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Student Learning Log

[bookmark: _Toc149935617]Introduction 
My experience as a student at Premier Inn Portsmouth City Centre has provided me with a deep and comprehensive understanding of the hospitality business as during my placement, I successfully managed the complexities of this prestigious hotel, acquiring firsthand knowledge of the sector's successes and difficulties. The ongoing problem of delayed service in the Food & Beverage department is one of the many issues that has had a significant impact on me and this learning log will examine my personal experiences and observations, with an emphasis on the effects of sluggish service on customer satisfaction and the hotel's complex operations. My intention is for this log to not only document my experience but also contribute to finding solutions that will ultimately improve the efficiency and overall experience of guests in the hotel industry using Gibbs Reflective Cycle.
[bookmark: _Toc149935618]Main Body 
The time I spent working at the Premier Inn in Portsmouth City Centre Hotel was a highly enlightening experience as initially, my primary responsibilities were to prepare beverages and deliver menus to tables. I have to admit the fact that the service industry appeared simple, but I soon discovered its complexities and the hotel's central location made it a thriving hub for travelers and locals alike. Despite my eagerness to acquire knowledge and engage in duties, I encountered a number of obstacles that required resolution and consistently slow service was an ongoing issue. During the restaurant's busiest hours, there was frequently an influx of consumers, resulting in order fulfillment delays and customer annoyance and the assignment required both perseverance and effectiveness which was also the opinion of (Kim & Lee, 2023). 
Over time, I acquired the skills to manage the fast pace, priorities duties, and communicate proficiently with the culinary staff while also, collaboration became indispensable, and I fostered a strong rapport with my coworkers. Conquering these obstacles not only enhanced my abilities but also imparted significant life lessons in flexibility and perseverance and my apprenticeship at Premier Inn was a transformative experience that deepened my understanding of the hospitality industry and instilled in me a newfound confidence in confronting difficult situations as it was demonstrated as well by (Jang & Kim, 2020).  My time spent working in the Food and Beverage Department at the Premier Inn Portsmouth City Centre Hotel provided me with a first-hand appreciation for the challenges associated with sluggish service.  As a barman who was responsible for the preparation of alcoholic beverages as well as the distribution of menus to the tables of customers, I was confronted with a number of logistical challenges that contributed to the problem. (Lozano & Femenia, 2021)
First and foremost, the levels of staffing need to be optimized as we frequently had a shortage of staff at the busiest hours of the day, which resulted in longer wait times for our guests.   In order to facilitate the delivery of service in a more seamless manner, management should conduct an analysis of the amount of demand and appropriately distribute available people and I firmly believe that may be beneficial to implement cross-training courses for employees so that they can become proficient in a variety of duties as well as it was stated by (Beneke & Manley, 2022), this could help the restaurant properly manage sudden increases in demand. 
(Fiorentini & Mursu, 2019) claimed that Ineffective communication between the kitchen and the bar was another issue that surfaced during the course of the event and I believe that the use of collaborative software or an effective communication system could improve coordination between the various departments, so reducing the amount of time that is wasted waiting for the manufacture of food and drink. 
The menu needs to be simplified as a primary solution as customers and staff alike may feel overwhelmed and underprepared when faced with a menu that is both extensive and complicated.   We can limit the number of errors that occur during the process of collecting orders by streamlining the menu by giving higher priority to the things that are the most popular and the easiest to manage as it was said by (Dhar & Dhar, 2021).
In the end, the health and growth of workers are of the utmost significance to the success of an organization and I also believe that a positive impact may be expected to be made on the entirety of the customer experience as a result of the successful implementation of comprehensive training programs and the use of effective incentive tactics for staff members as it was said by (Grewal & Roggeveen, 2022).
A comprehensive plan is required if the problem of delayed service at the Premier Inn Portsmouth City Centre Hotel is to be effectively addressed and resolved and this should include a variety of facets, such as personnel, communication, streamlining menus, integrating technology, as well as employee training and advancement as it was said by (Smith, 2018).   It is possible for the hotel to enhance both the satisfaction of its guests and the overall effectiveness of its operations in the Food and Beverage Department by putting into practice the aforementioned pragmatic solutions. As my primary responsibilities included beverage preparation and menu delivery and it may appear to be a simple activity, it provided me with valuable insights into a number of essential skills, particularly initiative in resolving workplace challenges, task management, and effective communication. (Ali & O’Brien, 2022)
Managing service delays was an obstacle I faced while working in the Food & Beverage department as both the staff and the visitors found it irritating.   However, this circumstance presented me with an opportunity to utilize my problem-solving skills as it was also stated by (Boyle & Fountain, 2023)   I proactively identified areas of congestion in the service process and proposed modifications to make it more efficient in order to resolve the issue and for this reason,   I proposed a more streamlined allocation of tasks, including the preparation of drink orders in advance, resulting in a significant acceleration of service. 
I developed assignment management as a critical ability during this placement and I I was required to perform multiple tasks simultaneously, including collecting drink orders and swiftly delivering menus to each table.   It was essential that I prioritize these tasks and effectively manage my time and I was able to devise a methodical strategy for managing these responsibilities, ensuring that I met the requirements of a busy restaurant environment which was also the main point of (Chen & Zhang, 2018).  
Efficient communication was crucial in my position at Premier Inn as the communication with the kitchen staff, wait staff, and, most importantly, the diners was essential for ensuring a seamless dining experience.   I am able to effectively communicate information in a straightforward and professional manner, thereby enhancing the overall quality of service as it was highlighted also by (Williams, 2017).
[bookmark: _Toc149935619]Conclusion 
Working in the Food and Beverage Department at Premier Inn Portsmouth City Centre hotel has been an incredibly valuable and educational experience for me while after reflecting on my experience, I can confidently conclude that it has provided me with a wide range of skills that will greatly improve my future endeavors.    
In addition, my consistent interaction with customers has greatly improved my communication skills and ability to connect with others and I have honed my ability to successfully engage with people from diverse backgrounds, understand their needs, and provide exceptional support while on the other hand, these skills can be applied not only in the hospitality industry but also in a wide range of professional settings.  
In the end, my experience at Premier Inn has not only given me valuable knowledge, but has also equipped me with a wide range of skills that will undoubtedly benefit me in my future career, whether it's in the hospitality industry or any other field. 
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