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The hospitality sector is full of competition and employees must drive innovation and be knowledgeable about emerging innovations to succeed in such a fast-paced industry. The opportunity to apply the learnings in the first semester as a graduate is provided through the work assignment. Additionally, depending on the WIL criteria, the student must have a solid grasp of their areas of positive and negative aspects (Ahmad, Baker and Ahmad,2018) 
On my first day the duty manager made a team of 4 people and assigned us to Food & beverage services. Every person allocates their work as per their skills and competencies. I was selected as the leader of this group; I was given the responsibility of collecting information about F&B services which are used in the hotel industry. The other team members selected different dishes which are presented in front of people in an effective manner. After the allocation everyone was happy with their work, and we made every effort to become successful in our assignment. 
Whilst working in the bar and restraunt I realised that customers return not only for the meal, but also for customer relations and the delightful ambiance, which encompasses music, decoration, viewpoint and so forth. Because of trying to entice more clients, entrepreneurs must listen to every part of the company, both mentally and physically. The next week I learnt about the menu’s origin and functionality, as well as how to construct one. I also learned how to design a standardized formula for planning, education, and performance management as well as how to compute the actual cost of each recipe (Bratton and Watson ,2018). Whenever estimating food costs, there are several factors to play in addition to not only mean it’s acceptable for prospective customers but also produce significant profits to remain substantiable.
Whilst collecting different information about the services I found various problems like food safety standards, resource allocation, management styles and many others. After the collection of this information, I was required to understand every topic in an effective manner. I have no experience in the hospitality field except for my university course and found it quite difficult and confusing collecting information properly to use in my assignment. 
The actuality that each group member delivered high -calibre work by the set time was one of the good things that happened effectively. In addition, the reality that group members had to postpone activities inspired us to work harder that day and not analyse Food and Beverage easily. This enhanced my commitment to hard effort. I believe we composed in the same manner, which was obviously incorrect, and as a result the project timeline was unsuccessful.
We share the workload as per level of self-capabilities and I believe therefore our original divisional structure works. Every participant got to choose whatever portion of the project they enjoyed working on. I’ve done it once and found that when I’m operating by myself, I prefer to work in F&B services as my abilities. This being the situation in teams seems somewhat reasonable to me. I believe that we didn’t fully consider this strategy because we believed this would save money whenever we finally put the parts together. In truth it took us a lot longer then anticipated, because we had to hustle and strain through the revision (Cabral and Jabbour,2020)
We got into this predicament, in my opinion, because we hadn’t prepared how much we are composing and organizing the segments. I looked through some group work literature and discovered two things that make sense of the circumstance. According to Belbin’s theory of team roles, every member of a group contributes different advantages and limitations. Good teamwork and assigning work appear to result from utilising people’s various skills, which we accomplished, although if we didn’t conceive of our teammates in the same way Belbin believes (Seric and Vernuccio, 2020).
As per the overall analysis is learning that every person has their own strengths and weaknesses and accordingly, they work on these. During this project I was focusing on every team member and understanding their problems so it will help to improve my decision-making skills. Along with this I was collecting information on F&B services that help to complete my assignment in a successful manner. I discovered that when a team try to break work into pieces, we must first decide how each segment would look and sound. If we would have done this, we would have probably been able to put the sections together and submit them without doing to much or any editing. In addition, I’ll keep asking folks to identify their own skills and, for lengthier initiatives, I might even advise utilising choices our group seems to be making in order to make sure that we are not merely making these choices out of teamwork (Raja,2020).
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