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[bookmark: _Toc157618211]Overview of Claridge’s Operation
In the Mayfair neighborhood sits the five-star hotel Claridge's. The hotel's proprietors have improved the amenities and capacity that are available to visitors (TripAdvisor, 2019). Since its founding in 1854, the Claridge's hotel has been known for its opulence and elegance.  The Claridge's hotel has added cutting-edge Contactless Touch technology to its 18th-century lift. Visitors may now enjoy cutting-edge functionality along with a rich historical legacy (Akhtar, 2023). The hotel offers a complimentary breakfast every day that features contemporary British cuisine. The deals are made to encourage guests to spend time indulging in the opulence of the most prestigious hotel in the city.  Champagne is served to the visitors. In an effort to introduce café culture, Claridge's created an art space café (TripAdvisor, 2019). The food served at Claridge's is prepared and chosen specifically for takeaway.
[bookmark: _Toc157618212]Section 1: Reflection on Experience and Personal Development
to reflect on the learning curve and personal growth of food and beverage management, Gibbs' Reflective Cycle is utilized.
[bookmark: _Toc157618213]Description
Planning, directing, and placing orders for food and drinks is the responsibility of the Claridge's food and beverage manager (Akhtar, 2023). The focus is on menu creation, food safety rules compliance, and guaranteeing the quality and quantity of orders through the next delivery. To get insight into operations, norms, budget adherence, management of employees, and customer complaint resolution, it is recommended to shadow the manager (TalentLyft, 2019). Gaining knowledge in customer service, solving issues, and menu enhancement are all part of developing the talents. Having good working connections with suppliers of food and drink is crucial.
[bookmark: _Toc157618214]Feelings 
The outline shows how it's exhilarating to learn the value of skill development and the good interactions in the position while observing the manager (Cheong, 2023).
[bookmark: _Toc157618215]Evaluation 
The duties that are listed include personnel management, quality control, and regulatory compliance—all of which are crucial to Claridge's business success. There is a focus on shadowing for improving abilities and understanding processes is a desirable technique (Cheong, 2023).  It is accepted that customer happiness and reputation are greatly impacted by guest interactions, vision, and ideals.
[bookmark: _Toc157618216]Analysis 
The mission, values, and guest interactions at Claridge's are in line with the larger framework of hospitality management (Huffman et al., 2015). It is acknowledged that career development is a tactic for increasing leadership, motivating employees, and retaining them. Proficiency in management, dealing with clients, and vendor connections are necessary for this function.
[bookmark: _Toc157618217]Conclusion
The emphasis on career advancement as an investment in staff motivation and retention is summed up in the reflection (Huffman et al., 2015).
[bookmark: _Toc157618218]Action Plan
To gain a deeper comprehension of the operational issues and to ensure ongoing development, the action plan is observing the management. The employee training programs are integrated with a focus on guest interactions, vision, and values (TalentLyft, 2019). It is advised that career development get ongoing funding to support leadership development and employee retention.
[bookmark: _Toc157618219]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
At Claridge's, having effective communication skills is crucial since it guarantees staff coordination and satisfaction when services are being provided (Correa, 2022). When staff members communicate well with visitors, they make sure they comprehend their requirements and give them the information and help they need. In hospitality, active listening guarantees efficient guest care.  Paying close attention to clients demonstrates empathy and interest while elucidating their requirements and worries (Connecteam, 2019).  Improved client awareness helps to prevent misconceptions and deliver precise, tailored answers. Staff members with problem-solving abilities recognize, assess, and fix problems that come up during the guest service procedure (Huffman et al., 2015). The employees should possess the ability to think clearly, rapidly, and creatively in order to come up with the greatest solutions for the clients. By listening to the client's complaint, empathizing, obtaining information, and asking pertinent questions, staff members may improve their problem-solving abilities. They can also guarantee that the customer is satisfied by offering choices, reaching a consensus on a solution, and monitoring progress (Connecteam, 2019). The hotel personnel can better identify, comprehend, and control their own emotions as well as those of others when they possess emotional intelligence skills.  Remaining composed, reining in emotions, and avoiding personalizing circumstances are all made easier by emotional intelligence. Building emotional intelligence leads to the development of self-awareness, self-control, motivation, and empathy (Decker, 2018). Customer feedback is crucial since it facilitates the gathering of data regarding customers' experiences. By using client input, problems are identified and fixes are put into place. Following a poor experience and service breakdown, the hotel may rebuild the confidence and happiness of its patrons with the aid of guest service recovery (Les Roches, 2022). Retaining clients, averting criticism, and building reputation are all important. The personnel ought to be urgent, sincere, and professional.
