Hotel Placement – Managing Food and Beverage Operations
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[bookmark: _Toc166073326]Introduction
Delta Hotels is a hotel brand by Marriot International which is originally a Canadian hotel chain and later it became part of Marriot through merger in 2015. It offers extensive leisure experience to tourists and travellers seeking comfort and secured service for their business trips. The food and beverage department of the company offers a variety of options for catering to different tastes and preferences of the tourists and travellers. The company has 24 hours room service option with any foods and beverage options. The bar has a range of cocktails, wines and craft beers. The company strives in creating welcoming dining experience for the guests at the hotel with proper incorporation of tasty and attractive dining. 
This report is explanation of own reflection of learning from the experience in the company Delta Hotels in its food and beverage sector. The report takes place with the explanation of the experience in the position of floor manager. The detailed learning and development process from the perspective of this position has been reflected using the Gibbs model of reflection. 
[bookmark: _Toc166073327]Section 1: Reflection on Experience and Personal Development using Gibbs model of reflection
Gibbs model of reflection is a popular model of reflection that uses six different dimensions for presenting reflection based on experience and observation (Hans-Otto Georgii, 2015). In this reflective piece, I have presented my learning from experience in the position of Floor Manager in Delta Hotels. 
[bookmark: _Toc166073328]Description
I have been working in the position of floor manager in the food and beverage department of the company Delta Hotels which is a prominent hotel organization. In this position I have to manage the food delivery and maintain proper ordering system in the kitchen of the company. During my duties, I have developed some of my skills which have been presented with this reflective journal. 
[bookmark: _Toc166073329]Feeling
Feeling is the explanation of how representer feels regarding the observation and its learning (Boella, 2018). Being involved in such a position makes me effective in learning different skills relating to food and beverage management. I feel positive while interacting with the staffs and employees. The learning is mostly concentrated to communication, teamwork, task management, personal skills and guest services which I have utilize with practice to develop them. 
[bookmark: _Toc166073330]Evaluation
Evaluation of learning takes place with the identification of the benefits. The experience in the floor manager position helped me with the learning of different skills set like communication, teamwork, task management, personal skills and guest services which are all efficient for employability in hospitality and tourism sector (Cote, 2012). Especially in food and beverage industry such skills add value in managing restaurants and kitchen staffs. With the development of these skills, I can promote my future career with the utilization of advanced skills. 
[bookmark: _Toc166073331]Analysis
The experience in during placement in the company Delta Hotel helped me with the learning and development of some crucial skills. The learning and their inclusion have been presented below: 
· Communication: Communication skill is basic skill for employability in every industry (Gordon and Brezinski, 2016). In my management of floor, I have to maintain communication with other staffs and employees which helped me practice this skill in both formal and informal manner. This helped me with the improvement of this skill along with learning to collaborate with other staffs. 
· Teamwork: While collaborating with others, team formation and working with team is important. I have improved team working with the response to order together with the staffs and employee’s collaboration. 
· Task management: Managing tasks properly in food and beverage department is crucial (Lueders, 2017). I have learned about it with proper practice at my workplace making me efficient in managing them properly by allocating the right tasks to right person.  
· Interpersonal skills: Interpersonal skills keep employees advanced than others in convincing the employers regarding their appearance. I have learned about these skills by observing senior professionals in the hotel. According to my observation I tried to build interpersonal skill as required. 
· Guest services: Attending guests in restaurant and serving them can add more value to professionals with their experience (Nelson, 2020). I have experience of attending guests based on which I guide other staffs and employees in attending guests and serving them. 
[bookmark: _Toc166073332]Conclusion
Learning of professional skills can take in different forms among which observation and hands on experience can be efficient for learners. I had opportunities with hands on experience and practice of job placement which have been presented through this reflection. Here I have used the Gibbs model of reflection. 
[bookmark: _Toc166073333]Action plan
In future, I will look for opportunities of learning new skills and developing them with practice at workplace. I will also consult with my senior professional regarding learning new skills and developing them. 
[bookmark: _Toc166073334]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills are those skills which are learned and developed at workplace and applied for the development of career for professionals. The work-based skills are improved with inclusion of professional involvement (Red-Hot Careers, 2018). In my workplace, I have witnessed development of own skills through the utilization of practice at my workplace. For me, both the hard skills and soft skills are developed at workplace. I was already skilled with communication and team work later on I have improved them in my workplace. At my workplace, I have developed guest service skill and task management skill which is potential for me to grow my career in future.  
[bookmark: _Toc166073335]Section 3: Reflection on Organisational Issues
According to my observation at workplace, I have observed the following organizational issues: 
· Staffing shortages: The number of staffs in kitchen are short which sometimes impact on efficiency and timely delivery of order quantity. 
· Communication gaps: Some staffs have their issues with each other creating a gap of communication which impacts on their collaborative performance (Lattin, Lattin and Lattin, 2014). 
· Employee morale: Employee morale value in the food and beverage department is lower due to poor training and development program. 
· Supply chain disruptions: The limitation of inventory and other required things disrupts supply chain of the department. 
· Adapting to changing trends: Some employees are reluctant regarding their adaption to changing trends and new set of skills at workplace. 
[bookmark: _Toc166073336]Section 4: Future Action Plan
	Skills
	Requirements 
	Action
	Timeframe

	Communication 
	Efficient organizational structure, training, digital communication device, use of smart apps, open communication media, free will of the staffs and employees. 
	To practice more communication and collaboration with other staffs using digital and smart applications.  
	3 months of practice. s 

	Teamwork 
	Collaborative structure, training and development programs, collaboration tools, connection in virtual media, enhancement of group activities and intention to create effective relation with each other. 
	To involve in group activities and process them in collaborative outlook. Arranging training and development session for understanding value of teamwork. 
	4 months

	Task management
	Management process, guidance from professionals and insight of management principles.  
	I will involve in taking guidance from senior professionals regarding efficient distribution of tasks and their management. 
	6 months

	Interpersonal skills
	Observing efficient leader and consulting with professionals. 
	Attending seminars and webinars of professionals can help me improve this. 
	6 months. 

	Guests service
	Training and development session, practice at workplace and progressive learning at workplace. 
	I will involve in organizational training to know more about guest service. 
	5 months. 



[bookmark: _Toc166073337]Conclusion
Learning of professional skills takes place with the consideration of practice at workplace and utilizing developmental goals at workplace. Reflective learning is a process of explaining experience and observation at workplace making a smooth improvement of workplace regulation and providing guidance to professionals. This report entails the growth potentiality of skills at workplace with reflective learning and action plan for future. I have presented own observation and experience in this report. 
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