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Part 1 
Reflective Writing 


Introduction 
I believe the purpose of this reflection is to reflect on my experience in the food and beverages department during the time of my hospitality placement at the Premier Inn Hotel and Angel Hotel.
My reflection follows the GIBBS reflection cycle, which are Description, Feelings, Evaluation, Analysis, Conclusion and lastly Action plan. Furthermore, with the six stages of the GIBBS model, I was able to properly describe my job, experience, and how I felt while performing the work. 
Furthermore, my role in the hospitality department at the Premier Inn was to greet the guests, take their order and serve them their food and beverages, to check if the tables are clean, set up the buffet, solve the customers’ queries and make sure I’m providing accordingly with their preferences. Moreover, I had responsibilities in the kitchen where I prepared the food and served breakfast, always using the brand standard when I cook meals for the customers, and I always maintain hygiene and safety while preparing meals according to the hotel standards.
At the Angel Hotel I had the opportunity to work in a large food and beverage department, with various distinct areas that contributed to the smooth running of operations, during the two events, serving 60 and 100 guests. I was responsible for the food service, ensuring proper food for guests with dietary restrictions and maintaining cleanliness by preparing the rooms for the events, polishing cutlery and glasses before and after the events, clearing the tables, taking away plates and removed leftovers from the plates, ready for wash, cleaning the function room, leaving ready and tidy for the next event.
 Lastly, ensure that the food is of good quality and that the guests are content with the services we offer and assist in the inventory control and storage of food.




[bookmark: _Toc193206985]Description 

I had the opportunity to work in the food and beverages sector, at the restaurant of the Premier Inn hotel and at the Angel Hotel. 
At the Premier Inn Hotel, the food and beverage department were focused primarily on serving breakfast. Every morning, my colleagues and I were responsible for arranging the buffet in an attractive and organised manner, ensuring that all the breakfast items were neatly displayed and easily accessible to guests.
Along with the other staff and assistants my daily tasks were to welcome the guests, take their order, prepare the breakfast as per order requests and serving food and drinks promptly according with their preferences. 
Other tasks involved cleaning the floors, mopping and vacuuming, wiping down tables, and ensuring each table has a full set of cutlery, salt and paper and the napkins. We had to check that everything in the restaurant is in place and ready so that guests had everything they need on arrival. Also, I have learned to use a professional kitchen, prepare breakfast meals ensuring hygiene protocols were strictly followed, checking that meals met the required quality, serve the guests and assists with inventory control and the storage of food and finally makes sure that the guests are contented with the services. 
At the Angel Hotel, I worked in a well-organised food and beverage area, including the restaurant and event rooms, where I assisted with two significant events. The kitchen was the heart of the department, where food was prepared and plated by the chefs. I also worked in several other areas, each with their own responsibilities. One sector focused on removing food from plates, while another sector was dedicated to washing dishes using a large automatic machine which required careful monitoring to ensure proper sanitation and cleanliness. Designated spaces for cleaning glass were where I meticulously polished them ready for the next service. The cutlery area was where all the utensils were cleaned and polished. Another important area was where the freshly prepared food from the kitchen was sent through a two-way door system, which allowed the staff to take the plates of food to the guests, while also enabling us to send back empty dishes and trays to the kitchen through another door. 
An efficient workflow ensured that food was delivered promptly, and the kitchen remained organised and stocked for the next round of service.
 For the first event, I helped serve food and drinks to 60 guests, having responsibilities to ensure that the tables were properly set up with the necessary cutlery, glasses and napkins. I also made sure that all dishes were presented attractively and in accordance with the event’s requirements. During the second event, held in one of the hotel’s ballrooms for 100 guests, I have served the food and drinks, paying particular attention to guests with special dietary needs. For example, one guest had gluten intolerance, so I ensured the guests receive the correct gluten-free bread and informed the guest of all safe options available. After both events, I assisted with cleaning tasks, which involved clearing away the used plates, placing them in the automatic washing machine, polishing glasses and the cutlery with dry cloth after been soak in hot water to remove any spots. These tasks helped maintain the hotel’s high standards of cleanliness and customer satisfaction. I have also assisted with inventory control, ensuring proper storage of food and drinks, and played an active role in supporting the team to ensure everything ran smoothly.
In addition, as part of my development, I have learned from the Food and Beverage Supervisor about alcohol licensing laws, age limits, including the rules for serving young persons and how alcohol is properly dispensed by volume in quantities. I have also gained knowledge about food allergens, the correct order of service, expected food delivery times, and proper serving and clearing etiquette.
Lastly, during my placement I have learned about both hotel’s commitment to sustainability through practices such as reducing food waste during breakfast and dinner service, using reusable tableware and maintaining efficient water and energy use in both the kitchen and restaurant areas.

