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The Food and Beverage operation at Ibis Brighton City Centre is designed to offer convenient, high-quality dining options in line with the standards of a modern 3-star hotel. Located in the heart of Brighton, the hotel’s food beverage services cater to both hotel guests and visitors, providing a comfortable, affordable experience. 
All-Day Dining Restaurant: The hotel features a spacious all-day dining restaurant with a seating capacity of 60. This casual yet stylish venue offers a selection of freshly prepared meals throughout the day, including breakfast, lunch and dinner. The menu is designed to be accessible and appealing to a wide range of tastes, with options that reflect a mix of British and international cuisine. The restaurant offers a relaxed dining environment, ideal for both business travelers and families.
Arrival Lounge and Bar: The hotel also boasts a welcoming arrival lounge, complete with a modern bar that serves a wide variety of drinks, from local craft beers and wines to signature cocktails. The bar offers light snacks and quick bites, perfect for guests who want to relax after a day of travel or enjoy a casual drink with friends. 
F&B Team: The department is staffed by a dedicated team that ensures excellent service and smooth operations, helping to create a great experience for all guests.
This position’s learning objectives were focused on:
· Gaining practical experience in supervisory and leadership roles within F&B operations
· Enhancing awareness of quality control systems and Standard Operating Procedures (S.O.P.s), with an emphasis on improving communication and resolving guest issues
· Developing an understanding of inventory and cost control systems, while refining the ability to manage and delegate responsibilities to team members effectively.
As my theoretical framework, Gibbs’ Reflective Cycle is chosen and based on it I evaluate the experience of the observation of the Assistant F&B Manager (Sekarwinahyu et al., 2019). Gibbs’ model is particularly suitable for the present work as it involves a methodical way of evaluating the social and emotional as well as the rationale of learning and development.
As part of learning activities, I undertook direct observation in which I observed and got involved in most of the operations of the organization such as staff briefing and debriefing and learning through simulations such as handling of complaints from the guests. One such event was for one Saturday evening service when both the POS system and service staff were on our downside (Adeniran, Burodo and Suleiman, 2022). This experience turned out to be useful in considering issues concerning crisis intervention and flexibility in leadership roles.
The insights gained highlighted major difference between the academic approach and its implementation. For example, when I was distinguishing different phases of Tuckman ‘s team development model in the working process, the way a supervisor coped with various stages of team dynamics in the conditions of increased pressure was of a new perspective (Patterson, 2022). The case of the one employee on the team that was having difficulty with the new POS system could be said to have moved from forming, through storming to norming then to performing, all thanks to the supervisor’s intervention.
From my prior experience as a part-time server and learning service quality management as a subject at university, I comprehended service recovery well. Adopting the SERVQUAL model enabled me to understand that each encounter is a cumulative part to the guest satisfaction process (Živković, Glogovac and Kovačević, 2019). For instance, while responding to a complaint that a guest has suffered slow service, I could separate short-term corrective actions to address the complaint from a range of long-term measures to avoid future occurrences.
[bookmark: _Toc181625041]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge.
The placement showed how organizations need technical and soft skills to deliver the best services to their clientele. In their view, based on the literature review, the requirements for the employees in the hospitality industry rise in parallel with the expectations, requiring both the operational competence and the emotional intelligence. This was perhaps evident in managing the inventory, where technical knowledge of the stock system had to be considered with supplier relations.
Various aspects of F&B operations were identified; one of the most important being communication skills (Tankovic, Kapeš and Benazić, 2022). There is a similarity of the process of learning how to change the way of speaking depending on the stakeholders with Mehrabian’s  communication model (Van, 2020). Knowing the effects of nonverbal communication turned out to be very important when interacting with the guests particularly multinational guests. Ease of communication with the front-line staff and the management needed to be worked on in terms of how and when this was communicated.
Management skills in the context of operations also advanced during the placement. Some of Hayes and Miller’s  revenue management principles assisted me in realizing the need for forecasting and resource allocation (Nyaga, 2023). Of that knowledge, one must say that it was extremely helpful when it came to staff scheduling and inventory management. Finally, handling the peak service periods was a practical way of applying things learnt in class setting as a theory would look like without practice.
By the end of the assessment, quality assurance became one of the critical success factors in F&B operations. The identification and use of the hotel quality management system is a portrayal of Deming’s continuous improvement cycle (Aggarwal, 2020). Weekly quality checks and feedback meetings also made people understand how different theories has been implemented in organization’s quality assurance program. It became clear to me that, service standards needed to be constantly checked, and changes made where necessary.
[bookmark: _Toc181625042]Section 3: Reflection on Organisational Issues.
A major organizational problem observed during the placement was that F&B department especially the service staff had high turnover rate. This issue was evident in the following aspects: high training costs, fluctuating standards of service delivery, and low morale among the employee teams. Based on the Herzberg’s Two Factor Theory for analysis, I was able to establish the following factors: lack of proper onboarding, lack of proper career growth, lack of proper recognition and remuneration, and work life imbalance (Rai, Thekkekara and Kanhare, 2021).
The effect on operations was severe with too much pressure on the existing workforce as well as issues in the quality-of-service delivery. This is in line with the implementation of the Maslow’s Hierarchy of Needs, I recommend for the development of a career developmental plan which has laid out career ladder and scheduled for training needs assessment (Hale et al., 2019). This should be supported by an improved working conditions –flexible rostering and productivity-based incentives. Further, it is also important to note that enhancement of the training infrastructure by the effective on/off boarding and cross training programme will also help to eliminate many of the existing problems (Sittisom, 2020).
[bookmark: _Toc181625043]Conclusion and Action Plan.
Guarantee: This placement experience has enriched my knowledge in F&B operations and management concepts remarkably. This has created a good foundation for integration of theories with practical work which can be helpful in the future supervisory positions in the hospitality industry.
For the short-term goal I am going to work on getting the proper certification in beverage management and the masterful knowledge on the POS systems. I have casual work experience in the F&B industry and in the medium term seek to gain exposure in different F&B outlets and financial management knowledge. We all have long term goals, and my aim is to grow to the level of F&B Manager and gain specializations in revenue management.
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