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[bookmark: _Toc213195234]Introduction 
The report presents the services of Park Plaza Cardiff in the Food and Beverage (F&B) operations for the wider management of guest preferences and event processes. The hotel offers restaurant with a larger seating capacity of 160 covers. It serves on ala carte menu for dinner ad also buffet-style breakfasts to the guests. Additionally, the property has a bar area for almost 70 guests and a Kukoo Bar and Lounge, which is a Marrakech-themed club room for almost 120 visitors. 
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Figure 1: Meeting Rooms
The hotel offers corporate and banqueting service in the C&B department with greater event spaces such as rooms in the Park and Plaza. There are five smaller business meeting rooms which are named as Civic 1 through Civic 5. The period of my placement was based on C&B Support from the staff member. I was assisting in the corporate and banqueting operations. The contributions are occasionally based on restaurant team for the additional support in the operations (Wood, 2013). Therefore, the reflective report analysis on the practical experiences in the F&B (food and beverage) department while on the description. There are connections to maintain efficiency in the sustainability within the department (Süer and Demirtas, 2021). It uses theoretical knowledge for identifying areas for improvement associated on my placement practices.
[bookmark: _Toc213195235]The Application of Gibb’s Reflective Framework
The application of Gibbs’ Reflective Cycle allows a structured analysis of the experiences I gained in the the F&B operations at Park Plaza Cardiff which has supported the services in the Catering and Banqueting (C&B) teams.
[image: Gibbs Reflective Cycle Explained: A Framework for Structured Self-Reflection  - Dr Krishna Athal]
Figure 2: Gibb's Reflective Cycle Model
Source: (Nurlatifah et al., 2023)
Description: The factor offers experiences during the placement at Park Plaza Cardiff in the Food & Beverage department. It offers support to the Catering & Banqueting (C&B) team in different functions and events such as setting up event venue, management of service during busy process, and collaboration with colleagues. The situations offers effective actions that can be applied on the department (Mun et al., 2022). For example, the coordination of the large-scale event management is associated with the overall operational efficiency.
Feelings: The aspect is based on the emotional responses to maintain efficiency in the experiences. I felt a mixture of excitement while gaining practical hospitality experience. There is also a nervousness due to the performing under pressure as providing high-end services in the events (Kichuk et al., 2024). Therefore, I learnt about the procedures and received positive feedback from all the colleagues which has enhanced my confidence. 
Evaluation: The analytical stage allows me to manage the strengths and weaknesses of the experiences. A significant strength is managing the effective teamwork and communication in the C&B management team, which allows to manage efficiency in the event operations. The collaborative environment offers a positive working atmosphere with effective system of time constraints. A weakness offers the occasional lack for the detailed sustainability considerations within the events which are leading to the efficiency improvements (Vallen and Valen, 2014). Overall, my experience was aligned with academic expectations but also highlighted gaps in operational the practices based on the resource management and environmental sustainability measures.
Analysis: The factor determines a deeper evaluation of the experiences using theoretical and practical approaches (Hagg, 2013). I consider the academic knowledge from Level 4 like different hospitality service standards for the basic operational procedures. It has underpinned the actions efficiently. For example, the principles are based on service quality models such as SERVQUAL model to manage my understanding of the importance in the guest interactions. Additionally, there are also some challenges like resource allocation in the peak times and identified the need for improvements in the sustainability practices (Fenci, 2019). The services are aligned with industry trends and effective practices.
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Figure 3: Menu and Function Sheet in the Hotel

Conclusion: There are various experiences and considerations to embody for the future improvements. It has been concluded that the adaptations of the proactive attitudes enable sustainability and staff development for the improvement in the operational efficiency and overall impact on the environmental levels. I found operational efficiency with possible environmental impact. The importance of continuous learning allows cross-team communication which seems crucial and highlighting the areas for ongoing management of professional growth.
Action Plan: The action plan is based on a targeted approach to improve my understanding and application of sustainability practices in the F&B services. I applied efficiency to make additional training for the learning of environmental management in the hospitality. I actively participated in the sustainability measures at work. I also advocated for more eco-friendly system in the practices. Additionally, focus on improving the leadership and team coordination skills with the engagement of the responsibilities and related training opportunities.
[bookmark: _Toc213195236]The Application of Theoretical Framework 
The reflection is grounded in describing the academic modules like use of the sustainability measures for the Hospitality Industry and Food and Beverage services. Sustainability frameworks are used by me during placement such as waste reduction in buffet services and consideration of the local suppliers (Abdullah et al., 2023). I observed that the mirror the industry offers practices in efficient measures to potential for more consistent policies while managing large events. 
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Figure 4: Food Options from the Menu
I learnt that Food and Beverage services in the module offer concepts such as operational efficiency and guest satisfaction with providing the evident of C&B service protocols; however, there is a discussion of the challenges to make balancing speed, quality with effective resource constraints. I used Personal Resourcing and Development module for developing my understanding of managing challenges, where effective resource practices and training are effective to develop service standards within the pressure. I identified some gaps like inconsistent measures in the sustainability training and differences in the levels of staff skills. Therefore, the application hospitality management theories in the service quality models such as SERVQUAL and resource-based views helps in explaining the operational insights towards improvement (Aset, 2017). The academic-practice allows enriched resources of appreciation in the department’s complexity with motivated recommendations. It enhances sustainability measures, staff development system, and operational development. The improvements are seen effective from my services in Level 4. The reflections demonstrate the use of theory-informed practice and driving continuous improvement in the department of Food & Beverages.
[bookmark: _Toc213195237]Conclusion 
The reflection of my services in the Food and Beverage placement at Park Plaza Cardiff. There I gained valuable practical experience which deepened my understanding based on the complexities which are involved in delivery of the high-quality services. There is a dynamic value of hospitality measures. The opportunity allows integration of the theoretical knowledge using modules like Sustainability for the Hospitality Industry and operations in the Food & Beverage department with real-world system. For future development, I focus on the enhancement of the practical skills in food and beverage practices which are particularly working on sustainable practices and use of eco-friendly operations. The contribution of these offers meaningful aspects to the corporate management if social responsibility goals are followed in the hotel. Therefore, my future career plans allows pursuing of the specialised system in training and certifications of hospitality management with sustainability. It allows positioning to the support innovative and management of the responsible F&B operations in competitive hospitality services. The continuous professional growth will also provide efficiency in the leadership roles to reinforce my commitment towards excellence in the hospitality measures. 
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