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[bookmark: _Toc200760277]Introduction
The Park Royal Hotel & Spa features refined F&B outlets, including a modern restaurant serving seasonal British cuisine, a stylish cocktail bar offering top-quality drinks, extensive room service, and expert event catering services that cater to conferences and weddings. In this placement, I had set three learning outcomes, which were to acquire advanced-level supervisory skills, through direct observation, of the management practices; to gain a better operational insight into the multi-departmental coordination of F&B operations; and to apply evidence-based service enhancement initiatives in order to maximise guest satisfaction and operational efficiency across the various hospitality settings.
[bookmark: _Toc200760278]Section 1: Role Reflection
In this section, the Gibbs Reflective Cycle will be used to critically reflect on supervisory experiences within The Park Royal Hotel & Spa, observe leadership in practice, and build professional competencies.
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[bookmark: _Toc200760296]Figure 1: Role Reflection (Gibbs Cycle).
Source: (Self Made).
[bookmark: _Toc200760279]Description
During my placement at The Park Royal Hotel & Spa, I have worked in various areas of the hotel, including bar operations, reception management, restaurant service, housekeeping coordination, and event execution. My duties included delivering guest service, maintaining inventory, coordinating staff, and ensuring quality assurance processes. I was able to witness decision-making in supervision during busy periods of operation, particularly how managers struck a balance between guest satisfaction and operational efficiency without compromising service standards across F&B outlets with varying concepts (Ali et al., 2021).
[bookmark: _Toc200760280]Feelings
At first, the multi-departmental roles were very daunting, especially when having to deal with conflicting priorities between serving the restaurant and events organisation. Nevertheless, it was encouraging to see how the skilled supervisors handled tricky scenarios calmly. I also felt frustrated by observing inefficient communication between departments and understood the direct negative influence of poor supervision on team morale and operational efficiency (Mohanty and Mohanty, 2018).
[bookmark: _Toc200760281]Evaluation
Two opposite supervisory instances appeared. To begin with, the F&B manager excelled in crisis management when a kitchen equipment failure disrupted a wedding reception. They instantly put their contingency plans into action, kept guests informed transparently, and orchestrated other forms of solution, ensuring guest satisfaction throughout their operational hiccups. On the other hand, the inability of a bar supervisor to address the understaffing issue during the busy period led to slow service, client complaints, and stress among the staff, thus illustrating how a lack of proper supervision can impact operations (Casal-Ribeiro et al., 2023).
[bookmark: _Toc200760282]Analysis
Supervision needs emotional intelligence, strategic thinking, and adaptive leadership skills (Baum, 2019). My strengths include good communication and attention to detail, as evidenced by my successful interactions with guests. Nevertheless, I also found some weaknesses in pressure management and delegation skills, especially when it comes to organising several tasks at a time in different departments.
[bookmark: _Toc200760283]Conclusion
This positioning supported the idea that supervisory greatness relies on anticipatory problem-solving, effective communication, and empowerment of teams rather than task control.
[bookmark: _Toc200760284]Action Plan
I will seek further leadership training that emphasises emotional intelligence building, attend conflict resolution training, and also seek to be mentored in order to work on delegation problems and improve my ability to manage pressure.
[bookmark: _Toc200760285]Section 2: Development Journey
The section presents a critical analysis of personal and professional development through a comparative analysis of Level 4 and Level 6 placement experiences, as well as the integration of academic learning.
[bookmark: _Toc200760286]Placement Experience Comparison
Having been placed in Level 4 at a budget chain hotel, my current Level 6 experience at The Park Royal Hotel & Spa, an upscale independent hotel, is quite different. Operationally, things have become highly complex, demanding advanced standards of service delivery and better management of guest expectations (Pine and Gilmore, 2019). Whereas in my former job, I was engaged in standardised processes and had little autonomy in decision-making, The Park Royal requires innovative solutions to problems and a personal approach to delivering services and managing various sources of revenue.
Key operational differences include:
· Higher technology integration requires higher digital literacy.
· Advanced inventory management systems in various F&B establishments.
· Premium service standards necessitate sophisticated interpersonal skills.
· Multidepartment coordination of complex events.
This high-end setting has jump-started my professional growth and expanded my skills in strategies and operational execution, which is hardly ever required in a budget operation (Kim and Agrusa, 2011).
