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The Ibis London Stratford hotel is centrally located in Stratford, UK. People choose Ibis London Stratford to stay in luxurious accommodations for professional and recreational purposes. This location is near popular tourist attractions and service providers in the city (ibis London Stratford, 2023). During my placement at ibis London Stratford's Food and Beverage Department, I received a warm welcome from the staff and a comprehensive orientation from the department manager. The department aimed to create and coordinate dining experiences for hotel guests. I did household chores and watched TV throughout the day. I gained a deeper understanding of hotel food and beverage protocols through this experience. I was involved in the restaurant from start to finish. A survey was given to hotel guests to gather feedback on improving social interaction in the dining area. The aim of the survey was  to create a better atmosphere. Through effective collaboration, the staff improved the service quality significantly. I appreciated the company's prompt and accurate delivery of my order. The Ibis London Stratford employee showed exceptional performance which surprised me	a lot. At noon, the authority provided a meal. I witnessed the service's dynamic and lively essence due to the swift progression of events. The service personnel worked together efficiently to ensure visitor satisfaction. I have learned the importance of time management in a busy restaurant (ASET, 2017). I prepared a meal in the afternoon. I learned event management and planning thoroughly. Paying attention to every detail is crucial for success (Morris, 2020). The attendees were happy with the event's excellent management. The table settings and food were presented aesthetically. At ibis London Stratford, I gained expertise in hotel management and operations, specifically in the Food and Beverage Department. I have learned that collaboration, empathy, and accuracy are crucial for meeting hotel guests' needs. My experience here has strengthened my desire to work in the food and beverage industry. I want to improve the ibis London Stratford to make it a top establishment in hospitality(Atfield, Hunt and Luchinskaya, 2021).
My placement at ibis London Stratford aimed to gain experience in food and beverage operations. I learned about the hotel business through this experience. During my placement, I applied my classroom knowledge and skills to real-life scenarios. I wanted to gain skills for a successful hotel career. In the food and drink industry, I gained experience in various operational and management tasks. The place had amenities like a restaurant, bar, room service, and event planning assistance. These events improved my understanding of my department's duties and responsibilities (Hagg, 2013). I valued delivering exceptional customer service in my professional experience. The goal of ibis London Stratford was to provide guests with an exceptional experience by meeting high standards. The staff needed to focus on details and collaborate effectively as a team to complete the task (Morris, 2020).
During my placement at ibis London Stratford, I gained valuable insights into the food and beverage department. The immersive experience was enlightening, allowing me to explore the food and beverage department. Using Kolb's reflective model was beneficial during my professional placement at ibis London Stratford. I analysed my experiences in the food and beverage department. The model's essential components guided my reflection process (Kolb and Kolb, 2018).
Description: At ibis London Stratford, I gained diverse experience in the food and beverage department. I had diverse tasks and responsibilities, which helped me develop various skills in this field. I actively participated in daily activities, gaining knowledge and understanding of various department aspects. Learning about food preparation and cooking was important. I assisted culinary professionals with ingredient preparation, recipe following, and cooking techniques. I prepared vegetables, marinated meats, and monitored cooking times and temperatures. I learned the importance of precision and timing in culinary preparation and presentation through hands-on experience (Aslett-Bentley, 2013).
Feelings: Feelings are complex and fascinating. They shape us significantly. I was excited and curious when I started my placement. I felt pressure and tension during the busy lunchtime service. Challenges made me more determined to succeed and learn. Managing a sudden increase in orders was satisfying and fulfilling (Morris, 2020).
Evaluation: Each task contributed significantly to the department's success. Careful and thorough food preparation and presentation were crucial for enhancing flavour and creating an appealing dining ambiance. My experiences with guests emphasised the importance of communication, politeness, and teamwork (Atfield, Hunt and Luchinskaya, 2021).
Analysis: I applied theoretical knowledge from class to my daily work. Adhering to food safety and cleanliness principles is crucial for maintaining a sanitary culinary environment. Efficient time management and prioritisation were crucial for managing many orders effectively. I used my customer service skills by interacting directly with patrons.
Conclusion: My placement at ibis London Stratford provided me with valuable skills and insights into hotel food and beverage operations. The scenario showed how challenging it is to provide great dining experiences in a fast-paced environment. The encounter has increased my passion for a career in hospitality. During my placement, I learned the foundation of hotel food and beverage operations, which will benefit my future growth in the hospitality industry (Hagg, 2013).
