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I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.
This is how my log will analyse my placement experience within the Meetings & Events department at The Harboro Hotel, Melton Mowbray. The hotel has built a strong local reputation as a premier venue for functions, leveraging its unique new event space with a retractable roof. This creates a high-value brand promise of a flawless, premium event for its guests.
As required by the Level 6 assessment criteria, this log will move beyond description to "systematically analyse management performance". I will present a key operational incident as a case study and analyse it through the specific lens of "Culture & Teamwork". I will link my analysis to the theories I studied in my Level 5 'Personnel Resourcing & Development' module to demonstrate the critical gap between the hotel's desired reputation and its internal reality. This log will conclude with the required three-step improvement plan designed to resolve this shortfall.

The Identified Key Issue 
The primary issue I witnessed was the chaotic, inadequate, and unsafe storage of all event decorations and equipment. This was a systemic, ongoing problem, not an isolated incident.

Description of the Incident
During the setup for a high-value wedding reception, the lack of an inventory system for decor items (floral frames, table centrepieces, artisan candles, props) led to significant operational 'downtime'. My colleagues and I wasted considerable time searching for specific items that were explicitly listed on the client's Banquet Event Order (BEO).



Consequences of the Issue
This "back-stage" chaos had three immediate, negative "front-stage" consequences:
Financial Loss & Service Failure: We discovered that key decorations were damaged—silk flowers were crushed, support frames were bent, and artisan candles were snapped—due to improper storage. This meant we could not deliver the exact decor the client had paid for, and it constituted a direct financial loss.
Labour Inefficiency: The search required more staff, including myself and my colleague Razvan Nicolae, to be pulled from our normal duties by our manager, Silesh, to "find the items." This increased labour costs for the setup.
Negative Team Culture: As the setup timeline compressed, a palpable sense of panic emerged among the team. I observed staff rushing, which led to further mistakes in table layouts as we tried to recover lost time. This created a high-stress, "fire-fighting" environment.

Academic & Reflective Analysis
Analysis of Culture & Teamwork 
This log must link my experience to the 'Personnel Resourcing & Development' (Level 5) module. Revisiting my research from that module, I can now see that this incident was not a "storage problem" but a "culture problem."
Significance of the Issue: This issue is highly significant because it reveals a dysfunctional organisational culture. Schein (2017) defines culture as the "basic assumptions" that a group accepts as the "correct way to perceive, think, and feel". At the Harboro Hotel, the underlying assumption was that "chaos is normal" and "systems are not as important as the final push." The teamwork was reactive (pulling people to solve a crisis) rather than proactive (building a system to prevent the crisis).
The Personnel Resourcing & Development module teaches that a positive culture is essential for employee engagement and wellbeing. The culture I observed did the opposite: it was stressful, inefficient, and demotivating. Staff could not perform their jobs effectively because they lacked the basic systems to do so. This is a classic failure of resource management, where the most valuable resource—staff time and morale—is wasted.

My Role & Personal Reflection 
My role in this was being part of the "reactive fix." My manager's (Silesh's) management style was to solve the symptom (the mess) by throwing people at it (me and Razvan, for a full day), not to solve the disease (the lack of a system).
This experience forced me to reflect on my own academic journey.
Level 4 Thinking: At Level 4, I would have seen this problem as "a messy cupboard" and the solution as "tidying it."
Level 6 Thinking: Now, at Level 6, I analyse the problem as a "systemic failure in organisational culture and resource management". I see the consequences of the messy cupboard—the wasted labour, the financial cost of defects, the staff stress, and the risk to the customer's event.
What I will do differently in the future: As a future manager, I will not just solve the immediate problem; I will ask why the problem occurred. I will implement a culture of "systems thinking," where the goal is to make the process efficient, not just to fix the output. I will ensure that any team I lead has the tools and systems (like an inventory) to perform their jobs without unnecessary stress or panic.



Three-Step Improvement Plan 
The assignment requires a realistic three-step plan to improve this cultural and systemic issue.
Step 1: Implement a Standardised Operational System (The Tool)
Specific Operational Change: Create a digital inventory system (e.g., a cloud-based spreadsheet or a simple app like 'Sortly'). Every decor item will be photographed, catalogued, and given a specific storage location (e.g., "Bay 1, Shelf A").
Alignment (Best Practice): This aligns with industry best practice for resource management and creates a single source of truth, eliminating the "waste" of searching.
Step 2: Assign 'Process Ownership' (The Cultural Change)
Specific Operational Change: Designate a single person (e.g., the Events Operations Supervisor) as the "inventory owner." This person is solely responsible for the accuracy of the inventory and for training staff on its use. A formal check-out/check-in procedure must be implemented and enforced.
Alignment (Best Practice): This is the most critical step. It directly addresses the Personnel Resourcing issue by creating accountability. It gives an employee ownership and a clear performance measure , which (as per my Level 5 studies) increases engagement and reduces the stress of ambiguity.
Step 3: Integrate the System with Sales (The Guest Experience Fix)
Specific Operational Change: The Sales/Events Manager (Silesh) must be required to cross-reference the client's BEO with the new live inventory system before the contract is signed.
Expected Impact: This aligns the promise (marketing) with the reality (operations). The expected impact is a 90% reduction in "damaged" or "lost" items and a 50% reduction in event setup "downtime." This improves business performance (reduced costs) and, most importantly, enhances guest satisfaction by ensuring the hotel can actually deliver the premium event it sold them.

Conclusion
My placement in the Harboro Hotel's Meetings & Events department provided a critical insight into the dangers of a poor organisational culture. The key issue of chaotic inventory management was not a simple storage problem but a symptom of a deeper, reactive "fire-fighting" culture.
My analysis, linking this to the principles of my Level 5 'Personnel Resourcing & Development' module, shows that this culture wasted resources, increased staff stress, and directly risked the guest experience. My three-step improvement plan—focused on a digital inventory (the tool), process ownership (the cultural shift), and sales integration (the guest fix)—provides a realistic and sustainable solution. This plan would resolve the shortfalls I identified, reduce costs, and, most importantly, build a proactive culture where staff are empowered to deliver the flawless events the hotel promises.
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