[bookmark: _Toc193206986]Feelings 
At the beginning of the placement I was feeling nervous and lacking self-assurance especially in the area of  communication as English is not my native language and I was afraid of misunderstandings .At the time I began I had no knowledge of what hospitality in real life means and I was  doubtful that I could easily handle situations relating to customer relations or the duties of a food and beverages. However, my colleagues and supervisors were very friendly, this helped me to gain confidence during my work there. I have also had to learn how to work in a professional kitchen, prepare food, place an order, serve the guests, meet their needs, and solve any problems that may arise such as changing the order as a guest breakfast was mistaken so we had to deal with the situation smoothly, so the guests don’t feel uncomfortable. Another memorable experience that happened was at the Angel Hotel when I handled a special dietary request from a guest who had gluten intolerance during a large event. I was initially nervous about meeting their needs, but I successfully ensured that they received gluten-free options, which helped me feel more confident in my ability to handle specific guest requirements.
Additionally, during both events at the Angel Hotel, I was responsible for serving food and drinks, ensuring everything was done smoothly and according to the guests’ preferences.
  Moreover, the number of tasks to perform was quite large, accepting orders, sometimes to prepare the food, to clean the area, and to watch for the quality of food. While these tasks were physically demanding, I felt a sense of accomplishment as I contributed to maintaining a high standard of service and cleanliness. 
Despite the challenges, I became more confident in my multitasking abilities and learned how to manage the busy periods effectively. I started to enjoy the dynamic environment, particularly when I saw guests satisfied with the service they received. I have realized that each positive interaction or task completed successfully improved my performance and deepened my understanding of the food and beverage industry.
 Therefore, I have acquired other useful skills including working in groups and taking care of each customer’s needs. I have also learned how to converse with the guests, answer their questions as they loved to have conversations which was pleasant to find out. I have done all in my power, making them feel satisfied with the service they are to receive.  Despite that at times the workload was quite high, I learned how to manage my time and work effectively.

[bookmark: _Toc193206987]Evaluation 
During the placement, I was able to perform well in different duties even when I had some challenges, for instance, lack of knowledge in the real-world hospitality, lack of confidence, small hospitality language inventory and fear.  However, I was able to achieve my role in the food and beverages department since I have developed plenty of skills. For example, at Premier Inn Hotel, I faced moments of nervousness when interacting with guests but over time, I have developed confidence and overcame language barriers. A positive aspect was my ability to resolve quest’s concerns efficiently. For example, when guests’ breakfast order was mistaken, I immediately addressed the issue by offering an alternative, ensuring that the guest felt comfortable and satisfied. This experience sharpened my problem-solving skills and critical thinking.
At the Angel Hotel, the pressure during busy periods, particularly when serving large events, was challenging as during the event with 100 guests, I had to quickly serve food and drinks while also ensuring dietary requirements were met, such as providing gluten-free options. This task required rapid decision-making and the ability to multitask efficiently, which I successfully handled.
Furthermore, there were many tasks that were to be performed by me including receiving the guests, preparing the meal as the company’s standards, cleaning up the kitchen and the restaurant and monitoring the inventory and the food storage.
 I have done all the tasks that were assigned to me to the best of my ability and only got better with the work after a while. However, there were some areas of weakness, which included attention to detail, adaptability, and resilience, as at times my attention to detail could have been sharper especially peak hours when managing multiple tasks at once, I realized I could be more mindful of the small details such as ensuring that every guest specific food preference was noted accurately.
Additionally, I found adaptability and resilience to be important in high pressure situations, such as the large events at the Angel Hotel. During both places, there were moments when the workload became overwhelming, but I had to adapt quickly, maintain focus and keep working efficiently.

