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Food and beverage department at Leeds Marriott Hotel offers great service, quality food and beverage. The place provides an excellent opportunity to learn soft and technical skills required to work in the kitchen, dining, and bar area. The dining services at Leeds Marriot includes 24-hour room service, sundry/convenience store, Buffet breakfast, and a great steakhouse and bar (Cast Iron Bar & Grill) (AbuKhalifeh, and Som, 2021). Working and observing throughout these service areas I was able to gather a wide experience, identify my flaws, and possible areas of improvement. Using Gibbs' Reflective Cycle, I will reflect on my overall experience at the Food and Beverage department of Leeds Marriott Hotel. 
I have the opportunity to work in the food and beverage department of Leeds Marriott. There I was involved with few responsibilities that provided me great experience of how front of the F&B department works (AbuKhalifeh, and Som, 2019). There were several teams designated with their responsibilities. As for me, I was given responsibilities on a need basis. I sometimes had to work in the dining to prepare the room and the tables. I also on occasion presented the menus to guest under the guidance of someone experienced from the hotel. The other members of the team guided me through the process. I also had the chance to work in the kitchen where I had to check and manage the supply of materials needed for cooking. 
The works at the department requires calm and composure. It is highly important to be quick and efficient at times. When I worked directly with guests sometimes, I was quite nervous since I do not have much experience to manage high-end customers. However, over time I was able to overcomes the nervousness and as I kept on serving more guests, I started to have a sense of accomplishment. The best part was that everyone at my time were extremely helpful with regards to anything. This made my whole journey smooth. 
For most part of my placement, all sorts of experiences I would say were good. There are hardly any bad experiences. I occasionally made two or three mistakes, but those are minor ones which my supervisor helped me to understand. The best part of the placement in the F&B department concerns the direct customer interaction and the lively environment of the dining and the kitchen at the same time (Chen, Chiu, and Hsu, 2018). During breakfast, lunch, and dinner, everyone is in a rush and they are actively going back and forth in an organized manner to serve the guests. Each guest is a new experience at the dining hall and the bar. 
There are reasons for which I had a smooth journey during my placement at the F&B department. The first contributory factor is the team members of the department. They are accommodating, inspiring, and helpful. They have long experience in hospitality and therefore they can offer wide range of experiences to an individual. The showed me how everything is done around the dining and the kitchen even though I did not have any responsibilities in certain areas (Maier, 2016). Their insights helped me to connect my academic knowledge to real world. My observation says that a successful dining is possible only when each member at the place cooperates accordingly and performs their tasks timely. 
All the circumstances that my placement put me through provided me with understanding of the importance of time management, organization, attention to details, communication, adaptability, and teamwork. I need to develop these skills to work effectively in this part of a hospitality. Though I have some skills to a certain degree, I also have greater scope of development. I need to focus on time management, good communication, and adaptability (Mahafzah, et al., 2020). These key skills are the ones that I found that I lack sometimes. My supervisor also provided me with these feedbacks mentioning that I need them in order to succeed in this profession. 
Based on the feedback and my understanding, I am able to identify how I need to improve myself and what approaches I should take in order to do things differently from what I did during my placement. I will maintain my personal calendar and checklist for my daily tasks. I will also have a personal planning guideline where I can keep record of how I should do things, and what I should change. I will be more open to the team I will be working with and ask their feedback as well if necessary. I will also have to make some changes in my personal lives by maintaining punctuality, orderliness, and adaptability which will train me for professional life as well. 
 

References:
AbuKhalifeh, A.N. and Som, A.P.M., 2021. Service quality management in hotel industry: a conceptual framework for food and beverage departments. International Journal of Business and Management, 7(14), pp.135-141.
AbuKhalifeh, A.N. and Som, A.P., 2019. Guest satisfaction and loyalty in food and beverage service department in the hotel industry. In 2nd International Conference on Management (pp. 996-1008).
Chen, C.M., Chiu, H.H. and Hsu, C.L., 2018. How does demand uncertainty affect food and beverage capacity in the hotel industry?. Current Issues in Tourism, 19(13), pp.1288-1294.
Maier, T.A., 2016. Convention hotel food and beverage operating efficiency profile. Journal of Foodservice Business Research, 19(5), pp.514-524.
Mahafzah, A.G., Aljawarneh, N.M., Alomari, K.A.K., Altahat, S. and Alomari, Z.S., 2020. Impact of customer relationship management on food and beverage service quality: The mediating role of employees satisfaction. Humanities & Social Sciences Reviews, 8(2), pp.222-230.
