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While in previous placement I had the occasion to perform in few basic roles in a hotel, this time placement offered me opportunity to assist manager of food & beverage department of Novotel and Ibis hotels in Southampton. Being in same yard, both hotels share a lot of common departments and managers. As asset, Novotel have two restaurant and a bar, also kitchen and multiple convertible, modular conference and ball room where could organize weddings, party, meetings, events and diners up to 400 persons, Ibis a kitchen for breakfasts and lunch/dinner and a built-in reception bar for orders and a conference room up to 70 people.
During my placement at Novotel and Ibis hotels, I aim to learn key aspects of food and beverage management (Edgell, 2020). Objectives include:
 1 Understanding the differences in F&B operations between 4-star and 3-star hotels.
 2 Observing how event planning and execution differ in scale and complexity.
 3 Learning about inventory control and minimizing waste.
 4 Gaining insights into menu planning and pricing strategies.
 5 Developing guest service standards tailored to hotel classification.
 6 Understanding cost management and budget planning.
 7 Exploring staff training and team leadership techniques.
 8 Observing quality control and consistency in food and service.
 9 Learning how to manage supplier relationships and procurement.
The Food & Beverage (F&B) activities at Novotel and Ibis hotels are essential to their guest experience and revenue generation (Gallagher, 2016). Novotel, as a 4-star hotel, offers a more upscale dining experience with refined menus and higher service standards, while Ibis, a 3-star hotel, focuses on efficient, cost-effective service with simpler offerings. Both prioritize guest satisfaction through well-coordinated events, quality food, and timely service, requiring effective inventory management, staff training, and budget control to maintain operational excellence and profitability.
Performing in the Food and Beverage department at Novotel and Ibis has been an enriching learning experience. Observing managers handle daily operations, from coordinating staff to managing inventory and ensuring quality service, provided valuable insights into leadership and problem-solving. I witnessed how they balance guest satisfaction with cost control and efficiency, especially during events like weddings and conferences. Their ability to motivate teams, resolve issues swiftly, and maintain high service standards taught me the importance of communication, time management, and attention to detail (Torrington, 2020). This experience has deepened my understanding of F&B operations and effective team leadership. Observing the F&B managers at Novotel and Ibis showed me how strong organizational skills, effective communication, and quick problem-solving ensure smooth operations. Technical knowledge of inventory control, cost management, and quality assurance directly impacts service efficiency and guest satisfaction (Inkson, 2022). I learned how attention to detail, teamwork, and time management create memorable experiences for guests. This hands-on exposure reinforced how balancing operational efficiency with high service standards is crucial for maintaining a hotel’s reputation and driving long-term success in the hospitality industry.
Personal and vocational development, shaped by industry experience, placement, and academic learning, plays a key role in mastering essential skills within the F&B department. My academic journey provided theoretical knowledge, while hands-on placement at Novotel and Ibis enhanced my understanding of communication, teamwork, and task management (Horn, 2009). Observing managers resolve issues and coordinate staff taught me the value of clear, timely communication and collaboration. Managing tasks efficiently while maintaining service quality reinforced my organizational and time-management abilities. This blend of education and practice has improved my personal skills, like adaptability and problem-solving, essential for delivering outstanding guest service.
Practical skills like communication, teamwork, and time management ensure smooth daily operations and seamless service during events (Armstrong, 2020). Technical knowledge of inventory management, cost control, and quality assurance directly impacts efficiency and profitability. Without these competencies, service quality can suffer, leading to guest dissatisfaction and a damaged hotel reputation. Through hands-on experience, staff learn to anticipate guest needs, resolve issues quickly, and maintain consistency, which builds trust and enhances the overall guest experience. This combination of skills ensures operational excellence and guest satisfaction.
During my experience at Novotel and Ibis, I encountered essential skills and technical knowledge are important to keep high standards of guest service. Skills like effective communication ensured smooth coordination between kitchen, service staff, and event teams (Johnston, 2012). Task management and organizational abilities were vital for timely event setups and efficient service. I observed the importance of teamwork in delivering consistent quality, especially during high-pressure events. Technical knowledge, like inventory control, cost management, and menu planning, helped optimize operations while maintaining service quality. These skills directly impacted guest satisfaction by ensuring seamless, well-organized, and high-quality dining and event experiences.
