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The placement was done at the DoubleTree by Hilton Southampton Hotel in Southampton, UK. Their food and beverage (F&B) operations involve the hotel's dining and drinks services. It is offered to the guests through their Cask & Solent restaurant, bar, and lounge. They provide a wide range of menu options at their restaurant settings, which reflect the regions. Additionally, the bar and lounge are meant to offer alcoholic beverages including gin, vodka, rum, and cocktails. They also offer speciality tea and artisan coffee along with a wide selection of sandwiches, cakes, scones, and jam. Guests can book an afternoon tea party with offerings beforehand (Doubletree by Hilton Southampton, 2025). So, the F&B operations generally cover both guests residing in the hotel and parties booking for meetings or parties (Mun et al., 2022). With this placement, my objective was to have an in-depth understanding of service standards and performance criteria. Alongside this, I also wanted to improve my managerial abilities and develop adaptability and critical thinking skills. 
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I am applying Gibbs' Reflective Cycle Model for this reflection. 
Description
When I worked at the DoubleTree hotel in their F&B, I assisted senior employees during breakfast and lunch services. I was mainly responsible for greeting the guests, helping with table setups, and ensuring that our presentation was up to the hotel's standards. Since I had a knee injury, I could not move as usual as before. So, I remained focused on interacting with the guests, asking them to ensure that our standards were meeting their expectations, coordinating between members during services and overall assisting the team. During this, I was also coordinating with teams to oversee the seating arrangements, especially during lunch periods because of rush and addressing any delay that happened. 
During one of my shifts on a Friday afternoon, we suddenly received a big group of customers. There was some miscommunication between the front desk and the service staff. The reception accepted the customers and the restaurant became more crowded all of a sudden. I could see my teammates and colleagues struggling to find enough seats and rearrange everything and place settings. It delayed seating and catering services causing guest dissatisfaction.



Feelings
I was really excited to start working in a professional setting and be actively involved with such an important part of the hotel’s operations. I felt that this was a true challenge for me to evaluate my knowledge and gain practical understanding. However, I was also anxious because of the injury wondering if I become a burden to my team. For instance, when we had to serve a big group of customers, I could not contribute much to help my colleagues because of my knee. So, I made sure to communicate constantly with my team to solve problems. Thankfully, I could become more confident by the end of my placement.
Evaluation
I was a junior employee in the team, who worked to assist the team mainly and coordinated among the members to ensure that we were delivering food and drinks on time. The incident I talked about made me realise how important it is to have coordination among all teams. Dewangga and Sumerta (2024) also talked about the significance of having effective teamwork, team collaboration and coordination in hotel operations. This is particularly needed during peak hours and for handling large groups of guests. Since I could not move a lot or perform physically demanding work, I contributed meaningfully by constantly coordinating between the kitchen and dining and drink crew. I was making sure that no guest had to wait long for their order to arrive or in case of delay I was checking with the staff while interacting with the guests. This way, I could make sure that the guests know that we understand their concerns and are trying to resolve them quickly. In case of unexpected issues, I adapted my approach and tried to address them promptly.
Analysis
Since we had a surge of orders because of the big group suddenly arriving, it revealed the lack of teamwork and team coordination gaps within different work teams. In this case, the Tuckman’s Group Development Model/ Theory can be applied. It suggests that teams have to go through five distinct stages i.e. forming, storming, norming, performing and adjourning (Aggrawal et al., 2024). It builds mutual trust and coordination that can help DoubleTree. Moreover, working at the hotel also made me recognise my abilities and expand them while developing new skills. On the first day, we received a pre-shift briefing from a supervisor and they detailed the scope of our work during the shift. It was extremely helpful for me to realise my duties and enabled me to modify my approach accordingly as per my condition. On another occasion, lunch service was significantly delayed because of miscommunication between the kitchen and frontline staff about timing. The guests were getting upset and wanted to leave. This situation negatively impacted our service operations and resulted in major dissatisfaction. We were stressed throughout that shift. However, I realised that communication and active listening skills are my strong suit. This helped me to coordinate between staff and address guests' concerns properly to improve customer satisfaction. 
Conclusion
I realised the importance of having certain abilities to work in hotel operations for successful teamwork and coordination. So, this requires having smooth communication constantly. I improved my communication abilities and developed adaptability and critical thinking skills because of this role. I believe that working as the coordinator has considerably helped me to sharpen my teamwork abilities. Moreover, even though my role was not managerial, I could still improve my managerial abilities through coordination, communication, and delegation. I also recognised potential challenges that can arise in F&B. However, I have to work on my managerial skills and adaptability.
Action Plan
	Skill
	Activities
	Timeline

