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RENDEZVOUS HOTEL
A brief overview of the hotel’s food and beverage operation.
Rendezvous hotel Skipton has an elegant, contemporary conservatory restaurant with lovely views across the Leeds and Liverpool canal, where guests can enjoy the wonderful views and watch the colourful narrow boats go past, the restaurant also offers wonderful views of the local wildlife, the local swan’s nest is on the canal bank every year, and present their latest brood, hence the name of the restaurant baby swan restaurant. (Visit The Yorkshire Dales, 2024)
The restaurant accommodates and seats up to 100 people.
There are also more informal dining areas, with comfortable spacious lounges and a bar serving snacks, also a rooftop seating area for the warmer months.
The role I have taken within the food and beverage operation is shadowing the breakfast manager Anita.
 The learning objectives for me within this department is to see from a manager’s perspective of how the day to day running of the breakfast area is, how rotas are done, and staff are assigned their roles, how managers deliver exceptional guest service, while effectively forecasting, planning, and managing food and beverage orders, staff, and finance. (Kourmentza, n.d.)
Food and beverage operations are continuously improving in the quality of the food, beverages, and the service they provide, with professionalism increasing too through training and development, and managers overall view remains that successful food and beverage operations are those that have a greater understanding of customer needs. (Cousins, Foskett and Pennigton, 2011) 
What I would like to learn and get out of my placement is a deeper understanding of a manager’s role within the food and beverage department, the breakfast side of this appeals to me as in the future I would like to open my own bed and breakfast, so this experience will give me an insight into an independent hotel and how they proceed to do things. For my first year I did my placement at Premier Inn and have a knowledge of how the big brands work and can compare similarities. I feel this experience will give me the best of both worlds. 
The model that I will use for this reflective learning log is the ERA model (Taylor, n.d.) I think this will be an effective model to reflect on my placement journey.
REFELCTION ON EXPERIENCE AND PERSONAL DEVELOPMENT.
The experience of shadowing a manager has contributed to widening my knowledge and understanding in the food and beverage department on a practical level, and how every little aspect relates to meeting guest service standards. 
Hotel food and beverage is essential in the positioning of a hotel, and many guests, will choose to stay at a hotel just for the food and beverage on offer, therefore the role of a food and beverage manager requires a more strategic role day by day, this could be keeping up with trends like sustainability, seasonal food and circular economy, and constantly adapting to meet guests needs, as this department will help increase revenue for the hotel. (Easy Go Band, 2023)
Anita the food and beverage manager was very helpful and thorough I was very nervous at the beginning, but she eased me in and showed me around and said how enjoyable it can be especially when your guests are happy and give you that big smile, it’s very satisfying, and you feel a sense of achievement.
The breakfast mornings are very busy at the rendezvous when they have coach stays which are usually from Monday to Friday, (not every week) whilst on my placement I quickly realised how they manage the coach guests and the hotel guests so that both guests are attended to accordingly.
Anita does the rotas at the end of the week so can fully get a picture of the bookings for the following week and get the relevant staff in for that week, she has the staff divided into groups so that each group will look after the coach group or the hotel guests so that all guests are attended to.
The experience I got from the food and beverage departments manager is the need to have good open communication and teamwork from the manager to the chefs to the waiting staff. This was shown through how each member works effectively and communicates information to the relevant people. For example, on this morning a breakfast order that the guest had specifically ordered had not been communicated to the chef, but the manager was straight on to it, before the guests realised, and communicated it straight to the chef. Which avoided an upset guest, keeping a close eye on all operations is a must.
CRITICAL ANALYSIS OF WORK- BASED SKILLS AND TECHNICAL KNOWLEDGE
During my placement I realised the importance of having technical knowledge as everything is done through iPad computers or laptops so acquiring these skills is a must even taking orders is done through iPad, or digital menu boards this allows guests to view, place and send orders directly to the kitchen, this doesn’t replace human waiters but allows employees to engage more with guests and make their stay pleasant. (Supply Chain Game Changer, 2021). Technology is not my strongest point but with experience and practise this will be something I can achieve.
 Another thing is that through this placement I can put my university learning into practise for example teamworking, communicating, all these are required work-based skills, needed for F&B to work seamlessly.
REFLECTION ON ORGANISATIONAL ISSUES
Reflecting on my experience I feel I have had a good experience whilst shadowing the manager, my knowledge and understanding of this department has been heightened, and I feel confident I have gained understanding of the workplace culture and its expectations.
One of the organisational issues encountered during my time there was when a guest had a bad experience during their breakfast, when their breakfast order had come out wrong. The guest became very rude and aggressive, the waitress apologised and said the correct order should arrive in 15 minutes, the guest was still not satisfied, so the manager stepped in and said that the breakfast will be on the house, the guest wasn’t happy but just accepted.
This sort of issue means a failure in communication and teamwork which affects all department from kitchen to the waiters at the front of house, and usually fingers are pointed. This could even turn out to be a negative review on TripAdvisor costing the hotel as we all know reviews are what most guests base their bookings on. A single negative review can cost 22% of customers. (Zhovtyuk, 2019)
Possible solutions are to find out if burnout is the cause or poor communication or lack of training. This can be done through feedback forms, regular meetings and giving employees a voice to speak up. According to a survey and research by Paychex, the hospitality industry has an astounding 80.3% of employees claiming to feel burned out. (EHL Insights, 2023)
FUTURE ACTION PLAN
Areas for improvement based on my experience would be communication and teamwork, strategies to implement this would be through regular meetings with employees and managers, staff training on a regular basis would be appropriate.
The importance of regular meetings is to provide employees with the opportunity to discuss their thoughts and share feedback, this builds stronger connection within the team and can boost energy levels and work culture (Indeed, 2022)
CONCLUSION
This opportunity to shadow a manager has provided me with valuable experience and has been an important part in developing my work-based skills, I have more understanding of guest service standards that I can take away and given me aspirations to continue to pursue my dreams of opening a B&B.
“Hospitality is not to change people but to offer them space where change can take place” (Town Square, 2021)
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