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Starting a placement at the Maldron Hotel Newcastle's food and beverage department gave me a chance to put what I had learned in school about hospitality management into practise and improve it. This report talks about the personal and professional growth I experienced during my placement. It shows how I learned the important balance between work-related skills and technical knowledge for providing excellent guest service. By following a supervisor around, I learned firsthand about the problems that come up every day and how important good communication, teamwork, and personal skills are for providing great customer service. This learning log is both a record of my journey and a critical analysis of the organisational problems I faced and how I used theoretical frameworks to solve them in the real world. It shows what I need to do in the future to improve service standards in my field and help me grow as a professional.
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During my placement at the Maldron Hotel Newcastle, I had the chance to watch someone in a supervisory role in the food and beverage department. This job was very important for running the department and making sure that guests got great service. Every day, duties included keeping an eye on service staff, managing inventory, answering customer questions, and making sure that health and safety rules were followed.
With a background in academic theory from my studies in hospitality, the placement gave me a real-world perspective, connecting what I learned in the classroom with how it is used in the real world. It helped me get a better sense of how things work in a busy hotel setting. The experience built on the jobs I had in the past, making me more flexible and better at solving problems (Hanna & Diaz, 2023).
The job made me realise how important it is to communicate clearly, work as a team, and carefully organise my work. Watching the supervisor lead a diverse team and handle tricky service situations taught me a lot about the complex art of hospitality leadership (Tafelsky, 2021).
People who went through the immersive experience learned new skills, like how to be resilient, patient, and understanding of others (Konnikova, 2016). I learned that these personal traits have a direct effect on how happy guests are, making the connection between how employees act and the overall goal of providing excellent guest service. By combining personal growth with business sense, I helped the department reach its goal of creating memorable dining experiences.
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In the busy food and beverage department of the Maldron Hotel Newcastle, my placement made me realise how important it is to have work-related skills that help the hotel maintain its high standards for customer service. It became clear that good communication was very important. It wasn't just about sending messages; it was also about listening and changing based on what guests needed. Time management was also very important to make sure that every guest felt cared for and appreciated, even when the department was very busy (Kamsin et al., 2012).
Another important part of providing excellent service was having good technical knowledge. It was necessary to know how to use point-of-sale systems, know all of the menu items, and follow food safety rules for operations to run smoothly (Food businesses – safe food preparation, storage and display 2024). This technical know-how made sure that service standards were not only met but always surpassed.
Putting these skills and knowledge to use in real life is often connected with ideas learned in school. For example, being able to manage inventory well required both the theoretical knowledge of logistics that I had studied and the practical experience I had gained on the job. I saw the connection between what I learned in school and what I did at work when I had to deal with problems in the real world and turn my theoretical knowledge into real-world guest satisfaction. This conversation showed how important hands-on experience is for adding to and improving hospitality education.
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While I worked at the Maldron Hotel Newcastle, it became clear that organisational problems were complex and unavoidable, which made it a good place to apply theoretical frameworks. Managing the coordination between departments, making sure staff were scheduled efficiently, and keeping up high standards of customer service during busy times were some of the biggest challenges. Often, these problems require a careful balance between the needs of the business and the health and safety of the staff.
Maslow's Hierarchy of Needs was a key tool for figuring out what motivated employees and improving morale. It was important to make sure that the employees' basic needs were met to have a motivated team, which showed in the quality of service they gave to guests (Hierarchy of needs: Motivating employees with Maslow's theory 2022). Herzberg's Two-Factor Theory also gave us information about job satisfaction. It showed how important it is to recognise employees' hard work and give them chances to learn and move up (Nickerson, 2023).
The Theory of Constraints could also be used to deal with the problem of limited resources, especially when demand is high (Theory of constraints (TOC) 2023). The hotel could improve operational flow and guest satisfaction by finding and fixing the problems that slow down the delivery of services. The ideas behind lean management also helped to streamline tasks, cut down on waste, and boost productivity without lowering the quality of service.
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Building on the knowledge and skills I gained during my placement, my future action plan is based on always learning and getting better. Right away, I'm going to work on getting better at leadership and management, with a focus on strategic planning and building teams. I want to take courses to improve my skills as a professional and look for mentorship opportunities in the hospitality industry.
Long-term, one of the things I want to do is get more education, maybe even a Master's degree in Hospitality Management, to better understand how complicated the industry is (Sha , 2023). This academic progress will be matched with work experience since I want to find jobs that give me more responsibility and the chance to come up with new ways to solve problems at work.
Being good with technology will also be a big part of growth, especially when it comes to understanding and making the most of hospitality management systems. This will help me stay flexible and ready for how the hospitality industry changes over time.
Sustainability and getting involved in the community will be big parts of my action plan. I'm going to support and take part in efforts that encourage environmentally friendly practices in the hospitality industry. This promise will not only help the industry meet its environmental duties, but it will also help the communities we serve grow socially and economically.
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The internship at the Maldron Hotel in Newcastle has been a great way to grow professionally because it has combined what I've learned in school with a lot of real-world experience. Being a supervisor full-time has helped me improve important work skills and technical knowledge that are needed to meet and exceed guest service standards. This journey of self-reflection has shown how important it is to grow as a person and how one's skills directly affect how well they interact with guests and how satisfied they are. The problems that the organisation has had have been great learning experiences that have let us put theoretical models and strategies to use in the real world. Looking ahead, the action plan I made shows a way to get where I want to go in my career while also meeting the changing needs of the hospitality industry. I will use what I've learned from this experience as a compass to strive for excellence in the food and beverage service field going forward.
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