I saw firsthand how work-based skills and technical knowledge impact guest service. For example, during a large conference at Novotel, the F&B manager’s clear communication ensured the kitchen and service staff stayed aligned, resulting in timely food delivery and a smooth dining experience (Adair, 2013). At Ibis, I observed how proper inventory management prevented shortages, maintaining menu availability even during peak hours. I also noticed how teamwork during a wedding setup helped manage last-minute changes efficiently. These examples highlight how strong organizational skills, collaboration, and technical expertise directly enhance service quality and guest satisfaction.
I identified an organizational issue within the F&B department: inefficiency in staff coordination during large events. At times, miscommunication between the kitchen, service staff, and event coordinators led to delayed food service and inconsistent guest experiences. This impacted both service quality and guest satisfaction. The lack of clear role assignment and real-time updates often created confusion and slowed response times. Addressing this issue is crucial to ensuring smooth operations and maintaining high service standards. Implementing better communication tools and structured workflows could greatly improve efficiency and overall guest experience (Marchington, 2012).
The inefficiency in staff coordination significantly impacts the F&B department’s performance, guest service, and overall operations. Delayed food service disrupts event timelines, leading to dissatisfied guests and negative feedback. Poor communication creates confusion among staff, lowering productivity and increasing the risk of errors in orders and service quality. This inconsistency can damage the hotel’s reputation, affecting repeat business and future bookings. Operationally, disorganized workflows reduce efficiency, increasing pressure on employees and causing avoidable stress. Addressing this issue is essential to maintaining high service standards, improving staff morale, and ensuring smooth, successful events that enhance the guest experience.
To address staff coordination issues, implementing clear communication channels like a digital order and task management system can streamline operations. Adopting Herzberg’s Two-Factor Theory, ensuring staff feel motivated through recognition and well-structured roles can boost performance (O’Fallon, 2010). Training programs focused on teamwork and time management, inspired by Tuckman’s Stages of Group Development, can enhance collaboration and efficiency (Armstrong, 2020). Additionally, introducing pre-event briefings and post-event debriefs ensures alignment and continuous improvement. Practical steps like assigning team leaders for specific tasks can help manage responsibilities better, reducing confusion and ensuring smoother service, ultimately improving guest satisfaction and operational performance.
Manager assist experience at Novotel and Ibis provided me opportunity to observe real-time decision-making and problem-solving enhanced my work-based skills, like communication, teamwork, and task management. I gained technical knowledge in inventory control, cost management, and event planning, all essential for efficient operations (Akrivos, 2007). This experience deepened my understanding of guest service standards, showing how well-coordinated teams and strong leadership directly impact service quality and customer satisfaction. Overall, it reinforced the importance of adaptability, organization, and collaboration in delivering exceptional guest experiences in the hospitality industry.
Personal and vocational development play a crucial role in shaping future career aspirations within the F&B industry. Gaining hands-on experience helps build essential skills like leadership, communication, and problem-solving (Horn, 2009). To improve my skill set, I plan to take advanced hospitality management courses, participate in workshops on service excellence, and seek mentorship from industry professionals. Developing my knowledge of cost control, event planning, and sustainability practices will also be key. Additionally, I’ll focus on enhancing my teamwork and time management abilities through collaborative projects. These steps will prepare me for leadership roles and ensure I deliver exceptional guest experiences.
The whole experience at Novotel and Ibis provided invaluable insights into the complexities of managing an F&B department. It highlighted the importance of strong leadership, efficient communication, and well-structured workflows in maintaining high service standards and guest satisfaction (Armstrong, 2020). Addressing organizational issues like staff coordination is essential for improving performance and operational efficiency. This experience reinforced the value of work-based skills and technical knowledge, shaping my professional growth and future aspirations in the hospitality industry. By continuing to develop my expertise and adaptability, I am confident in my ability to contribute meaningfully to any F&B operation’s success.
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