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Introduction
The Food and Beverage (F&B) department at DoubleTree by Hilton Dartford Bridge plays a crucial role in delivering high-quality dining experiences, catering primarily to business travellers, leisure guests, and event attendees. The hotel’s F&B operations include a breakfast buffet, bar service, and in-room dining, all of which require efficient coordination, strong communication, and attention to detail. As part of my placement, I was actively involved in setting up and replenishing the breakfast buffet, interacting with guests, maintaining cleanliness, and assisting with bar service throughout the day. These responsibilities exposed me to the technical and interpersonal skills necessary for ensuring smooth service delivery.
This placement provided an opportunity to develop and refine several key learning objectives, including:
· Understanding the core work-based skills required for a successful F&B operation.
· Gaining technical knowledge related to menu planning, food cost control, and sustainability initiatives.
· Evaluating the impact of operational challenges, such as communication gaps between service teams and the kitchen.
· Enhancing problem-solving, teamwork, and time management in a high-pressure hospitality environment.
To reflect on my learning, I will apply Gibbs’ Reflective Cycle, which offers a structured framework for analysing experiences and identifying areas for growth (University of Edinburgh, 2024).






1. Description
My experience in the F&B department primarily involved shadowing a supervisor, assisting in managing breakfast service, bar operations, and buffet replenishment. The role required handling guest interactions, food presentation, and ensuring smooth service flow. Additionally, I was involved in monitoring inventory control and food cost management, key elements in maintaining a profitable and efficient operation (Barnard, 2009).
A particularly challenging moment was managing peak breakfast service when an unexpected shortage of key buffet items occurred. The situation required immediate coordination with the kitchen team to restock food while maintaining service standards. This experience underscored the importance of teamwork, time management, and clear guest communication, particularly during peak service periods. Even small delays or miscommunications significantly impact guest satisfaction, which aligns closely with the principles emphasised in my Food and Beverage Operations module (Level 4), where we explored service efficiency as a core component of successful hospitality management (Barnard, 2009).
2. Feelings
Initially, I felt overwhelmed by the fast-paced nature of the department, particularly during high-demand periods. Managing multiple guest requests simultaneously while ensuring operational efficiency required a level of confidence and adaptability that I had not yet fully developed. I was concerned about making errors in guest orders or failing to maintain service speed, which could lead to dissatisfaction. However, with guidance from my supervisor and hands-on learning, I gained confidence in handling challenging situations effectively.
As I became more comfortable, I started appreciating the dynamic nature of the role, especially the need for attention to detail and proactive problem-solving. The experience highlighted the importance of emotional intelligence, as managing guest interactions required a balance between professionalism and personal warmth (Galli & New, 2022).


3. Evaluation
Several aspects of my placement at DoubleTree by Hilton Dartford Bridge went well. I significantly improved my ability to anticipate guest needs, particularly regarding understanding service flow and menu knowledge. Knowing the popular breakfast items and ensuring timely replenishment contributed significantly to a smooth service operation. Additionally, I gained a deeper understanding of food cost management, becoming more aware of how menu pricing, portion control, and inventory management directly impact profitability (Barnard, 2009). This reinforced concepts learned in my Food and Beverage Operations module (Level 4), such as menu engineering and cost efficiency strategies (Taylor & Brown, 2007). Another valuable takeaway was my exposure to sustainability practices, particularly managing food waste and implementing eco-friendly initiatives, aligning closely with sustainability principles explored in the Sustainable Hospitality & Tourism Management module (Level 5) (Jeong & Jang, 2010). These operational strategies correlate closely with topics discussed in my previous modules, further demonstrating the link between my academic knowledge and practical experience.
My first challenge involved managing service requests effectively while I tended to respond to urgent demands instead of optimising workflow efficiency. I reacted without proper time management strategies instead of making strategic decisions. The hotel faced troubles because front-of-house staff and kitchen personnel did not share adequate information which resulted in delayed order satisfaction for guests. My experience proved how vital it is to implement organised training along with coordination methods for F&B operations management, according to Zrnić et al. (2023) and Bhakat & Bhardwaj (2023). Staff training represents a vital operational component because it allows high-speed hospitality organisations to maintain their efficiency while promoting teamwork (Bhakat & Bhardwaj, 2023).  
Overall, I successfully achieved my placement learning objectives by gaining practical skills in food preparation, understanding the impact of sustainability practices, and deepening my knowledge in menu pricing and guest service standards. This practical exposure significantly enhanced my professional development, aligning with and expanding upon my prior academic learning.

4. Analysis
The guest experience and operational efficiency depends heavily on technical proficiency together with menu analysis according to what this practical experience taught. A high-quality F&B operation requires fundamental knowledge of recommending specific dishes along with ingredient substitutions and guest dietary preferences (Taylor & Brown, 2007).
The practices of price management and financial menu planning exposed me to intricate financial aspects of restaurant operations. Menu engineering practices enable businesses to position their high-profitable and customer-preferred items strategically for optimal revenue gains (Lichtenberg, 2012).
Observing F&B operations in practice demonstrated the essential nature of sustainability practices at this stage of F&B management. The waste reduction strategies, which include portion control, inventory monitoring, and energy-efficient kitchen practices help organisations save money while protecting the environment (Jeong & Jang, 2010). Hotels are using sustainable practices as a business tool to gain market advantages through food waste tracking systems and sustainable sourcing methods that strengthen their corporate social responsibility initiatives (Melia, 2011).
5. Conclusion
During my time as a placement student at DoubleTree by Hilton Dartford Bridge the main organisational challenge stemmed from inadequate communication links between service staff and kitchen personnel. Guest satisfaction declined because the absence of an order-tracking system created peak breakfast service delays alongside inconsistent food delivery during peak breakfast hours (Zrnić et al., 2023). The lack of a real-time feedback system resulted in kitchen staff not knowing when extra supplies were needed which led to short-lived buffet shortages and more stress for the service team. The experience demonstrated how structured communication and coordination play a fundamental part in F&B service operations, as per Zrnić et al. (2023).
The implementation of digital order management software that provides instant tracking and updates between service and kitchen personnel would serve as a practical remedy. Many successful hospitality businesses have already adopted AI-driven inventory management and automated ordering systems to enhance efficiency, reduce waste, and improve overall service quality (Vargas-Calderón et al., 2021). Integrating such technology at DoubleTree by Hilton Dartford Bridge would streamline operations, ensuring a more seamless guest experience while also reducing pressure on both service staff and kitchen teams.
6. Action Plan
Going forward, I will focus on developing specific skills that will enhance my future career prospects in hospitality management. Key actions include:
1. Enhancing multitasking and prioritisation skills – I plan to work on time management strategies to handle multiple service requests efficiently.
2. Deepening my knowledge of menu engineering and pricing strategies – Understanding the financial implications of menu design will allow me to contribute to profitability and cost control in future roles (Barnard, 2009).
3. Improving guest interaction skills – Building stronger interpersonal communication skills will enhance my ability to deliver exceptional service experiences.
4. Gaining experience in technology-driven hospitality solutions – With the increasing use of AI-driven service technologies, I aim to learn more about guest data analytics and order management systems to enhance operational efficiency (Vargas-Calderón et al., 2021).
This placement provided a valuable opportunity to engage with real-world hospitality challenges, from guest satisfaction and cost control to sustainability and operational efficiency. By applying Gibbs’ Reflective Cycle, I was able to critically assess my experiences, identify areas of improvement, and develop a strategic approach for future growth (University of Edinburgh, 2024). The insights gained will undoubtedly support my long-term ambition of working in food and beverage management, equipping me with the practical knowledge and professional competencies required to excel in this field.
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