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[bookmark: _Toc200566960]Introduction
At my placement time at Belton Woods Hotel, Spa and Golf Resort in Grantham, I was allocated to the Food and Beverage (F&B) Department under the responsibility of the breakfast lounge and restaurant. Dining experiences at the hotel include buffet breakfast service, à la carte lunches and dinners, a lounge bar with snacks and cocktails and bespoke event catering for golf and spa guests. During breakfast house area, I worked during Wednesday to Saturday at the breakfast or longue area for 4 weeks, I contributed to guest service operations and understanding fast environment of hospitality.
Three key learning objectives were set out for me at the outset of my placement.
· To improve communication with guests and colleagues.
· To study the interactions between front and back and house operations.
· To observe and reflect upon service recovery and leadership among the F&B team.
[bookmark: _jqrmp6fx0mgy][bookmark: _Toc200566961]Section 1: Role Reflection
To reflect on my placement experience, Gibbs' Reflective Cycle was used, which includes six stages which include description, feelings, evaluation, analysis, conclusion, and action plan (Bassot, 2024).
Description
In my placement at Belton Woods Hotel, I was a Food and Beverage Assistant within the breakfast lounge. My daily job included greeting guests, taking, and serving orders, clearing, and resetting the tables, arranging the buffet area, assisting in kitchen work, and maintaining hygiene standards in the whole hotel. These were critical tasks that help to ensure we had a smooth breakfast service for a large number of guests (Hagg, 2013).
Feelings
I was enthusiastic at first, but I was also nervous about working in a high-paced environment. However, as I got familiar with the workflow and the team dynamics, my confidence grew. The guest interaction aspect was something I enjoyed and enjoyed the responses, especially the praises, but I found moving under stress something that took a second for me.
Evaluation
An example of positive supervision happened when a team member called in sick unexpectedly. The supervisor calmly responded, reassigned roles, and made sure everything was covered. By doing this we avoided disruption to service and kept team morale high. However, I saw the situation not working out very well with poor communication between the kitchen and front-of-house causing delayed orders (Bardi, 2010). And temporarily staff morale dipped, and guests became frustrated. It emphasised the significance of initiative-taking communication and problem-solving.
Analysis
Through these experiences, I was able to demonstrate the principal supervisory skills needed in F&B, like leadership, delegation, teamwork, and decision making. Communications breakdowns had an immediate impact on guest satisfaction while effective leadership minimised the impact of unforeseen staff shortages on service quality (Fallon and Rutherford, 2010). I demonstrated myself to be adaptable, taking over when overwhelmed team members needed the support. However, I paid full attention to a weakness in multitasking during peak times that reduced my efficiency.
Conclusion
I learned that good supervisors must be calm under pressure, communicate clearly and lead by example. In high-volume periods, team support and role clarity is critical.
Action Plan
I intend to pay more attention to leadership behaviours, attend supervisors' briefing sessions, and regularly seek feedback. I also want to register for a customer service short course, which would deepen communication and multitasking skills (Casado, 2012).
[bookmark: _y3zzwwar3heb][bookmark: _Toc200566962]Section 2: Management Performance and Guest Service Analysis
During my work placement at Belton Woods Hotel in the Food and Beverage department, I noticed many aspects of the managerial performance which directly affects both staff operations and guest service outcomes.
Management Styles:
Guest Service Operations team applied a participative administration that helped to reinforce driver motivation and efficiency. Collaborative decision making was also encouraged at the weekly meetings, as when it comes to food waste. However, it was democratic leadership allowing open feedback and inclusion that kept the morale high during busy breakfast shifts (Khemraj et al., 2023). Layout improvements were welcomed as staff suggestions. Task oriented leadership was used, however, during peak times when a quick decision had to be made. This approach is adaptive, consistent with Management and Organisational Behaviour principles, in that leadership effectiveness is shown in context and in terms of operational requirements.
Health & Safety:
Strict food safety protocols such as hygiene, the prevention of cross contamination and temperature control were adhered to uphold industry standards. Food safety personal grew up to the level 4 food safety compliance under the Food Safety Act 1990 and HACCP guidelines (Okpala and Korzeniowska, 2023). Best practises were reinforced and allergen trays labelled clearly, and hot surfaces marked. Although overall standards were good, an incident where something was spilt highlighted a lack of consistency in how we respond to floor hazards which requires higher training and vigilance. It could be seen as a chance to ensure greater compliance to the standards of health and safety in high traffic areas.
Teamwork and Culture
A collaborative culture was fostered by the F&B team, as there was mutual support as well as shared responsibilities (Judijanto et al., 2025). This influenced guest experiences positively as the service would continue even if staff levels were tight. Concerning the Personnel Resourcing & Development module, culture and management practices can strongly influence the effectiveness of teamwork and job satisfaction. Another aspect of that workplace environment lowered stress and encouraged peer mentoring: a benefit I experienced during times when things were particularly busy.
Marketing and Guest Experience
The actual guest experience was matched by the marketing messages, especially in the case of the breakfast buffet which served what was advertised (Şat et al., 2025). The Hospitality & Guest Services module provided insights that the consistency between marketing promises, and actual delivery increases the brand trust. Service improvement was enforced by guest feedback cards and themed breakfasts were an attempt to exceed expectations and personalise service which increased loyalty.
[bookmark: _gcf7fp45jtws][bookmark: _Toc200566963]Section 3: Guest Service Improvement Plan
During my placement in the F&B department at Belton Woods Hotel, it became a key issue to note that service speed was not consistent at peak breakfast hours. Guest reported delays in clearing tables, taking orders, replenishing buffet items, etc., resulting in a degree of guest dissatisfaction, especially in weekends when restaurant was full (Vallen et al., 2014). The cause of this problem was often unclear task delegation and inadequate floor coverage.
Reliability and responsiveness of service are two major factors that determine customer satisfaction. Not only do delays affect the perceived value of the service rendered, but it could also as well lead to negative reviews which may in turn impact the hotel’s reputation leading to future cancellations.
To overcome this, I suggest taking the following three steps.
Use structured daily briefing and task assignment to create pre-shift briefings and assign zones and tasks. It improves accountability and clarity, fundamental characteristics of operational best practices.
A floor runner during peak times: Initiate a specific support position to oversee table resets and buffet checks and soften service queues.
Use guest comment cards as a feedback tracking system and adjust your workflows based on service satisfaction such as a continuous service improvement model in hospitality (Narayan et al., 2022).
The goal is to increase service efficiency, improve customer satisfaction and therefore, enhance business performance.
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Belton Woods Hotel was my amazing placement and certainly gave me an insight to the fast and furious of food and beverage service. Through this experience I improved my communication skills, learned more about the front and back of house coordination and also observed firsthand how leadership and service recovery are managed. However, during times when multitasking under pressure was difficult, I determined how to make the necessary improvements as well as what steps I needed to take for professional growth. My reflection through the Gibbs model enabled me to recognise effective and ineffective managerial practises which reiterated the significance of adaptability, clear communication along with teamwork in guest service excellence. In general, I accomplished my initial learning objectives.
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