Action Plan: An action plan outlines steps to achieve a goal. I want to improve my skills from past experience for the future. I want to study advanced cooking techniques, understand revenue management strategies, and explore marketing and strategic decision-making. These sectors are important for my professional development in hospitality. I am also interested in revenue management, event planning, marketing strategies, and financial analysis. I want to gain expertise in additional areas to enhance my skills and flexibility in hospitality. The progress mentioned will benefit my professional growth and contribute to the success of future hospitality sectors (Konak, Clark and Nasereddin, 2014). 
During my placement at ibis London Stratford, I observed a communication problem between the food and beverage department and other hotel departments, such as the front desk and cleaning. Communication gap caused delays, impacting client satisfaction and operational efficiency (Casado, 2012).
The main problem is a lack of effective communication and coordination between the food and beverage department and the front desk and housekeeping departments. During busy times, the food and beverage team had trouble getting timely updates on guest numbers, dietary needs, and room availability. The hotel staff struggled to prepare for the expected increase in customers.
Solutions: To address this the food and beverage department related problem, a number of practical solutions are enumerated below. 
I suggest scheduling daily meetings with representatives from various departments, including food and beverage, front desk, and housekeeping. The briefings update on visitors, room statuses, and special requests. To improve resource allocation and preparation efficiency, share clear communication channels and daily schedule information with all departments (Bardi, 2010).
I suggest using a digital platform to improve communication between departments. This enables real-time updates and smooth collaboration. The platform may have guest management software for real-time updates on visitor check-ins, check-outs, and room statuses. Messaging apps and internal communication software facilitate quick and efficient information sharing (Casado, 2012).
The hotel should offer cross-training to employees for skill development in various departments. Cross-training involves doing various activities to improve fitness and performance. Food and beverage personnel can learn about front desk operations, and front desk staff can learn about food and beverage operations. Cross-training helps team members understand department issues and requirements. This promotes empathy and collaboration among team members (Bardi, 2010).
The hotel should establish performance metrics to evaluate system or process effectiveness and efficiency. Creating KPIs for communication and coordination is necessary. To evaluate solution effectiveness, The hotel should monitor guest wait times, order processing speed, and guest satisfaction (Aslett-Bentley, 2013). 
Implementing these solutions will improve communication and coordination at the ibis London Stratford hotel. This improves guest services and operational efficiency. Include ideas about teamwork, communication, and collaboration to address this managerial challenge effectively.


Reference
ASET (2017) Good Practice Guide for Workbased and Placement Learning in Higher Education, ASET, Sheffield.
Aslett-Bentley, A. (2013) ‘Relationships between Work Related Learning and Employability within different Communities of Higher Education Practice, with a focus on Nutrition placements: work in progress’, in Proceedings of the ASET Annual Conference. Available at: https://www.asetonline.org/wp-content/uploads/2014/11/2013-RP.pdf#page=106 (Accessed: 1 November 2023).
Atfield, G., Hunt, W. and Luchinskaya, D. (2021) ‘Employability Programmes and Work Placements in UK Higher Education. Research Report.’, UK Department for Education [Preprint]. Available at: https://eric.ed.gov/?id=ED616277 (Accessed: 1 November 2023).
Bardi, J. (2010) Hotel Front Office Management, Wiley, London
Casado,M. (2012) Housekeeping Management, Wiley, London
Fallon,M. &Rutherford,D. (2010) Hotel Management and Operations, Wiley, London
Giambene, G., 2014. Queuing theory and telecommunications (Vol. 585). Berlin, Germany: Springer.
Hagg, E (2013) Placement Guide Eleven, The Hague
ibis London Stratford (2023) ibis London Stratford, all.accor.com. Available at: https://all.accor.com/hotel/3099/index.en.shtml (Accessed: 31 October 2023).
Johnston,R.Clark,G.Shulver,M. (2012) Service Operations Management, Pearson, London
Konak, A., Clark, T.K. and Nasereddin, M. (2014) ‘Using Kolb’s Experiential Learning Cycle to improve student learning in virtual computer laboratories’, Computers & Education, 72, pp. 11–22.
Manolis, C. et al. (2013) ‘Assessing experiential learning styles: A methodological reconstruction and validation of the Kolb Learning Style Inventory’, Learning and individual differences, 23, pp. 44–52.
Morris, T.H. (2020) ‘Experiential learning – a systematic review and revision of Kolb’s model’, Interactive Learning Environments, 28(8), pp. 1064–1077. Available at: https://doi.org/10.1080/10494820.2019.1570279.



