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This learning log is based on my time spent with the food and beverage department within the Mercure hotel in Telford, The Mercure Telford centre hotel is owned by the Accor group and is a 4 star hotel (Accor, 2024). The hotel has 153 guest rooms, restaurant, health and wellbeing centre, 9 meeting rooms and a conference centre (Trip.com).

At the Mercure Telford Centre hotel, the food and beverage department consists of the Ironmasters restaurant that offers a diverse menu featuring both local specialities and international cuisine. They serve breakfast, lunch and dinner including a la carte. In addition to the restaurant the hotel has a stylish bar area where guests can unwind with a refreshing cocktail or enjoy a selection of fine wines and spirits. Furthermore, the hotel also offers catering services for special events and meetings and 24-hour room service is available to guests (Booking.com, 2024).
This learning log is based on the Gibbs model of reflection, which is a useful tool that allows you to transform experiences into valuable lessons and future outcomes (Channell, 2023).
Description
During my work placement at Mercure Telford, I had the opportunity to be part of the team responsible for introducing a new breakfast service in the Ironmasters restaurant. The hotel management decided to revamp the breakfast offerings to better meet the expectations and dietary needs of the guests, this involved seating guests at tables, to provide a more personalised experience for the guests, whereas before the guests made their way to a table of their choice. There was also new table settings, and new additions to the food offerings including gluten free options, locally sourced produce and a variety of new foods.  As a member of the food and beverage department, my role involved assisting with the implementation and execution of the new breakfast service. Communication skills were required to ensure a smooth transition for both guests and team members. 
Feelings

I felt a combination of excitement and anticipation about being involved in the launch of a new breakfast service. It was an opportunity to contribute to a significant change within the hotel and make a positive impact on the guest experience. However, I also felt a bit anxious about the challenges that might arise during the transition period and whether we would be able to meet the expectations of the guests. 
Evaluation

The introduction of the new breakfast service was a major undertaking that required careful planning and coordination among the team members. The menu had been reviewed, new ingredients had been sourced, including locally produced foods, new cutlery and equipment had been purchased, staff had received training on the new service. Despite some initial hiccups and small challenges, such as areas not being clean and bread not being topped up due to staff adjusting to the new procedures, we managed to successfully implement the new breakfast service within the expected timeframe. Despite the few minor issues, the team displayed resilience, flexibility and determination in overcoming challenges to ensure the smooth launch of the new service.
Analysis

Being part of the process of introducing a new breakfast service provided me with valuable insights into various aspects of hospitality management. I gained a deeper understanding of the importance of effective communication and teamwork in implementing organisational changes. I also learned about the significance of flexibility and adaptability in responding to unforeseen obstacles and adjusting plans accordingly, I learnt this, as on the launch day of the breakfast service, we all got very busy seating guests and clearing tables that we did not notice the food was starting to run low and the areas around the coffee station were looking dirty where spills had been made. A team meeting was held later that day and we expressed to the manager our concerns that the breakfast service now required an extra member of staff in the morning due to the extra work, they agreed, the following day, the breakfast service ran a lot smoother with the extra member of staff and all guests were satisfied. Additionally, I realised the importance of receiving feedback from guests and incorporating their suggestions to continuously improve the quality of service, all of the guests that we spoke to said they preferred the new breakfast service and it felt more like a 4 star hotel service compared to the quality of service they had previously received at the hotel.
Reflecting on the situation now, I feel if the hotel management would have thought about the extra work the food and beverage team had to do with the new breakfast service in the first place, the breakfast service would have ran seamlessly to begin with, instead of having a few minor problems on the first day.
Conclusion

Overall, my experience in the food and beverage department was both challenging and rewarding, It allowed me to develop valuable skills in project management, problem solving and customer service that will be beneficial in my future career plans. This placement has reinforced my passion for the hospitality industry and inspired me to pursue further opportunities for professional growth and development.
Action plan

Moving forward, I plan to build upon the knowledge and skills gained from this experience by seeking additional training and education opportunities in hospitality management. Specifically, I aim to enroll in courses or workshops focussed on hospitality management, customer service and food and beverage operations to deepen my knowledge and enhance my professional capabilities. Additionally, I intend to seek further hands-on experiences through work placements or part time positions in reputable establishments to gain practical insights and further refine my skills for employability development (ASET, 2017). Furthermore, I am committed to staying updated on industry trends and best practices by actively engaging with relevant publications and online forums. I understand how important it is for the hospitality industry to stay ahead of competitors and gain the competitive edge, by embracing innovative trends, guests will choose you over competitors that are not so up to date, as well as attracting new guests it will also help to retain loyalty with existing guests (eposnow, 2024).
By investing in my personal and professional development, I aspire to grow as a competent and effective hospitality professional, capable of delivering exceptional service and contributing positively to the success of any organisation I am part of.

I have been privileged to gain valuable experience in all aspects of the food and beverage department and now feel I have a good understanding of the day to day operations of the department. 
My learning objectives whilst working within the food and beverage department are:
Customer service skills – Develop skills to provide exceptional customer service to guests, including greeting guests warmly, taking orders accurately and addressing any concerns or complaints promptly and effectively (GLION, 2023).
Menu Knowledge – Gain a good understanding of the menu offerings, including ingredients, preparation methods and dietary considerations so that I am able to confidently answer guest enquiries and make recommendations (Voicu, 2024).
Food safety and hygiene – Understand and adhere to strict food safety and hygiene standards to ensure the health and safety of guests and team members (Edwards-Buarque, 2022).
Teamwork and communication – Develop strong communication and teamwork skills to collaborate effectively with colleagues in the kitchen and dining area, which will ensure smooth coordination during service (Morgan, 2021).
Adaptability and flexibility – Have the ability to adapt to changing circumstances calmly and efficiently during peak service times or unexpected challenges (Sawyers, 2021).
Continuous improvement – Demonstrate a commitment to ongoing learning and improvement by seeking feedback from supervisors and colleagues, identify areas for growth and actively participate in training and development opportunities (harri, 2023).
By focussing on these learning objectives, I will enhance my skills, contribute to the success of the hotels operations and provide memorable experiences for guests.
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