[bookmark: _Toc193206988]Analysis
I feel that both hotels have helped me understand the essential role of food and beverage services in enhancing quest satisfaction and the overall success in a large organization like the Angel Hotel and Premier Inn. The skills I developed such as problem solving, multitasking and communication are important in hospitality operations, especially busy times. These skills align with customer relationships management, which emphasize building positive quest relationships to foster loyalty as stated by Payne and Frow (2005).
The interaction with guests and colleagues across departments deepened my understanding of the interconnectedness of hotel operations. For example, coordinating with kitchen and the chef to ensure timely service as it is a main key in the food service roles. I have also learned the importance of attention to detail and adaptability in high pressure environments, which are vital for maintaining service quality and efficiency as according to Jones et al. (2017).
Moving forward, I plan to focus on further developing these skills to enhance my future performance.

[bookmark: _Toc193206989]Conclusion
 In the conclusion I have summarised what I have learned and experienced and how the change in action can improve the results for the next period.  In my opinion, this placement has helped me learn several skills and build my self-esteem in the hospitality industry. I learned more skills, such as, multitasking, since I was responsible for attending to various areas as kitchen, restaurant, lobby, welcome guests and solving their queries, and preparing meals to the standard of the brand and offering them food and drinks. My communication skills improved through daily interactions with guests, where I ensured their satisfaction with the service.
The experience in the Food and Beverage department stood out as it allowed me to grow both professionally and personally. It enhanced my productivity, problem-solving abilities and adaptability, all of which I’m confident will benefit me in my future career.

[bookmark: _Toc193206990]Action plan
To continue my professional growth and enhance my performance, I have identified key areas for improvement, using the SMART framework, I have set the following specific goals:
Expanding Practical experience: To broaden my experience across different roles within food and beverage departments, to prepare for more advanced hospitality positions.
Complete at least one week shift each of the following areas, bar, kitchen, and event service.
I will arrange with my next placement supervisors a rotating schedule that includes different roles within the department.
Achieve this goal within the first weeks of my next hospitality placement.
Attention to detail: I will focus on improving my ability to notice small details, such as ensuring that every guest’s specific request is met.
I will track my progress by seeking feedback from colleagues and supervisors after each service.
I will practice by double-checking orders and food presentation, and I will review customer feedback to identify areas of improvement.
I will improve these skills within the next six months by setting goals and reviewing my progress regularly.
Adaptability: I will focus on adapting quickly to changing environments in the food and beverage sectors. Such as during busy shifts or special requests from guests.
I will assess my adaptability by noticing the number of times I successfully manage difficult situations, such as handling an unexpected rush or dealing with last minute changes. I will learn to stay calm under pressure and adjust my approach when necessary.
I will achieve noticeable improvement in adaptability withing six months by reviewing my performance.
Resilience: I will work on building my resilience by developing better stress management techniques and maintaining high performance during busy shifts.
I will track my progress through self-reflection and feedback from supervisors, aiming for a noticeable reduction in stress during peak periods. I will practice mindfulness and stress-relief exercises outside of work and seek advice from experienced colleagues on handling high pressure situations.
I will develop better resilience over the next six months, with a focus on handling stress during peak service time.


[bookmark: _Toc193206991]
Part 2 -Hotel Mentor Feedback 

Feedback Statement
Knowledge of menu and service standards: Student displayed good knowledge of service and menu. Etiquette was outstanding. The course for allergens was very good.
Speed and efficiency in service: Speed and efficiency was great, nothing to add.
Ability to upsell and engage with guests: Of the minimum guest interaction I have seen, the student created a positive experience to the best of her ability.
Food and Beverage overall feedback: She displayed a good understanding of these subject areas, as the student sat with me and we went through areas of service, licensing and food allergens. Service was good and with more training and tutelage she will be outstanding. 
Time management- very good.
Communication- very good.
Teamwork- very good.
Personal Enterprise -good.
Employability-good. 
Professional Mentor statement: Student worked well with the team in a high-pressure event, shadowing myself and the Head Waiter. She quickly developed her setting and took to service quite well.
She was very helpful and watched and helped with the breakfast.
[bookmark: _Toc196751305]Contact Information 
Name of hotel staff –Rhys Hoskins, Pippa Jeavons.
Position – Supervisor Food and Beverage department, Angel Hotel, Employee Premier Inn Hotel.

Part 3 -Academic Tutor Feedback 

Time Management
Elena demonstrated a strong and professional approach to time management
throughout her placement. She successfully completed the required 16 hours per
week at Premier Inn Pontypool and Angel Hotel and managed her time effectively across different departments.
From the tutor’s perspective, Elena attended all scheduled online meetings every two
weeks, always arriving punctually and fully prepared to reflect on her experiences. She
consistently met deadlines for submitting log drafts and responded to emails and
messages promptly and professionally, showing a strong commitment to her learning
journey.
In addition to her excellent attendance and responsiveness, Elena also showed
notable initiative by independently securing her own placement, highlighting her
forward planning skills and dedication to her professional development. Although her
placement mainly involved morning shifts, she remained flexible and made the most
of the learning opportunities available to her.

