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[bookmark: _Toc137373513]Executive Summery
This report based on the experiences of a catering manager at Hotel Marriott Cardiff. Using Kolb's reflective model, the report highlights the value of work-based critical skills, management performance and challenges in Food and Beverage Operations. The manager gained practical knowledge of daily operations, emphasizing core competencies like communication. Staffing and resource management challenges underscored the importance of ongoing self-improvement. The manager experimented with methods to incorporate learned skills, focusing on improved communication and problem-solving. Training, industry trends, and customer feedback were utilized for continuous improvement. Overall, the placement significantly contributed to self, professional and vocational development, equipping the manager to meet high standards in hotel food and beverage service.
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[bookmark: _Toc137373514]Introduction 
Food and beverage operations refer to all of the activities involved in supplying food and beverages to customers (Sahni and Khanduja, 2023). Everything from acquiring and receiving food and drinks to preparing and cooking them and serving them to consumers falls under this category. This report will reflect on my experiences, as a catering manager at Hotel Marriott Cardiff, analysing the value of work-based critical skills, management performance and difficulties in Food and Beverage Operations using Kolb's reflective model.  The study will be significant to obtain a better grasp of progress as a catering manager as well as the practical elements of managing food and beverage operations in a high-end hotel environment through this reflective report.
[bookmark: _6ee1qb32cpa8][bookmark: _Toc137373515]Overview of the Organisation 
The Hotel Marriott Cardiff is renowned in the centre of Cardiff, Wales (marriott.com, 2023). The hotel includes beautiful rooms and suites, all of which are modernly outfitted. The Cardiff Marriott Hotel is part of Marriott International, one of the world's major hotel chains. Marriott International operates over 7,000 hotels in over 130 countries (Abassah-Oppong and Holmes, 2020). There are also several food options at the hotel, including a restaurant, a bar and a coffee shop. There is also a fitness centre, a business centre and a spa at the hotel. The Cardiff Marriott Hotel caters to both business and leisure travellers. Many of Cardiff's major attractions, including the Principality Stadium, the National Museum Cardiff, and the Cardiff Castle, are within walking distance of the hotel. The hotel is very close to Cardiff Airport. The Cardiff Marriott Hotel is dedicated to providing its guests with an exceptional experience. The hotel's personnel are nice and helpful and the amenities are clean and modern. The hotel is also devoted to sustainability and it has a variety of programmes in place to lessen its environmental effect (Balasubramanian et al., 2021).
[bookmark: _zh27t7k7zd5u][bookmark: _Toc137373516]Reflection of My Experiences 
Kolb's reflective model is a four-stage learning process that consists of concrete experience, reflecting observation, abstract conceptualization and active exploration (Brown, n.d.). David Kolb created the model in the 1970s, and it is founded on the premise that active engagement and reflection on experience are the best ways to learn.  As per the guidance of ASET (2017), using Kolb's reflective approach, I will reflect on my experiences as a catering manager at the Hotel Marriott Cardiff. Through this reflection, I will critically assess the relevance of work-based essential abilities, analyse managerial performance and explore difficulties relating to Food and Beverage Operations. In addition, I will investigate the performance criteria and technical expertise required to achieve hotel food and beverage guest service requirements.
[image: ]
Figure: Kolb's Reflective Model
(Source: Brown, n.d.)
Concrete Experience
I started my job as a catering manager at the Hotel Marriott Cardiff by shadowing a supervisory role in Food and Beverage Operations. I made different plans and menus for the food item over time. Besides, I managed the catering budget, and health and safety regulations. I was also overseeing the work of the catering staff. As a catering manager, I was responsible for providing excellent customer service. These gave me intimate knowledge of the day-to-day operations of a bustling hotel kitchen and dining area. I saw how the managers managed their teams, handled customer complaints and verified that food and beverage standards were fulfilled. I was also able to help with some of the responsibilities, such as cooking meals, serving clients and cleaning up. Besides, there was a tendency to waste more foods and its ingredients, as soon as I saw this, I made plan for proper utilising the foods and its ingredients.
Reflective Observation
As a catering manager, I oversaw event planning and organisation, ensuring all essential resources were accessible, proper uses and exceeding guest expectations. As per the study of Rutherford (2002), and to meet deadlines, I learnt about self-management and development, application of knowledge and applying initiative in workplace problems. This ability enabled me to manage several events at the same time while keeping high-quality requirements. Besides, as opined by Johnston and Clark (2005), and reflecting on my experiences, I recognise the relevance of work-based core competencies in successfully assuming a supervisory position. One of the most important skills I learned was good communication. I had to interact with personnel, visitors and other departments to ensure smooth coordination and good service delivery. I learnt to modify my communication approach depending on the recipient, whether it was a staff member, a guest or senior management. This ability aided me in developing task management and communicating information.
Abstract Conceptualization
I began to conceptualise the significance of these skills by relying on my own and others' experiences. As opined by Haag (2013), I also read articles and books about hotel management for vocational and self and academic development. This gave me a better knowledge of the significance of these skills and how they may be utilised to improve the performance of a hotel kitchen and dining space. However, I also found difficulties with staffing and resource management. During peak periods, we faced understaffing, which resulted in increased workload and possible service gaps. This experience taught me the value of proper self-development, and vocational development to provide appropriate coverage and constant quality of service. Furthermore, I intended to comprehend the practical application of the abilities necessary in my position as a catering manager. I sought out seasoned service industry experts, participating in conversations and networking opportunities to acquire insights into their experiences and knowledge. Therefore, these initiatives helped me to get deeper practical knowledge about vocational development. In addition, I attended industry conferences and seminars, where I had the chance to learn from famous experts and get practical information that I could immediately apply to my job. These initiatives gave me vocational development as well as self-development. Throughout my placement, I experienced personnel and resource management challenges, particularly during peak seasons. These problems underscored the importance of ongoing self-improvement and vocational development to maintain enough personnel numbers and constant service quality. 
Active Experimentation
As I became more aware of the significance of these skills, I begin to experiment with methods to incorporate them into my work. For example, as per the study of Vallen and Vallen (2009), I will concert an effort to enhance my communication skills by providing clearer and more succinct instructions and comments. I will also make a concerted effort to enhance my problem-solving abilities by first determining the fundamental cause of issues before attempting to find solutions. I actively want possibilities for ongoing training and development to thoroughly understand and comprehend the performance criteria and technical knowledge necessary to meet hotel food and beverage guest service standards. I will attend training and seminars on industry trends, service standards and new food service and production processes. I will also collect visitor feedback and incorporated their suggestions to improve our service offerings.
[bookmark: _nimz2jqbyb31][bookmark: _Toc137373517]Conclusion 
[bookmark: _nhcpgybv9ng6]This reflective report is the essence of my experiences during my placement as a catering manager at Hotel Marriott Cardiff. After reflecting on my experiences, it can be stated that my placement allowed me to build vital work-based core skills and gain insights into the complexities of Food and Beverage Operations. Using Kolb's reflective model, I saw how important good communication, task management, and leadership are in a supervisory job. I examined my management performance, identifying strengths and places for development, notably in personnel and resource management. Furthermore, I have actively experimented with solutions to overcome difficulties and improve service delivery. This placement has considerably aided my professional, self and academic development by providing me with the information and abilities required to reach the high standards of hotel food and beverage guest service.
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