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During the weeks of placement at Rossington Hall, a well-known country house hotel (part of Hand Picked Hotels) with famous hospitality, I worked extensively within the F&B team. This department serves up an assortment of quality choices through fine dining in its à la carte restaurant, providing catering for weddings and banquets and serving traditional afternoon tea (Rossington Hall, 2025). The high standards used for food and guest care mean the property is perfect for students to develop practical skills. The food and beverage department is one of the key departments for ensuring customer satisfaction (Wood, 2013).
I wanted to achieve these objectives during placement: become better at leading and supervising in an actual service situation; improve my skills in handling stressful service situations when things are busy; and carefully think about how the management is meeting both guest and service standards. The purpose of these objectives was to help become a confident service professional who can put what was learned into practice.
[bookmark: _Toc199370076]Section 1: Role Reflection
Gibbs’ Reflective Cycle is a profound model that helps sequentially analyze and look back at events to gain insights and knowledge (Channell, 2023). It will guide me as I described, felt, assessed, broke down, made a judgment and thought of ways to move forward.
Description:
I supervised trainees and did jobs like organizing breakfast, running team briefings, aiding with scheduling and helping resolve guest issues while serving dinner. I helped decide where guests would be seated and what order to fill dietary-specific requests. I gained an understanding about handling how the kitchen communicates with the front-of-house and also about guest needs.
Feelings:
I was quite nervous in the beginning about taking care of service coordination, particularly for large gatherings. But once I had the managers’ support and worked on these tasks often, I felt I could handle both roles capably.
Evaluation:
The supervisors need to be good at delegating work, staying in regular contact with others and handling concerns ahead of time (ASET, 2017). I always tried to make sure everyone on the team knew their role during the service. Still, I noticed that handling challenges quickly became something I needed to develop.
Analysis:
As an example, a misunderstanding during a wedding banquet meant the main meal came out 15 minutes late. While I shared the latest information with the guests and helped them fix the problem, there were things about the menus that I wish had been checked earlier with the kitchen. Also at an afternoon tea service, our team working together resulted in a smooth experience for our guests, which was noticed and commented on in online reviews.
Conclusion:
I discovered that I can communicate clearly, but I need to become better at noticing potential future difficulties and deciding what to do immediately in stressful moments. Management roles must strike a balance between what needs to get done and how people are managed (Fallon & Rutherford, 2010).
Action Plan:
I plan to join a specially created leadership training in order to sharpen my crisis management and quick decision-making skills. I will learn what to do and how to handle issues unforeseen during service (Wang, 2021). Likewise, I hope to work with top supervisors while events are very busy and can turn demanding at any moment. How competent leaders deal with these situations can help one see which approaches and decisions are best in real time (Johnston et al., 2012). I will participate in exercises where I must manage and resolve common service problems. These exercises help to move faster and think smarter, which makes one a better supervisor (Nyanjom & Wilkins, 2016). Practicing these techniques will help me control difficult situations smoothly and efficiently, which is good for guests and staff.
[bookmark: _Toc199370077]Section 2: Development Journey
The location where I’ve conducted the L4 and L6 placement is the same. However, the business has faced some changes where at L4 they were focusing on dinners for the hotel guests and occasionally weddings, they are now hosting large dinners, gatherings, afternoon teas, parties or weddings. Whereas my first Level 4 placement was relaxed, my recent placement at Rossington Hall showed me a much more skilled and complex hospitality environment. Earlier, the food and drink system didn’t involve this much direct contact with the guests. 
Unlike the regional tearooms, the Rossington Hall team provided luxury dining and served afternoon tea for guests, as well as hosted weddings, all of which needed expert service and a personalized touch (Rossington Hall, 2025). 
Switching to a new environment that centered on fine dining and events gave me a clearer picture of what I had to do and helped me become more responsible for major tasks. Learning about various modules helped me along the way, and the Level 4 Food & Beverage Operations course offered the fundamentals of service, food safety and working with a team. In addition, the Level 5 Sustainable Hospitality & Tourism Management module provided methods for making hospitality more sustainable, highlighting buying local, controlling food waste and environmentally aware actions, which I realized recently that were being carried out at Rossington Hall. 
[bookmark: _Toc199370078]Section 3: Service Improvement Proposal
Identified Area for Improvement:
Typically, staff at nighttime performed inconsistently, often because their knowledge about products and service delivery procedures was lacking. My impression is that the night shift is not efficient/productive enough and while no manager was on site, sometimes tasks ended up being postponed for the next shift.
Justification:
On hearing this, colleagues discovered that the amount of menu training staff received differed. Many times, servers had trouble telling guests about specific ingredients or good choices to eat, which could make service slow and might lower guests’ trust.
Improvement Plan:
1. Team leaders should give their employees briefings before each shift on the day’s dishes and possible allergens. This approach guarantees that all staff learn the same things (Boussard, 2021).
2. Place the menus on all company devices, so the staff members can quickly check for dietary meals and possible wine matches while serving customers (Vallen & Vallen, 2014).
3. Combine junior and senior servers at work, so the senior servers can show them the ropes (Davis et al., 2018).
Training employees well and defining what is expected from them goes a long way in raising service quality and making guests happy, Cousins & Weekes (2020) point out. Applying these guidelines will ensure proper service standards and meet F&B service standards for technical product knowledge.
[bookmark: _Toc199370079]Conclusion
Working at Rossington Hall has made a big difference for me both in my education and career. Working in a luxury hotel allowed me to learn about the unique details of food and beverage service and put what I learned in school directly to use. Learning how to run party services and afternoon tea taught me to handle pressure while staying organized and clear in my communication.
I achieved what I set out to learn by improving my leadership talents, putting problem-solving skills to use in real life and considering how management processes are carried out. Being in this role has made me understand better what guests expect and what is required from hotel operations, which will keep me ready for my upcoming tasks. I feel ready to improve my contributions to F&B operations and hope to start a career in hospitality management that centers on strengthening teams and making guests content.
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Acknowledgement of Not Using Any AI Tools
	RESEARCH
	For this assessment, you can use Generative AI to support you in research, including searching for bibliography, and using tools to summarise, compare and
interrogate materials.
	Yes ☐
No ☐✔

	STRUCTURE
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts and headings, etc.
	Yes ☐
No ☐✔

	PROOFREADING
	For this assessment, you can use Generative AI to check your own text/creation for grammatical and syntactical mistakes, including rephrasing of your own work within specific standards.
	Yes ☐
No ☐✔

	WRITING
	For this assessment, you can use Generative AI to create text for submission.
	Yes ☐
No ☐✔

	CREATIVE
	For this assessment, you can use Generative AI to create creative materials, such as images.
	Yes ☐
No ☐✔

	PROGRAMMEING
	For this assessment, you can use Generative AI to create and check code.
	Yes ☐
No ☐✔

	NONE
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading support and creative support.
	Yes ☐✔
No ☐




I acknowledge the use of Grammarly (https://www.grammarly.com/) on 26th May 2025 to check my work using the prompt(s): 
1. Please check the following text for readability, grammar and syntax. 
I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.
