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[bookmark: _Toc137423599]Introduction 
This report aims to present an overview of my internship experience as a Food and Beverage Manager at the Ibis Brighton City Centre Station Hotel. Throughout this report, I will delve into the various responsibilities undertaken during the internship, the challenges faced, and the valuable skills and knowledge acquired during the tenure.
As a Food and Beverage Manager, my role encompassed crucial aspects of hotel operations, focusing on creating economically viable meals that aligned with the hotel's norms and ambitions. In addition to menu development, I was responsible for overseeing staffing levels to meet consumer demands and ensuring compliance with strict food safety regulations to safeguard the health of our esteemed guests. The provision of exceptional customer service was paramount, as it aimed to create a memorable dining experience for each guest.
Moreover, finance management played a pivotal role in my responsibilities, requiring data analysis to identify opportunities for revenue growth and expense reduction. The coordination of events, such as banquets and conferences, was another key responsibility, ensuring seamless execution and customer satisfaction.
During the internship, I had the privilege of working at the Ibis Brighton City Centre Station hotel, which is a renowned lodging establishment known for its convenient location in the heart of Brighton, United Kingdom. The hotel is part of the esteemed AccorHotels group, which upholds high standards of quality and service across its portfolio of brands. The Ibis brand, in particular, aims to provide cost-effective, convenient, and comfortable accommodations to its diverse clientele, and the Ibis Brighton City Centre Station hotel embodies this ethos.
This report will provide an in-depth analysis of my experience at the hotel, highlighting the skills and knowledge acquired during the internship. It will also shed light on the challenges faced in a rapidly growing tourist environment and the opportunities for personal and professional growth within the culinary and hospitality industry.
By the end of this report, a comprehensive understanding of my internship as a Food and Beverage Manager at the Ibis Brighton City Centre Station hotel will be provided, emphasizing the significance of the experience in shaping my future career aspirations in the hospitality sector.
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The Ibis Brighton City Centre Station is a well-established lodging establishment situated in the heart of Brighton, United Kingdom. Here is an overview of the hotel's company background:
2.1 Ownership 
The Ibis Brighton City Centre Station is part of the globally renowned hospitality conglomerate, AccorHotels. AccorHotels owns and operates numerous hotel brands across the world, including Ibis. With its strong reputation and extensive experience in the hospitality industry, AccorHotels ensures the high standards and quality associated with the Ibis brand.
2.2 Brand Concept 
The Ibis brand was conceptualized with the aim of providing cost-effective, convenient, and comfortable accommodations to its clientele. The Ibis Brighton City Centre Station hotel embodies this concept by offering a contemporary design that emphasizes functionality and convenience. The hotel strives to create a welcoming atmosphere that caters to both leisure and business travelers, providing them with a comfortable and convenient stay.
2.3 Amenities
 The Ibis Brighton City Centre Station hotel offers a range of amenities to enhance the guest experience. The establishment provides 140 contemporary and temperature-regulated sleeping quarters, ensuring a tranquil and rejuvenating slumber for guests. The rooms are equipped with advanced Sweet Beds, known for their comfort and quality. Additionally, the hotel features a welcoming and accommodating bar and bistro that serves a diverse selection of light refreshments, as well as both hot and cold meals. Guests can enjoy a convenient and satisfying dining experience within the hotel premises.
2.4 Target Clientele 
Located in the central area of Brighton, the Ibis Brighton City Centre Station hotel attracts a diverse range of clientele. Its prime proximity to the city's train station makes it a favorable choice for both leisure and business travelers. The hotel's convenient location offers easy access to a vibrant array of dining, entertainment, and retail establishments, further enhancing its appeal to guests. With its contemporary design, comfortable amenities, and cost-effective accommodations, the hotel caters to individuals seeking a reasonably priced, comfortable, and convenient lodging option in the bustling city of Brighton.
The combination of the Ibis brand's reputation, the hotel's central location, and its commitment to providing a comfortable and convenient experience positions the Ibis Brighton City Centre Station hotel as a popular choice for both domestic and international travelers visiting Brighton.