Communication
Elena’s communication throughout the placement was consistently professional and
clear. During our online meetings and through regular email exchanges, she was polite,
respectful, and responsive, demonstrating strong verbal and written communication
skills.
Elena effectively expressed any concerns or questions she had, and she was proactive
in seeking clarification and support where necessary, ensuring she could maximise her
learning. Her ability to maintain professionalism in all communications was also
reflected in her placement performance, where she confidently handled guest
inquiries at Food and Beverage department and communicated effectively with hotel staff and supervisors.
As a tutor, I was impressed by Elena’s maturity in maintaining regular, thoughtful
communication and her openness to feedback, which greatly supported her
development during the placement.

Behaviour
Elena consistently demonstrated a positive, respectful, and professional attitude
during her placement. She integrated well within the hotel team, showing enthusiasm
for her tasks across different operational departments (Reception, Housekeeping, and
Food and Beverage Service).
From a tutor’s point of view, Elena was reliable and showed genuine enthusiasm in her
one-to-one online sessions, often reflecting thoughtfully on her learning and
demonstrating curiosity about the wider hospitality environment. Her respectful and
cooperative manner was highlighted in the hotel feedback and was evident in her
approach to her placement tasks.
Elena’s positive behaviour and dependable work ethic have laid a solid foundation for
her ongoing professional growth.

Problem-Solving
Elena showed encouraging development of her problem-solving skills over the course of her placement. She demonstrated independence by sourcing her own placement, securing a suitable host hotel without needing intensive support, an important step that showed strong initiative and self-direction.
In the workplace, Elena displayed confidence when carried out Food and Beverage service duties, and asking intelligent questions to enhance her understanding. During tutor meetings, she reflected on small challenges thoughtfully and demonstrated a proactive mindset when resolving minor issues independently. Although no major operational challenges arose during her placement, Elena’s calm, logical approach to day-to-day problem-solving tasks suggests she will continue building resilience and confidence as she progresses in her hospitality career.
 In addition, it would be beneficial for Elena to consider her availability for the next placement at level 6 in order to get a more rounded view of the operation and management requirements.
[bookmark: _Toc196751309]Contact Information 
Academic Tutor Name – Lola Villard-Coles
Position – Academic Tutor and Lecturer Food and Beverage Operations.















Part 4- Reflection on Hotel and Academic Tutor Feedback
Introduction
The main purpose of this reflection is to analyse the feedback provided by the Hotel mentor and Academic tutor following the completion of my placement in the Food and Beverage department. The feedback focuses on the skills, performance, and professional behaviour I demonstrated during my time in the Hospitality placement. It highlights key strengths as well as areas where further development is needed, offering a clear picture of my current professional standards. This feedback will serve as valuable tool in shaping my future career, helping me align with the expectations of more advanced roles within food service, customer experience, and hospitality operations.
Additionally, it will support my ongoing professional growth by identifying opportunities for improvement and helping me refine the skills essential for long-term success in the hospitality industry.
Understanding the feedback
From the mentor’s feedback, I learned that my professionalism, polite manner, and strong eagerness to learn were seen as key strengths during the placement in the Food and Beverage department.
I’m grateful for the valuable feedback I have received from both, Hotel mentors and Academic tutor. I was pleased to receive positive remarks for my proactive attitude and openness to constructive feedback. These comments boosted my motivation and made me feel more confident in my ability to grow in a real-world professional setting. I have also become more aware of the challenges I faced early during the placement, especially with adapting to the fast-paced environment and managing multiple responsibilities during the restaurant and events service. Time management was an initial struggle, but though consistent effort and support, I was able to make significant progress.
This placement experience has allowed me to grow both personally and professionally, and I’m pleased that my efforts have been recognised across multiple areas.
The feedback I received was encouraging and insightful. From the hotel mentors, I learned that I demonstrated strong knowledge of Food and Beverage service standards, especially in relation to allergens and professional etiquette. My speed, efficiency, and teamwork were described as very good and my adaptability during a high-pressure event was noted positively. Although I had limited guest interaction, I was still able to make a positive impression.
My Academic tutor also commented my professional attitude, excellent time management, strong communication skills, and initiative in sourcing my own placement.
My ability to reflect on my learning, seek clarification, and engage in thoughtful discussions during our meetings was recognised as a strength.
Impact of the Feedback
Both feedback I have received helped understand that I am building a solid foundation in my hospitality, particularly in food and beverage operations. It had reassured me that my professionalism, initiative and willingness to learn are valued in both academic and workplace settings. Being acknowledged for my time management, flexibility and engagement with learning has boosted my confidence. The feedback also highlighted that, with more exposure and continued practice, I have the potential to become outstanding in this field. It has encouraged me to take greater ownership of my learning and development in hospitality.