[bookmark: _Toc157618220]Section 3: Reflection on Organizational Issues
Regulations, technological improvements, and shifting consumer behavior have all caused problems for the food and beverage department (Correa, 2022).  Since the food and beverage firms follow the regulatory standards, Claridge's is facing a problem with a strict regulatory landscape. Regulations must address problems such poor temperature control, inadequate hygiene standards, cross-contamination, and inadequate storage conditions (Decker, 2018). The food and beverage industry has challenges due to fluctuations in production surpluses, waste disposal, food quality, raw materials, and paperwork. Strict regulations govern production settings in the food and beverage sector to guarantee customer safety. To improve quality and efficiency, local laws and international standards govern the quality oversight of food products and their components (Les Roches, 2022). The public is under pressure to limit the amount of salt and sugar in food items and to ensure sustainable food production, which in turn affects consumer demand. Concerns about the quality and safety of the items they use are growing among consumers. By recognizing, evaluating, and reducing possible risks related to regulatory compliance, the problem may be resolved using risk management theory (Anon, 2023). By doing evaluations to find compliance gaps and classifying the risks according to their impact on the business, regulatory changes are monitored. Operations, supply chains, and product offers may all be quantified. Employees are encouraged to disclose possible compliance concerns as soon as they arise via leadership commitment, communication, and training regarding compliance (Shields, 2021).  To minimize effects and maintain a resilient approach to changing regulatory environments, compliance concerns must be addressed.
[bookmark: _Toc157618221]Section 4: Future Action Plan
To prevent numerous workers engaged in the same activity owing to a lack of clarity about duties, precious time, and lost team effort, the roles and duties for employees should be clearly defined (HR Cloud, 2022). Employees are able to accomplish their goals and assist others in getting excellent results because to their well defined responsibilities. By taking part in easy team-building exercises, the team should be able to develop trust. To boost staff morale and job satisfaction, they are encouraged to socialize with one another outside of the workplace. To increase trust and enhance cooperation, teams should have autonomy in decision-making (Shields, 2021).  The freedom to decide for themselves and maintain their own job autonomy keeps team members motivated. Team meetings should be managed effectively by deciding on the frequency of meetings, the strategy to be followed, and the best way to incorporate the ideas that have been agreed upon. The meeting for teamwork, ideation, and developing a strategy to proceed with projects will be organized according to a set agenda (Anon, 2023).  The workplace improvement initiatives are crucial.   Surveys and questionnaires should be used to make sure that workers feel valued, respected, and entitled in the company by allowing them to voice their issues and thoughts. Transparency is necessary to help staff members comprehend how actions impact the workplace and how to handle various circumstances (HR Cloud, 2022). To preserve a high degree of equity where everyone feels essential to the community, encouragement of the workforce is necessary.
[bookmark: _Toc157618222]Conclusion
In summary, with clearly defined roles, employees may achieve their goals and help others achieve exceptional achievements. Through simple team-building activities, trust should be able to grow inside the group. Claridge's is dealing with a challenging regulatory environment because food and beverage companies adhere to the rules. Poor temperature control, low hygiene standards, contamination, and unsuitable storage conditions are just a few of the issues that regulations need to address. Effective communication is essential at Claridge's because it ensures employee satisfaction and coordination when services are being rendered.  Gibbs' Reflective Cycle is used to consider the learning curve and individual development of food and beverage management. The hotel Claridge's has updated its eighteenth-century elevator with state-of-the-art Contactless Touch technology. 
I do very good experience at hotel ibis about food and beverage how need to manage for costumer. 
At ibis hotel I have only little experience about breakfast, how its coking and how it’s prepare for breakfast.
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