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[bookmark: _Toc159552589]OVERVIEW
The food and beverage department manages the hotel's bar and lounge areas, providing guests with beverage options and light snacks.
This may include serving alcoholic and non-alcoholic beverages, managing inventory, and maintaining a welcoming atmosphere for guests to relax and socialize. The morning shift always has the responsibility to stock the bar  with beverages and snacks. For food,the hotel collaborates with Banana Tree restaurant.
The shadowing experience provided an opportunity to learn about the operational procedures specific to Banana Tree Greenwich. This included understanding the workflow in the kitchen, the order-taking process, table management, and coordination with other staff members. Understanding these procedures is crucial for ensuring smooth operations and meeting guest service expectations efficiently.
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I shadowed a supervisor in Banana Tree Greenwich during a busy dinner service. I observed how the supervisor managed the front-of-house operations, including seating guests, taking orders, and coordinating with the kitchen staff. Initially, I felt excited and eager to learn from the supervisor. As the service progressed, I became more attentive and engaged, but also a bit overwhelmed by the fast-paced environment and the multitude of tasks the supervisor had to manage simultaneously.
Through experience I gained valuable insights into the responsibilities and challenges of a supervisor in a restaurant setting. I appreciated the supervisor's ability to remain calm under pressure and effectively lead the team.
I struggled to keep up with the fast pace of the service and felt unsure about how to assist the supervisor effectively. Additionally, I observed some areas where communication breakdowns led to inefficiencies and errors in service.
 I learned the importance of effective communication, teamwork, and adaptability in a restaurant environment. Shadowing the supervisor provided valuable insights into the day-to-day operations of a busy restaurant and highlighted areas where improvements could be made.
Shadowing the supervisor allowed me to observe firsthand the leadership qualities required to effectively manage a team in a fast-paced environment. The supervisor demonstrated strong communication skills, clear decision-making abilities, and the capacity to motivate and guide team members.
Witnessing the day-to-day operations of the restaurant provided me with a deeper understanding of the complexities involved in managing a restaurant. 
Personally, the shadowing experience provided me with valuable insights into the hospitality industry and reinforced my interest in pursuing a career in this field. It highlighted the importance of continuous learning and professional development to excel in hospitality roles.
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Understanding the technical aspects of restaurant operations, such as menu knowledge, food safety protocols, and point-of-sale systems, is crucial for delivering high-quality service. Shadowing provided opportunities to learn and practice these technical skills, reinforcing their importance in meeting and managing guest service expectations.
Customer service is paramount in the food and beverage department. Staff must possess strong communication skills to interact with guests effectively, understand their preferences, and address any concerns promptly. Technical knowledge of menu items, wine selection, and dietary restrictions enables staff to provide personalized recommendations and enhance the overall dining experience.
Collaboration is essential for seamless operations in the food and beverage department. Staff must work together cohesively to ensure timely food delivery, maintain cleanliness, and address guest needs.
Maintaining food safety and hygiene standards is non-negotiable in the food and beverage department. Staff must demonstrate meticulous attention to detail, follow strict protocols, and uphold hygiene practices to prevent foodborne illnesses and ensure guest safety.
Effective performance in the food and beverage department requires a combination of work-based skills and technical knowledge. Staff must possess strong customer service skills, demonstrate teamwork and collaboration, excel in task management and organization, and prioritize food safety and hygiene. Continuous training and development are crucial for enhancing these competencies and delivering exceptional service in the dynamic hospitality industry.
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Inevitably, issues will arise in the restaurant, such as a delay in food preparation or a customer complaint. Observing how the supervisor handles these situations can help you develop problem-solving skills and understand the importance of quick decision-making.
One significant issue observed was communication breakdowns between different departments or shifts. Lack of effective communication channels led to misunderstandings, delays in service, and inconsistencies in operations.
The lack of clear communication channels led to inefficiencies in order processing and food preparation. Front-of-house staff failed to relay important information, such as special dietary requests or guest preferences, to the kitchen promptly, resulting in delays and errors in order fulfillment. Without effective communication protocols in place, there were instances of miscommunication and errors in order taking and processing. This led to incorrect orders being sent to guests, causing frustration and dissatisfaction. Guests experienced delays in receiving their orders and may have received incorrect items due to communication errors.
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Developing a future action plan based on the experience gained in the food and beverage department involves identifying areas for improvement and outlining specific strategies to enhance various aspects of performance. Here's a comprehensive plan:
1. Identify Areas for Improvement:
· Work-based skills: Communication, teamwork, task management, personal skills.
· Technical knowledge: Menu knowledge, beverage service, food safety.
· Guest services: Customer satisfaction, complaint handling, upselling.
2. Enhancing Communication:
· Conduct regular team meetings to discuss goals, updates, and challenges.
· Implement a communication platform, such as a messaging app or digital bulletin board, for quick and efficient communication among staff.
· Provide communication training to staff to improve active listening, conflict resolution, and customer interaction skills.
3. Improving Teamwork:
· Foster a culture of collaboration and mutual support among team members.
· Implement team-building activities and exercises to strengthen bonds and improve teamwork.
· Encourage cross-training to increase flexibility and understanding of different roles within the department.


4. Enhancing Task Management:
· Implement task management tools or software to track tasks and deadlines efficiently.
· Provide time management training to staff to prioritize tasks and manage workload effectively.
· Establish clear processes and procedures for task delegation and follow-up.
5. Developing Personal Skills:
· Offer professional development opportunities, such as workshops or courses, to enhance personal skills like leadership, emotional intelligence, and problem-solving.
· Provide mentorship programs where experienced staff can guide and support junior team members in their personal development.
· Encourage self-reflection and goal-setting to promote continuous personal growth.
6. Improving Guest Services:
· Implement a guest feedback system to gather insights and identify areas for improvement.
· Conduct regular training sessions focused on enhancing guest service skills, such as upselling techniques, handling complaints, and providing personalized recommendations.
· Empower staff to take ownership of the guest experience and go above and beyond to exceed expectations.
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The shadowing experience provided opportunities to observe and learn essential work-based skills such as communication, teamwork, task management, and guest service. Witnessing these skills in action and understanding their importance in a real-world setting was invaluable for personal growth and professional development. By observing interactions between staff and guests, I gained insights into the importance of delivering exceptional guest service. Understanding guest preferences, handling complaints, and striving to exceed expectations emerged as key elements in maintaining high service standards and fostering guest satisfaction.
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