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Hotel's Food and Beverage operation
[bookmark: _Toc159329922]Introduction:
One of the most important aspects of the overall hospitality experience that a hotel offers is the food and beverage (F&B) business that is located within the establishment itself. In addition, it provides banqueting and catering services in addition to the various dining options and room service that are accessible through the establishment. In the hospitality industry, the performance of a hotel's food and beverage business is typically evaluated based on its capacity to cater to the culinary interests of those who are staying at the establishment, to give excellent service, and to generate revenue for the establishment. Hotels need to demonstrate a commitment to continual innovation and adaptation to altering consumer tastes and market trends in order to continue to be profitable and relevant in today's highly competitive hospitality sector (Hemming ton and King  2000). This is necessary for hotels to continue to be relevant and profitable. Because of this, it is necessary to have a strategic approach to the administration of food and beverage operations. This involves the development of menus, the control of expenses, the training of staff, and the execution of initiatives to guarantee that guests are satisfied with their experience. The objective of this article is to study a range of aspects that are involved in the management of a hotel's food and beverage operation. These factors include the hotel's organizational structure (Hall am and Baum 1996), important functions, challenges, and best practices. If hotel owners have a comprehensive awareness of the complexities involved in food and beverage management, they will be able to optimise their operations in order to give guests with great dining experiences, as well as to increase overall visitor contentment and loyalty.
[bookmark: _Toc159329923]Section 1: Reflection on Experience and Personal Development:
[bookmark: _Toc159329924]Communication Skills Enhancement:
· Carrying on Conversations with the Individuals Who Have Visited the Location
· The bond that one has with their co-workers or colleagues improves when they are working together.
· The capacity to modify one's behaviour in response to changes in the ambient environment external to oneself
[bookmark: _Toc159329925]Time Management Mastery:
· The capability of successfully managing a wide range of different commitments while maintaining a feeling of equilibrium (Miller  2017), ensuring that a hierarchy of duties is maintained, and making sure that deadlines are met.
[bookmark: _Toc159329926]Customer Service Excellence:
· Your ability to answer to your visitors' questions and concerns with compassion and patience will allow you to surpass the expectations that they have of you (AbuKhalifeh 2012). This will allow you to exceed the expectations that they have of you.
In the context of the hotel's food and beverage operations, these titles provide a condensed summary of the primary areas of growth and development that have been experienced throughout the course of the hotel's history. The development of communication skills, the capacity to successfully manage time, and the provision of great customer service are the themes that are intended to be brought to the forefront by these titles.
[bookmark: _Toc159329927]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge:
· [bookmark: _Toc159329928]Proficiency in Food Handling and Safety Protocols:
I learned food handling and safety at IBIS Styles' Food & Beverage. Proper food preparation, storage, and hygiene are needed (Griffin 1994). Clients feel secure and satisfied since I have experience cleaning and following health requirements in food service businesses.
· [bookmark: _Toc159329929]Adaptability in Handling Diverse Situations:
I can quickly adapt to the hotel's dynamic F&B business. I can handle busy hours, specific diets, and unexpected issues by being calm and solving problems (Susyarini 2017). To create a cohesive workplace, adaptability requires working with varied teammates.
[bookmark: _Toc159329930]Section 3: Reflection on Organisational Issues:
· [bookmark: _Toc159329931]Operational Efficiency:
My time at IBIS Styles' food and beverage operation taught me how to increase organizational efficiency (Braunlich and Zhang 1994). Understaffing or poor preparation delayed food serving during busy hours. Better workforce management and process optimisation could boost efficiency and customer satisfaction.
· [bookmark: _Toc159329932]Communication Challenges:
IBIS Styles' busy hospitality sector needs good communication. Department or shift communication disruptions created misconceptions and inefficiencies (Avcikurt  2014). Team meetings, clear communication protocols, and messaging apps can improve organizational collaboration.
· [bookmark: _Toc159329933]Staff Training and Development:
IBIS Styles' staff is talented, but I've spotted development opportunities. Customer service, food safety (Abdelhalim 2022), and industry changes training can increase teamwork. Staff training improves service, morale, and retention.
· [bookmark: _Toc159329934]Sustainability Practices:
This eco-conscious society compels hotels to include sustainability into their F&B operations. I've noticed some BIS Styles initiatives here (Waller 2009). Energy conservation, local ingredient procurement, and food waste reduction can save money, improve the hotel's image, and the environment.
[bookmark: _Toc159329935]Section 4: Future Action Plan:
Our subsequent plan of action will involve enhancing the quality of food and beverage service at airports, as well as at IBIS Styles and the Birmingham National Exhibition Centre, in addition to enhancing the efficiency of the service process. The employees will receive intensive training in the areas of customer service (Waller  2009), food management, and communication. This training will encompass all of these areas. On a constant basis, each and every member of the team is capable of providing outstanding service to the visitors. In order to simplify operations, the bottlenecks in the process will be reduced as much as possible, peak-hour personnel will be optimized, and departmental collaboration will be strengthened (Cousins Bosket Graham and Holier 2019). The utilisation of software for digital ordering or inventory management is a highly effective method that can significantly improve both its efficiency and its accuracy. As part of the hotel's commitment to environmental responsibility, we are obligated to reduce the amount of food that is thrown out and to make use of ingredients that are sourced from the surrounding area. As a consequence of these strategic efforts, the IBIS Styles (Pantelidis and Alcott 2018), the Birmingham NEC, and the airport ought to all enjoy an improvement in the quality of their guest experience and their operational excellence.
[bookmark: _Toc159329936]Conclusion:
In conclusion, the experience that was received while working in the food and beverage business at IBIS Styles, Birmingham NEC, and the airport has proven to be highly helpful in terms of fostering both personal and professional development. This is because the experience was gathered while working in three different locations. The identification of areas for improvement, which was accomplished through introspection and critical analysis, has prepared the way for the formulation of a future action plan with the purpose of enhancing both service standards and operational efficiency. This plan will be implemented in the future. We plan to enhance the overall experience of our guests while simultaneously ensuring that the hotel remains a frontrunner in the hospitality industry. To accomplish this, we will place a strong emphasis on the training of our staff, streamline our operations, and implement programmes that promote sustainability. IBIS Styles, Birmingham NEC, and Airport are in a strong position to thrive in the provision of excellent service to consumers from all over the world as a consequence of their dedication to the pursuit of excellence and their commitment to continuous development.
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