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[bookmark: _Toc137226230]Introduction 
This learning log is about my online training on food and beverage, health and safety, food allergens, communication, menu training, and kitchen training (Johnston, Clark, and Shulver, 2012). I have working at Breadsall Priory, Delta by Marriott as a waiter. My job was like taking order, serving food, cleaning the table, working in the bar in busy times. Besides, the hotel restaurant also serves breakfast and dinners. Learning log provide information about how I have learned from the training and job placement how eat contributed to my vocational, academic, and self-development. 
[bookmark: _Toc137226231]Learning Log- development record  
[bookmark: _Toc137226232]Overview of overall placement
First of all, I was online trained on food and beverage management to properly serve at a hotel placed by our institution. Overall aim of the placement was to improve our vocational, academic, and self-development. I was placed at Breadsall Priory, Delta by Marriott as a waiter. This hotel is a former Augustinian Priory in Derbyshire situated around 2 kilometres north of Breadsall. It is a 4-star hotel offering picturesque experience to its guests. The hotel is built in 300 acres of idyllic landscape which has 2 golf courses and 112 guestrooms (Travel Weekly, 2023). It is also the oldest Marriott hotel. The building is also holding its historic character. Most of the guests visiting and staying at the hotel are up-scale people. My placement was at the food and beverage section where I had to do chores like taking order, cleaning the table, serving food, and working in the bar if the time was busy (ASET, 2017). The hotel is always fully packed with leisure travellers therefore I had experienced different types of perceptions and behaviours throughout my placement time. The placement was done to improve our skills and experience on hospitality management and overall service management. The sides I have also found opportunities to skill development through problem management. 
[bookmark: _Toc137226233]Placement objectives and experience
Core object if of my placement was to improve my skills on Self-management, task management, communication skills development, applications of knowledge and applying experiences in workplace problems to recommend solutions. Overall, I had good experience throughout my journey as I got to learn about different criteria of serving to guests at a luxury hotel. My core objective was to improve my vocational and academic learning from which I can apply and knowledge I have learned from online training on food and beverage management and its subsectors. Online training about the hotel’s different aspects of food and beverage management department is only the tip of the iceberg. While job placement I have seen so many different activities that it made me feel that managing hotel and restaurants of the hotel are very complex. One has to communicate with different type of guests every day and meet the demands. Waiters have to be concerned and focused about what the guests are ordering and serve the foods they have ordered with respect (ASET, 2017). Overall, I also experienced various type of problems in guest management as I had to deal with guest directly being a waiter. Analysing my feelings, I have identified being a waiter we have to be patient and listen to our guests needs to keep them satisfied. And I have also learnt about guest complaint handling throughout the training. I have found few gaps in my communication and task management skills. To improve it I will concentrate on understanding guest’s preferences along with menu engineering to ensure I can inform and satisfy the customers. The training and job placement has helped me to improve my skills achievements. 
[bookmark: _Toc137226234]Evidence of achievement and learning agreement
Throughout the placement, I had learnt many things about hospitality management. Being a waiter at Breadsall Priory, my placement has contributed to following development in many ways. 
Self-development- working as a waiter at Breadsall Priory, I had the opportunity to develop my personal skills. It helped me to become self-aware and be presentable to serve and entertain the guests coming to the hotel’s restaurant (Hagg, 2013). Dealing with different types of customers and diverse situation has improved my emotional intelligence.  It also improved my problem-solving skills when I dealt with angry customers or handled customer complaints. It also improved my communication skills such as speaking loudly, clearly, but with respect for the customers. 
Vocational development- working as a waiter also allowed me to develop and improve different vocational skills too. First, I had an opportunity to improve my task management skills. I took orders, served the guests, cleaned table for re-arrangements as well as informed chefs about new preferences of foods of the guests (Vallen, Vallen, and Jerome, 2014). Time management skills also improved. While working there I had also got the opportunity to apply knowledge I had learnt from my online training on different criteria such as fire safety, Food Allergens, communication, preparing your Restaurant, Restaurant service, Menu training, stock checking, receiving delivery and so on. 
Academic development- during my placement I also got the opportunity to pursue my academic skills development. Although there was not much direct connexion to academic development, but I still managed to improve some of my skills (Wood, 2013). First of all I had been acknowledged to learn in depth about the hospitality industry as well as Marriott’s operation, customer service, and F&B management. I also learned about different real-world insights to handle workplace problems that improved my language skills as well as on the job experience. 
Lost opportunities- during my placement I have been encountered with many lost opportunities. Such as, I had immense interest in human resource management but lack of knowledge in people management, I lost the opportunity to enter that department (Fallon and Rutherford, 2010). Placing myself in the serving position was therefore a great challenge as I had to restructure my priorities. At one time I also lost another opportunity during my placement was participating in a big seminar project where I was selected as head waiter, but I was sick, and it made me sacrifice my desired position which could have been a long leap in my career. 
[bookmark: _Toc137226235]Guest Service problem experienced by the hotel and possible solution
During my placement I had also encountered one operational issue and the team supported me to solve the issue. Customers are the purest form of quality control as without their approval, the business don’t grow. Hence, meeting their needs are first priority. Here at Breadsall rarely a customer complaint about their service. But we had found exception where the guest reserved a table of four at the hotel’s restaurant, but his name was mixed with another person with same surname (Fontanella, 2022). After arrival, he was not provided with his reserved table which made him very agitated as the restaurant was full. To resolve such matter, we offered him a table at another restaurant of the hotel along with a complimentary dessert and a glass of wine to four person which made him very content. Thus, a more satisfying service experience was executed. 
[bookmark: _Toc137226236]Conclusion 
The learning log has successfully contributed to to skill development of myself. Besides, it also improved my analytical power to assess matters and introduce a viable solution. Job placement is therefore necessary to make one a better decision-maker for career choice. 
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