	Decision making
	Researching case studies and analysing issues on my own for practice improvisation and real-time decision-making
	4 months

	Managerial abilities
	Getting registered in an online course, practising my learning, and seeking out volunteer managerial roles to practice 
	7 months

	Adaptability
	Learning more about workflow optimisation in hotel operations and going through case studies to learn better staff coordination using minimal mobility 
	3 months
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DoubleTree was my Level 6 placement and compared to this, my Level 4 placement was in a smaller setting with fewer services and offerings in F&B. They provided standard services, and my responsibilities included greeting and interacting with guests and executing services. Meanwhile, in DoubleTree the setting was broader, more structured, and upscale with a wider selection of offerings. Apart from standard services, they also had bars, lounges and catering for events. So, it was more complex on a larger scale. 
During level placement, I was more focused on following orders and instructions from supervisors. However, this time I already had more clarity about what to expect. Moreover, this time my role was more complex despite being a junior team member because I was part of coordination and guest interactions. Moreover, I had to adapt on the spot, address their concerns, and interact with kitchen staff to prevent or reduce delays. 
During our level 5 Sustainable Hospitality & Tourism Management module, I learnt in depth about CSR (corporate social responsibility) efforts in this sector. At my current placement, I noticed that DoubleTree emphasises energy efficiency, maintaining ethical and environmental impacts within duties and local sourcing (DoubleTree by Hilton Rome Monti, 2024). However, from my learning, I have a broader understanding of green practices in the hotel sector (Khalil et al., 2024). I realised that DoubleTree did not have any specific policy for food waste reduction and tracking total waste generated within their F&B operations. This can align them better with sustainable hospitality (Abdelmawgoud, 2023). It can be achieved by using guests' food consumption data and processing it through Machine Learning and Deep Learning analytics. This generates insights about the optimal serving portion for each dish and they can adjust them accordingly. Otherwise, there can be a flexible menu and serving portion options for the guests to choose for reducing food waste (Singh and Kaunert, 2025). Alongside this, the module helped to improve critical thinking and analytical skills.
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I think DoubleTree can benefit immensely if they improve their service speed with efficiency (Zemlina et al., 2023). During rush periods, especially lunch hours and sometimes even at breakfast times guests often have to wait long before they receive their food or drinks. I asked my team members to realise that the issue was with a lack of preparation regular briefings before shifts and inefficient workflow (Mitchell, 2025). There was also delayed coordination between the kitchen, service, and frontline staff. So, timing often clashed, and this was overall bad for consumer satisfaction.
However, this can be resolved with three actions. Firstly, they should arrange regular pre-shift briefings and communicate the volume of guest staff can expect based on which tasks should be delegated clearly (Beskorovainaja, 2024). Alongside, there should be mobile apps for taking orders so that the kitchen staff can receive them directly which could improve workflow (Chowdhary, 2024). Lastly, there should be at least two staff responsible for coordination between teams in every shift to maintain clear communication (Dewangga and Sumerta, 2024). Additionally, there should be structured training programmes aligned with performance criteria to review their improvements afterwards (Kartini et al., 2024).
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Reflecting on my placement in DoubleTree by Hilton Southampton I recognised the importance of this placement and working in complex hotel settings with multiple products and services. It can be challenging at times. However, I also got to work on my skills and develop new skills. I am better prepared to manage managerial roles and by developing new skills I achieved all my objectives.
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