[image: A close-up of a sign

AI-generated content may be incorrect.]

BA International Hotel Management
Managing Food & Beverage Operations (BMIH6002)

Student Name: Salam Al-Masoud
Student ID: 2235444
Lecturer Name:

Declaration 
I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI-generated materials as my work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.



Table of Contents
Introduction	3
Section 1: Role Reflection	4
Section 2: Development Journey	6
Section 3: Service Improvement Proposal	7
Conclusion	8
References	9



[bookmark: _Toc200918674]Introduction
My placement took place at Novotel Sheffield Centre, which is situated in the heart of Sheffield's city centre. It was a four-star hotel. The hotel operates an adequate and busy food and beverage department that prepares breakfast, dinner, and bar drinks and occasionally caters for events. Hot and cold foods are served at breakfast in a buffet. Guests can order dinner from a full à la carte menu, which is served in the hotel's restaurant. Alcohol and non-alcoholic drinks are available at the bar during the busiest hours in the evening. Additionally, guests can utilise room service, and the hotel accommodates a variety of meeting and event types.
During my placement, I participated in restaurant service, managed the bar, assisted in the kitchen, and occasionally helped with front office and housekeeping duties. As a result, I had the opportunity to practice specific tasks and observe the entire hotel management process (Haag, 2013). The three outcomes I aimed for were, first, improving how I communicate with staff and guests. Second, learning about supervisors' roles, and third, adhering to the standards required to provide excellent food and drink service.

[bookmark: _Toc200918675]Section 1: Role Reflection
[image: A diagram of a reflective cycle

AI-generated content may be incorrect.]I used Gibbs' reflective cycle to complete this reflection. Using it, I organised my ideas and gave them more consideration in light of what I had learned. There are six components in Gibbs' reflective cycle, shown in the figure below.Figure 1 Gibbs’ reflective cycle (Channell, 2023)


Role and Responsibilities: During my stay at Novotel Sheffield Centre, I was assigned to the food and beverage department. I was required to take orders, bring food and drinks to customers, keep tables clean, and replenish supplies as needed. Additionally, I worked behind the bar and assisted the chef when the store was exceptionally crowded (Fallon and Rutherford, 2010). I noticed that supervisors worked on developing shift schedules, addressing complaints from guests, and assigning tasks.
Skills in Supervision: Being a good supervisor involves possessing practical communication skills, being able to solve challenges, leading effectively, and adapting to new situations. It became clear to me that providing clear instructions and remaining calm significantly improved the quality of service. What sets me apart is my ability to work effectively in high-pressure situations without losing my composure. I am good at chatting with both guests and my colleagues (Lurie, 2018). Multitasking is not easy for me when there is a time limit. Occasionally, I skip over minor yet essential steps in the plan.
Examples of Supervision: I once witnessed a supervisor quickly rearrange tables after a mistake occurred during the booking process. There were no guest complaints, and the service ran smoothly as a result. On one other occasion, the supervisor did not inform the team ahead of dinner service. As a result, there were delays and confusion ensued. It became clear that supervision influences how well employees perform their work.
Action Plan: Initially, I will receive feedback from my supervisor every week. Second, I will also use a checklist while serving to guarantee that I don't miss any parts. Third, I plan to attend all upcoming training sessions and accept additional tasks to gain more experience and increase my capabilities (Wood, 2013).
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Comparing current F&B and level 4 F&B Placement Experiences
The tasks I currently perform at Novotel Sheffield Centre are more complex than those I handled at Level 4 in F&B. At that stage, I was placed in a small hotel where we provided a limited range of services. My duties were straightforward, such as clearing reckless meats and serving drinks (Walker, 2021). Due to the given instructions, I did not have significant decision-making responsibilities. Novotel is situated in a well-established, thriving, and fast-paced community. I prepared meals for both breakfast and dinner, helped out in the bar and pitched them in the kitchen whenever needed. I also assisted the front office and housekeeping staff members. I dealt with more requests from our guests and encountered real difficulties (Jauhari, 2016). During busy times, I had to remain calm and act promptly. The main difference involved the amount of responsibility and the speed at which things had to be done.
Learning from Level 4 and Level 5 Modules
At Level 4, I looked into learning about Food and Beverage Operations. In that module, I covered the fundamental processes of services, keeping food safe and interacting with guests. I relied on these skills during my work placement (Cousins and Weekes, 2020). As an illustration, I used proper food handling and cooked and served the meals in order. Understanding what I was doing allowed me to work more efficiently and feel confident in my abilities.
In Level 5, I learned about running hospitality and tourism operations in an environmentally friendly manner. I was introduced to sustainable practices for running a hotel and being ecologically responsible. At Novotel, sustainability is practised daily. The hotel provided soap and shampoo in refillable containers, encouraging guests to reuse their towels (Maclean, 2019). I realised that operations play a role in meeting service and sustainability goals. It showed me the importance of values in everything I do on a day-to-day basis.
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Identified Area for Improvement
Staff training for new employees is an important part that could be developed further at Novotel Sheffield Centre. Some new people in busy shifts showed little knowledge about the types of food, the layout of tables, and when to serve dishes. This created a situation of slow responses, guests becoming puzzled, and many follow-up questions (Osborne, 2016). A new team member gave food to someone without making sure that person was not allergic, which might have ended badly. It turned out another member forgot how to reset the tables, which held up service.
Observations and Feedback
I had conversations with my teammates to find out more about how they train. Many people claimed they were given only one shadowing event and were not given any defined checklist. Many people found the beginning too challenging (Patel, 2022). Besides, they mentioned that they did not have time to pose more detailed questions. The observations I made on stage were in line with what the comments said.
Improvement Plan with Three Steps
The first step is to prepare a basic checklist for any new workers. It consists of service-related jobs, security checks, and putting table settings in place. In the second step, team members should be assigned to work in pairs for all their shifts. The buddy must help and guide the new team members. In step three, arrange a meeting to get feedback five working days after the training is complete (Meyer, 2023). As a result, staff members can think about what they did, and their supervisors can offer tips.
Enhancing Performance Criteria
Take additional training to ensure you know how the hotel wants to be run. The staff will be more efficient, make fewer mistakes, and improve how content guests are. Good instructions support the development of technical skills and boost confidence while offering services (Sarathi, 2024). If training is updated, your staff will perform consistently and match F&B standards in every shift.
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The time I spent at Novotel Sheffield Centre taught me important things about running a food and beverage service. I learned important vocational skills by working in all four sections of the hotel. Sticking to the supervisor's guidelines, teaming up, and open communication keeps customer service exceptional. I learned that correct education and management help guests and employees feel satisfied and accomplished.
I was able to meet my three learning objectives. I enhanced the way I talk and listen to people within the team and to guests. I saw what supervisors do during their work and noticed how they approach handling challenges. I was able to identify the important technical aspects involved in offering food and beverages. This experience made me grow and prepare for other jobs in the hospitality sector.
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