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The Ibis London Greenwich hotel’s food and beverage department collaborates with the Banana Tree restaurant to provide breakfast for their guests. This arrangement allows guests to enjoy a diverse range of meals without needing to leave the hotel.
The Banana Tree Greenwich restaurant, located within the Ibis London Greenwich hotel, offers a variety of Pan-Asian cuisines. Their menu includes Indonesian, Vietnamese, Malaysian, and Thai dishes. They also cater to various dietary preferences with vegetarian, vegan, and gluten-free options.(Banana tree,n.d)
The restaurant serves breakfast, lunch, dinner, and brunch. They also offer a range of beverages, including cocktails and mocktails, which are available as 2-for-1 during their happy hour. The restaurant provides delivery service, outdoor seating, and free Wi-Fi.
The restaurant provides a casual and vibrant dining atmosphere, with stylish decor, comfortable seating, and friendly service. Guests can expect a lively ambiance reminiscent of a bustling street food market, creating an immersive dining experience that transports them to the vibrant streets of Southeast Asia.
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During my time shadowing a supervisor at Banana Tree Greenwich, I had the opportunity to observe and learn about the daily operations of the restaurant.
I shadowed the supervisor as they managed staff, coordinated with the kitchen team, interacted with guests, and ensured smooth service delivery.
I observed various tasks, such as seating guests, taking orders, handling inquiries, and resolving issues that arose during service. As I observed the supervisor in action, I experienced a mixture of curiosity, admiration, and a bit of nervousness as I navigated the fast-paced environment.
Reflecting on my experience, I recognize the value of shadowing a supervisor in gaining insights into restaurant management and customer service.
However, I also realized the challenges that supervisors face, such as handling busy periods, managing staff dynamics, and addressing guest complaints promptly.
The experience  allowed me to see how Banana Tree Greenwich fostered a culture of teamwork and collaboration among staff members. I observed how the supervisor encouraged communication and cooperation among team members, delegated tasks effectively, and recognized and rewarded individual and team achievements. This emphasis on teamwork contributed to a positive and supportive work environment where staff members felt valued and motivated to perform at their best.
Customer service is paramount in the restaurant industry, and shadowing allowed me to witness firsthand how Banana Tree Greenwich prioritized guest satisfaction. I observed how the supervisor and staff engaged with customers, addressed their needs and preferences, and resolved any issues or complaints promptly and professionally. This emphasis on customer service reinforced the importance of building positive relationships with guests to drive repeat business and enhance the restaurant's reputation.
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During the shadowing experience at Banana Tree Greenwich, I encountered a range of work-based skills and technical knowledge that are essential for success in the food and beverage industry.
Effective customer service skills are crucial for creating a positive dining experience and building customer loyalty. It involves active listening, empathy, and the ability to anticipate and exceed customer expectations.For example, I observed the supervisor and staff engaging with customers in a friendly and attentive manner, taking orders accurately, and addressing any special requests or dietary restrictions.
Strong communication skills are essential for ensuring smooth operations and teamwork in a fast-paced restaurant environment. It involves verbal communication, active listening, and non-verbal cues to convey information effectively. I noticed clear and concise communication among staff members during busy periods, such as relaying orders to the kitchen or coordinating tasks with colleagues.
Effective time management skills are crucial for optimizing productivity and meeting customer expectations. It involves prioritizing tasks, managing workflow, and adapting to changing priorities to minimize delays and maximize efficiency. I observed how the supervisor and staff efficiently managed their time to ensure timely service, from seating guests and taking orders to delivering meals and processing payments.
Menu knowledge is essential for delivering personalized service and enhancing the dining experience for customers. It involves ongoing training and familiarity with menu items to make informed recommendations and accommodate diverse preferences. I observed staff members demonstrating thorough knowledge of the menu, including ingredients, preparation methods, and dietary options, to provide accurate recommendations and address customer inquiries.
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Managing guest traffic and capacity at Banana Tree within the hotel environment is crucial for ensuring a positive dining experience. Issues such as overcrowding, long wait times, or insufficient seating capacity could lead to guest frustration and impact overall satisfaction.
Some customers have reported slow service To address this, the restaurant could implement a more efficient table management system or provide additional training to staff to improve service speed.
Coordination between Banana Tree and the hotel's management and staff is essential for seamless operations. Issues such as miscommunication, conflicting priorities, or lack of collaboration between the two entities could lead to service disruptions, inefficiencies, or guest dissatisfaction. A relevant example is when the hotel was fully booked  by 2 big groups ,with breakfast included and because of miscommunication,the food was not enough(at 9 am no croissants, no ham, no cheese) ,this situation led to guest's frustration and dissatisfaction.
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To develop a future plan for Banana Tree Greenwich, it's essential to identify areas for improvement in work-based skills and technical knowledge.The first area of improvement is communication.To ensure clarity and efficiency ,communication between staff,back and front team,and with the guest ,must be improved. Regular team meetings to discuss customer feedback and service improvements can help enhance communication skills among staff.
Teamwork and collaboration can improve the overall efficiency of the restaurant.
This action plan aligns with the goal of continuous improvement in the hospitality industry. It not only addresses immediate areas for improvement but also contributes to the long-term professional growth of the staff by enhancing their skills and knowledge. This, in turn, can lead to a better dining experience for customers, potentially increasing customer loyalty and the restaurant’s reputation.





[bookmark: _Toc159281262][bookmark: _Toc159287567]Conclusion: 
The shadowing experience offered me an immersive learning opportunity to develop essential work-based skills and technical knowledge relevant to the hospitality industry. This included communication skills, teamwork, time management, menu knowledge, and food safety practices. By observing and participating in daily operations, valuable hands-on experience I gained, contributing to a deeper understanding of the intricacies of restaurant management.


Reference list



Banana Tree. (n.d.). GREENWICH. [online] Available at: https://bananatree.co.uk/restaurants/greenwich/ [Accessed 21 Feb. 2024].

‌ Inc, A.P. (n.d.). 8 Tips For Effective Food And Beverage Management | FieldCheck | Library. [online] fieldcheck.biz. Available at: https://fieldcheck.biz/library/effective-chain-food-and-beverage-management.html.

Davis, B., Lockwood, A., Pantelidis, I. and Alcott, P. (2008). Food and Beverage Management. Hoboken: Taylor and Francis.

‌ Pantelidis, I.S. (2013). Food and Beverage Management. Tourism Management, 34, pp.249–250. doi:https://doi.org/10.1016/j.tourman.2012.06.004.

‌ www.leadlake.com. (n.d.). Food and Beverage Manager Skills 2024 | leadlake.com. [online] Available at: https://www.leadlake.com/blog/food-beverage-manager-job-description/skill-required/ [Accessed 22 Feb. 2024].
‌



‌