[bookmark: _Toc200760287]Academic Learning Integration
Level 4 Food & Beverage Operations provided knowledge on the basics of service delivery, food safety measures, and the fundamentals of operational management. Nevertheless, the experience of applying these theories in the real world at The Park Royal has proved the drawbacks of theoretical models in dealing with real-life complexities. Modern F&B businesses need to be able to adapt dynamically and are not limited to traditional service models.
[image: A screen shot of a computer]
[bookmark: _Toc200760297]Figure 2: Hospitality Management Hierarchy.
Source: (Self Made).
Sustainable Hospitality & Tourism Management Level 5 has become quiet because The Park Royal is carrying out extensive sustainability programmes. The farm-to-table sourcing approach, as well as waste reduction initiatives at the hotel, directly correspond to the academic models of sustainability that I learnt, namely the circular economy in hospitality operations (Font, Garay and Jones, 2016). Such a combination demonstrates how theoretical knowledge can be translated into a competitive operational advantage.
This interplay between theory and practice has helped me appreciate the multidimensional nature of hospitality management and has instilled critical thinking capabilities that are essential in senior management practice.
[bookmark: _Toc200760288]Section 3: Service Improvement Proposal
This section highlights the implementation of digital ordering systems as a crucial area for improvement, suggesting evidence-based solutions to enhance operational efficiency and customer satisfaction.
[bookmark: _Toc200760289]Problem Identification
The most significant opportunity available to The Park Royal in terms of operational enhancement is the integration of digital ordering. My primary research method was direct observation and consultation with colleagues, which helped me identify common issues with delays in service during peak times. The average time to process an order was more than 12 minutes, compared to the industry standard of 6-8 minutes. Feedback from restaurant supervisors indicated that the current manual ordering processes cause ordering bottlenecks, particularly when serving breakfast meals and at conference events. Housekeeping attendants complained that guests frequently requested late room service, and bar staff complained that there was a miscommunication of inventory between the outlets.
[bookmark: _Toc200760290]Justification Through Evidence
Discussions with the F&B manager supported this claim, with 68% of all guest complaints citing service speed as an issue that directly affects TripAdvisor scores and the rate of repeat visits. According to the reception team, customers frequently inquire about the status of their orders, indicating a systemic breakdown in communication. Modern studies indicate that hotels adopting a digital ordering system deliver service 35% faster and experience a 23% increase in guest satisfaction scores (Solanki, 2024).
[bookmark: _Toc200760291]Three-Step Improvement Plan
Step 1: Implement an integrated digital ordering system that connects all F&B outlets, enabling real-time inventory management and an automated kitchen communication system.
Step 2: Develop comprehensive employee education plans that encompass digital literacy and customer service excellence, including mobile technology expertise and troubleshooting guidelines.
Step 3: It is important to set up performance monitoring systems with key performance indicators such as:
· Targets in reduction of order processing time
· Procedures in the measurement of guest satisfaction
· Productivity rates and communication systems with personnel
[bookmark: _Toc200760292]Performance Enhancement Strategy
Improvement of technical knowledge should be done through continued digital skills training and customer experience optimisation training. The speed, accuracy, and guest satisfaction rates should be included as performance criteria, aligning with current hospitality service standards that focus on technological integration and customised service provision (Kandampully, Zhang, and Jaakkola, 2017).
[bookmark: _Toc200760293]Conclusion
The placement has been effective in meeting all the set learning outcomes, as it has enhanced my supervisory skills through critical observation and practice. Among the main takeaways, one can note the outstanding significance of adaptive leadership, efficient communication systems, and strategic use of technology in modern F&B operations. The proposal on digital ordering demonstrates that I can identify inefficiencies in operations and develop solutions based on evidence. The experience of my professional growth and development, from Level 4 to Level 6 placements, has been marked by significant improvements in analytical thinking and strategic problem-solving skills, which equip me to handle senior management roles in luxury hospitality settings, as well as reinforce the critical relationship between theory and practice in the academic setting.
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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 a 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 text/creation for grammatical and syntactical mistakes, including rephrasing your 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 ☐✔

	PROGRAMMING
	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 Generative AI support. This includes research support, structural support, writing and proofreading support, and creative support.
	Yes☐✔
No ☐


I acknowledge the use of Grammarly (https://www.grammarly.com/) on 12th June 2025 to check my work using the prompt(s): 
1. Report
2. UK English 
I certify that no artificial intelligence (AI) tools were used in the research or development of this assignment. I certify that I have not claimed any content generated by AI as my own. I affirm that I have copies of the notes, drafts, and other materials I utilised; I have been said to present these as proof.
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