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Introduction
This assignment is about my placement experience in Wagamama where I worked mainly as chef. During my placement I learned many new things about restaurant service, teamwork and communication during busy shifts. Before this placement I was more shy and not very confident speaking with other staff or customers. Sometimes I was nervous when restaurant became very busy because there was a lot pressure and many things happening same time.
This report will reflect on two tasks connected with a birthday booking for 25 guests. It will explain how I would help prepare the booking and what I learned from my placement experience. The report will also reflect on problems connected with drinks service, upselling and communication between kitchen and front of house staff.
I will use Gibbs Reflective Cycle because I think it is easier for me understand and reflect on my experiences step by step. Reflection is important because it helps hospitality workers improve skills and learn from mistakes and difficult situations.
During placement I realised restaurant work is not only cooking food. There is a lot communication, organisation and pressure behind service. Sometimes customers only see food coming to table, but they do not see how stressful kitchen can become during busy evenings.

Reflective Model
For this assignment I will use Gibbs Reflective Cycle. This reflective model includes description, feelings, evaluation, analysis, conclusion and action plan. I selected this model because it helps me think more deeply about situations from placement and what I learned from them.
At beginning of placement, I did not really reflect much after service. I usually just felt tired after work and went home. But after some time, I started thinking more about situations during service and what I could improve next time. This helped me become little bit more confident and calmer during pressure situations.
I think reflection is important in hospitality because restaurant environment changes very fast. Staff need learn from mistakes quickly and improve communication and teamwork skills (Barrows, et al., 2011).





Task 1 – Managing the Birthday Party
A birthday dinner party for 25 people was booked one week before the event. In my opinion this type of booking needs good preparation because large groups can become difficult if restaurant is already busy.
The first thing I would do is speak with the guest who booked the party. I would ask questions about allergies, children, decorations, birthday cake and food preferences. During placement I learned allergies are very important because even small mistake can become serious for customer safety. Restaurants need be careful with cross contamination and food information.
At Wagamama I saw kitchen staff always checking allergy tickets very carefully because menu includes many ingredients and sauces. This taught me that communication between kitchen and front of house is very important.
I will also ask guests if they want fast service or more relaxed atmosphere. Some birthday groups like spending long time talking and drinking, while other groups want food quicker.
Before the booking I would organise a small meeting with staff working that shift. I think this is important because everyone needs understand their role before service starts. During placement I saw that when communication was poor, staff became confused and service slower.
At beginning of my placement, I was sometimes too quiet and did not ask enough questions. Looking back now, I think this sometimes-made situations more stressful because I was trying solve problems alone instead speaking earlier with team members. This placement taught me communication is very important during busy restaurant service.
For the table setup I would prepare:
· plates 
· cutlery 
· glasses 
· napkins 
· extra chairs 
· birthday decorations if requested 
I would also check if kitchen has enough preparation for large booking because 25 guests ordering food close together can create pressure for chefs.
One thing I noticed during placement is that timing is very important in restaurants. Sometimes food for large tables was delayed because kitchen received too many orders together. When this happened, front of house staff became stressed because customers started asking many questions about waiting times.
I remember one evening during placement where kitchen became very overwhelmed because many large tables arrived almost same time. Some staff became frustrated and communication was not very good. Looking back now, I think better organisation before service could maybe reduce some stress.
Restaurants also need policies and procedures for celebrations. Some guests drink alcohol and become louder during parties. Rules are important because they protect staff and customers and help restaurant stay organised. Health and safety is important in hospitality industry because restaurants must create safe environment for everybody (Culture, 2023).
Another thing I learned during placement is that customers remember how staff treated them. Even if food takes little longer, customers usually react better when staff communicate politely and honestly. Customer service is very important in hospitality because it affects customer experience and reviews (Johns, 1999).
Personally, I think placement helped me become more confident little by little. At beginning I felt nervous during busy shifts and I sometimes worried too much about making mistakes. Now I feel more calm than before, even if busy service still sometimes makes me stressed.
In future I want improve my confidence more because sometimes I still become quiet during stressful situations. I would also like improve leadership skills and communication with other staff.

Task 2 – Drinks, Pre-orders and Upselling
For this booking the guests only pre-ordered main courses. They did not choose desserts, starters or drinks before arriving. I think this can create some problems during busy service because many customers decide same time after sitting at table.
One positive thing is that guests still have freedom choose what they want later. But from my experience during placement, large groups sometimes take long time deciding food and drinks. This can slow service and create delays for kitchen and front of house staff.
At Wagamama I saw that drinks orders are very important because they can improve customer experience and also increase restaurant sales. Upselling is important in hospitality business because drinks and desserts help restaurant make more profit (DiPietro & Murphy, 2018).
I think upselling should feel friendly and natural. Customers do not like when staff sound too pushy. During placement I noticed customers reacted better when servers gave simple honest recommendations.
For example:
“This juice is very popular”
or
“Many people like this dessert after noodles.”
Simple communication sometimes works better than trying too hard sell products.
At beginning of placement I found it difficult speaking confidently with customers because my English was not very strong and I worried about saying something wrong. Sometimes I became nervous if customers asked many questions fast. But after more experience I slowly improved because I learned menu better and listened how other staff communicated.
Customers often ask questions about:
· allergens 
· spicy dishes 
· vegan food 
· portion sizes 
· ingredients 
· drink recommendations 
Because of this, menu knowledge is very important in restaurants (Cousins, et al., 2014). Staff need understand food properly so customers feel safe and comfortable ordering.
For this birthday party I think table service would work best because it feels more organised and personal. I would probably organise staff with:
· one person mainly doing drinks 
· two people serving food 
· one person helping clear tables and checking customers 
During placement I learned that if staff roles are not clear, service can become messy very quickly. Sometimes people focus too much on one task while other important things are forgotten.
I also learned that teamwork is one of biggest things in restaurant industry. Busy service can become stressful very quickly and sometimes staff become frustrated or tired. Good teamwork helps restaurant run smoother and makes service easier for everybody .
Looking back now, I think one lost opportunity during beginning of placement was not asking more questions. Sometimes I stayed quiet because I felt shy, but this slowed my learning little bit. If I could go back, I would try communicate more confidently and ask for help earlier instead worrying about looking inexperienced.
This placement helped me understand more about pressure, teamwork and communication in hospitality. Before placement I mostly thought chefs only need cook food, but now I understand there is much more behind restaurant service.
In future I would like continue improving confidence and communication because I think these skills are very important for hospitality management jobs.




Conclusion
This placement experience helped me learn many important things about restaurant management, teamwork and communication. Managing large bookings like birthday parties needs organisation, preparation and good communication between kitchen and front of house staff.
During my placement at Wagamama I learned more about customer service, pressure situations and teamwork during busy restaurant service. I also learned that mistakes and difficult situations can help people improve if they reflect and learn from experience.
I think one of biggest improvements for me was confidence. At beginning of placement I was much more shy and nervous during busy shifts. Now I feel more comfortable communicating with staff and handling pressure situations.
Overall, this placement gave me valuable experience for future hospitality work and helped me improve both personally and professionally.
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