critically shape the feasibility of menus in practice. This aligns with findings that effective menu planning requires consideration of operational logistics, consumer needs, and managerial input to ensure functionality in professional settings like The Yarrow Hotel (Seyitoğlu, 2017).
[bookmark: _Toc200876299]Section 3: Reflection on Sustainability and Corporate Social Responsibility (CSR)
During another assignment, I critically evaluated CSR practices at Fingal Hotels, where strong community engagement, energy efficiency, and circular economy-based waste management were evident (Badea, 2024). By contrast, The Yarrow Hotel showed a more limited CSR approach, with only basic local sourcing and waste reduction. This aligns with findings that small hotels often lack formalised sustainability strategies due to limited institutional support (Khodaviren & Bhattacharjee, 2024).
[bookmark: _Toc200876300]Conclusion and Action Plan
The placement in the Food & Beverage department at The Yarrow Hotel was a transformative learning experience that allowed me to develop key professional competencies. I strengthened my communication skills, gained confidence in guest interactions, and improved my ability to function effectively under pressure. Exposure to team coordination, menu knowledge, and service flow deepened my understanding of front-of-house operations in a high-quality hospitality setting.
I aim to further refine my skills by pursuing roles in guest service environments where I can enhance my confidence in managing guest expectations and handling busy service periods. Furthermore, I plan to invest in expanding my product knowledge through short courses and on-the-job learning. I also seek to secure a permanent role in the hospitality industry where I can continue to grow through practical experience. These steps will support my long-term goal of advancing into a supervisory role in Food & Beverage operations.
[bookmark: _Toc192687459][bookmark: _Toc200876301]References
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