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In Delta Hotel by Marriott Huntingdon, the food and beverage department (F&B) oversees the full-service restaurant, banquet catering for events, in-room dining and maintenance of quality standards throughout. From menu planning and procurement of ingredients that are required in food preparation and presentation, the primary focus is to pay attention to minute details and offer exceptional service to the guests (Marriott 2024). In addition, managing costs, maintaining inventory and interacting with guests are the key food and beverage operations considered by the hotel management. 
Learning objectives for the placement are:
· To gain technical knowledge on inventory management, service protocols, digital bookings and reservations and CRM solutions 
· To develop an understanding of the daily operations, guest interactions and service quality standards
· To enhance communication skills, task management and teamwork, while working in a high-paced environment
· To gain insights into supervisory responsibilities in terms of monitoring staff members and decision-making 
[bookmark: _Toc181286428]Section 1: Reflection on Experience and Personal Development 
Gibbs’ Reflective Cycle 
Description
During my placement in the F&B department, my key responsibilities were observing daily operations, monitoring service standards, ensuring safety measures were taken, handling consumer complaints and conducting staff briefings. Shadowing a supervisor position was demanding as I had to actively manage team members every hour and review their performance. 
Feelings 
Initially, I was nervous and anxious about handling the responsibilities that come with a supervisory role. Handling consumer and their complaints was one part which I feared the most, as one wrong step can hamper the reputation of the hotel. In my initial days, one Saturday an unexpected surge of guests arrived which made me extremely anxious, and I struggled with the sudden increase in workload. However, with time I became more confident in understanding the complexities of team management and experienced a sense of accomplishment when I effectively contributed to a well-managed service. Besides, staying motivated and focused during peak hours is the key to deliver 
Evaluation 
On the positive side, everyday interactions with consumers, team members and seniors have helped me strengthen my communication skills. Besides, closely observing the positive and decisive approach of my seniors has enabled me to learn more about team management and customer service (Klenert 2021). From the fourth week, I got to learn more about different software used to handle complaints, digital booking and event reservations, which improved my technical knowledge. Contrarily, I struggled with managing time and delegating duties during peak hours as I lacked experience in multitasking. I do feel being experienced has impacted the flow of service and added pressure on the team members receiving multiple guests. 
Analysis 
[bookmark: _GoBack]I feel my interest in software has helped in learn the software and its utility in less time, followed by handling online bookings. Besides, my communication skills improved as I decided to overcome my fear of public speaking and kept on pushing my limits, however, I feel professional training would be beneficial for my career in this section. In the hospitality sector, communication is critical for managing the team and interacting with customers, thereby, focusing on the skill is important (Simillidou et al. 2020). On the contrary, a lack of time management skills has contributed towards my negative experiences and affected the slow of service. I was supposed to complete multiple tasks at a designated time and monitor the team members, but I failed to accomplish those objectives leading to criticism from my meteor. 
Conclusion 
Looking back, I feel seeking feedback from the supervisor proactively could have helped me get through peak hours and get an understanding of the areas of improvement. Although I gained valuable insights, I missed opportunities to ask questions in real-time that might have provided more depth to my understanding of certain decisions and team management.
Action Plan 

	Skills 
	Description 
	Strategies to develop skills 
	Time-bound 

	Communication skills 
	The ability to receive, share and process information with others (Sota, Chaudhry and Srivastava 2020)
	Opting for an online course on communication 
	8 months 

	Time management skills 
	BY definition, time management refers to the process of planning as well as organising daily activities, and dividing time accurately such that quality of the work is not hampered  (Biswas and Mondal 2021)
	Learning to develop a Gantt chart and divide time effectively for daily activities 
	7 months 


Table 1: Action Plan 
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In the hospitality sector, communication skills are the most relevant when it comes to guiding team members and delivering excellent guest experience (Mistry et al. 2022). During my placement, I followed how my supervisor communicated with staff during peak hours, giving clear and concise instructions and addressing consumer queries. Contrarily, fostering team collaboration is another skill which ensures service is consistent and efficient, directly impacting guest satisfaction (Prayag et al. 2020). For instance, the sudden influx of guests requires teamwork to ensure all requests are adequately met along with establishing a positive working environment. Also, problem-solving skills are equally important to address the rising issues, for instance, when a guest complained about delaying the meals, my supervisor promptly went up to them, apologised and offered a complimentary dessert to enhance the guest experience. Lastly, learning more about software in terms of handling customer queries, digital bookings and dietary restrictions allows for meeting the unique requirements of guests and enhancing the dining experience (Carlisle, Ivanov and Dijkmans 2023). 
[bookmark: _Toc181286430]Section 3: Reflection on Organisational Issues
During my journey, staff shortage was the most prominent issue affecting the quality of services, particularly during peak hours. Shortage of staff increased the workload of the existing team members, thereby, raising the frequency of errors and quality of performance (Mukwevho, Nesamvuni and Roberson 2020). Besides, lack of staffing often leads to mismanagement of bookings and longer times to deliver orders. The inability to focus on minute details of consumers leads to poor guest experience and hampers the reputation of the hotel. The hotel needs to introduce cross-training sessions, where employees get to diversify their skill sets and take up roles outside their primary responsibilities. The Human Capital theory points out employee productivity can be improved through education and training, thereby, incentivizing participation in cross-training sessions can enable existing employees to take up different roles during peak hours (Kasa et al. 2020). 
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In conclusion, the placement has been a learning opportunity for me to derive insights into the operations of the food and beverage department of a hotel. Considering I aspire to become a manager of a reputed hotel, the knowledge gained in terms of task management, communication, fostering collaboration and technical knowledge can help me navigate through complexities and accomplish my career goals. 
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