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[bookmark: _Toc137423602]This section will discuss my internship experience at the Ibis Brighton City Centre Station hotel, focusing on the skills and knowledge acquired during the internship. The experience was noteworthy as it took place in a high-end, opulent hotel with a five-star rating (Kim & Ritchie, 2019). The following subsections highlight the key aspects of my experience:
3.1 Skills and Knowledge Acquisition During the internship
 I had the opportunity to work in various departments, including the culinary and hospitality sectors. This experience proved advantageous, as it allowed me to apply my prior knowledge and acquire new skills relevant to my present role as a Food and Beverage Manager (Kim & Ritchie, 2019).
Working in a high-end hotel with discerning guests presented challenges, but it also demonstrated my unwavering dedication to delivering top-notch hospitality services (Choi et al., 2021). On my first day, the manager facilitated introductions between myself and the culinary personnel, setting the stage for a comprehensive understanding of the menu.
One notable aspect of the experience was the emphasis on the cultivation and reaping of food. Witnessing the employment of premium ingredients and rigorous protocols by the kitchen staff to deliver exceptional cuisine was impressive (Huang et al., 2020). It highlighted the importance of maintaining food safety standards and safeguarding the kitchen against microbial intrusion.
The opportunity to work in the bar and the wider Food and Beverage Department provided valuable learning experiences. It allowed me to observe industry trends and acquire the knowledge and skills necessary to prepare highly sought-after beverages and arrange tables in accordance with the hotel's prescribed criteria and aesthetics (Wohlfarth et al., 2020).
3.2 Personal Perspective From a personal perspective
 my experience at the Ibis Brighton City Centre Station hotel was highly enjoyable. The staff adeptly integrated me into their established routine and fostered a hospitable environment (Wang et al., 2021). The exceptional standards of excellence and the elevated esteem in which the hotel's patrons are held contributed to a sense of contentment throughout my internship.
3.3 Industry Observations Employment
 In the culinary and hospitality industry offers numerous advantages, such as the opportunity to acquire new proficiencies and stay up to date with evolving customer service practices (Ali & Hung, 2019). However, the increased accessibility of lodging accommodations, coupled with the relaxation of Covid-19 protocols, led to a rapid surge of tourists and resulted in overcrowding in Brighton.
3.4 Application of Skills and Knowledge
 After successfully concluding my internships in two departments at the Ibis Brighton City Centre Station hotel, I am equipped to apply the acquired skills and knowledge to my future professional pursuits (Bellini & Oliviera, 2019). The experience provided a comprehensive understanding of the intricacies of hotel management and other operational facets beyond the hotel's impressive exterior.
3.5 Meeting Elevated Expectations
 The high standards of service expected in the Kitchen and Food & Beverage Department contributed to the laborious and fatiguing nature of the tasks performed (Bray et al., 2018). Timely and top-notch delivery of services was of utmost importance to cater to the needs of hotel patrons, as they maintain exceedingly elevated expectations.
3.6 Future Growth and Reflection
 In the future, I will employ the knowledge and skills acquired from my internship to enhance my proficiency in catering to the needs of customers. Additionally, I will engage with patrons of the lodging establishment with the intention of enhancing their overall experience (Johnson & Hinckley, 2019). Acknowledging limitations and engaging in self-reflection are essential components of personal growth, and practical experience is expected to have a favorable impact
4. Conclusion
In general, my practicum experience as a Food and Beverage Manager at the ibis Brighton City Centre was highly satisfying and enjoyable (Saavedra et al., 2020). I had the privilege of collaborating with experienced professionals who were dedicated to their individual domains, and the convivial ambiance of the hotel provided an environment conducive to inquiry and knowledge acquisition from my peers.
Throughout my tenure at the hotel, I acquired significant expertise in menu development, customer experience optimization, personnel oversight, and financial management (Sousa et al., 2019). This professional experience has greatly enhanced my proficiency in communication, problem-solving, and performing effectively in high-pressure situations while delivering exceptional customer service. I was able to witness the hotel's noteworthy level of adherence to food safety and sanitary protocols, which further demonstrated their dedication to providing a satisfactory dining experience.
I would like to express my gratitude for the opportunity to be employed at the ibis Brighton City Centre and for the competencies and expertise I have gained during my tenure (Saavedra et al., 2020). These valuable experiences will undoubtedly contribute to my continued pursuit of a successful career in the hospitality sector.
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