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Mercure Daventry Court Hotel's F&B operation is essential in providing great guest service. I work in the department that organizes breakfast, prepares conference rooms and provides catering for special events. The department oversees 284 rooms and 15 conference spaces and keeps things running smoothly along with frequently tailoring services to meet a particular guest’s or event’s request (Bisui et al., 2022). 
Learning Objectives:
· Be  familiar with the supervisory structure of the F&B department.
· Develop technical knowledge of food storage, labelling, and  safety standards.
· Improve communication, collaboration, and project  management skills
· Understand service standards  and expectations for guests.
· Cite real-life hurdles and  suggest real-world remedies.
[bookmark: _Toc192170556]Reflection on Experience and Personal Development
During my placement at the Mercure Daventry Court Hotel,  I was able to shadow the F&B Manager and he showed me the ropes with his supervisory position. The role demanded a tightrope walk between operational efficiency and guest satisfaction which I got to witness  firsthand via tasks like orchestrating breakfast service, overseeing conference room setups and ensuring labelling and food safety compliance. I also learned to work effectively under pressure and  to maintain high service standards. On busier shifts I would even have to help  orchestrate the staff, manage guest complaints and ensure that plates were presented to the table in a timely fashion, giving me valuable experience in problem-solving and multi-tasking as well (Murillo Oviedo et al., 2021).
I already had some  experience from last placement and so was able to acclimatize into the job fairly quickly, yet found myself once again, learning the true value of teamwork and communication in  such an arrangement. Working with other  people such as chefs wait staff and housekeeping involved effective communication to provide great service. For instance, I had to liaise with various departments quickly to rearrange the tables  and chairs when there were unexpected last-minute changes to the conference room which required an understanding spirit. Moreover,  my understanding of specific food safety practices, such as proper labelling and prevention of cross-contamination, enriched my technical knowledge of health and safety regulations, a foundational element of F&B operations (Vitsentzatou et al., 2022).
This experience served as more than an opportunity to hone my technical skills but also reflected on my growth as a person  and as an emerging professional. I learned the importance of being  detail-oriented, making proactive decisions, and having a positive mindset in a demanding hospitality environment. This experience  has enhanced my confidence in dealing with guest interactions and confirmed my interest in pursuing a management position in the hospitality industry. In addition, I  plan to make an effort to continue training and look into hospitality management (Vasilakakis and Sdrali, 2023).
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Work-based skills and Job knowledge are essential for upholding the core standard of guest service of the Food & Beverage (F&B) department. My time at Mercure Daventry Court Hotel gave me a deep understanding of  the operational and managerial skills needed for roles in this area. Among the most important skills  I learned was time management. I was also exposed to a work environment where time  was of the essence such as setting up breakfast service, cleaning out conference rooms and storing food properly. During important hours when there were several concurrent stars, the work would  be necessary with the skills to prioritize without losing service quality (Saryatmo and Sukhotu, 2021).
The second aspect of the learning hinged  on the technicalities, especially on food safety and hygiene. Food labelling, control of temperature, and prevention of cross-contamination taught the importance of compliance with health  regulations. For example, I noticed that compliance with food safety laws had to be maintained: All perishable items needed to have  the correct dates and appropriate temperatures. This experience proved how much the knowledge of techniques intervened is directly proportional to the safety of our guests and  the quality of service provided (Bui et al., 2022).
The same applies to communication and team w hich were equally important to maintaining seamless operations. Coordinating  tasks, facilitating special requests and adapting to surprise changes all depended on effective communication with the chefs, kitchen assistants and service crew. Imprompt events where external chefs used the kitchen required clear communication  to ensure their needs did not interfere with normal workflow. Moreover, the individual used problem-solving skills to tackle issues like  last-minute seating changes and supply shortages (Mun et al., 2022).
In conclusion, what I learned about my placement through working experience was that skills including time management, communication, adaptability and technical information in food safety, food handling and service protocols are vital for ensuring that high-quality guest experiences are delivered through their time spent at the restaurant. These skills are essential for a future career in hospitality management and for smooth F&B operations.
[bookmark: _Toc192170558] Reflection on Organizational Issues
In my placement at Mercure Daventry Court Hotel, I came  across an organizational problem regarding the Food & Beverage (F&B) department, particularly with understaffing periods in busy time slots (Ivanov and Webster, 2023). Due to  the hotel often receiving large conferences, events and small groups, additional personnel were used to assist with food preparation, food service and cleanup efforts. Yet the use  of part-timers and casual staff meant that service standards were often hit-or-miss. 
Temporary staff needed a structured onboarding process. Perhaps riskier, however, was the  inconsistent compliance with food safety procedures such as some food items on the restaurant's website were not labelled on the refrigerators.  Long-term issues hindered operational efficiency and added pressure on permanent staff which commonly resulted in stress, burnout and decreased morale (Kocaman, 2021).
These problems can be solved by giving more comprehensive training to the temporary staff which can be ensured by providing a structure in which every staff will understand the basic standards of the service sector and food safety  protocols. Implementing standardized induction as well  as short training just before each shift could improve preparedness and standard processes. Also, using a flexible staffing model, for instance, cross-training company personnel to do various jobs could cut dependence on temporary workers. Digital scheduling tools could also enable better allocation of staff by predicting  peak demand periods more accurately (Islam, 2022). 
To address staffing challenges in the F&B department, implementing structured training programs, fostering open communication between management and staff, and building better workforce planning will result in  better service efficiency, increased guest satisfaction and reduced disruptive (Sidabutar, Seah and Singgalen, 2023).
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This was through a work placement at Mercure Daventry Court Hotel which  helped them gain insight into the operational and managerial aspects of the F&B Department. In this area, I learned a lot about the industry working with more senior members of the team gaining basic vocational skills from communication to task management and teamwork which included all of the skills that I would need to have a good eye for details to help  maintain the high standards set for guest service. The experience has only reinforced how vital technical knowledge is especially around food safety and  storage, to say nothing of service efficiency. Additionally, it underscored the importance of flexibility in  a vibrant hospitality setting where seamless collaboration between kitchen personnel and service units plays a crucial role in guest satisfaction.
To develop  leadership and problem-solving skills, I intend to get additional training in hospitality management. I anticipate this knowledge as well as workforce and  service quality management. For example, I want to learn more about digital scheduling tools and food safety regulations so I  can better contribute in future roles. Mastering other areas of hotel operations through hands-on experience will contribute to developing my adaptability to other  roles. 
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