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Task: A reflective Learning Log 
[bookmark: _heading=h.5e7q6gx7xdz0]Introduction 
Within the foremost department - Food & Beverage - I was designated to the Hampton Hotel London Luton Airport during my significant Level 6 Placement. In this hotel, I worked throughout the banqueting events, monitoring the meal buffet along with the lounge & bar concerning the main restaurant area. This property served a diverse customer base, including business and transit guests. Conference catering and full F&B services are also delivered by this hotel (Kartini, Adhyatma and Priliani, 2024). Leadership and communication skills of mine under the supervision of this hotel have also been developed. Within the fast-paced F&B setting, I also understood the system for performance management (Appiah, 2022). I also developed decision-making and problem-solving skills linked to key operations and customer service. These are the three key learning objectives I gained during my experience in Level 6 Placement.
[bookmark: _heading=h.s8d1wknqqygc]Section 1: Role Reflection 
Gibbs Reflective Cycle has been utilised by me too for my previous experiences significantly (Amir et al. 2023). Seamless, development-centric evaluations and narration along with appraisal of experiences are the key priorities of it. 

Skill’ reflection
Problem-solving, leadership, dynamic communication and adaptability - these unified forces and skills need to be implemented by me (Boyar, Savage and Williams, 2023). Significant supervision prefers it crucially. My key strength relies on communication skills. Concerning the entire day’s synchronisation, needful transparency has been confirmed by me for my team. This happened in the course of my first shift briefings. Intense work pressure and its delegation—I face significant challenges in this. For instance, a sudden announcement for diverse VIP guests. 

In the course of a wide-ranging event regarding corporate lunch, this is a prominent example. Staff-based shortages have been recognised rapidly by the on-duty supervisor. Calculated table parts have also been arranged. Apart from this, similarly, in another situation, inappropriate briefing can be seen by a supervisor towards the entire team. It causes delays and major dietary requests concerning confusion. Inconsistent staff morale and discontentment have been experienced by guests. Ineffective leadership-associated influences have been disclosed through this situation. 

Responsibilities and roles 
As an intern for the F&B supervisor, this was the previous role of my employment in the course of my placement (Dewangga and Sumerta, 2024). For managing team briefings before the shifts, event and restaurant supervisors got my potential underpin. I managed floor divisions, oversaw the buffet section, and followed the closing procedures and balanced guest issues and complaints. Rate updates are also maintained by me sometimes. In the course of function planning and supplier deliveries, I keep watch on senior managers as well. 

Action plan for effective improvement 
Step 1: I intend to balance a journal for professional upgrade and ask for daily-based effective supervisor feedback too. It will be very helpful to follow my progress. 
Step 2: I contemplate challenges on a weekly basis too. In this term, Gibbs' Reflective Model has been utilised by me. 
Step 3: Decision-making by considering time management is also exercised by me for having desirable development (Alhasani and Orji, 2025). Workshops and simulations make it easier. 
Step 4: Online modules for people management and leadership in Hampton Hotel London Luton Airport. I aim to accomplish this too. 
[bookmark: _heading=h.i89od8mh1u9z]Section 2: Development Journey 
Comparison between current F&B placement experiences & Level 4 F&B placement experiences
In Yorkshire, a non-franchise and self-governing hotel—I was engaged during my Level 4 placement experiences. Deliberate and informal aspects are included within this working surrounding (Møller, 2021). It had inconsistent F&B divisions as well. A portable function room and brasserie were the main areas. On the other hand, Hampton Hotel London Luton Airport is a branded hotel connected to a major airport, catering to transit and corporate guests. It has fast guest turnover, with many rooms and active F&B sections, making it more structured than my previous hotel. Taking orders and arranging tables—these general duties were the key roles during my Level 4 placement. Conversely, service coordination, leadership duties, and key decision-making across departments—these were the main challenges and responsibilities during my Level 6 Placement.
Standardisation and quick service forecasting— this is the main difference in these two experiences. My Level 4 placement dealt with fewer challenges. At Hampton, guest satisfaction and delays were tracked using real-time feedback. Satisfaction scores are used to improve service in a timely way. Due to these factors, I had to take more practical actions and make more practical decisions during my placement.

Learning from Level 4 – Food & Beverage Operations
Menu planning and service categorisation have been studied and learned by me during my Level 4 Placement. Considering local procedures, seasonal and locally sourced menus are involved throughout my assignment. Brand consistency and global customers of Hampton Hotel London Luton Airport are not oriented with this concept apparently (Saryatmo and Sukhotu, 2021). In terms of confirmation in collaborative brand appeal and profitability, a significant menu profitability chart is utilised by Hampton Hotel London Luton Airport in an effective way. Regarding corporate networks, menu options have been navigated by managerial decision-making. This is what I am learning now during my current Level 6 Placement. 

Learning from Level 5– Sustainable Hospitality & Tourism Management
Sustainable policies concerning food sourcing and considering IHG’s aspects have been examined by me in the course of my Level 5 Placement. Plant-focused menu chives were there too. Hampton Hotel London Luton Airport’s methods focusing on "Travel with Purpose" launch similar programs too. Overall, inefficient and inadequate waste management systems can also be noticed in it despite these methods and programs (Abdollahi et al. 2023). Even with the accessibilities for food waste receptacles, unsuitable disposal of waste was still done by certain staff members. Regarding the landfill and compost comparison, I approached a board concerning visual training, especially for staff. Later, it was applied too. Through all of these, sustainability can be fostered. This is what I have learned in my Level 5 placement: small efforts can work within wide-ranging networks as well as in small-scale functional shifts. Practical experiences of mine have been progressed through theory regarding both of these placements and its connected comparisons (Davies et al. 2021). It serves minimal influence too. 
[bookmark: _heading=h.ftz1l6z4euli]Section 3: Service Improvement Proposal 
Identified area: Staff training and onboarding 
Comprehensive onboarding is inefficient regarding casual staff members. It causes significant errors too. Within mass catering events, these can be visible. It creates significant pressures and forces towards the supervisors (Ibrahim, Yusof and Ibrahim, 2022). Moreover, guest services have been influenced too. 

Justification 
Poor training objectives have been obtained by casual workers as they experienced it often (Ghani et al. 2022). Within a teetotal table, alcohol is offered by a newly recruited member. It caused significant issues and guests lodged complaints too. This can be avoided on account of a better and adequate induction program. 

Development Plan 
A significant digital induction initiative needs to be launched for new hires that spans at least 10 minutes. Uniform policy, foremost standards, along with allergens, should be included within its prime topics. 

A potential buddy system should be utilised too to prevent these issues (Chowdhary, 2024). It collaborates with experienced and talented employees and new recruits. Thus, social learning can be reinforced. According to real experiences, training needs to be embraced. This kind of review gathering concludes this event as well. 

Service errors can be shortened by these steps. Overall, it boosts consistency too. Regarding the operations of F&B, guest contentment can also be developed through it.  
[bookmark: _heading=h.ilv7atuorzmi]Conclusion 
My leadership, communication and problem-solving skills have been refined by this placement. F&B operations related to chief understanding are also sharpened. I can also understand the importance of teamwork and proactive thinking. Regarding reflective competencies and leadership, I feel confident too. Regarding a foremost corporate atmosphere, it helps to navigate sustainability and service standards effectively. The services regarding food & beverage and managerial and functional comprehension can also be built due to this placement. 
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