Action steps for growth
As an action step for growth, moving forward, I will continue to build on the skills I have developed during this placement. I aim to gain more experience and guest interaction and upselling opportunities to enhance my communication and sales abilities. I also plan to explore other areas of food and beverage operations to gain a broader understanding of how departments work together. For my next placement at Level 6, I will consider to plan a schedule that allows for exposure to a wider range of different shifts and responsibilities, including management related tasks, so I can develop a more rounded view of food and beverage operations, such as working along with the Chef in the kitchen, assist at the bar and take part of larger events. I will also continue to ask questions, reflect regularly, and seek feedback to support my growth and professional development.
Conclusion
Overall, the placement experience has been highly valuable in shaping both my practical skills and professional outlook within the Food and Beverage sector. The feedback from the Hotel Mentor and the Academic Tutor has provided me with clear insights into my strengths, such as professionalism, communication and teamwork, as well as areas where I can continue to grow, including time management. By reflecting on these experiences and applying the guidance I have received, I feel more confident and motivated to take on future roles in hospitality. I am committed to using this feedback to further develop my skills and prepare for more advanced responsibilities in future placements and my long-term career.




Part 5 – PowerPoint Presentation on Placement Experience

As part of the Portfolio assignment, a separate PowerPoint presentation will be uploaded to visually summarise my placement experience. The presentation will highlight key aspects such as my role and responsibilities within the Food and Beverage department, the skills I have developed, challenges I encountered, outlining the progress I made during the placement and my action plan for future professional development in the hospitality industry.







 










Conclusion

 The reflective report discusses my hospitality placement at Premier Inn and Angel Hotel, analysed through The GIBBS reflective cycle and the SMART framework. I have detailed my roles in greeting guests, cooking and serving meals according to brand standards addressing guest queries and concerns, while performing cleaning tasks. At both hotels, I was responsible for maintaining cleanliness in the kitchen, restaurant and dining areas, including washing dishes, polishing cutlery and ensuring the environment met hygiene standards. The placement helped me enhance my skills, build confidence and identify areas for improvement in the food and beverage sector.
In addition to describing my tasks and reflections, the reflection incorporates valuable feedback from both Hotel Mentor and Academic Tutor. Their insights highlighted my strengths, such as eagerness to learn, time management, teamwork, communication and professionalism while also helping me recognise areas where I have to continue to grow. This feedback played an important role in shaping my action plan and overall development, providing clear direction for my future in hospitality.
Furthermore, the report includes an action plan focused on developing specific skills for future growth, ensuring I am better prepared for upcoming challenges in the Food and Beverage industry. 
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Appendices 

Appendix A: Summary of Placement Experience
An overview of my time spent at Premier Inn Pontypool, where I worked primarily morning shifts and at the Angel Hotel where I have attended large events. My responsibilities included preparing and serving breakfast, assisting in kitchen and restaurant service, maintaining hygiene standards, and supporting large events. This opportunity experience deepened my understanding of food and beverage operations in real hospitality settings.

Appendix B: Hotel Mentor Feedback Summary
Feedback provided by my Food and Beverage Supervisor, highlighting my strengths in professionalism, etiquette, teamwork, and willingness to learn, with encouragement for further development through training.

Appendix C: Academic Tutor Feedback Summary
My tutor's reflections on my time management, communication skills, problem-solving abilities, and professional growth. Recognition was also given for my initiative in sourcing my own placement and my consistent engagement throughout.

Appendix D: SMART Action Plan
A development plan created to guide future progress, focusing on expanding experience across various roles within food and beverage service, including bar work, kitchen support, and event participation.

Appendix E: GIBBS Reflective Cycle
The reflective model used to critically analyse my placement experience, focusing on what I learned, how I responded to challenges, and how I will apply these lessons moving forward.
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