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Reflection: Food and Beverage Department
It is impossible to overstate placement experiences' impact on a person's learning and professional development (Hameed et al., 2021). Recently, I had the privilege of working in the renowned Leonardo Hotel Cardiff's Food & Beverage department during my placement. Thus, this reflection offers a glimpse into my experiences, struggles, and personal development as I navigated the intricacies of the hospitality sector. 
Overview of the Hotel
Situated in the vibrant city centre, the Leonardo Hotel Cardiff represents the pinnacle of Welsh hospitality. The striking Victorian architecture and the establishment's convenient central position made accessing Cardiff's top attractions and transportation hubs simple, which amazed me. The 142 stylish rooms of the hotel offer contemporary amenities, including free Wi-Fi and flat-screen TVs, making for a comfortable and welcoming stay. In addition, the hotel's dedication to personalised service was manifested as soon as one stepped foot into the facility through a heartwarming welcome extended by the welcoming staff. During my stay, I admired the details attended to and the efforts to ensure guest satisfaction, including the rooms' complimentary tea and coffee-making facilities.
However, although the Leonardo Hotel Cardiff is outstanding in many respects, some areas need improvement. For example, while the hotel provides a breakfast buffet and lunch and dinner service at The Bar & Grill, it could be improved by offering local flavors and culinary practices. A study by Tan and Despotis (2021) revealed that locally sourced ingredients and seasonal menus play a significant role in providing a decadent dining experience and a stronger sense of place for guests. Moreover, although the hotel's vision concerns the importance of sustainability and being a good steward of the environment, these concepts still need to be institutionalized in its operations. As Linda et al. (2020) demonstrated, implementing energy-saving initiatives, waste reduction programs, and sustainable procurement processes will be geared toward the hotel's objectives and support its position as a responsible business entity. This aspect will ensure the success of the hotel.
Experience Working in the Food and Beverage Department
During my placement, I worked in the fast-moving environment of the Food and Beverage section of the Leonardo Hotel Cardiff. This department is the gastronomic backbone of the hotel, providing guests with a memorable dining experience through its wide range of dining options, such as restaurants, bars, and event catering services. The department operates under a framework of existing policies and procedures meant to achieve consistency, efficiency, and quality in service provision. A defining feature of the department was the strong emphasis on teamwork and collaboration. Teamwork was a cornerstone of employee success as they worked side by side. Coutoo (2020)states it is crucial to align the employees' efforts to ensure guest satisfaction and the hotel's high standards. The team's resilience and adaptability were illustrated through communication and mutual support as they successfully met the challenges and provided exceptional service experiences.
The department's policies also stressed the importance of following hygiene and safety rules, handling guests, and mode of service delivery. Such policies were crucial in providing a safe and friendly atmosphere for the management and the employees simultaneously. However, there were some occasions where communication failures happened that emphasised the need for continuous improvement in developing good teamwork and avoiding mistakes. Work schedules of the department were mainly tailored to meet the industry demands, which involved an element of flexibility and adaptability of the employees. Although the schedule was sometimes stressful, the experience was ultimately beneficial and fulfilling. The dynamic aspect of the environment paved the way for much learning and development, which helped me acquire indispensable skills such as time management, multitasking, and customer service.
The department's staffing levels were strategized to meet the operational demands by hiring talented professionals who typified the hotel's values and ethos. Employees reported a feeling of pride and solidarity in their duties, leading to a favourable workplace culture and creating a sense of togetherness among the team (Pereira et al. (2022). My daily activities within the department ranged from guest service to event coordination and order processing. Although the workload was challenging, I found the experience enriching and fulfilling. Every interaction offered distinct prospects for learning and progress, thus enabling me to perfect my abilities and adjust to new environments with certainty.
My Experience in the Hotel
My placement as a Food and Beverage trainee at the Leonardo Hotel Cardiff was a wonderful learning experience where I used Gibbs' Reflective Cycle. This structured method has allowed me to critically evaluate my experiences and find ways to enhance certain areas, thereby creating a foundation for my future professional advancement. The primary learning goal within the department was to gain experience in food and beverage operations through developing communication skills, teamwork, and task management. My daily activities included collaborating with colleagues, managing multiple tasks at a time, and delivering exceptional guest service experiences, enabling me to attain these objectives.
However, the experience also documented some internal problems that demand consideration and addressing. For example, communications failure took place because of unspecified policies and procedures. Abdullah et al. (2023) indicate that communication is essential in creating teamwork and avoiding mistakes in service delivery. One way to tackle this problem would be to organise regular training sessions and have clear communication channels so that all staff will work in one direction and be on the same page with the organizational expectations and standards. Additionally, corporate objectives and goals should be well presented and imbibed into the organisation's operations to create a culture of excellence and accountability. Tsue and Chen (2020) emphasize that organisational goals are realised through employees' actions, influencing performance, and attaining strategic objectives. The staff members can be empowered to contribute substantially to the organisation through the training programs and performance evaluations designed to reinforce the hotel's mission statement and values.
Workforce and training were cited as areas that need improvement in the department. High staff turnover and lack of training programs will affect service quality and employee morale. Yanti et al. (2023) argue that an investment in employee training and development can cause a significant increase in job satisfaction and the level of performance outcomes. By implementing an inclusive training program and creating chances for professional development, the department can retain and attract first-rate talent while improving the quality of service as a whole (Mun et al., 2022). Additionally, meeting health and safety regulations requirements is essential to provide guests and staff with a safe and comfortable ambiance. Health and safety guidelines provided by regulatory authorities must be strictly followed while conducting regular inspections and audits to determine and remedy the hazards. By focusing on health and safety standards, the department would ensure risk minimization and adhere to customer satisfaction and employee health objectives (Okeiyi et al., 2023).
Conclusion
In conclusion, my Work Experience in the hotel's Leonardo has been illuminating and eye-opening. I have developed myself through active participation (hands-on) and reflective practical work in the areas of teamwork, organisational life, and hospitality systems. With many advantages, the hotel also involves some elements, which can be improved, like how to hire the right staff, communication, and environmental programs, in order to become sustainable. Therefore, armed with this experience, I'm determined to apply what I have learned, pursuit of my education to improve my skills and having the capability to impact the hospitality world. Through the adoption of a motivational approach, I aim to realize a journey to a new path of career insights and personal development.
Future Action Plans
Drawing from my experience in the Food and Beverage division at the Leonardo Hotel Cardiff, I have devised a detailed action plan to direct my forthcoming career advancement. First and foremost, I want to keep improving my interpersonal, collaborative, and task-management abilities via continued education and real-world experience. In addition my target is to extend and develop my knowledge about hotel operations by attending inter-departmental trainings especially front desk and housekeeping. Furthermore, I plan to use such professional activities and ongoing education to be aware of existing best practices and developments. My goal is to strengthen my career in the hotel business and to take an active part in helping various companies that I work with become successful. For this I will participate in networking events and search for a mentor with whom I can talk to and learn from.
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