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[bookmark: _Toc213785147]Introduction
My ten-week Level 6 placement at Novotel Milton Keynes saw me become part of the Food & Beverage operations of the hotel in the restaurant, bar and conference catering departments. The hotel provides full breakfast service, a casual, all-day dining restaurant, a bar/ lounge facility and event and meeting catering facilities. I had an opportunity to shadow the F&B supervisor, working in restaurants, bars and conference setups during my placement. This log hopes to look back on the experience of my time in the F&B department of Novotel Milton Keynes with the integration of the theory I have previously studied (e.g., Sustainability to the Hospitality Industry; Food and Beverage Operations; Personal Resourcing and Development) and to discuss how theory can be applied and how my personal skills have grown in this department and how I and the department can improve. Specifically, I comment on the conversation with my team colleague, Assistant F&B Supervisor and ponder over how the matters of operation (task-management, communication, quality standards) and the emerging consumer trends (e.g., sustainability, guest expectations) were addressed.
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Main Body
Week 4 of my placement was spent helping with a big conference dinner of about 100 delegates in the banqueting suite of the hotel. I was also serving in association with the supervisor who headed the team of servers, bar staff and kitchen liaison. My roles were the installation of the service stations, checking in the delegates, taking orders of beverages, communications with the kitchen to serve mains and desserts, answering questions of guests and clearing the plates. The event was organised between 18:30 and 21:30 with the post-service breakup till 22:00. The course was conducted according to the standard guest service procedure of the hotel: pre-selection of the menu, table service, welcome drink in the VIP, and a corporate quality checklist of the hotel (Cousins and Weekes, 2020). My position provided me with practical experience of tasks on the supervisory level: to make sure that staff members followed the order of service, communicate with the kitchen, monitor the satisfaction of guests and resolve unplanned situations (e.g. one guest is allergic but this fact has not been registered in the system, one guest is delayed in delivery).
At the beginning, I was excited but at the same time a little bit nervous: this was the first large-scale operation within the F&B environment where I was playing a shadow-supervisory role. I was eager to practice the theoretical knowledge I gained in the previous modules; however, I was afraid of failing to do it in the midst of the live service setting. This service made me feel more confident as it was going on; the workflow, the guest's expectations, and teamwork were beneficial (Dias, 2024). Nonetheless, the allergy problem affected me as I became stressed and felt a bit to blame: I thought maybe I had failed to do the checklist properly, and that it would be a bad experience and risk to the guest (Anon., 2010). At the close of the night, I was already satisfied because overall, the event was a good one, the guests seemed pleased, and I had a good response on my part as well as my supervisor, but I also knew there were many areas which could be improved. During level 4 I had a very theoretical concept of food and beverage management that emphasised operational efficiency and services standards. 

What was successful: The pre-service briefing and set-up were adequate. The manager conducted a 15-minute pre-service huddle, which included the number of guests, diets, and the order of service; employees seemed to be in harmony. Later feedback from the guests showed that they were delighted with the speed of the service and staff friendliness. I did not have any problems with greeting, communicating with the kitchen, and acting on the requests of the guests (Hagg, 2013). On the management side of the analysis, the staffing rates were sufficient, and the standard operating procedures (SOPs) were also visibly implemented (e.g., checklists, side-stations, bar set-up).

What did not work so well: The management of the unrecorded guest allergy was a separate issue: even though the details of the dietary requirements were covered during the event briefing, a nut allergy of one of the guests was noted too late and led to the delay and an additional dish being made (Johnston et al., 2012). The service timing also slightly fell out as some of the plates took a long time to reach the service table in the kitchen despite the scheduled time. Lastly, despite the following pre-set menus, some guests ordered non-listed cocktails and had to wait until the staff could find out their availability, which shows some rigidity in regard to the guest service. Overall, the operational systems proved excellent, but the implementation demonstrated areas of friction in the aspects of tracking allergies/diet, kitchen liaison timing, and customisation of the guests.
Relating theory to practice, the module Food and Beverage Operations emphasises the service standards, the handling of tasks, and the communication with the guests as being guest-focused. The allergy problem demonstrates a failure in the area of risk management and food safety, whereas the delay appears to be an issue of the operational flow and performance control. Management of various streams of services was subject to flexibility and interdepartmental coordination (Rutherford and O’Fallon, 2007). The leadership styles used by Goleman demonstrate that good leaders should be able to change their approaches from directive to affiliative in case of pressure. This experience changed my perception towards F&B as a multifaceted managerial system that requires proactive anticipation, flexibility and continuous quality enhancement.
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Novotel Milton Keynes has strong F&B processes, but experiences weak points in allergy management, service synchronisation, and personalisation to the guest. I was learning to be supervisory aware, communicate, and develop task-management competence. Some of the enhancements and additions are elaborate allergy checklists, live dessert-tracking facilities, and versatile beverage services. These are in line with ISO 9001 quality standards and lean operations. Even though it is founded on a single incident, lessons can be applied, demonstrating that conceptual frameworks need to be adapted to specific situations to maintain performance, security, and visitor satisfaction in a changing hospitality environment. This left a negative experience as it impacted my knowledge regarding theoretical models. 
I will introduce an allergy checklist, investigate the time of serving the dessert, and suggest a guest-customisation protocol. I will read the literature on lean operations and quality management to learn more and get my supervisor's comment after a series of events (Walker, 2021). These measures will also boost my analytical, managerial, and leadership skills in future supervisory jobs in Food and Beverage operations.












Appendix
Learning Objectives:
· Applying food safety and risk management principles regarding allergies and dietary requirements in hospitality.
· Decision making and problem-solving skills regarding unplanned operational issues for late guests, unrecorded allergies and menu deviations.
· Customer-focused service behaviour, with main objectives being responsiveness, friendliness, service expectations and speed.

Learning Log Submission 
This placement learning reflection log at Novotel Milton Keynes has illustrated how the theoretical frameworks I have learned (Sustainability for Hospitality, F&B Operations, and Personal Resourcing) apply to operations in practice. Using the Reflective Cycle by Gibbs, I have discussed one particular incident within the F&B department, how I felt and what I did, what went well and what did not, discussed the reasons behind it using scholarly texts and management theory, made my conclusion and formulated an action plan that I can use towards personal growth and improvement of my department. The most important conclusion is that proper F&B operations require not only service performance but also supervisory control, interdepartmental coordination, risk prevention (allergies/dietary requirements), awareness of the trends of the guests and the constant improvement of the system. These experiences and understanding will benefit me as I advance in my life and professional practice in the hospitality business with more practical, cognitive and transferable skills.
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